NEW YORK ROOF TOP BRUNCH

TWO COURSES FOR 29 | THREE COURSES FOR 35
ADD BOTTOMLESS BUBBLES OR MIMOSAS FOR 35

STARTERS

Iberico ham croquetas, saffron aioli ¢51 kcal
San Daniele prosciutto & melon, lemon oil, aged balsamic 307 kcal
Heirloom tomato salad, buffalo mozzarella, pesto, aged balsamic (V) 409 keal
Severn & Wye smoked salmon, charlofte potato salad, horseradish & dill 666 kcal

Smoked tofu poke salad bowl, avocado, edamame, mango, ponzu, almonds, sesame (VG) 683 keal

MAINS
80z Flat iron steak, fried egg, garlic fries, rocket salad 1263 kcal | +5
Rigatoni alla vodka, creamy tomato sauce, parmesan, vodka (V) 1379 kcal
Pulled pork eggs benedict, English muffin, house pickles, bbqg hollandaise 1522 kcal
Vegan ‘nduja meatballs, linguine, marinara sauce, vegan mozzarella (VG) 989 keal
Chicken Parmigiana, parmesan crumb, mozzarella, marinara sauce, rocket & parmesan salad 1168 keal

Fried chicken & pancakes, buttermilk pancakes, fried chicken, chilli glaze, maple syrup, fried egg 2325

SIDES | 6

Herby garlic fries (VG) 739 kcal | Buttermilk Caesar salad 43z kcal | New potatoes (V) 348 kcal

Truffled mac ‘n’ cheese s4 «cal | Roast garlic & taleggio bread (V) 427 keal

DESSERTS
Northern Bloc strawberry & yuzu ice cream (VG) 244 kcal
Lemongrass cheesecake, strawberries, granola, thai basil (V) 512 kcal

Pineapple tarte tatin, spiced rum caramel, coconut ice cream (VG) 661 kcal

Mississippi mud pie, raspberry sorbet, raspberries (V) 454 kcal
Pornstar Martini white chocolate sphere, passion fruit, red velvet, prosecco (V) | +5 784 kcal

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.

Adults need around 2000 kcal a day. (VG) suitable for vegan requirements / (V) suitable for vegetarian requirements. 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.



