
Madame Hedges modern 
Vietnamese and Thai food is created 

to be shared banquet style among 
friends and eaten with steamed 

or fried rice. 

All of our plates will be bought to the 
table as they are ready so you can 

enjoy them at their best. 

Unsure on what to try? 
Your waiter will be able to provide 

recommendations on the best 
combinations to suit your palette.

  641 ANN ST, FORTITUDE VALLEY 
   CLOUDLAND     CLOUDLANDBRISBANE      MADAMEHEDGES



TO START
SALMON CEVICHE                                                                                               15 
Chilli, ginger, lime, cucumber and puffed rice paper (GF/DF) 
 
CRAB ROLL                                                                                                           12 
Fennel and green papaya salad (GF/DF) 

PRAWN STICK                                                                                                        9 
On pineapple stick with a chilli-soy glaze (GF/DF) 
 
FRIED QUAIL                                                                                                      14.5 
Crispy vermicelli, soft-boiled egg and smoked chilli salt (DF) 
 
TOFU SAMROD                                                                                                    8.5 
Pickled daikon (V/GF/DF)

VIETNAMESE VEGETABLE CRISPS                                                                  9.5 
Chickpea aioli and pea salt (V/GF/DF)

SHITTAKE MUSHROOM SPRING ROLLS                                                            9 
Filled with shiitake and wood ear mushroom and hawthorn berry sauce (V/DF)

FISH BALL                                                                                                               6 
Kaffir lime, red curry and sweet basil (GF/DF)

CHICKEN DUMPLINGS                                                                                        6.5 
Thai steamed chicken dumplings with golden shallots and thai herbs (DF)

VIETNAMESE HAT PIE                                                                                           7 
Pork, wood ear mushroom, vermicelli and pickled ginger sauce

PORK BAO                                                                                                             10 
Cucumber, sesame leaf and tamarind sauce (DF)

BUG BAO                                                                                                             14.5 
Squid ink tempura bug, thai basil and phrik nam

TO SHARE
CRISPY WHOLE BARRAMUNDI                                                38 
Ginger-chilli-lime broth (DF/GF)

GRILLED BUGS                                                                        39.5 
Garlic, chilli and thai pesto (GF) 
 
CRISPY DUCK LEG                                                                  26.5 
Steamed bao, cucumber, spring onion and orange-hoisin 
sauce (DF)

PORK BELLY                                                                             25.5 
Sticky pineapple-soy glaze (DF/GF)

LAMB SHOULDER                                                                    39.5 
Vietnamese mint, smoked nuoc charm and jus (DF/GF)

BEEF TRIO                                                                                    42 
Lemongrass short ribs, cinnamon beef cheeks, cardamom brisket, 
nam jim and jus (DF/GF) 

SIDES
JASMINE RICE                                                                                                         4 

TURMERIC POTATO, AIOLI, VIETNAMESE HERBS                                           5 

PAPAYA SALAD                                                                                                       6 

MIXED ASIAN GREENS                                                                                          7 

FRIED RICE                                                                                                              8

DESSERT
KAFFIR LIME BRULEE                                                                                           9 
Kaffir lime and sesame meringue biscuits (GF)

COCONUT PANNA COTTA                                                                                     9 
Coconut, pandanus jelly and chilli mango (GF/DF) 
 
CHOCOLATE PARFAIT                                                                                         10 
Chocolate and salted peanut caramel (GF)

$50 Tasting Menu 
Three course Chef Selection. 
Ask your waiter for more information.

One bill per table.


