
MADHOUSE CURDS $12
Beer battered local cheese curds served with our

Home Made Dill Ranch

HAND TOSSED FLATBREAD $22
Pesto | Fresh Mozzarella | Cherry Tomatoes 

Red Pepper Flakes

SPINACH & ARTICHOKE DIP $14
Home-made Corn Chips | Carrots | Celery

PRETZEL BITES $13
Choice of: Jalapeño Queso or Honey Mustard

BAKED GOAT CHEESE $16
Home-made Marinara | Warm Goat Cheese 

Toasted Baguette 

COCONUT SHRIMP $16
6 pieces served with Chipotle Aioli

FRIED CAULIFLOWER $14
Buffalo Style Blue Cheese Crumbles | Scallion  

 Home Made Dill Ranch Dressing 
Maple Sriracha Style Scallion | Chipotle Aioli 
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All served with your choice of:        
Fries | Tots | Spring Mix 

MADISON’S BURGER* $17
Two Fox Heritage Farms patties* | American cheese

Dijonnaise | Pickle | Brioche Bun

BLACK BEAN BURGER $16
Dijonnaise | Pico de Gallo | Pickle | Brioche Bun

FRIED CHICKEN SANDWICH $16
Togarashi | Lettuce | Pickle | Brioche bun
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SLIDERS $15
Choose two: Pork BBQ | Crispy Chicken | Cheeseburger

ADD ONS 
Fried Egg* $2 | Bacon $2 | Avocado $4 | Shaved Onion

GLUTEN FREE BUN AVAILABLE

FRIDAY FISH & CHIPS $18

 Flank Steak | Fries | Lemon Aioli

7oz Fillet | Honey Mustard Glaze 
Scallion Mashed Potatoes | Sauteed Broccolini 

STEAK & FRIES* $28

 Two Piece Beer Battered Cod
Cole Slaw | Tartar

Choice of: Fries | Tots | Spring Mix 
Served only on Friday 

FETTUCINE ROSA $20
Creamy Marinara | Parmesan | Cherry Tomato |Spinach

Broccolini

BLACKENED SALMON* $26

BURRITO BOWL $18

Mexican rice | Beans |  Pico de Gallo | Avocado  
Pickled onion | Salsa Verde or Spicy Arbol

   FISH TACOS $18
Two Beer Battered Cod | Pico de Gallo | Togarashi

Aioli | Corn Tortillas | Mexican Rice & Beans 
Get Baked Cod (+2)  

BEEF STEW $21
Braised Beef | Red Wine Gravy | Rainbow Carrots 
Celery | Scallion Mashed Potatoes | Broccolini 

Choice of:
 Chicken Tinga | Carnitas | Chorizo| Al Pastor

Steak $2 

DRY RUBBED- Our famous wings are
marinated in our dry rub then baked,
fried, & finished off on the grill. 

DF/GF (no fryer)

BUFFALO- Tossed in our spicy buffalo
sauce. 

DF/GF (no fryer)

GARLIC PARMESAN- Tossed in garlic
parmesan with red pepper flakes. 

SPICY ARBOL- Tossed in our homemade
spicy arbol chile sauce. DF/GF       

(no fryer)
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Wings are served with carrots, celery sticks, and
choice of one dipping sauce.
6 wings for $12 or 10 for $20

SEASONAL SOUP $6 CUP| $8 BOWL

BEET & GOAT CHEESE SALAD $18

CAESAR SALAD $13

Spring Mix | Goat Cheese | Almond 
Lemon Pepper Vinaigrette 

Romaine | Caesar | Parmesan  
Red onions | Cherry Tomato| Buttered Croutons 

Add Grilled Chicken $8| Avocado $4 | Salmon $12

RED BEAN & BEEF CHILI $6 CUP| $8 BOWL 
Beef Chili | Scallion | Cheddar | Crema  

HOUSE SALAD $13               
Spring Mix | Cherry Tomato | Red Onion 

 Buttered Croutons 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. No split checks- 20% Gratuity added to tables of 7 or more
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Mix & Match- Your Choice of two authentic
tacos on corn tortillas, with cilantro &

onion. Served with a side of Mexican rice,
beans, & pico. Your choice of salsa verde or

spicy arbol. $15                 

Chicken Tinga| Chorizo |Carnitas | Al Pastor
Steak | Avocado TA
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Carrot Cake $8                                            
Chocolate Cake $9                                      

Choice of: Chicken Tinga | Pork Carnitas 
 Chorizo | Steak +1 | Al Pastor | Avocado

Corn Tortilla | Beans | Queso | Salsa Roja 
 Crema | Jalapeño | Pico de Gallo

Please Ask Your Server

BIG NACHOS $18

CLAM CHOWDER $6 CUP | $8 BOWL


