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OUR CHEF &
RISOTTO ALLA MONTANARA

Chef Marco's cufinary joumey began when he
was justseven yearsold, helping his grandmiother
tch. This

make pastafroms love far

cooking led him to become a skilied chef.

g

his ttalian moking secrets. He founded Prega

He eventually found himselfin Thailand, st

Samui back in 2003 and it instantly became a
restaurant loved by many. One of Chef Marco's
maost famaus dishes is his Risotto allaMontanara.

It's notjust any risotto; it's one of the 100 best

in the warld by GalloGuide! This spedaldish

is fike a tasty symphony of flavors. It's made

with rice, herbs, and savory ingredients that

make you feel fike you'r

in Italy withewery bite
Chef Marco's risotto is proof of his talent and
his dedication to making amazing Ralian food.
for Risotto alla Montanara

**Pleas book In advanc

B Taunange OH CMOT 8 NOAHDW MEPe PACKPBITE CBOR

TANAHT W TENE[E JHAKCMNT 1

@il CCERPETAMH

WTansAHCKoW Kyxuu, B 2003 rogy o

OTKPRN PECTOPSH

Prego Ha

ose Camyll, KOTOPHH CTPEMMTENLHO

3apoesan noGoss noceTTenei, OHIM M3 Cambix
3HaMEHNTHX Gmog weda Mapro RBAASTCA Ero PHICTTO
«MOHTAHEPEs. 3T0 HE NPCCTO PUIOTTO, 3 GAHO M3 CTa
FIYULIHX PHIOTTO B MNPS BRITIOUSHHEX B CIPGBOUHNK
Gallo (Gallo Guide)! 310 acofoe Gmoao no

wasCKaHHO cumboHmMi exycos. B ero cocTaes puc

INGTHUE TPIBE! M IPANPABH, HOTOPHE C KEKTHM

KYCOUKRCM NOTPYAGHIOT B B ATMOC

PraoTTo weda Mapho ABARETCA BONNOIEHWEM 2ro

TANAHTA W HEMMEHHOID CTPEMNZHMA CO3A3BATE
MIYMMTENLHHE WTANLAHCKE Gniopa.

** Mowany¥cTs, COPATMTE BHNMBIIE, UTO PHECTTO

. s (OTODRTCR N0 NPEABAPMTE! sy




Ossobuco alla Milanese

Traditional dish from Milan. p )
Braised veal shanks that are slow-cooked ' ]
to perfectidn, servad with saffron risotto

Tpannunonhoe fmaao s Munasa
TyII.IEHHaR Ha MegNeHHOM OrHe TRNAULA FroNeEHb,
NOJAeTCA C PH3CTTOC wad)Pa?f

980
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s @ Grigliata di pesce
Grilled seafood platter

ACCOPTH #3 MOPENpOgyKTOB Ha rpune
990/1990 om




ANTIPASTI
Starters

o

Antipasto misto & &
Assorted Italian cold cuts
WraneAHCcKoe MACHOE accopT

790/1400 sm TR




o

Arancine siciliane

Deep fried rice balls on bolognese sauce,
pat n fondue

HapeHHtie BO GPWTIOPS PUCOBEIE WAPUKt
Ha coyce GonoHbess, poHAK 13 NapmesaHa

320

oy Polpette al sugo

Pa

(4]
' Bruschetta all’ aglio

Grilled bread with garfic butter
TpHroTosn eHHEIA Ha rpune xneb
€ UECHOUHEIM MACTION

220

[12]
w7 Bruschetta Pomodori & Mozzarella

MpuroToBn el Ha rpune xne6 ceenh 6aznnmk,
uepp, CHp MOLEP
250

®
Cozze e vongole
all’arabbiata

Musselsand clams

in spicy tomato sauce

Migu W manncion
B PAHOM TOMSTHOM COyCe

390

5 ]

Perle di ricotta e tartufo o
Deep fried ricotta and truffle na 5 =
LLiapuku 13 pHKOTTEI BO GpUTIOpE 1 apanumm

(pncostie cTpiob 1, doHA0 M3
440
7}
Salmone aﬁumlcato ()
and
KonueHel nococa,ap’rwuoxu, Kanepas
490
Q
Calamari fritti

Crumbed and cnsp;
with tuna mayonnas
K. B xpycrawen CTYHLY coycom
440

o

Prosciutto di Parma @
Parma ham, melon

napmc»qn BETUMHA, QbIHA

440




INSALATE

@ w
Insalata mediterranea g

Green |leaves, tomatoes, artichokes
alives, and mozzarelia cheese

canatCpeansemMHOMOPCKIIL
3eneHs, NOMUIOPSY 3PTHLLOKH,
QMBKN W CHP MOUapenna

390

® w
Insalata di rucola

undriad toma

mixsalad, basil il valnuts, and truffle balsamic dressing
Ceexme MOPENPOAYKTE, NOMWAOPH YeppH, PyxKona, saneHbie NOMUGOPL), Frpeuxiil opex
MUKC CANaT, NecTo ¢ 6aannmkom W 3anpaeka 3 Ganb3ammueckoro ykcyca c Tplogenem

390



Cremadizucca w

Pumpkin soup, roasted almand,
extravirgin olive oil

T ¥ cyn, o6xapeHHbIi MUHGank,
ONMBKOBOE MACNO XONOAHOM OTXKUMA

290

' Minestrone
Rustic Italian vegetable soup with borotti beans

MraneAHCKUI gepeseHCKMi OBOWHON
cyn c paconei bopnotm

290

Soups



"]

ol ~ Ravioli ai 4 formaggi con tartufo
dliserved with parmesan
and truffie sauce, fresh truffie

Pasuonn «YeTuipe CHpar C NapMe3aHoM, TP GENEHEIM
COYCOM 1 CBEXMM TPIodenam

em 690/790

Four cheess

D

w Ravioli ricotta e spinaci
Raviofi filled with ricotta cheese

& spinach, butter sage sauce

P3Brony C pUKOTTON W WNMHATOM,
COYCOM M3 CNMBOYHOrO Macnac

sm 3907440

D

Fettuccine nere ai sapori di mare
House-made squid ink fettuccine,

local seafood, sundried tomatoes sauce
DlomatuHie GETyUMHIA C UEPHWNAMM K3PaKaTULE,
MECTHEE MOPEeNPORYKTEI, COYC W3 BANEHLIX TOMATOB

sm 390/440

D

w Fettuccine al pesto pinoli mascarpone
Fettuccine with basil pesto, mas@rpone cheese, pine nuts
DeTyunHm ¢ coycom necto ¢ asnnmkom,

ChIPOM MaCKaproHe i Ke JPOBLIMM OPELUKaMK

sm 340/390

D

ok Pici al sugo di manzo

Tuscan hand ralled pid pasta,

red wine braised beef, and parmesan cheese
TPHrOTOBNEHHARA BPYUHYIO TOCKIHCKAA NAcTa nkum,
TYWeHHAA B KPACHOM BUHE FOBAGWHA M CHIP NapMe3ax

sm 390/440

3

D
ok Pappardelle allo zafferano ragi
di agnello, funghi porcini

Saffron pappardelle pasta, roasted lamb ragu,
porcini mushrooms, and parmesan cheess

Macra nannapgenne ¢ wappaHom, pary W3 arHeHKa,
Bensie rpubel 1 cup napMesaH

wm 390/440

o

w Gnocchi sorrentina

Hand-made potato dumplings, tomato sauce,
mazzarella cheese, basil

MoMawHue KapTodensHEe Kneyku, TOMaTHR coye,
ceip MoLapenna, Basnnuk

wm 340/390

W Bererapuancroe Gnoxe
@ banno Gea ovena
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Parmigiana di melanzane w @
Eggplants layered with tomato sauce,
mozzarella, parmesan cheese, and basil

BaKnanaHe NapMWPKaHO CTOMATHEIM COYCOM,
MOL3PENNoiy, CeIpomM NapMe3aH i basunnkom

290/320 wm

]

Prego fettuccine alla Bolognese
Prega’sfamous fettuccine Bolognese
InamenuTuie peTyunHi Gononsese or Prego
wm 340/390

-~ 7




Q

Spaghetti alle vongole

Spaghetti with fresh dams;, garlic,
cherrytomatoes, white wine sauce
CNareTTi CO CHENMMI MOMTIIOQEMM, UECHOKOM,
MOMIACPAMIT UEPPH M coycom M3 Bencro BuHa

om 340/390

LA PASTA
Pastas




PREGO

D
Penne al salmone
Penne with smoked salmon, cream, tomato sauce
Menue c M coycom
340/390 om

D
Spaghettiaglio & olic w
Spaghettiwith garlic, olive ail, chilii
CNareTTh C YECHOKOM, ONMBKOBLIM MACTIOM 1 UK

290/340 em

D
Spaghetti napoletana w

Spaghetti with tomato sauce, cherry tomatoes, fresh basil

Cnarerru H cnareTt c coycom, ueppH 1 ceexam Baznnukom
290/340 om
Q
Spaghetti amatriciana
Spaghetti, spiced tomato sauce, smoked pork, and pecorino cheese
CnareTTy amaTpuuaHa: CNareTTi ¢ NPAHLIM coycom, ncepom
390/440 em

D
Linguine di Amalfi con gamberi o

Linguine with shrimp, lemon, and zucchiniinacherytomatosauce

TivHrywHe B cTUne Amanbm : TMHIyHHE C KD LYKMHW 1 COYCOM M3 NOMWZOPOB Yepph
440/490 om

o Peroergape Wegn
¥ Berzmepmnome fnna
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I RISOTTI

Italian risottos

@ Risotto gamberi o @
Risotto with prawns and roasted chery tomatoes

Puz
OTTO € KPEBATKAMM W 33NEUSHHEMI i g e
NOMUZOPaMN UeppN 2 .
Y taleggio, gorgonzola, parmesan, mazzarella
390/440 wm Puz0TT0 «YeTHpe CHpas: Colp Tanenxg
rOProH3ana, MApME3aH, Mouapenna

390/440 om

@ Risotto ai formaggi

¥ - . . ‘ v k -
. @mtto talegg_p 5 tanyfo ® @ Risotto boscaiola @
Risotto, black truffle'and taleggiocheese

Risotto with Italizn sausage, Porcini
P130TT0, YepHbIi TPIGEAL K CHP TanepKo Gyl Thyiie and Parmesaricheest
440/490 om

PuaorTo Bockaéna: pusoTTo C canbaruuen,
Gensii rpubamu, THMEAHOM 1 ChIpOM
napsmesaH

390/440 cm

Lo il Commrunttax ‘,-3' :
s 4




CONTORNI
Sides

<]

v @

Crema di patate e tartufo nero
Black truffle potato puree

KaprodentHoe miope ¢ cipom mapmesaH 1
uspHEM TP enem



Filetto di manzo + @

Grilled Australian beef tenderkoin,

sautéed asparagus, truffle taleggio sauce
BuipesKa w3 aBCTPanmiAcKoi roBAgUHEL Ha rpune,
NaccepOB3HHAA CNAPXa, COYC C TPIo!

W CHIpOM Tane o

1190
7 R i &

:

g

4]
Grigliata di pesce o ®
Grifled seafood platter
ACCOPTH U3 MOPENPOTYKTOB Ha rpune

990/1990 sm

CARNE E PESCE

Meat & fish

Dune cubaca, KapeHHOS Ha CKOBOPOME, THKBEHHOE MIOPE,
COYC M3 CIMBOUHOTO M3CNa W Kanepcos

690



Tagliatadiangus @
Australian Angus beef sir ,
grilled polenta, roasted sweet
pepperstossed in tomato sauce
loBAXLA BhIpe3Ka (aHryc, ABCTpanig),
MONEHTa Ha TPHAE, 3aNEUSHHEIR
Gonrapckuil nepew, NpUNPaBneH LI
m TOMATHEIM COYCOM

990

ip 0 ga 0 B d salmon fil

inguimn T S lemon m
TNaHrycTiH Ha rpune, AMHryMHe € Necto, 3aneueHHoe dnne NOCOCA, MONORON WNMHAT,
UECHOKOM I UMW, UMNCE U3 NapMe3aHa CAMBOUHO-NMMOHHBIR COYC

990 790

eo) D
Aragostelle Salmone grigliato @

D
Pollo ripieno @

] amorza d L d potato pu

KapeHelid KyPHHENIA PYNeT CO WNHHIATOM K KOMUEHBIM
CHIPOM CKaMOPY3, KapToGenbHoS NIope ¢ ropumMyedt

690




LE PIZZE
Pizzas

Sy Diavola
Tomato sauce, mazzarella,
. spicy salami, fresh chili
TomaTHbIlit COyC, Mouapenna,
CanAMI C NPAHOCTAMM, CBEHOH UMK

340/390 ¢m



4]
o w Tartufo

Tomato sauce, mozzarella,
truffle, parmesan flakes

TomaTHeI coyc, Mouapenna,
Tpiodens, TepTuiil NapmesaH
wm 440/490

@
w Bianca

Mozzarelia, garic, black papper
Mouapenna, uecHoK, uepHeiii nepey,
om 290/340

o]
“ Margherita
Tomato sauce, mozzareia, basil

TomaTHeIi coyc, Moyapenna, basmnnk

sm 290/340

+]

“ Parmigiana

Tomato sauce, mozzarella,
eggplant, parmesan, basil
TomatHest coyc, Mouapenna,
Baknanan, napmeaan, Gaznnnk

em 390/440

o Poxcnenpai eds
o Barerapnancros Gmogo

(&) Bropo Ges micrers

PREGO

o

Occhio di bue

Tomato sauce, mozarella, cooked ham, egg
TomaTHelil coyc, moyapenna,

BapeHan BeTUMHa, ANYO

340/390 om

]

Tropicale

Tomato saute, mozarefia, pineapple,
coaked ham, bell pepper

TomaTHelit COyC, MOYapenna, aHaHac,
BapeHan seTumHa, Gonrapckuii nepey
340/390 em

o

Prosciutto cotto

Tomato sauce, mozzarelia, cooked ham
TomaTHe!i COYC, MOUaPenna, BapeHan BETUMHA

340/390 em

o

Calzone

Folded pizza with tomato sauce, mozarella,

cooked ham, sautéed mushrooms

CnOMeHH3A NALLA CTOMATHEIM COYCOM, MOLAPennoil,
i "

P Y, ep

340/390 sm

“ubprionsnm i Tha LW wervicn chmrgwand mrehcutie



Salmone
Tomato sauce, mozzarelia,
smoked salman, asparagus
TomaTHeI Coyc, Moyapenna,
KOMueHsIi N0COCk, cnapa

w
Pizza 4 formaggi

Tomato sauce, mazzarelia, taleggio,
scamorza, gorgonzola
TomaTtHe Coyc, Mouapenna,
ChIpL TANEGKO, CKAMOPLA,
roproHsona

390/440

Romana
Tomato sauce, mozzarella,
capers, anchovies, black olives
TomaTHeIi Coyc, Moyapenna,
Kanepasl, aHuoycel,
UEPHLIE ONNBKN

340/390 om

~
Vegetariana
... Tomato sauce, mozzarella,
SR mixed vegetables
A *. TomaTHRIA CoyE, Mouapenna,
i OBOLYHAR CMECH

" 340/390 om




)
Carbonara
White a
pancetta, parmes
Benwit coyc, Mouapenna, cup Tanegpwo,
AlYO, NaHUETTa, NapMmezaH

3907440 om

"]

Napoletana
Pugliese : 2, Tamato

Tomato sauce, moz ; t TOMATHBIIA COYC, MOLBPENNE, AHUOYCh

vastad anion, 3% 340/390 am

anchovies

Tomato sauce, i3, tuna, onion
TomaTHEIA COYC, Mouapenna,
TYHeL, YK penuaTsiit

340/390 am

(o]
Frutti di mare

390/440 om

Prosciutto funghi

Tomato sauce, mozzarelia,
cooked ham, sautéed mushrooms

TomaTHeN! COYC, MOLapenna,
BapeHan BETUMHE,
MaccepoBaHHLE rprbsl vt ol Peromergaun Weda

340/390 o AR S8 ermpramsome et

Bnioo Ges rmaTens




Desserts

Il Tiramisu +f

340

;im
~ e S

-



@
Crostata di mele con gelato

340

@
Macaron al cioccolato
con gelato al pistacchio

340

o
Torta al cioccolato fondente

340

- -
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CONNECT WITH US

www. prego-italiancom

Koh Samui

Tel.: 077300-317
Email : pregohost samui@amaricom
Opening hours
12:00 hrs to midnight

O PregoSamui- @ PregaSamui

Pattaya

Tel:(038-418-419
Email: prego.pattaya@aman com
Opening hours
Breakfast7:30 firs - 11.00 hrs
Lunch & Dinner11.30 hrs- 23.00 hrs

O PregoPattayz @PragoPattaya

Bangkok

Tel-:02-653-9000 Ext. 353
LINE : @amariwatergatebkk
Email : pregabangkok@amaricom
Opening hours
11:00 hrs to midnight

or i @P ok

Kata

Tel.: 076-563-655
Email: prego kata@ozohotels.com
Opening hours
11:00 frs to midnight

0 PregoKataPhuket @ PregoKataPhuket

PREGO
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Taste the passion of Italy



