M A D

STARTERS

Fried chicken & pancakes, fried chicken tenders,
buttermilk pancakes, maple & bourbon butter, chilli glaze 1540 kcal

Margarita lobster taco, guacamole, tequila salsa, lime 1055 keal | +9

Yellowfin tuna tartare, wasabi & yuzu dressing, pickled cucumber,
sriracha kewpie, prawn crackers 565 keal

Smoked tofu poke salad bowl 464 kcal
Avocado, edamame, mango, ponzu, almonds, sesame (VG)

Heirloom tomato salad
Whipped feta, pomegranate, pine nut dukkah (V) 303 keal

Severn & Wye smoked salmon 683 keal
Charlotte potato salad, horseradish & dill

San Daniele prosciutto & melon, lemon oil, aged balsamic 307 keal

Mixed mezze plate 836 kcal
Falafel, chickpea houmous, stuffed vine leaves, grilled vegetables,
smoked tomatoes, olive oil breadsticks, Gordal olives (VG)

MAINS

Teriyaki baby back ribs, whole rack of pork ribs, green onion, miso slaw
781 kcal
Grilled swordfish steak, mango, jalapefio & lime salsa 380 keal
Fillet of sea bass, chorizo, chickpeas, rose harissa 762 kcal

Whole native lobster Garlic butter, rocket salad 923 keal | +24

EXTRAS

Half lobster 367 keal | 24
Three garlic butter red prawns 388 keal | 16
Tequila, chipotle & lime butter (VG) 374 keal | 4
Blue cheese & bourbon sauce 606 keal | 4
Green peppercorn sauce 421 keal | 4

Chimichurri sauce (VG) 305 keal | 4

NEW YORK ITALIAN MAINS

Lasagna piccante Spicy pulled beef & ‘nduja ragu, Taleggio, parmesan 1170 keal
ABSOLUT rigatoni alla vodka, creamy tomato sauce, parmesan, vodka (V) 1379 keal
Red prawn linguine Garlic butter red prawn, Tuscan cream sauce, chilli, parsley 2008 keal | +6

Chicken Parmigiana, parmesan crumb, mozzarella, marinara sauce, rocket & parmesan salad 1168 kcal

53 DAY DRY-AGED BEEF
8oz Fla

t iron steak, rocket & shallot salad 455 keal
8oz Fillet steak, rocket & shallot salad 517 keal | +28

100z Rib eye steak, rocket & shallot salad 635 keal | +19

TO SHARE

520z Tomahawk, rocket & shallot salad
2589 kcal/1294 kcal per person | +35pp

520z Tomahawk & a whole lobster, rocket & shallot salad
4480 kcal/2240 kcal per person | +55pp

PLANT-BASED MAINS

Grilled courgettes & aubergine, crispy garlic potatoes, chermoula, vegan feta (VG) 737 kcal

Vegan ‘nduja meatballs, linguine, marinara sauce, vegan mozzarella (VG) 989 kcal

S ON

TWO COURSES FOR 43 | THREE COURSES FOR 49

SIDES | 6

Thick-cut beef dripping chips 579 keal
Herby garlic fries (VG) 739 keal
New potatoes, miso & wakame butter (V) 348 kcal
Truffled mac ‘'n’ cheese 549 kcal
Leafy greens, lemon & olive oil (VG) 155 kcal
Roast garlic & taleggio bread (V) 427 keal

Buttermilk Caesar salad 433 keal

DESSERTS

Signature chocolate plate | + 8pp
Espresso Martini chocolate sphere, soft-baked cookie dough,
choc-chip pecan pie (FOR TWO TO SHARE)
2886 kcal/1443 kcal per person

Soft-baked cookie dough 834 kcal
Chocolate chips, hot chocolate sauce, milk ice cream (V)

Choc-chip pretzel pecan pie 1268 kcal
Bourbon clotted cream, maple syrup (V)

Lemongrass cheesecake 512 keal
Strawberries, granola, thai basil (V)

Espresso martini dark chocolate sphere | +5 784 kcal
Tiramisu, Kahlua, coffee jelly, flat white ice cream (V)

Pineapple tarte tatin ¢61 keal
Spiced rum caramel, coconut ice cream (VG)

Northern Bloc strawberry & yuzu ice cream (VG) 246 kcal

Comté cheese 490 keal
Quince jelly, oatcakes

IN SUPPORT OF

.. ABSOLUT
womens aid  “yanua

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please note that whilst we minimise the risk of cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free
dishes. Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. (VG) suitable for vegan requirements / (V) suitable for vegetarian requirements. Adults need around 2000 kcal a day.
Madison is a CASHLESS venue - we accept card payments only. All prices include VAT. A discretionary rate of 15% service plus £1 for WOMEN'S AID will be added to your bill.



