MADAME

RESTAURANT

SMALL PLATES
“Saku” Yellow Fin Tuna Sashimi, Wasabi, Soy Sauce, Lemon Cheek and Seaweed Salad | 18
Local Half Shell Scallops (3) with Nam Jim & Green Onions (GF) | 18
Falafel Bao (3) with Tzatziki (V) | 14
Madame Za signature “KFC” tossed in Thai Sweet Chili Sauce | 16
Pork Sanchoy Bao (GF) | 16
Great Northern Beer Batter Barramundi Fillet Bao (3) | 16

BIG PLATES

“Wagyu” Steak and Cheese in Grilled Focaccia | 28
Rangers Valley “Wagyu” Beef Burger | 26
Pub Style Chicken Breast “Parmigiana” with Bacon | 24
Salt and Szechuan Pepper Squid with Chips and House Salad | 32
Great Northern Beer Batter Fish with Salad | 26
"Gang Nam" Char Grilled Half Chicken served with Pickled Vegetables | 30
Sizzling Beef Tenderloin with Vegetables | 32
Thai Beef Salad | 30

EXTRAS PIlZZA

Cheesy Garlic Turkish Bread | 12 Capriccioso, Ham, Cheese, Artichokes,

Seasonedlivedges with Olives and Mushrooms | 22

Asian Style Duck Pizza, Napoli, Cheese, BBQ Duck,

Sour Cream and Sweet Chili | 12 Feta, Hoisin and Cilantro | 24

Bad Boys Chips with Tomato Sauce | 10 Margarita, Tomato, Cheese and Herbs | 18
SIDES TO SHARE DESSERTS
Chinese Fried Rice with Lap Cheong | 16 Banana and Caramel Crepes (GF) | 14

Steamed Jasmine Rice (V) | 10 Meringue filled with Custard (GF) | 14

Seasonal Market Salad, Sunflower and Pumpkin Seasonal Mochi (GF) | 12
Kernels, Almond Flakes and Sesame Dressing (V) | 12 Mango and Coconut Panacotta | 14
Steamed Asian Greens in Oyster Sauce Trio of Parfait | 12
and Fried Shallots (V) | 14 (Black Sesame and Macha Ice cream with Mango Sorbet)

One Bill Per Table | 15% Surcharge Applies To All Public Holidays



