
Caviar l For Two l +20pp 

30g Oscietra, blinis, crème fraiche, chives 

 

BBQ Jackfruit tacos 

Black bean & grilled corn salsa, avocado, chipotle crema (VG) 

 

Crispy soft shell crab | +6 

Pickled chilli, mango, peanuts, fragrant herbs, dipping sauce 

 

Salmon & shrimp ceviche  

Coconut, lime, mango, chilli  

 

USDA Prime beef tartare | +8 

Autumn truffle, egg yolk, crispy potatoes 

 

Rainbow Beets, feta & mint salad 

Hazelnut dukkah, pomegranate molasses (V) 

 

Burrata 

Honey-glazed figs, San Daniele prosciutto, aged balsamic 

  

 

 

S T A R T E R S  

J O S P E R  G R I L L  M A I N S  

I N C L U D E S  O N E  S I D E  O F  Y O U R  C H O I C E  

If you have any food allergies or intolerances, please speak to your waiter before ordering.  Please be aware that traces of allergens used in our kitchen may be present. 

(VG) suitable for vegan requirements / (V) suitable for vegetarian requirements.  Madison is a CASHLESS venue - we accept card payments only. 

All prices include VAT. A discretionary rate of 13% service plus £1 for ACTION AGAINST HUNGER will be added to your bill. 

 

14oz New York strip steak +14 

 USDA Prime, Star Ranch, Nebraska  

 

 8oz Sirloin La Pampas, Argentina  
 

10oz Rib eye La Pampas, Argentina +9 
  

   8oz Fillet Grass-fed, British +12 
  

      Free range pork cutlet Grilled chorizo, romesco sauce 
 

8oz Seared tuna steak Edamame salsa, wasabi, ginger, ponzu +5 
 

Grilled whole lobster Garlic butter +24 

 

 

 

I N C L U D E S  O N E  S I D E  O F  Y O U R  C H O I C E  

 

Teriyaki sea-reared trout 

Pak choi, miso hollandaise, pickled shimeji mushrooms 

 

Potato gnocchi 

Delica pumpkin, baby spinach, gorgonzola, sage (V) 
 

Lobster Linguine | +9  

Half lobster, Tuscan cream sauce, chilli, parsley  

 

Grilled chicken breast  

Israeli cous cous salad, feta, pomegranate  

 

Wild mushrooms 

Crispy polenta, pine nuts, salsa verde, parmesan (V) 

 

 

 

 

 

 

M A I N S  
D E S S E R T S  

TWO COURSE S  FOR  39  l  THREE  COURSE S  FOR  45  

PLANT BASED MENU AVAILABLE UPON REQUEST 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
  
 
 
        

 
  
     
 
   

       

 
 

 

 
 
 
 
 
 
 
 
 

 

 

 

Blue cheese & bourbon sauce | 3 

Bearnaise sauce (V) | 3 

Green peppercorn sauce | 3 

Grilled garlic butter lobster | half 23 | whole 46 

 

 

 

 

 

S I D E S  

 

 

S P E C I A L I T I E S  F O R  T W O  

 

I N C L U D E S  T W O  S I D E S  O F  Y O U R  C H O I C E  

(please allow 40 minutes for cooking) 
 

52oz British tomahawk, whole lobster & garlic butter | +37pp 

52oz British tomahawk | +25pp 

16oz Sirloin, whole lobster & garlic butter | +20pp 

34oz British ‘Porterhouse’ T-Bone | +25pp 

  

FOR EVERY SPECIALITY ORDERED, MADISON & SQSTR, PLANT A TREE ON YOUR BEHALF  

 

 

 

 

EXTRAS 

 

 

 

Soft-baked choc chip peanut butter cookie dough  

Hot chocolate sauce, milk ice cream  

(TO SHARE)  

 

Banana & Biscoff cheesecake 

Malted banana ice cream 

 

Pineapple Carpaccio   

Yuzu, coconut sorbet, pistachio praline (VG)  

 

Dark chocolate delice  

Caramel popcorn, Asian pear, spiced crème fraiche  

 

Spiced apple spring roll 

Blackberry sauce, vanilla ice cream 

 

Artisan British cheeses, quince, oatcakes | + 4 

 Wookey Hole Cheddar, Tunworth, Ragstone,                                                

Cropwell Bishop Stilton 

 

 

 

 

 

 

Thick-cut beef dripping chips 5  

Herby garlic fries (VG) 5  

Buttermilk Caesar salad 5  

Roast garlic & taleggio bread (V) 5   

Autumn greens, chipotle butter (V) 4  

Wasabi mash (V) 5  

Red Leicester mac ‘n’ cheese (V) 5   

 

 

 

 

 

   

 

 

 

 

I N C L U D E S  O N E  S I D E  O F  Y O U R  C H O I C E  

 

A v a i l a b l e  S a t u r d a y s  a n d  S u n d a y s  1 2 p m  –  4 p m  

 

Cornbread waffles, spicy buttermilk chicken 

Sriracha, maple syrup, fried egg  

8oz Sirloin steak, Fried egg, rocket 

 

Maple brioche French toast  

Pulled pork, fried egg, pickles, bourbon BBQ sauce 

Lobster Benedict +12 

Half lobster, English muffin, poached eggs, miso hollandaise 

Cornbread waffle 

Avocado, corn salsa, smoked tomato, poached eggs (V)  

  
 

 
 

 

 

 

W E E K E N D  B R U N C H                           

 


