STARTERS

MAINS

Pumpkin, coconut, chilli soup | 9
Pumpkin bhaiji (VG)

Beef carpaccio | 12
Ponzu, pickled daikon, wasabi, peanut, sesame

Burrata | 13.5
Marinda tomatoes, pesto, aged balsamic (V)

Stone bass ceviche | 13
Orange, avocado, plantain crisps

Pan-fried scallops | 16
Ratatouille, tapenade, basil

Warm pastrami, fried egg | 12
Mustard, dill pickles, caraway rye croutons

SALADS

Baked fillet of hake | 26

Datterini tomatoes, capers, olives, fried Parmesan
polenta

Fillet of Sea bream | 24
Miso glazed, dashi broth, mussels, shimeji
mushrooms

Beetroot risotto | 19
Cashew ‘ricotta’, maple-glazed beets, pecans (VG)

Hot & sticky Korean chilli poussin | 25
Asian cabbage slaw, sesame, bonito flakes

PASTA

TO SHARE

Stuffed sea bass | 26pp
Lemon, rosemary, ratatouille, sautéed potatoes

Tkg Josper-grilled rib | 40pp
British grass-fed beef, béarnaise, fries
Surf 'n” Turt | 48pp

Whole lobster, 450g sirloin, garlic butter,
truffled mac 'n’ cheese

Cobb | 11/17

Smoked chicken, bacon crisp, soft hen’s egg,
buttermilk ranch dressing

Crispy duck | 12/18
Shiso leaf, kohlrabi, rhubarb BBQ sauce

Falafel | 10/15

Smoked aubergine, shaved vegetables,
sumac, pomegranate (VG)

SIDES

Ragu pappardelle | 18
Beef shin ragu, parsley crumb

Aubergine penne | 17
Tomato, capers, olives (VG)

Lobster linguine | 26
Tomato, chilli, garlic

SANDWICHES

Lunch only 12pm-3pm Monday-Friday
All served with fries

JOSPER GRILL

Fries | 4.5
Truffle, Parmesan fries | 6
Sour cream mashed potato | 5
Curly kale, chipotle butter | 4
Sprouting broccoli, anchovies | 4.5
Red Leicester mac ‘n’ cheese | 5
Chicory, gorgonzola, walnut salad | 5

Rosemary focaccia, olive oil, balsamic | 4

Mixed leaf salad | 4

Smoked hot dog | 16

Caramelised onion, American mustard

Chill-cheese dog | 18
Hot dog, chilli beef, melted cheese

Katsu Sando | 16

Fried breaded pork loin, shredded cabbage,
tonkatsu sauce, white bread

Grilled halloumi | 16

Flat bread, smoked aubergine, tomato & cumin salsa (V)

250g British grass-fed sirloin | 28
Fries, watercress

300g British grass-fed rib-eye | 35
Fries, watercress

Surf ‘n" Turt | 36

250g sirloin, garlic butter prawns, fries

Rare breed ‘TomaPork” | 27
Miso glaze, green mango, peanut salad

Lamb cutlets | 28
Pomegranate molasses, tabbouleh, mint yoghurt

Grilled squid | 26
Chorizo, spinach, saffron aioli

Madison burger | 17

Beef patty, Red Leicester, bacon, house pickles,
secret sauce, fries

SAUCES | 2.50 each

Blue cheese & bourbon, Béarnaise
Chimichurri, Green peppercorn
Bone marrow & red wine

DESSERTS

Baked choc chip skillet cookie | 16
Milk ice cream (for 2 to share)

Sticky pistachio olive oil cake | 8
Rhubarb, honey, blood orange sorbet

Warm chocolate fondant | 9
Salted caramel ice cream, honeycomb

Chilled coconut rice pudding | 8
Mango, passion fruit (VG)

Blood orange sorbet | 6
Three scoops (VG)

Salted caramel truffles | 4

Artisan British cheeses, quince, oatcakes | 14

Cornish Kern, Maida Vale, Colston Bassett Stilton,

Golden Cross

\_

MADISON
UNPLUGGED

An exciting weekly line up of emerging talent
and accomplished musicians.

Available every Tuesday

(6.30pm until 10.30pm)

3 courses for £38 with
a glass of bubbles

J

(VG) Vegan, (V) Vegetarian. Food allergies and intolerances must be notified before ordering, please speak to a manager or me mber of staff before ordering.

Menu is subject to seasonal and market availabilities. Please note, a discretionary 12.5%. Service charge will be applied to your bill.
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