DOLCI

TIRAMISU

$18.5

layers of savoiardi sponge, espresso, chocolate, marsala, whipped mascarpone

LIQUEUR AFFOGAT
GRS vl e e, e

$22.0

’s vanilla ice cream, espresso, frangelico liqueur, biscotti (n)

TORTA DI FORMAGGIO ALLE MANDORLE $18.0

house baked chocolate almond cheesecake, chocolate ganache, toasted

almond flakes (gf,n)

PANNA COTTA ALLE FRAGOLE $17.0

silky vanilla custard, strawberry coulis, fresh berries, tuile (gfo)

VALHALLA SORBET LIMONE

lemon sorbet (2 scoops) (gf)

$11.0

MALDINI SET COURSE MENUS

(MINIMUM 2 PEOPLE)
(ALL MUST SELECT FROM THE SET MENU)

(VEGAN & VEGETARIAN OPTION AVAILABLE ON REQUEST)

2 COURSE SET MENU ~ $59
ENTREE

Antipasti ~ cured meats, house pickle,
buffalo mozzarella, marinated olives,
beetroot hummus, grissini breadstick,
ciabatta (gfo)

CHOICE OF MAIN

Spaghetti alla Boscaiola ~ pancetta,
{n;_ls)hroom, cream, garlic, shaved reggiano
gfo

Risotto con Pollo ~ chicken, flame grilled
roasted capsicum, caramelized allium mix,
grilled zucchini, napoletana sauce, shaved
reggiano (gf, vego, vo)

Pollo sopra carciofi ~ lemon buttered half
deboned chicken, artichoke & horseradish
FLH‘CC, sauteed mushroom & onion, herb oil
g

MAIN EXTRA: ADD $12.5

Filetto di Manzo ~ 250gm prosciutto wrapped
eve fillet, broccolini, chianti jus (gfo)

SIDES

Insalata di rucola ~ wild rocket and
parmesan salad, red wine vinaigrette (vo, gf)
Patatine fritte ~ crunchy rustic fries,
housemade salt blend, garlic aioli (v)

3 COURSE SET MENU ~ $75
ENTREE

Antipasti ~ cured meats, house pickle,
buffalo mozzarella, marinated olives,
beetroot hummus, grissini breadstick,
ciabatta (gfo)

Calamari fritti~ crisll)y fried calamari, fennel &

lemon seasoning, wild rocket, garlic aioli (gf)

CHOICE OF MAIN

Spaghetti Marinara ~ spring bay mussels,
prawns, market fish, calamari, white wine,
earlic, butter (gfo)

Risotto con Pollo ~ chicken, flame grilled
roasted capsicum, caramelized allium mix,
grilled zucchini, napoletana sauce, shaved
reggiano (gf, vego, vo)

Pollo sopra carciofi ~ lemon buttered half
deboned chicken, artichoke & horseradish
Flgree, sauteed mushroom & onion, herb oil
g

MAIN EXTRA: ADD $12.5

Filetto di Manzo ~ 250gm {qrqscitgtto B
wrapped eye fillet, broccolini, chianti jus (gf)

SIDES

Insalata di rucola ~ wild rocket and
parmesan salad, red wine vinaigrette (vo, gf)
Patatine fritte ~ crunchy rustic fries,
housemade salt blend, garlic aioli (v)

CHOICE OF DESSERT

Panna cotta alle fragole~ silky vanilla
custard, strawberry coulis, fresh berries,
tuile (gfo)

Valhalla’s lemon sorbet (gf)

10% surcharge applies on sunday and 15% surcharge applies on public holidays

MALDINI

ITALIAN CAFE RESTAURANT
SALAMANCA PL

est




“Bewenuti! Welcome to- our home. We are all about sharing, laughing,
eating and genercsity, and we are 3o glad you ve here,
PRIMI SECONDI

PANE $0.5 POLLO Al CARCIOFI $43.5
crusty sourdough, house made vincotto, evoo (v, gfo) : lemon buttered half deboned chicken, artichoke & horseradish puree, sauteed
y st ’ '8 mushroom & onion, herb oil (gf)

OLIVE MISTE $16.5

mixed marinated olives, roasted garlic, evoo, grilled ciabatta (v, gfo) PESCE DEL 'GIORNO ) ) $495
market fish, cauliflower puree, prosciutto wrapped asparagus, limoncello butter

BRUSCHETTA CON AGLIO (GARLIC BREAD) $17.5 sauce (gf)

toasted sourdough, garlic butter, mozzarella cheese, oregano, sea salt

(veg, gfo) FILETTO DI MANZO $54.5
250¢ prosciutto wrapped eye fillet, broccolini, chianti jus (gfo)

BRUSCHETTA AL POMODORO $23.5 add dijon mustard $2

toasted sourdough, cherry tomatoes, red onion, basil, buffalo mozzarella,

evoo, vincotto (veg, gfo, vo) FRUTTI DI MARE $48.5
fruits of the sea, spring bay mussels, prawns, market fish, calamari, saffron tomato

CALAMARI FRITTI $24.5 broth, chilli, fresh sourdough (gfo)

crispy fried calamari, fennel and lemon seasoning, wild rocket, garlic aioli

ESCA BIANCA CROCCANTE $23.5

crispy fried white bait, house made pickles, wild rocket, garlic aioli, fennel
and lemon seasoning

ANTIPASTI $44.5 CONTORNI

cured meats, house pickle, buffalo mozzarella, marinated olives, beetroot
hummus, grissini breadstick, ciabatta (serves 2) (gfo, n)
INSALATA DI RUCOLA $15.5

wild rocket and parmesan salad, red wine vinaigrette (vo, gf)

PATATINE FRITTE [3.
P ASTA E RISOTTO crunchy rustic fries, housemade salt blend, garlic aioli (v) $ 35

SPAGHETTI ALLA MARINARA . _ $36.5 INSALATA CAPRESE DEL GIARDINO $17.5
spring bay mussels, prawns, market fish, calamari, white wine, garlic, butter (gfo) cherry tomatoes, cucumber, Sicilian olives, basil, red onion, wild rocket
buffal zzarella, ,vinc f,
SPAGHETTI AGLIO E OLIO CON PROSCIUTTO $33.0 o momarells evoo vincotto (el vo)
crispy prosciutto, garlic, chilli, pepper, evoo, pangrattato (gfo, vo) PATATE ALL'AGLIO ROSMARINO $I6.5
SPAGHETTI ALLA BOSCAIOLA $ 345 oven baked cocktail potatoes, garlic, rosemary, evoo, garlic aioli (gf, v)
pancetta, mushroom, cream, garlic, shaved reggiano (gfo)
RISOTTO CON POLLO $34.5

chicken, flame grilled roasted capsicum, caramelized allium mix, grilled zucchini,
napoletana sauce, shaved reggiano (gf, vego, vo)

MEZZ1 RIGATONI ALLA BOLOGNESE $33.0

slow cooked beef and pork ragu, napoletana sauce, shaved reggiano (gfo)

LINGUINE Al GAMBERI $35.0

prawns, chilli, basil, garlic, white wine, butter, napoletana sauce, pangrattato (gfo) 4
MEZZI RIGATONI ALLA VODKA $34.0 veg (vegetarian) / / 7
creamy vodka napoletana sauce, crispy pancetta, red onion, cherry tomatoes, ve;.go (ngetarian optional)

caperberries (gfo, vego) v (kvegan() SALAMAN CA p L
GNOCCHI PUTTANESCA $355 vo (vesan oplion)

gf (gluten free)
gfo (gluten free option)
n (contains nuts)

house made confit garlic potato gnocchi, anchovies, cherry tomatoes, red onion,
olives, capers, chilli, garlic, basil (vego)

(EXTRA PARMIGIANO REGGIANO $2.0)



