
MALDINI

maldini set course menus

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

$18.5

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

$22.0

Torta di formaggio alle mandorle
house baked chocolate almond cheesecake, chocolate ganache, toasted
almond flakes (gf,n) 

$18.0

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

$17.0

3 course set menu ~ $75

dolci

(Minimum 2 people)
(All must select from the set menu)
(Vegan & vegetaRIAN option available on request)

2 course set menu ~ $59
entrée

choice of main
Spaghetti alla Boscaiola ~ pancetta,
mushroom, 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
puree, sauteed mushroom & onion, herb oil
(gf)

Main Extra: add $12.5
Filetto di Manzo ~ 250gm prosciutto wrapped
eye 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)

entrée

choice of main
Spaghetti Marinara ~ spring bay mussels,
prawns, market fish, calamari, white wine,
garlic, butter (gfo)

Main Extra: add $12.5
Filetto di Manzo ~ 250gm prosciutto
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)

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

Valhalla sorbet limone
lemon sorbet (2 scoops) (gf)

$11.0

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

Calamari fritti~ crispy fried calamari, fennel &
lemon seasoning, wild rocket, garlic aioli (gf)

Antipasti ~ cured meats, house pickle,
buffalo mozzarella, marinated olives,
beetroot hummus, grissini breadstick,
ciabatta (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
puree, sauteed mushroom & onion, herb oil
(gf)



primi

pasta e risotto

contorni

secondi

“Benvenuti! Welcome to our home. We are all about sharing, laughing,
eating and generosity, and we are so glad you’re here.

pane
crusty sourdough, house made vincotto, evoo (v, gfo)

$9.5

olive miste
mixed marinated olives, roasted garlic, evoo, grilled ciabatta (v, gfo)

$16.5

Bruschetta con aglio (garlic bread)
toasted sourdough, garlic butter, mozzarella cheese, oregano, sea salt 
(veg, gfo) 

$17.5

Bruschetta al pomodoro 
toasted sourdough, cherry tomatoes, red onion, basil, buffalo mozzarella,
evoo, vincotto (veg, gfo, vo)

$23.5

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

$24.5

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

$23.5

Antipasti 
cured meats, house pickle, buffalo mozzarella, marinated olives, beetroot
hummus, grissini breadstick, ciabatta (serves 2) (gfo, n)

$44.5

Spaghetti alla marinara 
spring bay mussels, prawns, market fish, calamari, white wine, garlic, butter (gfo) 

$36.5

Spaghetti alla boscaiola 
pancetta, mushroom, cream, garlic, shaved reggiano (gfo) 

$34.5

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

$34.5

mezzi rigatoni alla bolognese
slow cooked beef and pork ragu, napoletana sauce, shaved reggiano (gfo)

$33.0

linguine ai gamberi 
prawns, chilli, basil, garlic, white wine, butter, napoletana sauce, pangrattato (gfo) 

$35.0

Mezzi rigatoni alla vodka 
creamy vodka napoletana sauce, crispy pancetta, red onion, cherry tomatoes,
caperberries (gfo, vego)

$34.0

Filetto di manzo 
250g prosciutto wrapped eye fillet, broccolini, chianti jus (gfo)  
add dijon mustard $2

$54.5

Frutti di Mare
fruits of the sea, spring bay mussels, prawns, market fish, calamari, saffron tomato
broth, chilli, fresh sourdough (gfo) 

$48.5

Pesce del giorno
market fish, cauliflower puree, prosciutto wrapped asparagus, limoncello butter
sauce (gf)

$49.5

pollo ai carciofi
lemon buttered half deboned chicken, artichoke & horseradish puree, sauteed
mushroom & onion, herb oil (gf)

$43.5

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

$15.5

Insalata caprese del giardino 
cherry tomatoes, cucumber, Sicilian olives, basil, red onion, wild rocket
buffalo mozzarella, evoo, vincotto (gf, vo)

$17.5

Patatine fritte 
crunchy rustic fries, housemade salt blend, garlic aioli (v) 

$13.5

Patate all’aglio rosmarino 
oven baked cocktail potatoes, garlic, rosemary, evoo, garlic aioli (gf, v)

$16.5

veg (vegetarian)
vego (vegetarian optional)
v (vegan)
vo (vegan option)
gf (gluten free)
gfo (gluten free option)
n (contains nuts)

(extra Parmigiano reggiano $2.0)  

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

$35.5

Spaghetti aglio e olio con prosciutto 
crispy prosciutto, garlic, chilli, pepper, evoo, pangrattato (gfo, vo)

$33.0


