
P R E G O  M E N U  V E G A N O  
 

A P E R I T I V I  

 

PANE DI LIEVITO MADRE  

Hand crafted artisan sourdough, river estate evo, Modena aged balsamic 18.0 

PIZZA ALL' AGLIO   

Confit garlic pizza bread, olive tapenade 18.0 

OLIVE MISTE  

Scorched sicilian style mixed olives 14.0 

 

I N S A L A T E  

 

RUCOLA  

Rocket, pear, white balsamic, river estate evo 18.0 

INSALATA   

Crunchita lettuce, Forvm chardonnay and mustard vinaigrette, toasted hazelnut          

and PONS organic Clementine evo 18.0 

 

P A S T A  

 

RISOTTO AI FUNGHI 

Mushroom medley, black truffle, aged balsamic 24.0 30.0 

 

*Gluten free available on request 

 

C O N T O R N I  

 

VERDURE   

Daily seasonal vegetable ensembles 22.0 

PATATE AL ROSMARINO   

Cubed roasted potatoes, rosemary and garlic 22.0 

 

 



P I Z Z A  

 

MARGHERITA   

Napoli tomato sauce, dairy and nut free cheese, semi roasted heirloom tomatoes,  

basil 28.0 

FUNGI E SPINACI    

Spinach puree base, dairy and nut free cheese, portobello mushroom,  

pinenut, and spinach 

 30.0 

 

*Gluten free base available on request  

 

D O L C I  

 

SORBET 

Freshly churned sorbet scoop, waiter to advise 16.0 
 

 

 

Food Allergies  

Please advise your wait person of any allergies prior to ordering.  Our kitchen will do their best to 

accommodate your needs.  While we take as much care as possible, we cannot guarantee that trace 

elements may not be present.  

 

Gluten Free  

Gluten free options are available, and we make every effort to accommodate guests who are gluten-

intolerant.  Any meal ordered as ‘Gluten -Free’ will be prepared using thoroughly cleaned surfaces, separate 

utensils, pans and cooking water, but all food is cooked in the same area of our kitchen.  If you are coeliac, 

please be aware that airborne particles and traces of gluten remain present throughout the kitchen and 

restaurant.  For this reason, we cannot guarantee that any food prepared at Prego is 100% Gluten Free.  All 

meals cooked in the deep fryer contain allergens and must be avoided by those with sever e allergies. 

 

V E G A N  W I N E  

 

LA GIOIOSA ROSEA Brut Prosecco Rosé 2023 (Veneto/Italy) v 14.5 69 

 

SHIELD Albarino 2024 (Nelson/NZ)v 14.0 67 

RIFF Pinot Grigio DOC 2023 (Veneto/Italy)v 14.5 68 

JULES TAYLOR Sauvignon Blanc 2024 (Marlborough/NZ)v 14.0 67 

 

MASI CAMPOFIORIN Rosso Del Veronese IGT 2021 (Tuscany/Italy) v 20.0 97 

LANGMEIL 'VALLEY FLOOR' Shiraz 2022 (Barossa/Australia) v 17.5 85 

 

 

 

 


