
 

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. 

Madison is a CASHLESS venue; we only accept card payments. 

All prices include VAT.  A discretionary rate of 15% will be added to your bill. 

 

 
 
 
 
 
 
 

 
 

 

 
 
 
 
 
 

 

 

 

USDA Beef carpaccio, winter truffle, parmesan, rocket 

Salmon & shrimp ceviche, coconut, passion fruit, chilli, plantain crisps 

BBQ jackfruit tacos, grilled corn & black bean salsa, avocado, chipotle crema (VG) 

Burrata, slow roast peppers, smoked tomato, pesto (V) 

MADISON House smoked salmon, fennel & yuzu salad, salmon caviar 

 

 

16oz sirloin, garlic butter king prawns, truffled mac ‘n’ cheese (for 2)   

Grilled rare breed beef tomahawk & lobster, beef dripping chips, garlic butter (for 2) +24 per person 

Fillet of beef, roast garlic creamed potato, buttered spinach, peppercorn sauce   

Spiced free range chicken breast, green mango salad, peanut satay sauce    

Miso-baked fillet of stone bass, lobster, lemongrass & lime leaf broth, sticky coconut rice, pak choi  

Saffron risotto, grilled vegetables, lemon oil, Pecorino Romano (V)  

Wild mushroom linguine, winter truffle, vegan mascarpone, sage (VG) 

 

 

Dark chocolate heart raspberry sorbet, rhubarb, rose 

Mango & papaya Pavlova tonka bean cream 

Caramelised banana galette, caramel sauce, vanilla ice cream (VG) 

Passion fruit tart yuzu, coconut sorbet, pistachio 

Artisan British cheeses, quince jelly, oatcakes 

 

 

 

Valentine’s Day Menu 

3 courses £89 per person 

Window tables £129 per person 
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