
 

S  T  A  R  T  E  R  S 
Marinated Scallops                      10 
fennel, apple, sorrel, horseradish 
 
Potted Morcambe Bay Shrimp     8 
watercress, pickled cucumber                                  
 
Ceviche                                                9 
bream, pink grapefruit, coriander, jalapeno 
 
Salt Cod Croquettas      9 
bacalao, panko crumbs, sauce bravas 
 
Slow Cooked Duck Egg     10 
jersey royals, St Georges mushroom, wild garlic 
 
Burrata                                                          12  
datterini tomatoes, basil cress, melba toast 
 
Spring Vegetables     8 
green beans, sugar snap peas, mange tout, goats cheese cream 
 
Organic Chicken Terrine     8 
garlic caramel, leeks, spring truffle 
 
Rabbit Popcorn      9 
parmesan breadcrumbs, cauliflower, amalfi lemon 
 
Wye Valley Asparagus                      10 
citrus cured salmon, chopped egg, peashoots 
 
Jamon Bellota DOE     14 
honeydew melon, melba toast  
   

S  A  L  A  D  S 
Caesar / Chicken                   10/17 
maize fed, little gem, Reggiano, anchovies, croutons                
 
Grilled Tiger Prawns      24 
grapefruit, tenderstem broccoli, endive 
 
Bibb Lettuce                 10/14 
avocado, smoked anchovies, crouton 
 

 
J  O  S  P  E  R   G  R  I  L  L 

Madison Burger                 17 
smoked Applewood cheddar, fries, barbeque relish                                         
 
Salt Marsh Lamb         20        
leg chop, salsa verdi, slow roast tomato      
 
Spatchcock Poussin                                                 16                                              
maize fed, tenderstem broccoli, wild garlic, chilli oil 
 
Sirloin Steak, Dry Aged 28 Days 300g                        32                                                    
black Angus, watercress, béarnaise sauce 
 
Côte de Boeuf, Dry Age 28 Days 600-800g (Min 2 Person)       60 
béarnaise sauce, choice of two sides 
 
Monkfish Tail 1kg (Min 2 Person)       60 
spiced lentil, duck stew 
 

S  M  A  L  L   B  I  T  E  S 
 

Galician Octopus                           9               Chorizo Picante                            9              
  
Chicken Wings                     6                    Salt & Pepper Squid                     6 
 
                   

 
 
 
  

S I D E S 
 

Mac & Cheese          4                      Sprouting Broccoli, Chilli & Garlic      4               Truffle Fries                              5   
                              
Vine  Tomato Salad         5                Mustard Mash                                          4            Fries                  4 
      
Baby Gem, Anchovy &          6                       Crushed Butternut &                               5              Chantanay Carrot &                      4 
Bacon Salad                 Chestnuts             Walnut Butter 

M  A  I  N  S 
Fish & Chips         18 
day boat haddock, Spitfire ale batter, tartare sauce                              
 
Plaice                                            22     
baby gem, salsify, samphire vinaigrette  
 
Hake             22 
white beans, cockles, fennel, pickled lemon 
 
Pappardelle           17 
zucchini, mint, panne granato 
 
Risotto Primavera        18 
spring vegetables, crème fraiche 
 
Croustillant Of Wild Mushroom        17 
goats curd, spinach, heritage carrots 
 

Charcuterie Board      11/22 

Extremadura DOE Meats 
Chorizo,Lomo 

Salchichon 

Jamon Iberico 
 

 
 
 

 
 
 
 
 

 
 
   
 
 
 
 
  
 
 
 
 
  
 
 
 
    

All prices are in pounds sterling 
12.5% discretionary service charge will be added to your bill. 

Please inform your waiter of any allergies and we will be happy to 
guide you through our menu 

 

www.madisonlondon.net


