
Pizzeria
Garlic crust

Margherita

Tropicale

Napolitana

Siciliana

Mexicana

Regina

Divola (Pepperoni)

BBQ Chicken

Peri peri chicken

Meatlovers

Four Cheeses

12

18

20

22

24

24

24

24

24

24

24

22

olive oil, garlic & parsley

San Marzano tomato, mozzarella cheese and basil

Ham, pineapple and mozzarella

Mozzarella cheese, olives and anchovies 

Eggplant, mozzarella cheese, Italian sausage and oregano 

Pepperoni, black olives, capsicum and jalapeno

Ham, mushroom and mozzarella cheese

Mozzarella cheese and hot pepperoni sausage

Mozzarella cheese, chicken breast, pineapple & BBQ sauce

chicken, caramelised onion, mozzarella, shallots, peri peri mayo

Ham, pepperoni, cabanossi, Italian sausage, salami & mozzarella

Gorgonzola, bocconcini, parmesan and mozzarella

Capricciosa

Vegetarian

Supreme

Prosciutto

Salsiccia

King prawn

Parmigiana

Quattro Stagioine

Mezzaluna

Calzone al Forno

24

26

26

26

22

26

24

26

26

24

Ham, mushroom, artichokes and black olives 

Mushroom, roasted capsicum, sun dried tomato, black olives, eggplant,
artichokes, baby spinach & mozzarella cheese    

Ham, pepperoni, cabanossi, mushroom, capsicum, onion, olives & pineapple 

Prosciutto crudo, rocket and parmesan cheese 

Spicy Italian sausage, baby spinach, mozzarella 

King prawns, caviar, cherry tomato, chilli and aioli 

Grilled chicken breast, eggplant, sun dried tomatoes, mushrooms, parmesan  

King prawns, mushrooms, prosciutto and shaved parmesan cheese

Half calzone filled with ham and mushroom,
half pizza with Italian sausage baby spinach and mozzarella cheese

Shaved ham, mushrooms, olives and mozzarella cheese 

71 Davies Road, Padstow NSW 2211
www.bongusto.com.au

(02) 9773 4566
extra toppings: vegetarian 2.00, meat & seafood 3.00



Starters & Entrees

Pasta & Rissotto

Freshly baked in house with olive oil & balsamic 

baby sourdough  baguette

classic tomato & basil

Jumbo green olives, crumbed & filled with fetta

truffle & mushroom crumbed rice balls, grated parmesan, aioli, truffle oil.

Cauliflower puree, house pickles, jus, bay herb salad.

Fresh lemon, aioli

Local grilled octopus with fresh herbs, cherry tomatoes & lemon dressing.

Chilli crumb, Fresh lemon, mixed leaves, aioli

Fried local calamari, green leaf, aioli & fresh lemon.

Classic garlic prawns served with grilled sourdough

House bread

Garlic bread

Bruschetta

Fried olives 

Arancini 

Pork belly

Jumbo Salt & Pepper King prawns 

Octopus 

Crispy Silverfish

Calamari fritti 

Garlic prawns 

7

7

10

12

16

16

25

19

18

18

22

Lamb ragu with freshly made pappardelle

Chicken with penne

Freshly made pumpkin,
Goat’s Cheese & Sage ravioli

King prawn risotto

Penne Arrabiatta

Freshly made Linguine - Gamberri

Freshly made Spaghetti - carbonara

24

22

25

24

20

26

24

Chilli, rosemary & parmesan

Basil pesto & semi dried tomato in a cream sauce

Roasted pinenuts, mascarpone cheese sauce

cherry tomatoes & broccolini in a bisque sauce

Chilli, basil & cherry tomatoes

Prawns, basil, garlic, chilli, cherry tomatoes & olive oil

Smoked ham, garlic, shallots bound with egg & parmesan

Dolce / Dessert
Nutella pizza with strawberries

Nutella Calzone with strawberries

Cannoli

Tiramisu

Torte di ricotta

Gelato $4 per scoop or in a waffle cone

18

18

4ea

12

12

$8

Creamy ricotta & pistachio 

Vanilla bean & berry compote

Frangelico liqueur, espresso & vanilla bean gelato

Pappa’s baked ricotta cheesecake

Salads & Sides

All steaks served with roast potatoes, poached broccolini &
your choice of sauce, pepper, mushroom or jus.

250gm Wagyu rump, mbs 8+, min 300-day grain fed,
AACo, West Holm, Qld

350gm Sirloin, MBS 3+, min 100-day grain fed,
Oakey Reserve, Qld 

BBQ Jumbo King Prawns, Yamba QLD

Fresh fish fillet of the day

Veal Scaloppine

Chicken Fungi

Beef Cheeks, 6 hour braised

Duck confit

42

36

36

26

28

25

29

28

Freshest & largest available with rocket leaf salad, lemon & olive oil dressing.

baby caper, tomato & parsley salsa, lemon hollandaise, fresh lemon

Grass fed veal, mixed mushrooms, garlic slivers & fresh herbs finished in
a creamy marsala wine sauce.

Grilled organic chicken breast served with potato puree,
poached broccolini & a creamy mushroom sauce.

Root vegetables, cauliflower puree, jus.

Warm Tuscan, white cabbage & wild mushroom salad,
caramelised onions, chianti wine jus.

Caprese salad

White cabbage salad

Garden salad

rocket salad

Radicchio & fennel salad

Broccolini

Shoestring potato chips
Asparagus

Mash potato

Hot Chips String

14

14

10

14

14

10

10
10

8

8

Bocconcini cheese, heirloom tomatoes, onion, capers, basil leaves,
red wine vinaigrette

Shaved white cabbage, grated parmesan, pepper, lemon vinaigrette
& balsamic glaze.

Mixed leaves, radishes, tomato, cucumber, onion & fennel, lemon dressing.

Rocket leaves, shaved parmesan & pear, balsamic dressing.

Red wine vinaigrette
Add On’s - Smoked Salmon  $7
Grilled chicken    $6

olive oil & fresh lemon

Grated parmesan & olive oil

Extra virgin olive oil

Mains 


