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bruschetta bisunta

3 slices of garlic & rosemary bread topped with
3 ways tomatoes, buffalo mozzarella & our own
basil cream

bruschetta rustica
3 slices of garlic & rosemary bread with spicy
salami, taleggio cheese, eggplant paste with salad

house cikketti

speck ham, buffalo mozzarella, mushrooms,
spicy fried baby squid, roasted eggplant,
pumpkin, purple cabbage, gorgonzola cheese
1pax or 2pax

iberico polpette

air fried pork meatballs, red onions & thyme
compote, on roasted capsicum, served with
chickpea flatbread

coppa tonnata

thin slices of peppered seared iberico pork
collar, tuna’s mayonnaise “Piemontese”
cream & dried air fried capers

18 months “Devodier”
prosciutto

thin sliced of aged Italian ham, extra virgin olive
oil, buffalo mozzarella, baked parmigiano bread

tagliere via pre

assorted Italian cold cuts & cheeses, chickpea
flatbread & schiacciata, salad bowl, dips & pickles
Sharing 2/3pax - 3/5pax

salumi e formaggi

sampling plate with cold cuts & cheese
1pax or 2pax

antipasto Via Pre

smoked ocean trout, speck rolls & mushrooms,
air fried iberico pork meatballs, schiacciata toma
cheese & eggplant paste, roasted pumpkin &
taleggio cheese, tomatoes & buffalo mozzarella,
fried chupitos on chickpea flatbread

Sharing 2/3pax or 4/6pax

chunky mushroom soup

in a light leek broth served with baked cheese
& paprika bread

fish soup

vegetables fish soup, paprika, lemon juice &
tomatoes coulis

lentil stew (or soup)
purple cabbage, seeds and stew lentils bowl

roasted vegetables

eggplant on roasted pumpkin & capsicum, topped
with rucola & nuts in our house spicy dressing

sweet potatoes
marinated & roasted

sautéed spinach
garlic, dry chilli, butter & olive oil

potatoes & cauliflower
parmigiana

baked creamy thin slices of potatoes,
cauliflower grated with cheese

*Complimentary basket of homemade
bread with any food order (excluding pizza)
Extra bread basket / olive oil / butter

insalatona

all leaves with walnuts, raisin, olives, 3 ways
tomatoes, roasted eggplant, capsicum, pumpkin,
capers, lemon & fresh herbs dressing

Via Pre salad

mixed leaves, pork bacon, croutons with creamy
french goat cheese, roasted capsicum, red onions,
half dried tomatoes, mushrooms in capers mayo
dressing & parmigiano flakes

nice salad
baby spinach & mixed leaves, smoked ocean trout,

prawns, seared tuna steak, olives, eggplant bruschetta,

tomatoes coulis, lemon dressing with chickpea
flatbread

Prices are subject to 10% service charge & applicable SST (6% on food, 8% on alcoholic beverages) | Each take away box for leftover food is chargeable Rm1.50++



spaghetti aglio & olio

sauteed with extra virgin olive oil, garlic & chilli

spaghetti aglio & olio
bottarga

cured fish roe, evo oil, garlic, chilli, pine nuts,
cherry tomatoes & a white wine sauce

sage pesto pasta

scialatielli egg white only & wheat handmade
pasta, on sage pesto & pecorine, topped
with dried pumpkin crumbles

spaghetti chitarra
carbonara

crispy fried pork "Guanciale", pecorino cheese,

one egg, no cream, with black pepper

spaghetti pomodoro

sauteed pasta with tomatoes sauce, cherry
tomatoes, garlic & basil leaves

conchiglie ragout
genovese

shell shape pasta, rich pork & beef meat ragout

stew in onions, pecorino, olive oil and butter

mezza maniche
amatriciana
crispy fried pork bacon & onions in spicy

peppered tomatoes sauce, roasted cherry
tomatoes in garlic & parsley

trofiette pesto ligure
garlic, basil, pecorino & pinenuts paste pasta

scialatielli neri frutfi

di mare

black squid ink scialatielli handmade pasta
simmer in mixed garlic seafood, dry chillies
& fish tomatoes sauce

pumpkin gnocchi

handmade potatoes & pumpkin gnocchi in
creamy gorgonzola sauce, purple cabbage,
baby spinach & speck ham topping

wild mushroom risotto
[talian rice, toma cheese & aged balsamic
vinegar topping

schiacciata plain
garlic, rosemary, salt flakes & aromatic evo oil flat focaccia

schiacciata gourmet

garlic, rosemary, salt flakes & aromatic evo oil filled with
seared iberico pork neck, creamy goat cheese, rocket salad
& 3 way tomatoes

marinara
tomato sauce, gariic, parsley, chill sauce, pecorino cheese & evo ol

seafood marinara
tomato sauce, gariic, parsley, chili sauce, pecorino cheese, evo oil
with baby squid & prawns

margherita
mozzarella, tomato sauce, evo oil, basil leaves & oregano

ligure
buffalo mozzarella, tomato sauce, evo oil, ligurian olives,
basil cream & cantabrian anchovies

capricciosa
tomato sauce, mozzarella, evo oil, honey ham, champignon
mushroom, olives, artichokes & oregano

buffalina
tomato sauce, buffalo mozzarella, parma "devodier"
prosciutto 18 months, rocket salad, parmigiano & evo oil

francesina
tomato sauce, mozzarella, toma cheese, french honey
ham & mushrooms

ingorda
tomato sauce, french ham, pork chorizo, guanciale, toma
& taleggio cheese, onions, egg & chilli

Via Pre Pen

tomato sauce, 3 ways tomatoes, tuna steak, olives, capers,
buffalo mozzarella, parsley, red onions, broccoli & chill

calabrese
tomato sauce, mozzarella, pork spicy salami, chilli sauce,
pickles sweet peppers, mix olives & basil leaves

vegeteriana

tomato sauce, mozzarella, eggplant & capscium, broccol,
mushrooms, chilli & baby spinaches on top

calzone classico
folded pizza, tomato sauce, egg, spicy pork salami,
french ham, toma cheese, mozzarella & onions

quattro formaggi bianca
white creamy base with combination of 4 cheese as
gorgonzola, taleggio, toma, mozzarella & capers

onions / capers / fresh chillies / egg
mix of olives / cherry tomatoes / mushrooms / rocket salad
spicy or classic salami/ porchetta ham / artichokes
buffalo mozzarella / toma / gorgonzola
prosciutto devodier 18 months
pork sausage tiger prawns (3)

Prices are subject to 10% service charge & applicable SST (6% on food, 8% on alcoholic beverages) | Each take away box for leftover food is chargeable Rm1.50++



original
chickpea flatbread, salt, black pepper, evo oil & rosemary

piemontese
chickpea flatbread, pork guanciale, red onions compote & toma cheese

toscana
chickpea flatbread, parma "devodier" prosciutto 18 months, zucchini, walnuts & gorgonzola cheese

catch of the day
roasted fish based on availability on roasted vegetables and
tomatoes brodetto, white wine & lemon
la genovese
panfried 120gr tuna steak, prawns, scallops, on baby spinaches salad
with baby squid & purple cabbage

ltalian chicken duo
marinated chicken skewers and pork Italian sausage on stew purple cabbage and broccoli
capocollo iberico
1560gr iberico pork neck collar steak "tagliata”, tomatoes thyme coullis,
baby spinach salad, sweet potatoes

pork “rolata”
slow cooked pork roll with sausages & vegetables, in a Marsala red onions sauce,
with baby spinach salad & roasted pumpkin

lamb rack scottadito
pan-fried and quickly gratinated with creamy goat cheese & eggplant paste topping
served with sweet potatoes & spinaches

Via Pre meat platter
iberico pork neck, assorted sausages, lamb rack, chicken, bacon
accompanied with roasted vegetables, dips & salad - Sharing 3/4pax

angel cake

a delicate blonde salted caramelized almond butter cake, low sugar, gluten free with
a contrast of berries compote & fresh whipped cream with lime

dark chocolate flan
with plain whipped cream, amaretto crumble, salted caramel sauce
and vanilla gelato in a glass
tiramisu’
the most classic espresso coffee & marsala liquor flavored savoiardi
biscuits layered on mascarpone & eggs cream

grappa & berries tiramisu'
berries, mascarpone & grappa (alcohol) infused savoiardi biscuits

duo panna cotta frutta
vanilla and bonet panna cotta on balsamic berries compote

créme brulee
our sour lime & vanilla gluten free version with caramelized brown sugar

gelato italiano
gluten free ice cream with a choice of vanilla, chocolate, pistachio & strawberry

Prices are subject to 10% service charge & applicable SST (6% on food, 8% on alcoholic beverages) | Each take away box for leftover food is chargeable Bm1.50++



DRINKS

LE ACQUE
(IMPORTED MINERAL WATERS)

VIA PRE COFFEE

Acqua Sole ltalia Sparkling 1000 ml -
Acqua Sole Italia Still 1000 ml 19

Acqua Sole Italia Sparkling 500 ml -
Acqua Sole Italia Still 500 ml 14

Filtered water by glass |

Filtered water by Jug of 1000 ml 5

SOF T DRINKS

ltalian Soda with choice of lime & mint /
edelflower & oranges /
crashed raspberries 15

Coca cola / sprite / tonic water /
soda water / ginger ale 11

J.Gasco premium ltalian Chinotto /
J.Gasco ltalian Pink Grapefrut 16

FRESHLY SQUEEZE JUICES &
HEALTHY DRINKS

Espresso ¢

Espresso Doppio / Americano /
Espresso Macchiato 11

Piccolo Latte 12
Flat White / Hot Mocha 15
Latte / Iced Latte 14/15

Affogato (vanilla ice cream &
espresso) 18

Hot Chocolate / Iced Chocolate 15/16
Cappuccino / Iced Capuccino 14/15

Chocolate, Coffee & Almond
Milk Cappuccino 18

OPTION - Change to decaf coffee 3

VIAPRE TEA

Orange / Apple / Celery / Carrot
(choose 1 or 2 fruits) 13/15

Fresh lemon or lime juice 11
Kombucha (ask for available types) 19
Ginger honey lemonade 15

Milk shake (choice of vanilla,
chocolate or strawberry) 19

Hot 11
lced 12

English breakfast / Earl grey /
Chamomile / Peppermint /
Green tea

lced Lemon Tea 12

Prices are subject to 10% service charge & applicable SST (6% on food, 8% on alcohalic beverages) | Each take away box for leftover food is chargeable Rm1.50++
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