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ITALIAN RESTAURANT



OUR CHEF &
RISOTTO ALLA MONTANARA

Since 2003, Prego has been a beloved destination
for authentic Italian cuisine, growing from
a single location into a renowned name with
outlets in multiple cities. At the heart of Prego
is Chef Marco Boscaini, a culinary expert whose
passion and skill bring his family’s recipes—
cherished for over one hundred years—to life.

Our menu celebrates the essence of Italian gas-
tronomy, featuring both timeless classics and
all-time favorites. From fresh homemade pasta
and woodfired pizza to the iconic Risotto alla
Montanara, recognized as one of the 100 Best
Risottos in the World, every dish reflects Chef
Marco’s commitment to quality and authentic
flavors.

Prego is more than just a restaurant—it’s
acelebration of tradition, taste, and the enduring
joy of Italian cooking. Buon appetito!
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o Chef's Recommendation

Risotto alla Montanara i
Pl
Recognised as one of the 100 BestfRiéottos
in the World by the Gallo Guide. | ,//
Combination of perfectly cooked rice, -

aromatic herbs, and savory ingredients.
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w7 Vegetarian Dish

Gluten Free *All prices are in Thai Baht, exclusive of a 10

and applicable government tax.
s are for illustration purposes only.
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W& v7 Perle diricotta e tartufo

Deep fried ricotta and truffle rice balls, parmesan fondue
JddusApadiua:nswiwanaa
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440

(2]

Calamari fritti

Crumbed and crispy fried calamari
with tuna mayonnaise sauce

JawsdnguindauuuUonoa
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440

(3
Salmone affumicato

Smoked salmon, artichoke, and caperberries
sauousuAdU Id3SWwWSouo1Salsa LaztAlUoSuoss

490

(4]
Affettati misti

Assorted Italian cold cuts with
parma ham, mortadella, salame Milano,
spicy salame

dmtagulnadAnsou

450/800 o~

(5]
% Piatto di formaggi

Assorted Italian cheese boards with gorgonzola,
taleggio, parmesan, toma, mozzarella cheese

DOdsuBasou

450/800 o

(6]
& @ v Burrata fresca

Fresh burrata cheese on marinated tomatoes
ysiandauvuu:idoind

490

o

Cozze e vongole all'arrabbiata
Mussels and clams in spicy tomato sauce
Kouluavla:KuogauNalusdAU:ITDINALAQ

) DREGO

Arancine siciliane %7
Deep fried rice balls with arrabbiata sauce
Jodunoaldswnusaanisiidoac

320

10
Polpette al sugo

Slow cooked beef meatballs with
Parma ham, mortadella, and arrabbiata sauce

Jnuopatlio wisuiuwou dnsondadsu
wassodonsidoad

340

®

Antipasto misto ol

Assorted Italian cold cuts

wopud@wnala dala wysynuigosaladdadau

790/1400 o

(12
Tuna Tartare of

Raw tuna served with yellow pepper purée
nudinisns

440

®
Carpaccio di manzo

Thin sliced raw beef raw beef tenderloin, pine nuts,
olive oil, rocket leaves, parmesan cheese

Wodualaduio 1&SwWAua>Iwaln wislusiuda
La:wnaaasoAtna
440

14]
Prosciutto di Parma

Parma ham, melon
wasuoulasluaosu

460

®
Bruschetta all’ aglio %7

Grilled bread with garlic butter
yuuUvusatnadins:tRgy

390 240
o
v Bruschetta Pomodori & Mozzarella
Grilled bread, garlic, fresh basil,
cherry tomatoes, mozzarella cheese Chef's Recommendation o
vubdousatia uxdoinA ua:usasisaada Vegetarian Dish &
280 Gluten Free

*All prices are in Thai Baht, exclusive of a 10% service charge and applicable government tax.
**All images are for illustration purposes only.



INSALATE
Salads
®

Insalata di mare

Fresh daily seafood, cherry tomatoes,
mix salad, basil pesto

BWadaauazsoawala

Insalata di rucola
Rocket, sundried tomatoes, walnuts,
and truffle balsamic dressing

WNSDALAQ UUDINALAY
Joaun ua:nswiwauvasiion

®
Prego insalata di cesare

Romaine lettuce, caesar dressing, croutons, parmesan
with smoked salmon and pancetta & bacon or chicken

Buisdaaa ldSwwsSouugauousuAdULasLtwUuLsaa
(luApusuAdULULUDME) KSDIN

OO0 v
Insalata mediterranea

Green leaves, tomatoes, artichokes,
olives, and mozzarella cheese

daamn oasalsAauazuoasilsaanda

390

»exclusive of a 10% service charge and applicable government tax.
**All images are for illustration purposes only.



Rustic Italian vegetable
with borlottilbeans
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Prego fettuccine
alla Bolognese

Prego’s famous fettuccine

Bolognese 2 -

WslAwaqasaatdo

340/390 cm

23 &

Fettuccine al pesto
pinoli e mascarpone
Fettuccine with basil pesto,

mascarpone cheese,

pine nuts 23

Fettuccine nere
ai sapori di mare

House-made squid ink
fettuccine, local seafood,
sundried tomatoes sauce

wagstsoawala
uastJusa
Tsgargadiwudn

340/390 on»

iwagsdidursdndiua:3wa
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o W& e 390/440

Pici al sugo di manzo

Tuscan hand rolled pici pasta, -
red wine braised beef, and parmesan chE"b;se‘

Wawiadsoalloua:wislusiuda ﬁ
=

390/440 o

& Pappardelle allo zafferano, ragt
di agnello, funghi porcini

Saffron pappardelle pasta, roasted lamb ragu,
porcini mushrooms, and parmesan cheese
Juurslaatawrad soaun:gnouazthkawasai

smn 390/440

*All'prices are in Thai Baht, exclusive of a 10% service charge and applicable government tax.
**All images are for illustration purposes only.




@
o Prego lasagna alla Bolognese

Prego’s famous lasagna Bolognese

wWsliasugdisoailtio

sn 340/390

®

v Parmigiana di melanzane
Eggplants layered with tomato sauce,
mozzarella, parmesan cheese, and basil

Usldou1dnoa wSousodau:LlUDINA
yoasitsaaia:wisiususa

sm 290/320

(29]

& v Ravioli ai 4 formaggi con tartufo
Ravioli filled with four cheese served with

parmesan, truffle sauce and fresh truffle

s 3loadasadsu 4 sda

wsSousodansSwiwa ua:nswiwada

sn 690/790

v Gnocchi Sorrentina

Hand-made baked potato dumplings,

tomato sauce, mozzarella cheese, basil
tdonAUUWSY soau:dpINFla:UDasISaaIda

s 340/390

@

& v Gnocchial pesto e gorgonzola
Hand-made potato dumplings,

basil pesto, gorgonzola cheese

cdonfAuunsv soawalaua:nasnaulsarda

s 340/390

oo

s Recommendation

€ Gluten Free

& - 2

Fettuccine, funghi
porcini e tartufo

Fettuccine,
porcini mushrooms,
parmesan and fresh truffle

= 3

iwagstirawoasslua:nswiwaaa

490/590 o~

Ravioli ricotta
e spinaci

Ravioli filled with
ricotta cheese & spinach,
butter sage sauce

s1dlbalddasnoamwnluy

390/440 «n»




LA PASTA

Pastas

Q
Spaghetti carbonara

Spaghetti with smoked pork, egg yolk,
parmesan and pecorino cheese

avfadaluungy

390/440

enne arrabbiata w7
ane with tomato sauce, garlic, chilli
Usodu:=lUanALRQ

290/340 sn»

. Spaghetti napol
Spaghetti with tomatt




Spaghetti alle

Spaghetti with fresh claf
cherry tomatoes, white W

aULAOGKDE

s 390/440 ==

juine di Amalfi
n gamberi

shrimp, lemon zest,
ba cherry tomato sauce

ARREN

7R)

" d Y
1atriciana
2ghetti, spiced tomafo sauce,
oked po ,‘»nd peeorino chees
W aUtiaGsoausdal
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| RISOTTI

_Italian risottos

" o
Risotto gamberi

Risotto with prawns and
roasted cherry tomatoes

ssoalanvua:u:ldatnFAgIv

(2]
otto boscaiola

vith Italian sausage,
mushroom, thyme
nd parmesan cheese

Tanuldansonaaitagu
ua:tkawosaU

390/440

® kv O

Risotto taleggio
e tartufo

Risotto, black truffle
and taleggio cheese

Ssoalatkanswiwa
(d@ganitaodlo

440/490 n»

%7 Risotto
ai formaggi

Risotto alla Montanara T cheeces -

taleggio, gorgonzola,
scamorza,
and parmesan

Combination of perfectly cooked
rice, aromatic herbs, and savory
ingredients.

Ssoalada 4 uu

390/440 <
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Purea di | patate e tartufo nero
Black truffle potato purée
ASUUURSYUANSWIWAA
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CARNE E PESCE
Meat & fish ® 0

Pollo ripieno
.. Roasted chicken roulade
illed with spinach & smoked

scamorza cheese,
mustard potato purée

aldwnluuuaz3daou
wSoUNUIJUWNSOUQ

Grigliata di pesce ,
Grilled seafood platter ‘ '
soun:zlaghvalaaludiaasisidou A

990/1990 »

Traditional dish from Milan.
® @ Braised veal shank slow-cooked
to perfection, served with saffron risotto

Aragostelle
Grilled slipper lobster,

wyaoidumndau Wolov3oaans:Qn
NADEY duouLlipyu 1d3SWs1aUUTD

garlic chilli pesto sspalantnWsu (4 5 F%
linguine, parmesan chips 980 e

= ' o - o T e LN
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wiacnaonddwdaldasod

990

®
Tagliata di angus

Australian Angus beef sirloin,
grilled polenta,

roasted sweet peppers
tossed in tomato sauce
WoduuonatGnlaswniu
Twiauua=wsnuoueinD
AaNNUBDAU:LUDLNA

1090

Filetti di spigola
Pan-roasted seabass fillet,
pumpkin mash, butter caperberry sauce

Jain:=woeno I§Swwsounu
wWnnovuala:sodlAlUosluoss

690
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Filetto di manzo 8 Costolette d’ agnello

Grilled Australian beef SR Roasted New Zealand lamb racks, §
tenderloin, sautéed asparagus, %" § ™ fresh herbs, sauteed spinach,
truffle taleggio sauce Fal Lk and grilled tomato

Wodutugho SR T ol ([oBlAsoun:eno
[FSWRUKUDTUWSD B g [FSWwWSpUAUL:TDINAEND
LazsodalkansSwiwa Sy Ua:NNUUNQ

1290 g 1390

Tonno grigliato
Grilled tuna steak

Stinco di maiale L Salmone grigliato
al forno L= Grilled salmon fillet,

Slow cooked pork knuckle baby spinach, served with
with roasted potatoes, a3 lemon cream reduction grilled and purée broccoli
[ ; , — Z
LECLE R EUE Uausausugno aéGnnun y
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*All prices are in Thai Baht, exclusive of a 10% service charge and applicable government tax.
**All images are for illustration purposes only.



