
h GLI  ANTIPASTI CALDI g

ASPARAGI DELIZIA
fresh asparagus wrapped in Parma prosciutto and grilled……….……………………………………………………	   11.25
FOCACCIA DAL FORNO.
half-moon pizza filled with mozzarella and fontina cheeses……………………………………………………..…..	   8.95
CALAMARI FRITTI
golden fried calamari, parsley-caper aioli, tomato sauce…………………………………….……………………….	   10.95
MINESTRONE
fresh vegetable soup………………………………………………………………………………     cup 3.50   bowl    6.95

h GLI ANTIPASTI FREDDI g

BRUSCHETTA TOSCANA
toasted Tuscan bread, diced tomato, fresh mozzarella, imported Parma prosciutto…………………………..…......	    10.95
ANTIPASTO MISTO
bruschetta, Parma prosciutto, chilled grilled shrimp, eggplant, zucchini, caprese, Italian cold cuts .…   per person	    11.95
CARPACCIO CIPRIANI
thinly-sliced beef tenderloin, shaved Parmigiano Reggiano, capers…………………………………………............	   10.95
CARCIOFO ARRABIATO
whole artichoke stuffed with bread crumbs, minced marinated artichoke hearts, chili flakes, fresh garlic…..….......	   9.95
CAPRESE
fresh tomato, imported Italian mozzarella, basil, and oregano…………………..…………………………..…...…..	   8.95

h LE INSALATE g

PREGO
finely chopped, romaine lettuce, carrots, bell pepper, celery, mushrooms, lemon vinaigrette………………....…….	   8.95
CESARE
romaine lettuce, shaved Parmigiano Reggiano, croutons, creamy anchovy dressing…………………….……....….	   9.50
MARIA ELENA
thinly sliced pears, mixed baby greens, walnuts, gorgonzola cheese, lemon vinaigrette……………………......…...	   10.25
SPINACI E LENTICCHIE
baby spinach, green lentils, leeks, crispy prosciutto, parmesan cheese, mustard vinaigrette	…………………….......	   9.95
ITALIANA
romaine lettuce, salami, ham, Provolone, peperoncini, red onion, red wine vinaigrette……………..……………....	   9.50
RUTH
romaine lettuce, house dressing, seared tuna, chilled shrimp, crab meat, grilled zucchini, fresh tomato, garlic.........	   14.95

h PIZZE DAL FORNO A LEGNA g

MARGHERITA
tomato sauce, mozzarella, basil, oregano……………………………………………………………………….....…	   12.95
SALSICCIA
tomato sauce, sausage, hot salami, mozzarella, oregano……………………………………………………......……	   14.95
QUATTRO STAGIONI
tomato sauce, ham, artichokes, mushrooms, mozzarella……………………………………………………......……	   14.25
ARLECCHINO
tomato sauce, mozzarella, chicken, sun-dried tomatoes, basil………………………………………………......…...	   14.75
CALZONE
filled with ricotta cheese, mozzarella, sausage, mushrooms, tomato sauce……………………………….....………	   13.95

Prego has Rooms available for private parties. Gift cards are available in any denomination.



h LE PASTE g
CAPPELLINI ALLA CHECCA
angel hair pasta, fresh tomato, garlic, basil, extra virgin olive oil…………………………………………………...............	    13.95
TORTINO DI SPINACI AL FORNO
rolled pasta stuffed with ricotta and spinach baked in our wood-fired oven………………………………………...............	    15.95
GNOCCHI SORRENTINA
potato dumplings, melted mozzarella, marinara sauce, basil………………………………………………………..............	    15.95
AGNOLOTTI D’ARAGOSTA
half-moon pasta, filled with lobster, ricotta, lemon lobster sauce, chives…………………………………………...............	    20.95 
BUCATINI ALL’AMATRICIANA
large hollowed spaghetti pasta with pancetta, onions, tomato, parsley, pecorino cheese, and a touch of spice..…...............	    14.95
PENNE PORTOFINO
tube pasta with shrimp sautéed in white wine, sun-dried tomatoes and creamy pesto…………………….............………..	    16.95
SPAGHETTI DI MARE
spaghetti, shrimp, scallops, manila clams, black mussels, tomato sauce…………………………………….............….......	    19.95
FETTUCCINE ALLA’ANTONIO
ribbon pasta, sautéed scallops, peas and mushrooms in a lightly spicy cream sauce…………………………............…….	    17.25
FUSILLI CON LUGANEGA
corkscrew pasta, sausage, mushrooms, onions, fresh tomato sauce………………………………………………...............	    16.25
LASAGNA AL FORNO
homemade meat lasagna………...….........……………………………………………………………………….................	    15.95
PAGLIA E FIENO
flat ribbon spinach and egg pasta, chicken, radicchio, pancetta, creamy garlic Parmesan sauce……………................…...	    15.95

h I RISOTTI g

PREGO
Arborio rice, grilled chicken, asparagus, saffron…...........    17.95
FRUTTI DI MARE
Arborio rice, shrimp, scallops, Manila clams, black mussels    19.95
PIEMONTESE
Arborio rice, porcini mushroom, fontina cheese………....    18.95

h VEGETARIANO g
MELANZANE AL PARMIGIANO
eggplant parmesan with spaghetti pomodoro………....	  13.95
LINGUINE DEL CAMPO
flat pasta, spinach, garlic, asparagus, with vegetable broth	  12.95
SPAGHETTI CONTADINA
wheat pasta, seasonal vegetables and garlic…………..      12.50
VERDURE ALLA GRIGLIA
grilled vegetable platter drizzled with basil oil.……….     10.75 

h DALLA GRIGLIA g
POLLO VAL D’ AOSTANO 
sautéed breaded chicken breast with fontina cheese and demi glaze………………………………………………………..	    20.95
POLLO ALLA DIAVOLA 
mesquite grilled chicken breast marinated in spicy mustard grains………………………………………………………....	    20.95
SCALOPPINE AL LIMONE E CARCIOFI 
veal scaloppine, artichokes, in a lemon white wine sauce…………………………………..........……………………….....	    24.95
TAGLIATA DI BUE ALLE ERBE AMARE
marinated flank steak, arugula, diced tomatoes, shaved Parmigiano Reggiano, balsamic reduction…………………….….	    23.95
FILETTO TOSCANO
mesquite grilled aged filet mignon……………………………………………………………………………………….......	    33.95
AGNELLO SCOTTA DITO
mesquite-grilled New Zealand lamb chop……………………………………………………………………………….......	    29.95
VITELLO AI CEPPI
mesquite grilled veal chop brushed with thyme butter and cannellini beans………………….……….………………..…..	    27.50
GAMBERONI AI FERRI
mesquite-grilled jumbo freshwater prawns, garlic, olive oil, herbs…………………………………………………….........	    26.95

Visit us at pregoristoranti.com, Facebook and Twitter


