Woodﬁred
Pizzas No Half And Half Pizzas.
Garlic cheese (V) 16.9 Capricciosa
Freshly crushed garlic,
virgin olive oil,
mozzarella & parsley.

Margherita (V)

Napoletana sauce,
Mozzarella cheese,
basil leaves & virgin
olive oil.

Napoletana

18.9

19.9

Napoletana sauce,
Mozzarella cheese,
basil leaves, anchovies
& olives.

Hawaiian

Napoletana sauce,
Mozzarella cheese,
Ham & pineapple.

Mexicana

22.9

Supreme

23.9

24.9

Napoletana sauce,
Mozzarella cheese,
Mushrooms, capsicum,
onion, garlic & olives.

26.9

Napoletana sauce,
Mozzarella cheese,
Mushrooms, capsicum,
ham, onion, cabanossi
& olives.

Meat Lovers

Napoletana sauce,
Mozzarella cheese,
Ham, pepperoni,
cabanossi & beef.

BBQ Chicken

Napoletana sauce,
Mozzarella cheese,
hot pepperoni,
capsicum, onions & chili.

Vegetarian (V)

Napoletana sauce,
Mozzarella cheese,
Ham, mushrooms
& olives.

23.9

25.9

Cold
Beverages

Diavola

Juices

26.9 Gamberoni

Napoletana sauce,
Mozzarella cheese, Hot
Italian salami with buffalo
mozzarella & fresh chili.

Siciliana (V)

26.9

Napoletana sauce,
Mozzarella cheese,
Fresh ricotta and eggplant.

Salsiccia e Patate 26.9
Fior di latte, sliced potatoes,
truffle oil, italian sausage
and rosemery.

25.9

25.9

Napoletana sauce,
Mozzarella cheese,
Ham, pepperoni,
capsicum, mushrooms,
garlic & oregano.

Melanzane (V)

Fior di latte, chargrilled
eggplant & zucchini,
fresh tomato.

Casalinga

26.9

Proscuitto

Napoletana sauce,
Mozzarella cheese, Prosciutto,
buffalo cheese, mushrooms,
fresh tomato, buffalo & olives.

Tre Salumi

27.9

Napoletana sauce,
Mozzarella cheese, Italian
sausage, pepperoni & buffalo,
hot salami, mozzarella.

28.9

Napoletana sauce, baby
rocket leaves, prosciutto,
shaved grana padano
parmesan cheese
& virgin oil.

Calzone

26.9

ricotta & Italian salami
topped with napoletana
sauce & melted
mozzarella cheese.

Primavera
28.9

28.9

Napoletana sauce,
mozzarella cheese,
marinated tiger king
prawns, cherry tomatoes,
shallots & roasted capsicums.

Quattro Formaggi (V) 26.9 Folded pizza filled with
Buffalo, ricotta, Gorgonzola,
grana padano & virgin oil.

Napoletana sauce,
Mozzarella cheese,
Chicken breast, onion,
mushrooms & bbq sauce.

Maranello’s

Gourmet Woodﬁred
Pizzas No Half And Half Pizzas

28.9

28.9

Fresh seafood, black
mussels, garlic & parsley
served with a lemon wedge.

Bresaola

29.9

Napoletana sauce,
mozzarella, baby rocket
leaves shaved grana
padano and virgin olive oil.

Cuore D’ Italia means heart of Italy.
In our restaurant you will breathe the
Italian atmosphere and enjoy the tastes of it’s
authentic cuisine. Maranello’s only uses the
highest quality products to give you the best
dining experience.

5.5

Imported Italian Mineral Water
Acqua Still 500mls

5.5

Acqua Sparkling 500mls

6.5

Italian Sodas

4.5

Aranciata Rossa - Blood Orange Soda,
Limonata or Chinotto.

5.5

Soft Drinks

4.5

Soft Drinks Per Jug

10.5

Iced Coffee

6.5

Iced Chocolate

6.5

Hot Beverages

3.0

Long Black

4.0

Macchiato

3.5

Flat White

4.0

Cafe Latte

4.0

Cappuccino

4.0

Affogato

6.5

Hot Chocolate

4.5

Per Pot

Early Grey, English breakfast,
Peppermint, Green or Camomile.

12.5

Chocolate Mud Cake

12.5

Sticky Date

12.5

Crème Brulée

12.5

Homemade with savoiardi biscuits soaked
in coffee liqueur with mascarpone cheese
& dusted cocoa powder.
Warm mud cake served with vanilla been gelato.
Homemade Served with butterscotch sauce & gelato.
Classic homemade.
Rich ice cream. Please ask for flavours.

Dessert Pizzas
Nutella Calzone

Served with strawberries & icing sugar
& sprinkled with crushed nuts.

Liqueur Coffee

Espresso

Teas

Tiramisù

Gelato (3 Scoop)

Lemon Lime Bitters
Coke, Diet Coke, Coke Zero, Sprite,
Fanta & Lemon Squash.

Mozzarella, cherry tomatoes,
rocket, Parma prosciutto &
shaved Parmesan.

Pescatore

Orange, Apple or Pineapple, Country style Lemon,
Cranberry.

Desserts

4.5

Irish Coffee
Affogato Frangelico

9.5

26.5

12.5
12.5

Functions

In Maranello’s we cater for up to 120 people in
a variety of functions & special events including:
christenings, anniversaries, birthday parties and
many other types of events.
In Maranello’s we will help create a custom-made
event to suit you and your requirements.
From helping you decorating and setting up the
table to choosing the perfect range of our delicious food.
Our professional team offers warm and friendly service
to help ensure your function goes smoothly.

Breads

Starters/ Sides

Garlic Bread (V)

4.5

Herb Bread (V)

4.5

Garlic Pizza Crust (V)

Woodfired pizza crust with virgin olive oil,
garlic, parsley & oregano.

Bruschetta Bella Napoli 3 pcs

woodfired Italian bread with diced roma
tomato, onion, basil and extra virgin olive oil.

Caprese Bruschetta 3pcs (V)

Woodfired Italian bread, with Roma
tomatoes, bocconcini, fresh basil leaves,
virgin olive oil & oregano.

Anchovie Bruschetta

Woodfired Italian bread, with white
anchovies, red onion, chili, fresh basil
& virgin olive oil.

Brushetta Pizza (V)

Diced roma tomatoes,
extra virgin olive oil & Basil.
Extra Fresh Buffalo Cheese

14.5

12.5

Olive Ascolani (V)

Green olives stuffed with fetta cheese,
crumbed & Lightly fried.

Calamari Fritti

Lightly battered & deep fried calamari
served with aioli.

Patatine Fritte (V)

French fries chips served with tomato sauce.

Anchovie Alla Siciliana
13.9

15.9

White anchovies marinated with
olive oil, chilli & lemon.

Home Made Cannelloni Con Ricotta
Home style cannelloni filled with spinach,
ricotta topped with béchamel,
napoletana sauce and mozzarella.

$5.0

12.9
18.9
8.9
12.9
19.9

Aranchini 3pcs

14.9

Gamberi Napoli

24.9

Sizzling garlic prawns cooked in napoletana Sauce.

KIDS MENU

Polpi alla Griglia

19.9

Antipasto Italiano for 2

32.9

Fresh grilled octopus in salmoriglio sauce & rocket.

Calamari & Chips

16.5

Chicken & Chips

12.5

Spaghetti Bolognese

12.5

Penne Napoletana (V)

12.5

Selection of hot starters, cold Italian meat & cheese.

Antipasto 1 meter shareboard
Maranellos signature shareboard of
mixed antipasto (minimum 6)

Set MENU at Maranello

In Maranello’s you will breath the Italian Atmosphere and enjoy the tastes of its authentic cuisine.
In Maranello’s we only use he highest quality products to give you the best dining experience.
We offer a range of set menus to suit all occasions. At Maranello’s we can tailor
delicious set menus to your needs with a range of budgets.
For more information please talk to our functions coordinator.
Why to choose our function & set menu?
• Maranello’s restaurant never had any bad experience in functions in the past 4 years.
• Our processional chefs & pizza makers have experience for 15 years at least.
• Our popularity for our authentic wood fired pizza’s and large portion sizes
• We will make sure your visit is unforgettable

Mixed lettuce, cucumber, tomato, red
onion, Red capsicum & kalamata olives
with Italian dressing.

Rucola salad (V)

Rocket leaves, shaved parmesan,
Topped with crushed walnuts,
balsamic vinegar & virgin olive oil.

Roma tomatoes, bocconici & basil drizzled
with virgin olive oil & sea salt.

Insalata Di Zucca E Spinaci
21.9

Fried rice balls stuffed with beef-pork mince
with napoletana sauce & mozzarella cheese.

Italian Salad (V)

Caprese Salad (V)

Fiori Di Zucca Ripieni (V)

Zucchini flowers filled with four cheeses,
lightly battered & fried.

18.9

Salads

pp 14.9

roasted pumpkin and spinach salad
with sesame seeds and goat cheese.

Pasta
15.9

18.9

21.9

24.9

Risotto Genovese

26.9

Risotto Marinara (GF)

Italian Arborio rice simmered with
a mix of fresh seafood.

Fettuccine “tilly”

23.9

Spaghetti cooked with home-style
beef-pork mince with napoletana sauce
topped with Parmesan cheese.
Fettuccine cooked with Italian sausage,
porcini mushroom, cream & parmesan.
Fettuccine cooked with prawns, rocket,
cherry tomatoes & chili.

28.9

Seafood

(served with seasonal vegetables)

Gamberi Al Aglio

27.9

Polpi Alla Luciana

26.5

Salmone Maranello

32.9

Cozze Al Guazzetto (GF)

23.9

Cozze Napoletana (GF)

23.9

Misto Di Mare

138

1 meter platter (6 people)

290

Pollo Limone

25.9

Pollo Alla Cacciatora

26.5

Pollo Boscaiola

27.5

Pollo Mare

28.9

Chicken breast fillets cooked in a lemon
& white wine sauce.

22.9

28.9

Chicken breast cooked in napoli sauce
with capsicum, cherry tomatoes &
fresh rosemary.

Chicken breast cooked with mushrooms,
ham & shallots in a cream sauce.

Chicken breast, king prawns &
mushroom in pink sauce.

Penne Pollo

25.9

Ricotta Spinaci Ravioli

23.9

Steaks & Veals

Gnocchi Sorrento (V)

21.9

Filetto Maranello

Spaghetti Marinara

28.9

12 ore Cottura Lenta Angello

spinach & ricotta ravioli with butter,
sage and a touch of Napoli sauce.

25.9

21.9

Spaghetti Bolognese

diced chicken breast with pesto,
touch of cream and roasted pine nuts.

Risotto ai Funghi Porcini (V) (GF)

Arborio rice, diced chicken breast,
pesto with peas.

Layered sheet pasta filled with mix of
beef-pork mince with napoletana sauce
& mozzarella topped with Parmesan cheese.

Fettuccine Alla Gamberi

Risotti
Italian Arborio rice simmered with mushrooms
& porcini. Topped with parmesan cheese.

Lasagne Forno Al legno

Chicken

Home made potato dumpling cooked in a light
napoletana sauce, topped with
parmesan & mozzarella cheese.
Spaghetti cooked with napoletana sauce
and mix of fresh seafood.

Spaghetti Al Granchio

Frasier island crab meat, garlic,
chilli, lemon olive oil.

Tortellini Boscaiola

Freshly made tortellini cooked with
mushroom, ham & shallots in a cream
sauce topped with parmesan cheese.

Penne Sicilliana (V)

Penne cooked with eggplant, cherry
tomatoes, topped with fresh ricotta &
parmesan cheese.

26.9

23.9

23.9

Eye fillet, prawns, cream, green
peppercorns, flamed in a white wine.
Served with seasonal vegetables or salad.
slow cooked lamb shoulder served on
a bed of mash potatoes with vegies

35.9

35.9

26.9

Vitello Alla Parmigiana

28.9

Vitello Mare

29.9

King prawns & mushroom
in pink cream sauce.

Fresh salmon cooked with cherry
tomatoes, garlic, asparagus &
virgin oil sauce. Served with salad.

Black mussels pan served with virgin olive,
Garlic & parsley in a napoletana sauce.

Vitello Funghi

Veal topped with eggplant,
Mozzarella, Napoletana sauce.

Fresh octopus cooked in napoletana sauce with
cherry tomatoes, olives, red capsicum, oregano & chili.

Black mussels cooked in white wine sauce,
red Capsicum, cherry tomatoes, garlic & chili.

Served with seasonal vegetables.
Veal cooked in mushrooms sauce.

Prawns pan seared with virgin olive oil,
garlic & parsley.

Seafood platter for 2
Half crab, fried calamari, mussels,
grilled salmon, prawns, grilled
octopus served with chips,
aioli & salad.

