
Surcharge applies on Sundays 10%, Public Holidays 15%



small plates

GRILLED PITA BREAD (V) 4pp
chilli garlic evoo

SYDNEY ROCK OYSTERS 4.5 each
mignonette, lemon

WARM FOCACCIA (V) 5pp
olive oil, caramelised balsamic  

MARINATED OLIVES (V/GF/DF) 10
lemon, oregano

WHIPPED CHICKPEA TAHINI (V) 14 
chickpeas, parsley, garlic, lemon

HALOUMI (3) (GF) 15
balsamic, paprika oil, smoked almond,
micro-cress, honey

ARANCINI (4) 16

PROSCUITTO, DI SAN DANIELE 17

FRIED CHICKEN 18
bianchini seasoning, chilli rose sauce

STRACCIATELLA (V/GFA) 19 
wild paIil honey, basil oil, pistachio,
pomegranate, baguette

DAILY CRUDO (GFA) 21
please ask our friendly staff about todays
raw fish

LAMB RIBS 23
balsamic, macadamia

PRAWNS 24
tuscan chilli, garlic, tomato

large plates

PUMPKIN & RICOTTA GNOCCHI
(V/DFA) 32
truffled mushroom, buffalo mozzarella
pangrattato

PRAWN & LOBSTER 
SPAGHETTINI (GFA) 35
caper, chilli, tomato, pangrattato

400G CRUMED PORK CUTLET 42
mustard leaves, truffled vinaigrette,
smoked tomato relish

300G STRIP LOIN (GFA/DF) 52
served with red wine jus & mustard
from the tray

MARKET FISH (GFA/DFA) MP
ask staff for daily fish & seasonal

sides



sides

FRIES (V) 9
aioli

SWEET POTATO FRIES (V) 9
miso sesame aioli

GREENS (GF/DF) 14
sauteed kale, greens, pine nuts,
paprika oil

KALE & NAPPA SALAD (V/GF) 14
goats cheese, avocado,
almond, shiraz vinaigrette

MUSTARD LEAVES (V/GF) 14
baby endive, rocket, truffle
pecorino, cherry tomato, candied
walnut, champagne vinaigrette 

SEASONAL ASPARAGUS (V/GF) 18
mustard cream, macadamia,
pomegranate

kids

CHEESEBURGER & FRIES 14

toasted milk bun, angus beef patty, cheese

CHICKEN & FRIES 15

crispy chicken strips, fries, tomato sauce

PASTA (V/GFA) 15

napoletana

KIDS VANILLA ICE CREAM 5

chocolate, strawberry or caramel topping with sprinkles



GELATO 9 
pistachio, salted caramel & toffee

AFFOGATO 10
vanilla bean ice cream, espresso

add frangelico, baileys or coffee liqueur +11

DAILY CHEESE PLATE 14
lavosh, honey, muscatels, warm bread

CANNOLI TRIO 15
vanilla bean, salted caramel, dark chocolate

TIRAMISU 16

something sweet

WHAT’S ON AT BIANCHINI’S

DINNER SPECIAL FROM 5PM
UPDATED MONTHLY

thursday

HAPPY HOUR
$15 COCKTAILS 

$6 TAP BEER
THURS 5PM - 7PM

FRI & SAT 4PM - 7PM

thursday - saturday

bottoms up 

drinks package

2HR DRINK PACKAGE | $65PP
UNLIMITED:

CLASSIC MARGARITA
TOMMYS MARGARITA
CLASSIC CAPRIOSKA

APEROL SPRITZ
+ ROSE, PROSECCO & CORONA

*available for group bookings of 6 or moreBeats @ Bianchinis

SUNDAYS 
LIVE MUSIC 2PM - 5PM

HAPPY HOUR 1PM - 4PM 


