S A AP IS ON



MADISON’S HIGHBALLS
(All at £12)

Tanqueray N°10 with Fever Tree Elderflower Tonic
Garnished with edible flowers to see in the colourful new season.
Mare Mediterranean Gin with Fever Tree Tonic
Twisted with a couple of olives and a sprig of rosemary
Monkey 47 gin topped with Premium Fever Tree Tonic
Straight from the Black Forest and finished with a slice of grapefruit
Ketel One Citron vodka with Schweppes lemonade
With an essence of rhubarb bitters and a crown of lavender
Appleton Estate 12 years rum with Fever Tree Ginger Ale
An aged dark rum accentuated with the freshest slices of ginger.
Patron Silver tequila with Ting Grapefruit soda
Served with a generous grapefruit wedge
Zubréwka vodka with cloudy apple juice
Extracted from Bison grass with a hint of coconut on the palette
Dalmore 12 years with Fever Tree Ginger Ale

A Highland Single Malt with orange or angostura bitters

THE FROZEN ONES
(All at £10)
Only available on the terrace

Berry Daiquiri
Havana white rum, mixed berries, lemon juice
Passionfruit Margarita

Olmeca silver tequila, orange liquor, guava, passionfruit, lime juice

Please ask your waiter if you require any information regarding allergies or intolerances All
prices are inclusive of current rate of VAT. A discretionary rate of 12.5% will be added to the
bill.



COCKTAILS

Citrus mojito

Havana Club 3, lime, kumquats, mint, orange juice

Spicy Mistress

Havana Especial, orange liquor, passionfruit, chilli, apple
Spiked Ginger

Appleton rum, ginger cordial, kumquats, lime & bitters
Casse Noisette

Havana Club 3, hazelnut liquor, lime, Wray&Nephew
Sex on the roof

Ketel One vodka, elderflower, mango juice, lemon juice
Pink vodka

Belvedere vodka, orange liquor, Guava juice

BBC

Beluga vodka, Guava juice, raspberry puree, lemon juice
Pornstar martini

Vanilla vodka, passionfruit liquor & puree, shot of Prosecco
Rooftop

Hendricks gin, elderflower cordial, apple & lemon juice
No.3 @ Madison

No.3 gin, Maraschino, Guanabana juice, egg white, lemon
Speedy Gonzalez

El Jimador tequila, Aperol, dry vermouth, agave

King's flute

Campari, ginger liquor, orange juice topped with Prosecco
Mexican Smoked Negroni

Mezcal, Campari & sweet vermouth

11.50

11.50

11.50

11.00

11.00

11.50

12.00

12.50

11.50

11.50

11.50

11.50

12.00

Please ask your waiter if you require any information regarding allergies or intolerances All
prices are inclusive of current rate of VAT. A discretionary rate of 12.5% will be added to the

bill.



SHARING COCKTAILS

Ciroc Pearuga (Party of 6) 90

Ciroc vodka blended with fresh grapefruits, lemons, limes and berries.
Twisted with pear liquor and Guanabana juice.

Jager Blast (Party of 6) 90

Jagermeister churned with limes, almond syrup, black raspberry
liquor, blackberries, topped up with prosecco & Tropical Red Bull,
garnished with mint and raspberries.

Pornstar Martini (Party of 8+) 100

Contemporary classic vanilla vodka, passion fruit liquor, passion fruit,
vanilla and lots of prosecco.

NON-ALCOHOLIC

Tropicana 6.00
Apple & cranberry juice, raspberries, passion fruit

Minted Lemonade 5.00
Lemon, fresh mint leaves, sugar, soda

Cool as a Cucumber 5.00
Cloudy apple juice, cucumber, mint, lemon, gomme syrup

Zesty Ginger 5.00
Kumquats, lime & lemon, Ginger syrup, topped with soda

Passionfruit Cooler 6.00

Passionfruit & strawberry puree, vanilla, Pineapple &
cranberry

Please ask your waiter if you require any information regarding allergies or intolerances All
prices are inclusive of current rate of VAT. A discretionary rate of 12.5% will be added to the
bill.



WHITE

Light, Crisp & Dry

Catarratto, Ca’ di Ponti, Sicilia, Italy 2016

Gavi, ‘La Battistina’, Piemonte, Italy 2015

Sancerre, Philippe Girard Silex, France 2015

Griiner Veltliner, Sepp Moser, Kremstal, Austria 2015

Albarifo, La Val Orballo, Rias Baixas, Spain 2015

Aromatic & Fruit Driven

Chardonnay, False Bay, Western Cape, South Africa 2016
Sauvignon Blanc, Sileni, Marlborough, New Zealand 2016
Juan Gil Moscatel Seco, Jumilla 2015

Viognier, Cline Cellars, North Coast, California, USA 2015

Domaine de Maltaverne Pouilly Fumé 'L'Ammonite’, Loire 2015

Condrieu, ‘Les Grandes Chaillées’, Rhone, France 2015

Fuller Bodied & The Classics

Chateau L'Ermitage 'Tradition’ Blanc, Costieres de Nimes 2015

Domaine de la Motte Chablis, Burgundy 2015

Puligny-Montrachet, Dom. Berthelemot, Céte de Beaune, France 2015

Meursault 1er Cru, Vallet Fréres, Cote d’Or, France 2011

ROSE

Percheron Grenache Rosé, Swartland, Western Cape 2015
Cape Coral Circumstance Rosé, South Africa 2016

Rimaresq Rosé, France 2015 Magnum (1500ml)

175ml Bottle
6.50 25

9.00 34
45
53
70

7.00 27
8.50 32
38
43
63
80

10.00 42
54
100
135

175ml Bottle
8.00 28

40
90

125ml measurement available upon request. All vintages are subject

of change. For further information please ask your server

Please ask your waiter if you require any information regarding allergies or intolerances All
prices are inclusive of current rate of VAT. A discretionary rate of 12.5% will be added to the

bill.



RED

Soft & Easy Drinking
Nero d’Avola, Il Meridone, Silica, Italy 2015

El Viejo del Valle Pinot Noir, Valle Central 2016
Mencia, Pazo de Monterrei, Monterrei, Spain 2015

The Cloud Factory Pinot Noir, Marlborough 2014

Medium Bodied & Spicy
Merlot, Helter Skelter, California, USA 2015

Tabali Pedregoso Gran Reserva Carmenére, Chile 2013
Valpolicella, Montresor, Veneto, Italy 2015

Rioja, The Charge, Rioja, Spain 2013

St. Emilion Grand Cru, Clos de la Cure, France 2012

Shiraz, Yangarra Estate “PF”, McLaren Vale, Australia 2015

The Classics

Malbec, Turno de Noche, Mendoza 2016

Cotes du Rhone, La Cote Sauvage, Cairanne, France 2012
Barolo ‘Flori, Araldica, Piemonte, Italy 2012

Tain Crozes Hermitage Classique, Rhone 2015
Gevrey-Chambertin, Pierre Bourée, Cote d’Or, France 2013

Pomerol, Clos 56, France 2012

125ml measurement available upon request. All vintages are subject

175ml

6.50

8.00

7.50

10.00

9.50

of change. For further information please ask your server

Bottle
25

29
40
51

28
42
50
62
69
80

32
39
59
70
90
135

Please ask your waiter if you require any information regarding allergies or intolerances All
prices are inclusive of current rate of VAT. A discretionary rate of 12.5% will be added to the

bill.



Le Dolci Prosecco

Domenico Prosecco Magnum 1.5L

Moét Chandon Brut NV

Moét Chandon Rosé

Moét Chandon Brut Magnum 1.5L
Moét Chandon Brut Jeroboam 3L
Moét Chandon Brut Methuselah 6L
Moét Chandon Brut Salmanazar 9L
Moét Chandon Ice

Moét Chandon Ice Rosé

Moét Chandon Ice Magnum 1.5L

Moét Chandon Ice Jeroboam 3L

Veuve Clicquot Yellow Label Brut
Veuve Clicquot Rosé

Veuve Clicquot Brut Magnum 1.5L
Veuve Clicquot Brut Jeroboam 3L
Veuve Clicquot Brut Methuselah 6L
Veuve Clicquot Brut Salmanazar 9L

Veuve Clicquot Brut Balthazar 12L

Laurent Perrier Brut

Laurent Perrier Rosé

Laurent Perrier Rosé Magnum 1.5L
Dom Perignon Vintage

Dom Perignon Magnum

Louis Roederer Cristal

SPARKLING

Armand de Brignac “Ace of Spades” Magnum 1.5L

Perrier Jouet Belle Epoque 2006

125ml
8

13
15

14
16

Bottle
40
85

70
80
160
430
750
1300
85
95
185
550

85
90
190
450
750
1300
1750

75
130
270

250
550

380
900
265

Please ask your waiter if you require any information regarding allergies or intolerances All
prices are inclusive of current rate of VAT. A discretionary rate of 12.5% will be added to the

bill.



Vodka

Ciroc France 40%

Ciroc Magnum 1.75L France 40%
Ciroc Jeroboam 3L France 40%
Ciroc Methusalem 6L France 40%
Ketel One Netherland 40%
Zubréwka Poland 40%

Belvedere Poland 40%

Sipsmith vodka England 40%
Sauvelle France 41%

Gin

Tanqueray England 43.1%
Hendrick’s Scotland 41.4%
Sipsmith England 41.6%

Gin Mare Spain 42.7%

N°3 London Key England 46%
Tanqueray N°10 1L England 47.3%
Monkey 47 50cl Germany 47%

Tequila

Olmeca Blanco Mexico 38%
Olmeca Gold Mexico 38%
Patron X0 Café Mexico 35%
Patron Silver Mexico 40%
Patron Reposado Mexico 40%
Patron Anejo Mexico 40%

Don Julio Blanco Mexico 38%
Don Julio Reposado Mexico 38%
Don Julio 1942 Mexico 38%

SPIRITS
50ml
13

11
11
12
12
13

50ml
11
12
12
13
13
13
15

50ml
11
11
12
15
18
20
14
14
32

Bottle
210
430
715

1350
195
195
210
215
215

Bottle
195
205
205
225
230
280
175

Bottle
195
195
195
215
235
245
205
205
500

25ml measurement available upon request. For further information please ask

your server

Please ask your waiter if you require any information regarding allergies or intolerances All
prices are inclusive of current rate of VAT. A discretionary rate of 12.5% will be added to the

bill.



Whisky/Blends, Single Malts

Johnnie Walker Black Label Blended 40%
Chivas 12yrs Blended 40%

Talisker 10yrs Single Malt 45.8%
Laphroaig 10yrs Single Malt 40%
Glenfiddich 12yrs Single Malt 40%
Glenmorangie 10yrs Single Malt 40%
Dalmore 12yrs Single Malt 40%

Jura Prophecy Single Malt 46%

Lagavulin 16yrs Single Malt 43%
Mackinlay’s Shackleton Blended Malt 47.3%
Dalmore Cigar Malt Single Malt 44%
Johnnie Walker Blue Label Blended 40%
Chivas 25yrs Blended 40%

Dalmore 25vrs Single Malt 42%

Whiskey/ Bourbon, Rye, Irish

Maker’s Mark Bourbon 45%

Bulleit Bourbon 45%

Bulleit Rye 45%

Woodford Reserve Kentucky Bourbon 43.2%
Bushmills Black Bush Irish 40%

Jack Daniel’s Gentleman'’s Jack Tennessee 40%
Four Roses Bourbon 50%

Jack Daniel’s Single Barrel Tennessee 50%

Japanese Whiskeys

Yamazaki Distiller’s Reserve Single Malt 43%
Nikka Coffey Grain 45%

Nikka from the Barrel 50cl Blended 51.4%
Hibiki Japanese Harmony Blended 43%

50ml

11
11
12
13
13
13
14
16
17
25
27
33
46
100

50ml

11
12
12
12
12
13
14
15

50ml

16
17
18
18

Bottle

195
210
210
215
220
220
225
225
235
410
450
460
650
1400

Bottle

195
205
205
215
215
220
225
235

Bottle

215
235
175
305

25ml measurement available upon request. For further information please ask

your server

Please ask your waiter if you require any information regarding allergies or intolerances All
prices are inclusive of current rate of VAT. A discretionary rate of 12.5% will be added to the

bill.



Rum

Havana 5yrs Especial Cuba 40%

Sailor Jerry Caribbean 40%

Havana 7yrs Cuba 40%

Appleton Signature Blend Jamaica 40%
Chairman’s White Label St. Lucia 40%
Chairman’s Spiced St. Lucia 40%

Diplomatico Reserva Exclusiva Venezuela 40%
Gosling’s Black Seal Bermuda 40%

Mount Gay Eclipse Barbados 40%

Ron Zacapa 23yrs Solera Guatemala 40%

Cognac

Hennessy Fine de Cognac VSOP 40%
Courvoisier VSOP 40%

Remy Martin VSOP 40%

Delamain Pale & Dry X0 40%
Hennessy X0 40%

Hennessy Paradise 40%

BEERS

Peroni Nastro Azzuro Italy 5.1%

Peroni Ambra Italy 6% (Served on the rocks with an orange peel)
Peroni Gluten Free Italy 5.1%

Schiehallion Craft Lager England 4.8%

Pilsner Urquelle Czech 4.4%

Sol Mexico 4.5%

Estrella Spain 4.6%

Urban Orchard Apple Cider England 5%

Bitburger Drive Germany 0.05%

Pint Peroni Italy 5.1%
Half Pint Peroni Italy 5.1%

50ml

11
11
12
12
12
12
12
13
14
18

50ml
12

12

14

18

36
100

Bottle

195
195
195
195
215
215
220
225
225
275

Bottle
195
195
200
295
485

1400

5.50
5.50
6.00
6.00
5.50
5.50
5.50
5.50
5.50

5.95
3.50

Please ask your waiter if you require any information regarding allergies or intolerances All
prices are inclusive of current rate of VAT. A discretionary rate of 12.5% will be added to the

bill.



TEAS & COFFEES

English breakfast 3.00
Earl Grey 3.00
Green Tea 3.00
Peppermint 3.00
Camomile 3.00
Fresh Mint (Loose Leaf) 3.00
Espresso 2.50
Macchiato 2.50
Latte 3.00
Flat white 3.00
Cappuccino 3.00
Americano 2.50
Hot Chocolate 3.50
CIGARS
Montecristo Petit Edmundo 22
Romeo Y Julieta Short Churchill 24
Hoyo de Monterrey Epicures N° 2 25
Cohiba Siglo II 27
Vegas Robaina Unicos 36
Cohiba Siglo V 45
Cohiba Siglo VI 50

Please ask your waiter if you require any information regarding allergies or intolerances All
prices are inclusive of current rate of VAT. A discretionary rate of 12.5% will be added to the
bill.



SNACKS

Root vegetable & kale crisps

Poppy seed bread rolls, cep butter

Mixed olives, Nocellara del Belice & Gaeta

Harissa nuts, cashews, almonds, peanuts

Fries

Truffle fries

Romesco sauce, toasted almonds, seeded crackers
Buttermilk chicken, coriander yoghurt, jalapefios

Taleggio arrancini, black garlic mayonnaise & pickled walnuts
Sautéed mini chorizo sausage, honey & toasted mixed seeds

Potted crab & crayfish, cucumber & lemon balm jelly, crostini’s

JOSPER SNACKS (available until 11pm)

Baby back ribs with rose harissa & treacle

Grilled haloumi, smoked aubergine puree, flat bread

Slow roasted spiced shoulder of lamb, deep-fried goat cheese, flat bread
Hamburger, pickled red onions, smoked mayonnaise, red pepper relish

Madison triple duck burger, foie gras, kohlrabi coleslaw, plum sauce

Please ask your waiter if you require any information regarding allergies or intolerances All
prices are inclusive of current rate of VAT. A discretionary rate of 12.5% will be added to the

bill.

3.00

4.50

5.00

5.00

5.00

6.00

6.00

7.00

8.00

9.00

12.00

9.00

15.00

15.00

16.00

18.00



