MADISON

GROUP BRUNCH MENU

THREE COURSES FOR 45
ADD BOTTOMLESS BUBBLES, BELLINIS & MIMOSAS FOR 30
OR APEROL SPRITZ 35

STARTERS

Argentine angus beef tartare | +4
Smoked egg yolk, wild garlic puree

Severn & Wye smoked salmon
Horse radish, créme fresh, flying fish roe, caper berries, blinis

Roasted beetroot & cream cheese
Pickled cucumber, vegan cream cheese, toasted pine nuts (V/VG)

MAINS

Rump steak |+10
Fried egg, rosemary fries, rocket salad

Two Sheet Lasagne
Spiced aubergine, wild garlic bechamel, grana Padano (v)

Garlic shrimp rigatoni alla vodka
Garlic butter shrimp, creamy tomato sauce, chilli & vodka

SIDES|+7

Rosemary fries (v6) | Baby Gem & Rocket Leaf Salad, Lemon Dressing (vo)

Heritage Tomatoes, Olive QOil, Basil vg)

DESSERTS

Fruit plate
Pineapple, watermelon, cantaloupe, Aperol Spritz granita

Cheesecake
Strawberry and elderflower cheesecake

Selection of ice-cream & sorbet
Mango Sorbet | Lemon Sorbet | Vanilla ice cream | Strawberry Yuzu Ice Cream
| Mint Chocolate Ice Cream (v/vG)

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies the allergens present within our dishes as
intentional ingredients and indicates where dishes ‘may contain’ an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee
allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies (H) made with Halal meat / (VG) suitable for vegan requirements /
(V) suitable for vegetarian requirements, (U) unpasteurised cheese. Adults need around 2000 kcal a day. Madison is a cashless venue - we accept card payments only. A 15%

service charge will be added to your bill. All prices include VAT.



