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416-418 BRUNSWICK ST. FITZROY

WOOD FIRED PIZZA AND PASTA

STARTERS

SALADS SALADSSALADS

BRUSCHETTA
2 PIECES OF GRILLED HOUSE BREAD, TOMATO, RED ONION, BASIL, GARLIC & BALSAMIC VINEGAR.

V | 11

GARLIC PIZZA 
GARLIC, DRIZZLE OF NAPOLI, OREGANO & PARSLEY | ADD CHEESE + $2

V | S 11 | L 15

POTATO PIZZA
SHAVED POTATO, GARLIC, MOZZARELLA, ROSEMARY & PARSLEY

VG | S 13 | L 17

WOOD-FIRED OLIVES
WARM KALAMATA OLIVES, OLIVE OIL, CHILLI & WOOD-FIRED BREAD

V | 14

FRIES
BOWL OF FRIES | ADD AIOLI, KETCHUP, CHIPOTLE + $1

9

3 PC | 13ARANCINI
PUMPKIN & FETA | PUMPKIN, FETA, MOZZARELLA, GARLIC, ONION & ARBORIO RICE | VG
OR
CHORIZO | CHORIZO, MOZZARELLA, GARLIC, RED PEPPERS, ONION & ARBORIO RICE

RUCHETTA
ROCKET, SHAVED PARMESAN, OLIVE OIL & BALSAMIC

VG | GF | 12

GREKO
MIXED LETTUCE, FETA, TOMATO, ONION, CUCUMBER, OLIVES, LEMON & OLIVE OIL

VG | GF | 14

MISTA
MIXED LETTUCE, TOMATO, ONION, CUCUMBER, BALSAMIC, OLIVE OIL

V | GF | 12

CAPRESE
TOMATO, BUFFALO MOZZARELLA, BASIL, BALSAMIC, OLIVE OIL

VG | GF | 17

CALAMARI
CHAR-GRILLED CALAMARI WITH A MISTA SALAD

GF | 25

CALAMARI FRITTI
DEEP FRIED CALAMARI WITH A MISTA SALAD & TARTARE SAUCE

25

PESCATORA
PRAWN CUTLETS, SCALLOPS, MUSSELS, PIPIS & SHRIMP COOKED IN A RICH NAPOLI SAUCE, TOPPED
WITH FETA, PARSLEY & A SIDE OF HOUSE MADE BREAD.

30

COTOLETTA
PANKO-CRUMBED VEAL SCHNITZEL WITH ITALIAN SLAW, CHIPS & AIOLI 

28

PESCE SPADA
CHAR-GRILLED SWORD FISH STEAK SERVED WITH A MISTA SALAD

GF | 30

$45PP
SETTLE IN FOR A TRUE BONTEMPO EXPERIENCE WITH THREE COURSES OF
OUR HOUSE FAVOURITES — DESIGNED FOR THE ENTIRE TABLE TO SHARE.
FROM FRESH, VIBRANT STARTERS TO WOOD-FIRED PIZZAS, MADE TO ORDER
PASTAS, AND SOMETHING SWEET TO FINISH, IT’S THE PERFECT WAY TO
SAMPLE THE BEST OF WHAT WE DO. GATHER YOUR CREW, BRING A BOTTLE,
AND LET US TAKE CARE OF THE REST. 10+ PEOPLE & WHOLE TABLE ONLY

FEED ME FEAST

RIGATONI NAPOLI
NAPOLI SAUCE, BASIL & GARLIC

V | 18

SPAGHETTI BOLOGNESE
MINCED BEEF IN A RICH TOMATO SAUCE

22

FETTUCCINE CARBONARA
BACON, SPRING ONION, CREAM, PARMESAN, GARLIC & BLACK PEPPER

26

RIGATONI POLLO E FUNGHI
CHICKEN, MUSHROOM, CREAM, PARMESAN, GARLIC & PARSLEY

26

GNOCCHI PESTO
BASIL SAUCE (PINE NUTS & CASHEWS), CREAM & GARLIC.

VG | 26

RIGATONI MATRICIANA
BACON, HOT SALAMI, OLIVES, SPRING ONION, CHILLI & NAPOLI SAUCE

26

SPAGHETTI DI MARE
PRAWN CUTLETS, SCALLOPS, SHRIMP, MUSSELS, PIPIS, OLIVE OIL, WHITE WINE, GARLIC & PARSLEY

29

SPAGHETTI CALABRESE
BROCCOLI, CHERRY TOMATOES, RED ONION, OLIVES, GARLIC, BASIL, CHILLI & NAPOLI SAUCE

V | 25

FETTUCCINE GAMBERI
PRAWNS, GARLIC, CREAM, WHITE WINE & A DASH OF NAPOLI SAUCE

29

GNOCCHI QUATTRO FORMAGGI
HOUSE MADE GNOCCHI, FETA, BLUE CHEESE, PECORINO, CREAM, GARLIC & PARMESAN

VG | 29

LASAGNA
TRADITIONAL BOLOGNESE WITH A BECHAMEL SAUCE

24

CANNELLONI
FILLED WITH SPINACH & RICOTTA CHEESE & NAPOLI SAUCE

VG | 23

Dolce!
CANNOLI
CRISPY FRIED PASTRY DOUGH FILLED WITH SWEET RICOTTA & PISTACHIO

1 PC 7 | 2 PC 12

TIRAMISU
COFFEE SOAKED SPONGE, MASCARPONE & CHOCOLATE

12

HOMEMADE CASSATA
ALMOND, CHOCOLATE & CHERRY RIPE

14

CHOCOLATE CALZONE
CHOCOLATE, NUTELLA, HAZELNUT, SERVED WITH VANILLA ICE CREAM

14

TARTUFO
CHOCOLATE & NUT ITALIAN ICE CREAM

10

MIXED GELATI
LEMON & STRAWBERRY

GF | 9

AFFOGATO
VANILLA ICE CREAM & ESPRESSO | AMARETTO + 6 | FRANGELICO + 6

8

PASTA

RIGATONI NAPOLI 13

SPAGHETTI BOLOGNESE 16

RIGATONI BUTTER 10

PIZZA

MARGHERITA | NO HERBS 13

TROPICAL 15

HAM, CHEESE, TOMATO BASE 14

DESSERT

KID’S ICE CREAM | CHOCOLATE OR STRAWBERRY SAUCE 7

MARGHERITA
TOMATO BASE, MOZZARELLA, BASIL, OREGANO & OLIVE OIL ADD BUFFALO MOZZARELLA + $6

VG | S 14 | L 21

NAPOLETANA
TOMATO BASE, MOZZARELLA, OLIVES, ANCHOVIES, OREGANO & OLIVE OIL

S 15 | L 23

CAPRICCIOSA
TOMATO BASE, MOZZARELLA, HAM, MUSHROOM, OLIVES, OREGANO & OLIVE OIL ADD ARTICHOKE + $2

S 16 | L 24

FRATELLINO
TOMATO BASE, BOCCONCINI, HOT SALAMI, OLIVES, BASIL & OREGANO

S 16.5 | L 24.5

THE BONT
TOMATO BASE, MOZZARELLA, PULLED PORK, BASIL, GARLIC & SAGE

S 17 | L 25

TROPICAL
TOMATO BASE, MOZZARELLA, HAM & PINEAPPLE

S 15 | L 23

PROSCIUTTO
TOMATO BASE, BOCCONCINI, PROSCIUTTO, OLIVES, ROCKET, PARMESAN, OREGANO & OLIVE OIL

S 17.5 | L 26

AL FRANCESCO
TOMATO BASE, MOZZARELLA, PROSCIUTTO, RED CAPS, OLIVES, FETA, PESTO (PINE NUTS & CASHEWS) & OREGANO

S 17.5 | L 26

VOLCANO
BOCCONCINI, HOT SALAMI, FETA, BLUE CHEESE, OLIVES, ANCHOVIES, CHILLI & OREGANO

S 17.5 | L 26

THE FITZROY
TOMATO BASE, MOZZARELLA, HAM, HOT SALAMI, MUSHROOMS, CAPSICUM, OLIVES, ONION, PINEAPPLE & OREGANO

S 17.5 | L 26

MEXICAN
TOMATO BASE, MOZZARELLA, HAM, HOT SALAMI, CAPSICUM & CHILLI

S 16.5 | L 24.5

DI MARE
MOZZARELLA, PRAWN CUTLETS, SCALLOPS, SHRIMP, MUSSELS, PIPIS, GARLIC, PARSLEY & DRIZZLE OF NAPOLI

S 17.5 | L 26

SAUSAGE & MUSHROOM
MOZZARELLA, MUSHROOM, PORK & FENNEL SAUSAGE, GARLIC & PARSLEY

S 17 | L 25

AGNELLO
SLOW COOKED LAMB, FETA, MOZZARELLA, RED ONION, ROSEMARY, GARLIC & PARSLEY

S 17.5 | L 26

ORTOLANA
BOCCONCINI, EGGPLANT, ZUCCHINI, RED CAPS, POTATO, PESTO (PINE NUTS & CASHEWS), GARLIC & OREGANO

VG | S 16.5 | L 24.5

ZUCCA
TOMATO BASE, MOZZARELLA, ROASTED PUMPKIN, FETA, BASIL, ROSEMARY, GARLIC & SPINACH

VG | S 16.5 | L 24.5

VEGETARIAN
TOMATO BASE, MOZZARELLA, MUSHROOMS, CAPSICUM, ONION, OLIVES, GARLIC & PARSLEY

VG | S 16 | L 24

MELENZANE
TOMATO BASE, MOZZARELLA, GRILLED EGGPLANT, BASIL, PARMESAN, GARLIC & PARSLEY

VG | S 16 | L 24

FORMAGGI
MOZZARELLA, BLUE CHEESE, FETA, BOCCONCINI & CRACKED PEPPER

VG | S 16.5 | L 24.5

FOR THE KIDS

|V| VEGAN |VG| VEGETARIAN |GF| GLUTEN FREE
FULLY LICENSED & BYO WINE ONLY - CORKAGE | $10 PER BOTTLE

CAKEAGE | $13 PER CAKE
ALLERGY WARNINGS: ALL DISHES MAY CONTAIN TRACES OF NUTS, SHELLFISH, DAIRY, EGG, SOY, WHEAT (GLUTEN).

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES. BANK SURCHARGE APPLIES TO ALL CARD TRANSACTIONS

SML 9” |  LRG 12” GLUTEN FREE BASE |  LARGE ONLY +4, VEGAN CHEESE +3, BUFFALO MOZZARELLA +6
ADD-ONS HAM 2.5 |  HOT SALAMI 2.5 |  FETA 2.5 |  SAUSAGE 4 |  OLIVES 1 |  PROSCIUTTO 5

ADD-ONS BROCCOLI 2 |  MUSHROOM 2 |  OLIVES 2 |  CHERRY TOMATOES 2 |  CHICKEN 5 |  PRAWNS 5 |
GLUTEN FREE PENNE +3 |  HOUSE MADE GNOCCHI +4



WHITE
TOPÉ 100 OSMOND RIESLING | CLARE VALLEY, SA 12 | 54

LIKE IT LIKE THAT PINOT GRIGIO | RIVERLAND, SA 10 | 45

MYSTIC RIVER SAUVIGNON BLANC | MARGARET RIVER, WA 11 | 50

GEMTREE FIANO | MCLAREN VALE, SA 62

BOSIO PASSATO ARNEIS | PIEDMONT, IT 66

WILLS DOMAIN EIGHTFOLD CHARDONNAY | MARGARET RIVER, WA 13 | 58

RED
VINFOLK PINOT NOIR | YARRA VALLEY, VIC 13 | 58

BOSIO PASSATO NEBBIOLO | PIEDMONT, IT 64

VIGNA CANTINA SANGIOVESE | BAROSSA VALLEY, SA 13 | 58

VITICOLTORI CHIANTI | TUSCANY, IT 12 | 54

LIKE IT LIKE THAT CABERNET BLEND | YARRA VALLEY, VIC 10 | 45

BOUCHER SHIRAZ | HEATHCOTE, VIC 11 | 50

CIN CIN

ESPRESSO MARTINI 20

NEGRONI 19

MARGARITA 19

AMARETTO SOUR 19

PEACH BELINI 15

APEROL SPRITZ 15

LIMONCELLO SPRITZ 15

COCKTAILS

AT BONTEMPODRINK

ROSE & SPARKLING
LIKE IT LIKE THAT PROSECCO | RIVERLAND, SA 10 | 45

LIENERT TIERRA DEL PUERCO ROSÉ | BAROSSA VALLEY, SA 11 | 50



BEER | TAP
ROCKY RIDGE DRAUGHT | WA 7 | 14

ROCKY RIDGE PALE ALE | WA 7 | 14

CIN CIN
AT BONTEMPODRINK

BEER | BOTTLES
PERONI RED 9

BIRRA MORETTI 11

CORONA 10

MID-STRENGTH BEER 9

LIGHT BEER 8

ZERO ALCOHOL PERONI 8

GLUTEN FREE BEER 10

APPLE OR PEAR CIDER 10

DIGESTIF | 45ML
AMARO AVERNA 10
AMARO MONTENEGRO 10
LIMONCELLO 8
FRANGELLICO 8
AMARETTO 8

SOFT
COKE 5

COKE NO SUGAR 5

SPRITE 5

FANTA 5

GINGER ALE 6

SAN PELLEGRINO SPARKLING | 750ML 7

SAN PELLEGRINO LIMONATA 5

SAN PELLEGRINO ARANCIATA ROSSA 5

SAN PELLEGRINO CHINOTTO 5

ORANGE OR APPLE JUICE 5


