MADISON

GROUP DINING MENU
3 COURSES FOR £75

This group dining menu is available for parties of 13 or more guests
Available all day Monday to Friday, and from 4pm on weekends

STARTERS

Burrata
Datterini yellow & plum cherry tomatoes, balsamic glaze, chive oil (V)

Severn & Wye smoked salmon
Horse radish, créme fraiche, flying fish roe, caper berries, fig loaf

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

Argentine angus beef tartare
Smoked egg yolk, wild garlic puree

MAINS

8oz Fillet steak (+£10 supp.)

Rosemary fries, rocket & shallot salad, peppercorn sauce

Grilled aubergine

Spiced aubergine, tomatoes, vegan feta, pomegranate molasses, dukkha (VG)

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

Teriyaki fillet of sea bass
Miso greens, samphire & nori

Grilled chicken breast, roast pepper pesto, mozzarella
Marinara sauce, rocket & parmesan salad (H)

DESSERTS

Sticky toffee pudding

Toffee sauce, Guinness ice cream (V)

lce-cream & sorbet frio
Mango sorbet, vanilla ice-cream & strawberry yuzu ice-cream (V/VG on request)

Hazelnut based chocolate tart
Caramelised banana, vanilla ice-cream

Comte cheese
Quince jelly, oatcakes (U)

DISCOVER MORE (V) - Vegetarian | (VG) -Vegan | (V/VG on request) - Vegan onrequest | (H) - Halal | (U) - Unpasteurised cheese
MADISONLONDON.NET 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,

@MADISONLONDON? 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. All prices include VAT. A discretionary 15% service charge will be added to your final bill.



