
Pizza  
Large 10”, Family 13”   ||   ½ & ½ available – Add $2.00  
All pizzas have homemade tomato base and gourmet mozzarella 
 
 L   /   F 
Antipasto Italian Salami, Artichokes, BBQ Mushrooms,  $27/37 
Olives, Anchovies, Bocconcini  
Australian Bacon, Egg $26/36 

Beirut Chicken, BBQ Sauce, Capsicum, Chili, Onion, Diced Tomato $27/37 

Bemboka Prawns, Garlic, Roasted Capsicum, Sun-dried  $28/38 
Tomato, Feta, Basil  
Biviano’s Special Olives, Anchovies, Pepperoni, Mushroom $26/36 

Capricciosa Ham, Mushroom, Olives $26/36 

Columbia Pepperoni, Onion, Roasted Capsicum, Jalapeño,  $27/37 
Avocado Guacamole  
Europa Sundried Tomato, Olives, Roast Capsicum, Artichoke (V) $27/37 

Firenze Italian Salami, Anchovies, Garlic, Bocconcini, Diced  $27/37 
Tomato, Basil  
Florence Onion, Roasted Capsicum, Pesto, Jalapeño,  $27/37 
Mushrooms, Olives, Garlic Sauce (V)  
Four Seasons Ham, Prawns, Capsicum, Mushroom $26/36 

Garlic Pizza Garlic Base, Mozzarella (V) $25/35 

Garlic Crust Pizza Base, Garlic Butter (V) $25/35 

Hawaiian Ham, Pineapple $26/36 

Healthy Karma Onion, Tomato, Zucchini, Capsicum,  $27/37 
Tandoori Sauce, Bocconcini, Mint Yoghurt (V)  
Italia Tomato, Basil, Buffalo Mozzarella (V) $27/37 

Java Chicken, Satay Sauce, Cashew Nuts, Snow Peas, Broccoli $27/37 

Margherita Mozzarella, Tomato Base (V) $25/35 

Marinara Mixed Seafood, Garlic, Parsley $28/38 

Meatlovers Chicken, Pepperoni, Ham, Cabanossi, BBQ Sauce $27/37 

Mexicana Pepperoni, Capsicum, Onion, Chili $26/36 

Napoli Anchovies, Olives $26/36 

Palermo Bacon, Chicken, BBQ Sauce, Onion, Capsicum, Jalapeño $27/37 

Pattaya Prawns, Seasonal Vegetables, Cashews, Sweet Chili Sauce $28/38 

 

Pepperoni, Pepperoni $26/36 
Peri peri, Chicken, onion, capsicum, onion, chilli, peri peri sauce $26/36 
Phuket Chicken, Broccoli, Capsicum, Snow Peas, Sweet-Chili Sauce $27/37 
San Remo Pesto, Roast Capsicum, BBQ Mush, Bocconcini (V) $27/37 
Sicily Pepperoni, BBQ Mushroom, Roasted Capsicum,  $27/37 

Olives, Anchovies  
Sumatra Prawns, Broccoli, Snow Peas, Cashew Nuts, Satay Sauce $28/38 
Supreme Ham, Cabanossi, Onion, Capsicum, Pineapple,  $26/36 
Mushroom, Olives  
Taj Mahal Chicken, Onion, Capsicum, Minted Yoghurt,  $27/37 
Tandoori Sauce  
Tuscany Mixed Fresh Seafood, Garlic, Diced Tomato $28/38 
Vegetarian Onion, Pineapple, Mushroom, Capsicum (V) $26/36 
Venosa Prosciutto, Rocket, Buffalo Mozzarella $27/37 

Sides  
Rosemary Garlic Kipfler Potatoes (V)* $10 
Potato Puree $10 
French Fries, Aioli (V) $10 
Onion Rings, Sweet Chill Sauce (V) $10 
Mixed seasonal vegetables (V)* $12 
Broccolini, Toasted Almonds (V)* $13 

Salads  

Available in a side or entrée size as specified S  /  E 

Caprese Salad Heirloom tomato, Burrata, Pesto, Glaze (V)* - / 18 

Beetroot Salad, Pomegranate, Balsamic Glaze, Candied  - / 20 
Walnuts, Persian Feta (V)* 

Rocket Salad, Parmesan, Candied Walnuts (V)*         $13/19 

Radicchio Salad, hazelnut and pecorino (V)*         $13/19 
House Salad* $13/19 

Mediterranean Salad Fresh leaves, tomato, cucumber,  - / 20 
capsicum, onion, olives, Persian Feta*  
ADD Grilled chicken* +$10 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 

Takeaway Menu 
 

02 9651 2022 
 

628 Old Northern Rd, Dural 
www.bivianosdural.com 

 
Open 7 days lunch & dinner 

 
*Gluten Free       **Gluten Free Adaptable     (V) Vegetarian   



Starters & Entrees  
Garlic Bread (V) $7 

Tomato Bruschetta, aged balsamic glaze, parmesan (V)        $10  

Warm Mixed Olives, Persian Feta, Dukkah (V)* $12 

Oysters Natural (1/2 dozen or dozen) $26/48 

Oysters Kilpatrick or Mornay (1/2 dozen or dozen) $28/50 

Hokkaido Scallops, lemon, garlic and basil butter, rocket leaves* $24 

Tempura Prawns, Lime infused tartare Sauce $23 

Entrée Prawns, Garlic and Chili Napolitano, toasted Italian bread**  $23 

Ricotta Zucchini Blossoms, Tomato Chili Chutney (V) $21 

Crumbed Fried Camembert, Cranberry Sauce, Lavosh (V) $21 

Entrée Crumbed Calamari, Tartare Sauce $21 

Pumpkin Arancini, Aioli (V) $21 

Lamb Cutlets, Pickled radish, Tzatziki* $24 

 

Traditional Pasta   
Choice of: Spaghetti, Fettuccini, Tortellini (beef),  $28 

Gnocchi, Penne or Orechetti 

 
With:  
Napolitano (V) 

Bolognese 

Boscaiola  Bacon, Mushrooms, Cream Sauce 

Arabbiata  Chili Napolitano (V) 

Primavera  Napolitano, Mixed Seasonal Vegetables (V) 

Carbonara  Cream, Bacon, Egg, Shallots 

 

 

 

DESSERT CRAVINGS?  Check out our dine in menu for options 

Mains 
Black Angus Beef Tenderloin, Heirloom carrots,  $49 
Jerusalem artichoke puree, roasted fennel lotus root crisp, onion cream*  
Rib-Eye Steak, Pomme puree, shaved sweet potato,  $44 
roast beets, caramelised onion, jus*  
‘Surf & Turf’ Upgrade Your choice of beef above with prawns  +$12 
and tarragon bearnaise* 

  

Lamb Backstrap, Heirloom carrots, turnips, beetroot  $46 
puree, chimichurri*  
Homemade Mushroom Arancini, Sugo di Pomodoro sauce,  $32 
pesto, shaved parmesan  (V)  
Chicken Supreme, Cauliflower puree, truss tomatoes, sweet potato crisp, 
Dutch carrots, salsa verde*  $35 
 
Chicken Parmigiana  Napolitano Sauce,  $32 
Mozzarella & Parmesan, Mash, Green Beans  
Chicken Schnitzel, Mash, Green Beans $29 

Confit Duck, Pomme puree, pomegranate, asparagus,  $39 
Pickled radish, pomegranate glaze*  
Veal Funghi Wild Mushrooms, Cream Sauce, Asparagus, Mash** $32 

Veal Oscar Prawns, Vino Bianco Cream Sauce, Asparagus, Mash** $34 

Veal Parmigiana  Napolitano Sauce, Mozzarella &  $34 
Parmesan, Mash, Green Beans 

Veal Schnitzel, Mash, Green Beans $32 

 

Risotto  
Risotto Pollo       $29 
Chicken, Mushrooms, Tomato, Herbs, Cream Sauce, Parmesan Crisp*  
Vegetable Risotto      $28 
Spinach, Pine Nuts, Seasonal Vegetables, Shallots, Napolitano Sauce (V)*  
Wild Mushroom Risotto   $28 
Vino Bianco and Herb Cream Sauce (V)*  
Risotto Marinara    Fresh Seafood, Chili, Napolitano Sauce*  $29 
 
 
 
 
 

Gourmet Pasta   
Penne Pesto     $29 
Chicken, Pesto, Pine Nuts, Spinach, Diced Tomato, Parmesan  
Orechetti Pollo     $29 
Chicken, cashew nuts and snow peas in a creamy Fiano and napolitana sauce  
Prawn Fettuccini     $31 
Prawns, Bacon, Snow Peas, Shallots, napolitana Sauce  
Salmon Penne and Vodka    $30 
Smoked Salmon, Shallots, Vodka Cream Sauce  
Sicilian Spaghetti    $30 
Chorizo, Onion, Sun-Dried Tomato, Capers, Olives, Chili, Spinach, napolitana Sauce  
Spaghetti Marinara    $31 
Fresh Seafood, Cherry Tomatoes, Olive Oil, White Wine, Garlic, Chili  
Pumpkin Ravioli Garlic, chilli & burnt butter, sage, parsnip chips (V)                  $29  

Spinach & Ricotto Ravioli                                                                       $31 
Vegetable and sugo do Pomodoro sauce, shaved pecorino (V) 

Gluten Free Penne     +$5 
  
 

Mains: Seafood 
Barramundi gnocchi gratin, snow peas, pan fried caper berries,  $36 
Avocado puree, lemon & herb butter**  
Salmon, baked potato, parsley & dill emulsion, rocket, pine nuts & endive* $39 

BBQ King Prawns, fresh slaw, tarragon bearnaise, grilled lemon* $44 

Main Garlic Prawns, Olive Oil, Rice* $36 

Main Chili Prawns, napolitana sauce, Rice* $36 

Main Calamari Fritti  ||   Fried Calamari, chips $34 

Grilled Seafood   ||   Squid, Scampi, Scallops, Prawns, Salmon,  $56 
Salsa Verde*  
Grilled Scampi, Lemon Butter Sauce, radicchio, hazelnut & pecorino salad  (4)* $69 

Lobster Mornay, Mixed Salad $95 

Seafood Platter for Two** $150 
Hot & Cold Selection of Oysters, Prawns, Scallops, Mussels, Calamari,  
Scampi, Grilled Fish, Chips  

 

*Gluten Free     **Gluten Free adaptable    V Vegetarian    
Full dine in menu also available takeaway 


