
Pulled spiced lamb shoulder, beetroot hummus 

mint and pomegranate relish sourdough cracker 

Slow roasted beetroot, coconut & smoked chilli soup, beetroot bhaji (VG) 

Avocado & kimchi on sourdough toast, poached egg 

Chicken & bacon cobb salad, smoked chicken, soft hen’s egg 

crisp bacon, buttermilk ranch dressing  

Beef carpaccio, ponzu, pickled daikon, wasabi & sesame  

Fried halloumi, crunchy fattoush salad, Pistachio dukkah, sumac (V) 

 

 

 
 
 

~~~ 
Bloody Mary-fried chicken, waffles, fried egg, sriracha, maple syrup 

Steak & eggs, 225gr sirloin, fried egg, fries & chimichurri (£6 supplement) 

Madison burger, beef patty, Red Leicester, house pickles, secret sauce, fries 

Eggs Benedict, smoked ham, 2 poached eggs, Hollandaise, toasted muffin 

Hash browns, smoked salmon, poached egg, chive sour cream, salmon caviar 

Eggs Florentine, buttered spinach, 2 poached eggs, Hollandaise, toasted muffin (V) 

Roast cauliflower, chilli, honey, coconut, cashews & sesame (VG) 

 

 

 

                 

 
 

 

~~~ 
Sticky pistachio & olive oil cake, strawberries, sorbet  

Chilled coconut rice pudding, mango, passion fruit (VG)  

Baked choc chip skillet cookie, milk ice cream (for two to share) 

Warm chocolate fondant, honeycomb ice cream, raspberries 
 

 

 

 

                   (VE) Vegan, (V) Vegetarian. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase your risk of foodborne illness.  

                   Should you have any dietary requirements, please ask your server who will be happy to discuss them with you. All prices include VAT. Please note, a discretionary 12.5%. Service charge will be applied to your bill. 
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   SATURDAY BRUNCH  
 

2 courses for £50 or 3 courses for £55 

Including a glass of Taittinger Brut Reserve  
 

                                                                                        

 

S I D E S  

Mixed leaf salad 4 

Minted new potatoes 5 

Rosemary focaccia 4 

olive oil, balsamic  

 

 

 

Fries 4.5 

Truffle & Parmesan fries 6 

Spring greens, chipotle butter 4 

Red Leicester mac ‘n’ cheese 5  

 
 

 

Tommy’s Mariachi 12 
Don Julio Blanco Tequila, Camomile Cordial, Cointreau 

Crème de Peche, Clarified Lime  
Fever Tree Apricot & Grapefruit Soda 

 

St. Paul’s Sunset 14 
Belvedere vodka, pineapple tepache, Ratafia black  

cherry and red wine liqueur, vanilla, lemon, egg white 

 

Barrel Aged Rum Old Fashioned 15 
Mount Gay XO rum, bitters, port, gomme 

 

Citrus Mule 14.5 
Cîroc vodka, kalamansi juice, citrus oleo saccharum 

Fever tree ginger ale, Moët & Chandon 

 

Peach Club 11 
Prosecco, Martini Bianco Vermouth, Crème de Peche  
Spritzed with Fever-Tree White Grape & Apricot Soda 

 
Italian Sunset Spritz 11 

Italicus bergamot liqueur, Rinomatto, Prosecco 
Spritzed with Fever Tree Italian Blood Orange Soda 

 
 

Flirtini Spritz 11 
Sauvelle vodka, Lemon Juice, Chambord, Maraschino 

Spritzed with Fever-Tree Raspberry & Rose Soda 
 

Madison garden 11 
Kamm N Sons British aperitif,Apricot Brandy 

Lemon juice, Cucumber bitters, Spritzed with  
Fever-Tree Elderflower Tonic 

 

Madison G&T 12 
Tanqueray Gin, Pink Grapefruit Moisturizer, Italicus 

Bergamoto, Fever-Tree Mediterranean Tonic 

 

Peachy Mule 12 
Ketel One Peach & Orange Blossom vodka, Cointreau 

Clarified Lime, orange bitters, Fever-Tree Spiced 

Orange Ginger Ale 

 

Twisted Paloma 12 
Casamigos Blanco Tequila, Grapefruit Moisturizer 

Agave, Salt, Fever-Tree Mexican Lime Soda 

 

Cool as Eivissa 12 
Hendricks Gin, Pomme des Liquor, Lime two ways 

 Vanilla, Fever-Tree Cucumber Tonic 

 
 

 
 

 

COCK TA I LS  

 

         
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
              
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
   
 
 
 
 
 
 
 
 
 
 
 
 
 


