
Pizza  
Large 10”, Family 13”   ||   ½ & ½ available – Add $2.00  
Unless otherwise listed, all pizzas have homemade tomato base and 
gourmet mozzarella 
 
Gluten Free Pizza +$5 
  
TRADITIONAL L   /   F 
Garlic Pizza Garlic base, mozzarella (V) $25 / 35 
Garlic Crust Pizza base, garlic butter (V) $25 / 35 
Hawaiian Ham, pineapple $27 / 36 

Margherita Mozzarella, tomato base (V) $26 / 35 

Parma  $27 / 36 
Tomato, buffalo mozzarella, prosciutto, fresh rocket & basil  

Pepperoni Pepperoni    $26 / 37 

Roma Ham, mushroom, olives, anchovies $27 / 36 

Vegetarian (V) $27 / 36 
Onion, pineapple, mushroom, capsicum  

 

MEAT 
Barcelona $28 / 37 
Chorizo, pepperoni, jalapeño, onion, guacamole 

Beirut $28 / 37 
Chicken, BBQ sauce, capsicum, chilli, onion, diced tomato 

Calabria $28 / 37 
Italian salami, artichokes, roasted capsicum, olives,  
anchovies, bocconcini 

Columbia $28 / 37 
Pepperoni, onion, roasted capsicum, jalapeño, guacamole 

Emilia $28 / 37 
Slow-braised beef cheek, onion, mushroom, fresh  
rocket & shaved parmesan 

Napa $28 / 37 
Chicken, semi-dried tomato, bocconcini, rocket, creamy  
pesto & shaved parmesan 

Marrakech $28 / 37 
Spiced lamb, roast capsicum, red onion, mint yoghurt, fresh herbs 

Meatlovers $28 / 37 
Chicken, pepperoni, ham, cabanossi, BBQ sauce 

Peri Peri   $28 / 37 
Chicken, onion, capsicum, mushroom, chilli, peri-peri sauce 

Shanghai $29 / 38 
Pulled duck, hoisin glaze, fresh cucumber, shallots & sesame 

Supreme $27 / 36 
Ham, cabanossi, onion, capsicum, pineapple, mushroom, olives 

SEAFOOD 
Amalfi           $29 / 38 
Prawns, chilli, fresh rocket, lemon & olive oil on a garlic cream base  

Bemboka           $29 / 38 
Prawns, garlic, roasted capsicum, sun-dried tomato, feta, basil 

Marinara Mixed Seafood, Garlic, Parsley $29 / 38 

Positano           $29 / 38 
Mixed seafood and fresh parsley on a garlic cream base  

 
VEGETARIAN 
Alba (V)        $28 / 37  
Wild mushroom, fresh rocket & shaved parmesan on a  
garlic cream base and truffle drizzle  

Florence (V)       $28 / 37 
Roasted capsicum, onion, pesto, jalapeño, mushrooms,  
olives, garlic sauce   

Healthy Karma (V)           $28 / 37 
Onion, tomato, zucchini, capsicum, tandoori sauce,  
bocconcini, mint yoghurt   

San Remo (V)          $28 / 37 
Pesto, roasted capsicum, BBQ mushroom, bocconcini  

Vegetarian (V)           $27 / 36 
Onion, pineapple, mushroom, capsicum   

 

Sides  
Potato puree (V)* $11 

Roast garlic & rosemary kipfler potatoes (V)* $12 

Rocket, pear & parmesan salad, candied walnuts (V)* $14 

Fries, aioli (V) $11  

Steamed seasonal vegetables (V)* $14 

Broccolini, toasted almonds (V)* $15 

 

Salads  

Caesar (V)** $26 
Cos, shaved parmesan, crispy bacon, egg, croutons, Caesar dressing  
Caprese salad (V)* $23 
Heirloom tomatoes, burrata, pesto, aged balsamic  
Beetroot Rocket, pomegranate, balsamic glaze, candied walnuts, 

mixed beets, Persian feta (V)* $23 
Mediterranean salad Mixed leaves, tomato, cucumber, capsicum, 

onion, olives, Persian feta (V)* $23 
Add grilled chicken*   +$8 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

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  

Full dine in menu also available takeaway 

 



Starters & Entrees  
Garlic bread (V) $8 

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

Warm marinated olives  (V)* $12 

Oysters natural, raspberry vinaigrette (1/2 dozen or dozen)* $28 / 52 

Oysters kilpatrick (1/2 dozen or dozen)* $30 / 54 

Hokkaido scallops, scampi bisque, herb oil* $28 

Entree prawns, mild chilli and garlic infused sugo di pomodoro  $25 
sauce, toasted Italian bread**  

Crispy zucchini flowers, ricotta & sun-dried tomato filling  $22 
with chilli infused honey and whipped feta (V)  

Fried camembert, cranberry sauce, lavosh  (V) $23 

Entrée salt & pepper calamari, citrus tartare $22 

Pumpkin arancini, sriracha aioli  (V) $22 

Pork belly, parsnip puree, pickled shallots, homemade  $24 
slaw, Pedro Ximenez glaze*  

Charred Szechuan chicken* $25 
Pickled daikon & carrot salad, mint yoghurt, chilli lime dressing  

Herb crumbed lamb cutlets, tzatziki, mint oil, microherbs $27 

 

Mains  MEAT 

Lamb Backstrap*   $49 
Parsnip puree, zesty beetroot gel, caramelised shallot, heirloom  
carrots, pistachio & rosemary crumb, red wine jus  

Chicken Supreme*   $38 
Charred asparagus, potato mash, wilted baby spinach,  
creamy mushroom sauce  

Crispy duck breast** $40 
Duck croquette, celeriac puree, asparagus, cherry gel,  
pickled shallot petals, Grand Marnier glaze  

Veal Funghi** $35 
Wild mushrooms, cream sauce, green beans, mash  

Veal Oscar** $38 
Prawns, Vino Bianco cream sauce, green beans, mash  

Veal Schnitzel, Potato puree, green beans    $35 

Herb Crumbed Chicken Schnitzel $34 
Potato puree, green beans 

Chicken Parmigiana   $35 
Napolitano sauce, mozzarella & parmesan, mash, green beans  

Veal Parmigiana   $36 
Napolitano sauce, mozzarella & parmesan, mash, green beans 

Mains  SEAFOOD 
BBQ Yamba King Prawns Rocket & parmesan salad* $44 

Grilled Seafood* $56 
Squid, scampi, scallops, prawns, salmon, salsa verde 

Main Garlic Prawns Olive Oil, Rice* $36 

Main Chili Prawns napolitana sauce, Rice* $36 

Main Calamari Fritti chips $34 

Tasmanian Salmon* $42 
Crispy skin, crushed potato, asparagus, cherry tomatoes,  
prawn & lobster bisque 

Western Australian Lobster (half or full)               $49 / 90 
Mornay sauce served with mediterranean salad 

Seafood Platter for Two** $150 
Hot & Cold Selection of oysters, prawns, scallops, mussels,  
calamari, scampi, grilled fish, chips  

 

Mains  STEAK 
Served with a sauce of your choice, potato gratin & charred 

broccolini 

Peppercorn          Gravy              Café de Paris Butter* 
Mushroom*           Bearnaise*      Red Wine Jus*  
 

250g Rib-Eye Steak Fillet*  (off the bone)  $44 

280g Black Angus Beef Tenderloin* $54 

300g Wagyu Rump* $49 

300g Wagyu Scotch Fillet* $89 

1.2kg Tomahawk* $109 

Surf & Turf*   +$14 
Upgrade your choice of beef with prawns and bearnaise  
 

Risotto 
Risotto Pollo*        $29 
Chicken, Mushrooms, Tomato, Herbs, Cream Sauce, Parmesan Crisp*  

Pumpkin Risotto (V)*              $29 
Caramelised pumpkin, baby spinach, seasonal herbs, brown 
butter, sour cream, sweet potato crisps   

Wild Mushroom Risotto (V)*   $29 
Vino Bianco and Herb Cream Sauce  

Risotto Marinara    Fresh seafood, chili, napolitano sauce* $32 

 

Mains  VEGETARIAN 
Moroccan Roast Cauliflower (V)* $34 
Hummus, roast beets, pomegranate pearls, crispy chickpeas, 
pomegranate molasses  

Chargrilled vegetable stack (V)** $35   
Halloumi, rocket, homemade pesto, spiced roasted tomato sauce,  
crusty Italian bread 

 

Traditional Pasta   
CHOICE OF: Spaghetti, Fettuccini, Tortellini (beef),  $29 
Gnocchi, Penne, Pappardelle 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 
 

Pasta  
Penne Pesto           $30 
Chicken, creamy pesto, pine nuts, spinach, diced tomato, parmesan 

Orechetti Pollo          $30 
Chicken, cashew nuts and snow peas in a creamy Fiano & napolitana sauce 

Pappardelle Pesto (V)       $30 
Sun-dried tomato, sweet potato, basil, spinach, parmesan, toasted  
pine nuts, sweet potato crisps 

Prawn Fettuccini          $32 
Prawns, bacon, snow peas, shallots, napolitana sauce 

Spaghetti Marinara           $32 
Fresh Seafood, cherry tomatoes, olive oil, Fiano, garlic and chilli 

Pumpkin Ravioli (V) $29 
Garlic, chilli and Burnt butter, crispy sage, parsnip chips  

Prawn e Olio         $32 
Spaghetti, prawns, chilli, lemon, garlic, olive oil, pangrattato 

Duck Pappardelle            $32 
Duck ragout, wild mushrooms, olives, baby spinach, toasted hazelnuts,  
cherry balsamic glaze 

Gluten Free Penne     +$5 

 
DESSERT CRAVINGS?  Check out our full dine in menu 


