
GF - GLUTEN FREE - DF - DAIRY FREE V – VEGETARIAN - VE - VEGAN - VEO - VEGAN OPTION
Sunday and Public Holidays – 10% surcharge applicable
1.1 % merchant fee on all cards
This menu is subject to change based on seasonal availability

SMALL PLATES
Madame Spice popcorn
Red curry butter & togarashi

Edamame
Kimchi salt 

Lotus root crisps
Roasted sesame dressing

Spicy tuna 
Crispy rice jalapeño, chive, wakame, salmon roe

Ponzu cured salmon
Green onions, lemongrass, kaffir lime, chive, crispy shallots
black sesame seeds, dehydrated orange

Sticky char sui pork skewers
Green onion, coriander, ginger sesame oil, pickled lemon

Spicy beef tartare
Gochujang, black angus, fermented chili, coriander 
eshallots, capers, ponzu, rice paper crisps, green oil 
crispy shallots, peanuts & egg 

7
GF V

11
GF DF V

11
GF DF V VE

30
DF

30
GF DF

29
GF DF

31
GF DF

Steamed jasmine rice

Korean beef & egg fried rice 
Slow cooked korean brisket, egg, spring onions

Pineapple & cashew fried rice
Egg, spring onions 

Wok fried brussel sprouts
Honey, macadamia nuts & szechuan

Miso corn
Blackened corn, miso butter, coriander oil

Fries
Kimchi salt 

Crab & egg fried rice
Blue swimmer crab, egg, spring onions

Spicy korean cucumber

Wok tossed green beans, crispy garlic, ginger 
Ponzu caramel

Madame salad
Cabbage, chilli, edamame, coriander, mint, toasted almonds
crispy rice, roasted sesame dressing

Kimchi

7
GF DF V VE

29
GF DF

23
GF  DF  V  VEO

15
GF DF
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GF V
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DF 

30
GF DF

12
GF  DF  V  VE

15
DF  V  VE

17
GF  DF  V  VE

9
DF

Hot numbing salt & pepper squid 
Nuoc cham dipping sauce

Chicken tatsuta-age
Soy marinated fried chicken thigh, shichimi, togarashi

Mongolian beef brisket bao plate
Pickled cucumber, herbs, lettuce, hoisin

Oysters
Ponzu, dehydrated orange, ginger green onion dressing
FOUR
EIGHT

San choy bow 
Five spice, ground chicken
Lettuce, fresh herbs, chilli, lime & peanuts

Crispy salt & pepper enoki mushrooms
Chilli, spring onions, garlic, black vinegar

23
GF DF

23
GF DF

29
DF

DF
28
56
31
GF DF 

23
GF DF V  VE

LARGE PLATES

SIDES

DIM SUM

Crying tiger
400grm silver fern black angus prime rib, spicy chilli
dressing, soy cured yolk

Massaman beef short rib
Coconut, chilli, crispy eshallots, potato

Wok fried angry bird
Chicken, green chilli peppers, dried chillies, peanuts
szechuan pepper, curry leaf, fresh lime

Char sui pork cutlet 
Kimchi, dehydrated orange, ginger, green onion oil   

Pumpkin & tofu penang curry
Grilled pumpkin, tofu, greens, bean sprouts
peanuts, chilli, coriander 

54
GF DF

44
GF DF

42
GF DF

45
DF

39
GF DF V  VE

Hunan-style grilled lamb cutlets
Chilli relish, khao khua, jus

Char kway teow 
Wok fried prawns, chinese sausage, fried fish, flat noodles 
water spinach, bean sprouts, garlic chives, egg

Steamed jew fish fillets
Penang curry, coriander, mint, sesame seeds, chilli, 
kaffir lime, bean sprout, lotus root crisps, Thai basil oil 

Crispy miso duck leg 
Twice cooked duck, pickled cucumber, pickled eshallots
hoisin & pancakes

42
GF DF

38
DF

40
GF DF

42
DF

Vegetable spring rolls
Crown siu mei dim sim
Pork buns
Prawn & seasame roll

18
20
20
20

Orange & ginger brûlée 
Caramelised pineapple, pistachio, coconut gelato

Madame Spice sundae
Spiced strawberries, cherry, custard, strawberry sorbet 
plum wine, Burnt white chocolate crumble 

S’mores
White chocolate & szechuan pepper biscuit, burnt 
marshmallow, chocolate whiskey sauce, vanilla bean gelato

18
GF V

18
GF V

18
 V

DESSERTS

MINI MADAME
Includes a drink & ice cream

Chicken nuggets & chips
Chicken skewers & rice
Egg & beef fried rice 

17
17
17

11
8

Affogato
Vanilla bean ice cream, espresso shot
Add 30ml liqueur
Frangelico | Kahlua | Mr black | Licor 43 | Baileys | Cointreau  

COCKTAILS

BEERS
MOCKTAILS

WINES

LIQUEURS

NON ALCOHOLIC BEVERAGES

SPIRITS

GLASS - JUGS

GLASS - BOTTLE

Heart of the dragon 
Smoked pineapple rum old fashion, brown sugar
elemakule bitters, dehydrated pineapple

Orient express
Vanilla vodka, strawberry liqueur, strawberry purée
coconut puree, kaffir lime  

Blossom
Gin, plum wine, lemon, honey syrup, davo plum bitters, bee pollen

Neo tokyo
Cachaca, pavan, earl grey tea syrup, lemon cereal milk, fruit loops

22

22

22

22

Classic margarita
Tequila, orange liqueur, lime, salt rim

Madame Spice margarita
Tequila, orange liqueur, chilli liqueur, Szechuan rim

Espresso martini
Vodka, kahlua, simple syrup & espresso

Mojito
Original - Passionfruit – Strawberry - Lychee

Lychee martini
Vanilla vodka, lychee liqueur & lime

21 - 48

22 - 48

22

22 - 48

22

Shanghai pop
Strawberry puree, Lyre’s orange sec, mint, iced tea 
lime & lemonade

Passion fruit no-jito
Lyre’s white cane spirit, passion fruit, apple juice mint 
lime & ginger beer

Madame margarita
Lyre’s agave reserva, orange sec, lime juice, simple 
syrup, black salt rim

Espresso martini
Lyre’s coffee originale, espresso simple syrup

15

15

15

15

Asahi           10
Tiger           10
Sapporo          10
Stone & wood pacific ale        10
Great northern super crisp (mid-strength)     10
Heaps normal (non-alcoholic)       10
Bilpin premium apple cider       10

Cloud break pinot gris                  14 - 48
God is dJ riesling                   12 - 45
Mystic springs sauvignon blanc                 14 - 48
Masion francaise rose       13 - 46
Serafino Chardonnay        13 - 46

Woodbridge pinot noir                  13 - 46
Cloudbreak syrah                   13 - 46
Boucher shiraz                   14 - 48
Lienert malbec        14 - 48
Sparkling
Fierce III prosecco king vale                 14 - 48
Veuve clicquot                   125

Vodka
White light      12 
Grey goose       14
Rum 
Havana club 3 anos     12
Kraken spiced rum     14
Tequila
El Jimador reposado   12
Herradura reposado    14
Gin
Triple G       12 
Hendricks       14

Bourbon 
Jack daniels     12 
Buffalo trace    12
Woodford reserve 
double oak     14
Saki
This full moon saki    14
Scotch - Whisky
Johnny walker red   12
Jameson    12

Aperol   13
Midori   13
Cointreau   13
Frangelico   13
Baileys   13
Chambord   13

Mr black   13
Licor 43   13
Campari   13
Passoa   13
Kahlua   13

Antipodes (nz) 1ltr
Bottled sparkling or still mineral water
Ginger ale - pepsi - pepsi max - solo - lemonade  

Lemon lime bitters
East coast juice | orange - pineapple - apple
Bundaberg ginger beer
Fever tree tonic 
Mediterranean

Coffee & Tea
Flat white | Latte | Cappuccino | Long black | Espresso
Oat | Soy | Almond Milk | Decaf
T2 teapot
English breakfast | French earl grey | Lemongrass &
Ginger | Chai tea fruitilicious gorgeous | Jasmine green
| Peppermint

5
1.5
7

White – Rose

Red

10

7

7

7

7

Ask your server for our cocktail creation of the week $22

Please ask your server for chefs creation

Madame Spice’s share-plate concept is designed to be savored together.
Creating a culinary journey that harmoniously compliments one dish to another.

Soup dumplings
Steamed prawn & chive gow gee
Mushroom gow gee
Chicken dim sim
Scallion pancake

20
20
20
20
20


