


antipasti freddi
insalata di cesare

 insalata s�ziosa

insalata caprese

carpaccio di manzo con 
rucola, parmigiano e tartufo

antipasti caldi
calamari fritti, salsa tartara

 bruschetta classica

 fonduta valdostana

focaccia pomodorini olive 
acciughe

zuppe
zuppa di funghi 

aromatizzata al tartufo

frutti di mare in guazzetto

pasta
mezzelune al nero di seppia 

con gamberoni, bisque, 
fave e caviale

gnocchi gratinati e burrata

farfalle con aragosta 
di boston

shorter and small pasta

long to extra-long pasta

homemade fresh egg pasta

salse
carbonara e castelmagno

aglio, olio e peperoncino

frutti di mare

vongole

cold starters
romaine lettuce, poached egg, beef bacon, anchovies,  40

croutons, chicken and parmesan

baby spinach salad with sundried tomatoes, roasted bell  40 

peppers, pecorino cheese

buffalo mozzarella, heirloom tomato, basil and 40 

pine nut emulsion, fresh basil, extra virgin olive oil

thinly sliced angus beef �llet, arugula, parmigiano reggiano, 45 

shaved marsala wine truf�e

hot starters
deep fried semolina squid rings, tartar sauce 30

grilled bread with cherry tomatoes, basil pesto, 25 

extra virgin olive oil

rack melted fontina cheese scraped tableside, roasted 75 

new potatoes, charred asparagus, cherry tomatoes, 

cornichons, served with garlic scented rustic baguette

freshly baked �at bread with cherry tomatoes, olives 20 

and anchovies

soup
truf�e scented cream of �eld mushroom  36

scallop, tiger prawn, squid, shell�sh in spicy red bisque stock 60

pasta
black ink half-moon stuffed pasta with king prawn, 60 

broad beans and shell�sh bisque sauce, caviar

artisanal gratin potato dumpling in tomato and 50 

basil sauce served with fresh burrata cheese

boston lobster, farfalle pasta, sea urchin bottarga  180

cream sauce, gremolata

penne, fusilli, rigatoni, orecchiette, macaroni

spaghetti, capellini, linguine, tagliatelle

tagliolini, pappardelle

sauces
prego’s special carbonara with beef bacon, egg yolk, 65 

cream and parmesan �nished in castelmagno cheese

extra virgin olive oil, bird’s eye chilli, parsley and garlic 35

king prawn, scallop and shell�sh with your choice of 55 

tangy tomato sauce or aglio et olio

cloudy bay diamond clams, garlic, parsley, chilli and 68 

white wine sauce

wholemeal and gluten/egg free pasta is also available upon request 8 
wholemeal pasta…  spaghetti - penne
gluten/egg free pasta… spaghetti - penne

artisanal pasta
match your pasta with your freshly cooked favourite sauce

we love it!            vegetarian selection            gluten free            contains alcohol



Please let us know if you have any allergies, special dietary needs or restrictions and we will happily enhance your dining experience.

All prices include 10% service charge and 6% GST.

secondi di pesce
branzino in crosta di 

sale patate al vapore, �nocchi, 
salsa al burro e limone

secondi di carne
galletto alla diavola

bistecca �orentina

stinco d'agnello cotto
 a fuoco lento con polenta 

e parmigiano

prego pizza
regina margherita

quattro formaggi

prego

salsiccia

fantasia di mare

astice e bufala

calzone bomba

vegetariana

contorni
patate fritte

purea patate al tartufo

asparagi saltati

funghi trifolati

spinaci saltati

dolci
zuccotto al cioccolato

la nostra selezione di gelati

tiramisu tradizionale 
w alchool

gianduiotto con frutti
di bosco

tiramisu tradizionale no 
alchool

main (�sh)
salt-crusted sea bass, steamed new potatoes, fennel, 86

lemon butter sauce                                                                      

(please allow us 30 minutes for preparation)

mains (beef, poultry and lamb)
roasted spicy spring chicken  65

1kg grilled grain-fed angus t-bone steak  280

slow cooked lamb shank with soft parmesan polenta   80

wood-�red pizza
tomato sauce, mozzarella, oregano, fresh basil  36

light tomato sauce, taleggio, mozzarella, gorgonzola 50 

and parmigiano reggiano

tomato sauce, mozzarella, barbeque glazed lobster,  86

red onion jam and olives

tomato sauce, mozzarella, lamb sausage, rosemary, 65 

dried chilli

tomato sauce, mozzarella, squid, tiger prawns, scallops,  62

mussels, capers, fresh parsley

tomato sauce, mozzarella, lobster, fresh buffalo  88

mozzarella, truf�e oil

turkey ham, zucchini, artichoke, basil pesto and mozzarella 48

tomato sauce, mozzarella, zucchini, eggplant, capsicum  46

and mushrooms

side dishes
hand cut fried potatoes  15

truf�e scented mash potato 28

grilled jumbo asparagus, walnut oil, parmigiano reggiano 26

sauteed wild mushrooms with chicken jus and parsley 25

wilted baby spinach, raisins, pine nut, chilli 30

dessert
prego’s famous espresso and chocolate `mud pie’  40

prego’s baskin robbins gelato selection (1 scoop) 19

mascarpone tri�e, espresso, brandy 30

gluten free hazelnut & chocolate semi freddo  30

with wild berries

mascarpone tri�e, espresso 28 




