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WINE

Prego’s  
Favourite!

WHITE WINE 175ml 250ml Bottle

01 a Castelbello Dry White,  £5.50 £6.50 £16.95
Catarratto Terre Siciliane, Italy
Dry and refreshing with ripe fruit and hints of citrus, peach 
and spice.

02 a Parini Pinot Grigio delle Venezie  £6.50 £7.50 £20.95
Italy
Distinctive nose of wild flowers, with touches of honey 
and banana: soft, fresh and lively with notes of ripe pear.

03 b Marchesini Sauvignon del Veneto £6.50 £7.50  £19.95
Italy
This light crisp style is enhanced with additional time 
on the lees. A gooseberry richness results.

04 c Langhe Chardonnay, Domini Villa Lanata £6.95 £7.95 £20.95
Italy
Low yielding vines 30 years old, ensure the intensity 
of ripe pineapple flavours with a fresh lemon zest.

05 q Gavi di Gavi, Toledana, Domini Villa Lanata     £24.95
Italy
This excellent producer crafts this refreshing gooseberry 
and mineral style with delicate floral hints, dry but 
not austere.

06 b Vavasour Sauvignon Blanc, Awatere Valley   £28.95
New Zealand
Flaunts a powerful bouquet of fresh herbs, tomato stalk 
and blackcurrant, layered with ripe stone fruit and 
bright citrus flavours.

ROSÉ WINES
07 o Whispering Hills White Zinfandel,  £5.50 £6.50 £17.95

California USA
Loads of fresh summer-fruit flavours and lively acidity. 
Medium bodied to appeal to most palates, California’s 
own Zinfandel.

08 i Parini Pinot Grigio Rosato delle Venezie £6.50 £7.50 £20.95
Italy
Soft, coppery-pink rosé: delicate and fruity bouquet: 
soft and fresh on the palate.

RED WINE 175ml 250ml Bottle

09 e Corte Vigna Merlot, Italia £5.50 £6.50 £16.95
Italy
Carefully selected grapes from Friuli, Veneto and Trento. 
Upfront briary fruit flavours and soft vanilla tones.

10 g Primivito Terre al Sole £6.50 £7.50 £19.95
Italy
Rich well balanced and spicy character

11 g Rare Vineyards Malbec, Pays d’Oc  £6.50 £7.50 £19.95
France
Having achieved fame in Argentina, Malbec returns home. 
Lovely violet aromas, solid fruit flavours and a splash of 
spiced oak.

12 g Megale Negroamaro Barrique £5.50 £6.50 £19.95
Italy
A full flavoured wine with pleasant spicy hints.

13 e Chianti, Ruffino     £20.95
Italy
Harmonious and mellow, with violet and red berry notes 
on a soft and refreshing finish.

14 h Valpolicella Classico, Superiore Ripasso Le Poiane,    £32.95
Bolla Italy
The traditional ripasso technique of fermentation on 
famous Amarone skins, entices reminiscence of Christmas 
dates and soft prune richness.

15 h Amarone Tinazzi     £60.00
Italy
Deep intense ruby colour, well defined nose and a hint of 
toasty oak. Full-bodied and refined for 2 years in wood.



DRINKS
Peroni   £3.70
Moretti   £3.70
Cider   £4.00
Non Alcoholic Beer   £3.00
Spirits  from £3.25
Liqueurs  from £3.40

TEA/ COFFEE
W/C   £2.70 
Espresso   £2.20
Cappuccino   £2.95 
Latte   £2.95 
Macchiato   £2.50 
B/Coffee   £2.50 
Double Espresso   £2.50 
Tea   £2.40 
Hot Chocolate   £3.25 
Hot Chocolate and Cream   £3.35 
Herbal Tea   £2.75 
Decaf Add  £0.30 
Selection of Liqueur   £3.25 
Liqueur Coffee   £6.95

SOFT DRINKS
Coke/ Diet Coke/ Irn Bru/ Irn Bru Sugar Free/ Ginger Beer 330ml £2.75 
Appletiser 330ml  £2.75
San Pellegrino Sparkling Water small £2.95 
 large £4.95
Aqua Panna Still Water  small £2.95 
 large £4.95
Kid’s Juices all £1.65
Cranberry/Apple/Orange/Blackcurrant

DRINKS
SPARKLING WINE  20cl Bottle

16 l Fantinel Prosecco Extra Dry, Italy  £7.50  £26.95
Fresh, dry and fruity, a pleasant and extremely elegant bouquet 
with delightful, floral hints.

17 m Fantinel ‘One & Only’ Rosato Brut, Italy    £26.95
Delicious strawberry and redcurrant flavours backed with 
a squeeze of sweetened lemon juice.

18 l Bottega Gold Prosecco Brut NV, Italy  £8.95 £30.00
Characteristic, fruity with scents of golden apple, Williams pear, 
acacia flowers and lily of the valley.

19 m Bottega Rose Gold NV, Italy  £8.95  £30.00
Notes of mixed red berries alongside floral and white fruit aromas.

CHAMPAGNE   Bottle

20 l Moet & Chandon Brut Impérial NV, France    £44.95
A well known blend of older reserves with young wines to ensure 
a consistency of this flowery aroma and warm biscuit hints.

21 l Bollinger Special Cuvee Brut NV, France    £59.95
With a reputation for being big and full-flavoured, the richness and 
yeasty tones give a long stylish finish.

22 m Laurent-Perrier Cuvée Rosé Brut NV, France    £75.00
The briefest liaison with grape skins tantalisingly leaves this delicate 
colour yet exudes a floral fragrance evolving soft red berry richness.

GIN
Bombay sapphire  £3.65
Monkey 47  £4.50
Edinburgh gin  £4.50
Hendricks  £4.50
Gordon’s pink gin  £3.95
Boe violet  £4.50
Tanqueray £3.95
Gordon’s gin £3.30
Tanqueray Seville  £4.00

TONIC
Schweppes Indian tonic £1.65

Schweppes Slim Lime Tonic  £1.65

Fever-Tree Indian tonic £2.00

Fever-Tree Naturally £2.00 
Light Tonic



FOOD
FOCACCIA
Olive oil, garlic, rosemary & sea salt    £7.95
Tomato, basil, buffalo mozzarella, rocket & balsamic   £9.50
(Add Parma ham £2)
Nduja, roasted vegetables, buffalo mozzarella    £11.95 

BRUSCHETTA / TOASTED ITALIAN BREAD
Tomato & basil    £5.95
(Add buffalo mozzarella £1,  Add Parma ham £1)
Garlic Mushroom   £6.95
Goats cheese, red onion & beetroot    £7.50
Nduja, roasted pepper, buffalo mozzarella    £7.95

ANTIPASTI / STARTERS
Bread selection    £3.50
Marinated olives    £2.95
Garlic bread    £2.95
(Add mozzarella £1)
Minestrone soup   £5.95
Homemade vegetable soup served with bread & butter.
Antipasto board
Cured meats, marinated vegetables, olives and buffalo mozzarella.
For 1 £9.95 for 2 £15.95
Pate    £6.95
Chicken liver pate, red onion chutney & toast.
Cozze    £7.95
Mussels with white wine & garlic butter sauce or tomato & chilli, served with bread.
Mozzarella sticks   £6.95
Breaded cheese deep-fried served with a spicy tomato dip.
Gamberi    £10.95
King Prawns, garlic, chilli & parsley butter sauce, rocket, roasted pepper 
& tomato salad.
Calamari fritti    £8.95
Deep fried squid with salt & chilli crumb, tomato jam, lemon & herb mayo, pickled 
cucumber & rocket.
Prosciutto   £8.95
Parma ham & buffalo mozzarella salad with tomatoes & croutons, tomato, 
basil & balsamic dressing.
Insalata   £6.95
Roasted vegetable salad, pesto, pickled shallots & croutons.
(add chicken £1.50)

PASTA
Lasagne al forno   £10.95
Pasta layers with meat and tomato sauce, topped with béchamel sauce 
and mozzarella.
Spaghetti alla Carbonara    £9.95
Bacon, garlic, olive oil, cream and parmesan cheese.
Spaghetti alla Bolognese   £9.95
With tomato and meat sauce.
Spaghetti pesto   £10.95
Pesto sauce, fried courgette, rocket & pine nuts.
Penne Pomodoro   £8.95
Fresh basil and tomato sauce.
Penne Arabiatta   £8.95
Chilli and tomato sauce.
Penne Salsiccia   £10.95
Italian sausage, red onion & chilli, tomato & cream sauce.
Penne Con Carne   £15.95
Strips of beef fillet, garlic, white wine & grain mustard cream
Linguine Prego   £10.95
Wild mushrooms & spinach, garlic & white wine butter sauce & crispy shallots.
(Add chicken £2)
Linguine Prosciutto e piselli   £10.95
Smoked ham hough & peas.
Linguine Pescatore   £16.95
Mixed seafood in a tomato & basil sauce.
Linguine Gamberoni   £15.95
King prawns, olive oil, garlic & chilli topped with rocket leaves.
Linguine Cozze   £12.95
Mussels with a garlic & white wine or tomato & chilli sauce.

RISOTTO
Risotto Prego   £10.95
Wild mushroom cream and garlic.
(Add chicken £2)
Risotto con Salsiccia e Gamberoni    £14.95
King Prawn & Italian sausage, tomato & chilli.
Pomodoro/Arabiatta   £9.95
Risotto with fresh basil and tomato sauce or chilli and tomato.
Risotto Affumicato   £11.95
Smoked haddock & leek with parmesan crisp.
Risotto Prosciutto e piselli   £11.95
Smoked ham hough, pea & crispy bacon.



FOOD
PIZZA
Margherita   £9.95
Tomato and mozzarella.
Pepperoni   £10.95
Spicy pepperoni.
Pizza Prego   £11.95
Chicken & pepper sauce.
Prosciutto   £13.95
Parma ham, rocket & parmesan.
Salsiccia   £11.95
Italian sausage, red peppers, red onion & chilli.
Calzone con carne   £12.95
Spicy chicken, pepperoni, ham & salami.
Verdura   £10.95
Roast artichokes, red peppers & onions, sun dried tomatoes & basil.
Caprino   £11.95
Goats cheese, red onion, beetroot, rocket & pine nuts.
Piccante   £11.95
Nduja, roast pepper, artichoke.

CARNE / MEAT
All served with home-made chips or potatoes and vegetables or salad.
10 oz Sirloin steak    £19.95
9oz Fillet steak    £25.95
Sauces - All £2
Pepe – peppercorn sauce
Prego – wild mushroom, garlic and cream
Barolo – red wine jus
Dolcelatte – blue cheese and cream
Tagliata Sirloin  £20.95 Fillet  £26.95
Sliced steak on a rocket & parmesan salad, cherry tomatoes 
& aged balsamic.
Fillet Rossini   £28.95
Fillet steak on a crostini, topped with pate & red wine jus.
Pollo al Pepe   £16.95
Chicken breast with a peppercorn sauce.
Pollo Prego   £16.95
Chicken breast in a wild mushroom & garlic cream sauce.
Pollo Milanese   £16.95
Breaded chicken with spaghetti pomodoro.
Prego Pollo Milanese burger   £14.95
Breaded chicken in a focaccia bun with garlic mayonnaise, tomato, 
lettuce & chips.
Spezzatino de Manzo   £21.95
Strips of beef in a mushroom, shallot & drambuie sauce with creamed 
mash & a haggis croquette.
Filetto di maiale   £17.95
Pork fillet & black pudding, creamed mash, seasonal cabbage, crispy 
bacon, pork & apple sauce.

PESCE / FISH
Cozze   £14.95
Mussels with garlic & white wine or tomato & chilli sauce, served 
with chips.
Gamberi   £19.95
King Prawns, garlic, white wine, lemon & herb butter sauce, served 
with rice & balsamic dressed rocket.
Branzino   £19.95
Seared fillets of Seabass, creamed mash, leeks, fennel & crispy fried 
courgette, white wine & shallot cream.

SIDES
Chips   £3.95
Parmesan, Rosemary & Sea Salt Chips    £4.50
Creamed Mash    £4.50
Sautéed Potatoes    £3.95
Macaroni & Cheese    £4.95
Add bacon £1
Buttered Seasonal Vegetables    £3.95
Zucchini Fritti    £4.95
(Fried courgette)
Mixed Salad    £3.95
Rocket & Parmesan Salad    £3.95





 a Dry, refreshing, delicate, light white

 b Zesty, herbaceous or aromatic white

 c Juicy, fruit-driven, ripe white

 q Elegant, intricate, mineral-laced white

 d Full-flavoured, nutty, oaked white

 e Light, bright, fresh red

 f Juicy, medium-bodied, fruit-led red

 g Spicy, peppery, warming red

 h Oaked, intense, concentrated red

 i Dry, elegant rosé wine

 o Rich, fruity rosé wine

 l Sparkling Wine/Champagne

Food Allergies & Intolerances 
Should you have concerns about a food allergy or intolerance 
please speak to our staff before you order your food or drink

MC109481


