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Diilinlly ( fivians's

Biviano’s Dural has been known for its dining experiences and exceptional events, earning its place as a
destination in The Hills District and beyond for over 25 years. With a commitment to quality, consistency and

refined hospitality at the heart.

From carefully curated menus to the atmosphere we create, every detail is designed to elevate your
experience. No matter your reason for dining with us, we aim to make every visit feel effortless, memorable

and distinctly Biviano’s.

A minimum of one main meal per guest is required which can be enjoyed individually or shared

10% surcharge applies Sundays & public holidays



W ‘ DESIGNED TO SHARE

Garlic bread (v

Crusty ltalian bread, dukkah, EVOO & aged balsamic, whipped feta (v
Warm marinated olives (v

Tomato bruschetta, aged balsamic glaze, shaved parmesan (v)

Antipasto (Serves 2 — 4 guests)**
Traditional antipasti of local and imported cured Italian meats & cheeses, marinated
vegetables, olives, grissini

Prosciutto, aged 90 days*
Garlic pizza crust (107 (v)

Handmade burrata (v)**
Beetroot puree, basil, cherry tomatoes, fried capers, toasted pine nuts, crostini
ADD Prosciutto +$12

Cysters 4 < fase

Kingfish Ceviche, yuzu dressing, avocado, cucumber, chilli oil*
Wagyu Carpaccio, beetroot gel, parmesan, fried capers, truffle aioli, crostini*

SYDNEY ROCK OYSTERS

Natural, raspberry vinaigrette* (Half dozen or dozen)

Kilpatrick Bacon and worcestershire* (Half dozen or dozen)

Mixed dozen Natural, kilpatrick, vinaigrette* (dozen only)

Grilled Hokkaido scallops, scampi bisque, herb oil*

Chilli Prawns*
Mild chilli and garlic infused sugo di pomodoro sauce, toasted ltalian bread

Crispy zucchini flowers (v)
Ricotta & sun-dried tomato filling with chilli infused honey and whipped feta

Crumbed fried camembert, cranberry sauce, crispy lavosh (v)

Salt & Pepper calamari, citrus tartare sauce

Pork belly, parsnip puree, pickled shallots, homemade slaw, Pedro Ximenez glaze*
Pumpkin arancini, sriracha mayo (V)

Herb crumbed lamb cutlets, tzatziki, mint oil, microherbs

Charred Szechuan chicken*
Pickled daikon & carrot salad, mint yoghurt, chilli lime dressing

Entrée tasting plate (Serves 2 — 4 guests)
Crispy coconut prawns, salt & pepper calamari, charred Szechuan chicken and
pork belly with accompaniments

Cnldf

Caesar Cos, shaved parmesan, crispy bacon, egg, croutons, Caesar dressing (V)**

Caprese salad Heirloom tomatoes, burrata, pesto, aged balsamic (V)*

Beetroot Rocket, pomegranate, balsamic glaze, candied walnuts, mixed beets, Persian feta (V)*

Mediterranean salad Mixed leaves, tomato, cucumber, capsicum, onion, olives, Persian feta (V)*

Add grilled chicken

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

$9.5
$15
$15
$16
$45

$25
$22
$19

$29
$32

$32/60
$36/64
$66

$32
$28

$26

$25
$26
$28
$25
$29
$27

$75

$26
$23
$23
$23
+$12



Fin

STEAK
Served with a sauce of your choice, potato gratin and charred broccolini

Peppercorn Gravy Café de Paris Butter*

Mushroom* Bearnaise* Red Wine Jus*

250g Rib-Eye Steak Fillet* (off the bone) $49
Nolan Rib-Eye steak, tender stretched, Gympie, Queensland MBS 2+

280g Black Angus Beef Tenderloin* $64

Great Southern Pinnacle Victoria, Grass Fed, Free Range, MBS 2+

300g Wagyu Rump* (Recommended medium-rare) $56
Carrara Wagyu originates from pristine, nutrient-rich pastures across Australia, MBS 7+

300g Wagyu Scotch Fillet* (Recommended medium-rare) $99
New England Tablelands, MBS 8+

1.2kg Tomahawk* (Recommended medium-rare) $120
Watervale beef, Cowra on the Lachlan River MBS 2+
Designed to share, allow extra time to prepare

Surf & Turf* +$16

Upgrade your choice of beef with prawns cooked in Biviano’s signature butter and tarragon bearnaise

MEAT

Lamb Backstrap* $54
Parsnip puree, zesty beetroot gel, caramelised shallot, heirloom carrots, pistachio &

rosemary crumb, red wine jus

Cowra lamb from the banks of the Lachlan River

Chicken Supreme* $42
Charred asparagus, potato mash, wilted baby spinach, creamy mushroom sauce

Crispy duck breast* $45
Duck croquette, celeriac puree, asparagus, cherry gel, pickled shallot petals, Grand Marnier glaze

Veal Funghi* $39
Wild mushrooms, cream sauce, green beans, mash

Veal Oscar~ $43
Prawns, Vino Bianco cream sauce, green beans, mash

Veal Schnitzel $37
Potato puree, green beans

Herb Crumbed Chicken Schnitzel $37

Potato puree, green beans

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



SEAFOOD
BBQ Yamba King Prawns*

Basted in Biviano’s signature herbed butter, rocket & parmesan salad, grilled lemon

Grilled Seafood*

Squid, scampi, scallops, prawns, salmon, salsa verde

Tasmanian Salmon~
Crispy skin, crushed potato, asparagus, cherry tomatoes, prawn & lobster bisque

New Zealand Scampi (4)*
Biviano’s signature herbed butter, homemade slaw

Western Australian Lobster (half or full)
Mornay sauce served with Mediterranean salad

Seafood Platter for Two**

Fresh oysters, BBQ, coconut and fresh prawns, grilled scallops, mussels in sugo di pomodoro sauce,

grilled and salt & pepper calamari, grilled salmon, accompaniments and chips
ADD half Lobster in mornay sauce to your seafood platter for two +$55

VEGETARIAN

Moroccan Roast Cauliflower (v)*
Hummus, roast beets, pomegranate pearls, crispy chickpeas, pomegranate molasses

Chargrilled vegetable stack (v)**

Halloumi, rocket, homemade pesto, spiced roasted tomato sauce, crusty ltalian bread

SIDES
Potato puree (v)*

Roast garlic & rosemary kipfler potatoes (v)*

Rocket, pear & parmesan salad, candied walnuts (v)*
Fries, aioli (v)

Steamed seasonal vegetables (v)*

Broccolini, toasted almonds (v)*

SAUCES
Mushroom sauce (V)*

Peppercorn sauce (v)
Gravy (V)

Jus*

Béarnaise (v)*

Chilli Garlic Oil (vy*

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

$49

$64

$48

$89

$65/99

$179

$36

$38

$13
$14
$15
$13
$15
$17

$7
$7
$7
$5
$7
$4



Cfonste

Gluten Free Penne*
Spaghetti Bolognese
Spaghetti Napolitana (v)
Fettuccini Boscaiola®

Bacon, mushrooms, cream sauce

Penne Pesto*
Chicken, creamy pesto, pine nuts, spinach, diced tomato, parmesan

Orechetti Pollo®

Chicken, cashew nuts and snow peas in a creamy Fiano & napolitana sauce

Tortellini Boscaiola
Beef tortellini, bacon, mushrooms, cream sauce

Pappardelle Pesto (v)

Sun-dried tomato, sweet potato, basil, spinach, parmesan, toasted pine nuts, sweet potato crisps

Prawn Fettuccini*
Prawns, bacon, snow peas, shallots, napolitana sauce

Spaghetti Marinara*

Fresh Seafood, cherry tomatoes, olive oil, Fiano, garlic and chilli
Pumpkin Ravioli (v)
Garlic, chilli and Burnt butter, crispy sage, parsnip chips

Prawn e Olio*
Spaghetti, prawns, chilli, lemon, garlic, olive oil, pangrattato

Duck Pappardelle*

Duck ragout, wild mushrooms, olives, baby spinach, toasted hazelnuts, cherry balsamic glaze

* Make it Vegetarian (meats and seafood substituted with vegetables)

C fsolle

Risotto Pollo*
Chicken, mushrooms, tomato, herbs, cream sauce, parmesan crisp

Wild Mushroom Risotto (v)*

Spinach, tomato, vino bianco and herb cream sauce

Risotto Marinara*
Fresh Seafood, chilli, napolitana sauce

Pumpkin Risotto (v)*

Caramelised pumpkin, baby spinach, seasonal herbs, brown butter, sour cream,

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

sweet potato crisps

+$5
$34
$34
$35

$35

$37

$35

$35

$37

$37

$34

$37

$36

$36

$36

$37

$36



Hgge

ADD Burrata to any pizza
Gluten free pizza base*

TRADITIONAL

Hawaiian Ham, pineapple

Margherita Mozzarella, tomato base (V)

Parma Tomato, buffalo mozzarella, prosciutto, fresh rocket & basil

Roma Ham, mushroom, olives, anchovies

Vegetarian Onion, pineapple, mushroom, capsicum (V)

MEAT

Barcelona Chorizo, pepperoni, jalapefio, onion, guacamole

Beirut Chicken, BBQ sauce, capsicum, chilli, onion, diced tomato

Calabria Italian salami, artichokes, roasted capsicum, olives, anchovies, bocconcini
Columbia Pepperoni, onion, roasted capsicum, jalapefio, guacamole

Emilia Slow-braised beef cheek, onion, mushroom, fresh rocket & shaved parmesan
Napa Chicken, semi-dried tomato, bocconcini, rocket, creamy pesto & shaved parmesan
Marrakech Spiced lamb, roasted capsicum, red onion, mint yoghurt & fresh herbs
Meatlovers Chicken, pepperoni, ham, cabanossi, BBQ sauce

Peri Peri Chicken, onion, capsicum, mushroom, chilli, peri-peri sauce

Shanghai Pulled duck, hoisin glaze, fresh cucumber, shallots & sesame

Supreme Ham, cabanossi, onion, capsicum, pineapple, mushroom, olives

SEAFOOD

Amalfi Prawns, chilli, fresh rocket, lemon & olive oil on a garlic cream base

Bemboka Prawns, garlic, roasted capsicum, sun-dried tomato, feta, basil

Positano Mixed seafood and fresh parsley on a garlic cream base

VEGETARIAN

Alba Wild mushroom, fresh rocket & shaved parmesan on a garlic cream base and truffle drizzle (V)
Florence Roasted capsicum, onion, pesto, jalapefio, mushrooms, olives, garlic sauce (V)
Healthy Karma Onion, tomato, zucchini, capsicum, tandoori sauce, bocconcini, mint yoghurt (V)
Margherita Mozzarella, tomato base (V)

San Remo Pesto, roasted capsicum, BBQ mushroom, bocconcini (V)

Vegetarian Onion, pineapple, mushroom, capsicum (V)

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

+$8
+$5

$33
$32
$35
$33
$33

$34
$35
$34
$34
$36
$35
$36
$34
$34
$35
$34

$36
$36
$36

$34
$34
$34
$32
$34
$33



Posserl

Homemade Sticky Date Pudding, vanilla bean gelato, warm butterscotch sauce
Traditional Italian Tiramisu

Chocolate cake, raspberry sorbet (Vegan)*

Passionfruit and coconut slice, fresh berries, passionfruit coulis*

Red Velvet Brllée, burnt sugar glass, berry essence, violas*

Cheese Platter with accompaniments**

Two scoop selection®
Gelato Vanilla, Chocolate, Strawberry, Dulce de Leche, Pistachio, Hazelnut

Sorbet  Mango, Lemon, Raspberry

Fgear Cffe

Affogato with Frangelico

Irish Coffee Jameson Whisky, Black Coffee, Whipped Cream
Galliano Coffee Vanilla Galliano, Black Coffee, Whipped Cream
Cream Coffee Baileys, Black Coffee, Whipped Cream

Pesserl (" ocklaits

Toblerone
Decadence. Frangelico, Kahlua, Baileys, Cream

Ristretto Martini

A true espresso martini with an Agave twist. Vodka, Kahlua, Fresh Coffee, Agave

White Russian
Vodka, Kahlua, Cream. The ‘Adult Milkshake’...

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

$19
$19
$19
$19
$18
$36
$14

$19
$17
$17
$17

$20

$22

$20



