
 Appetizers    

Served with Kettle Chips, Potato Salad or Greek Vegetable Salad.                                                                                                
Substitute French Fries, Soup, or Fresh Fruit, Additional  $2       

 

B a c o n  C h e e s e b u r g e r  
8 oz. Ground Chuck Patty, Cheddar Cheese, Applewood Smoked Bacon   14 

Add Avocado $2 
 

Gr i l led Chicken BLT 
Avocado, Chipotle, Bacon, Lettuce, Tomato, Grilled Focaccia Roll  15 

 

Pr ime Rib French Dip 
Slow Roasted Prime Rib, Swiss Cheese, Horseradish Cream, Au Jus, Grilled Steak Roll   19 

Soup & Salads  

Sandwiches  

Fresh Spr ing Rol l s   
Rice Paper Wraps, Shrimp, Cucumber, Carrots,  Bell Pepper,                             
Rice Noodles, Cilantro, Soy and Peanut Dipping Sauces  13 

Sa lmon Cakes  
Salmon, Lemon Pepper, Spices, Red Pepper, Onion,                               

Garlic, Soba Noodles, Oven Roasted Capers,                                             
Mango Salsa, Fresh Lime, Wasabi Aioli  10 

 

Dry  Rubbed Wings 
Served with Buffalo, Jerk, Teriyaki and Mexican                                        

Dipping  Sauces   13  

Calamar i  Fr ies  
  Chipotle Aioli, Cocktail Sauce   11 

 
Bu l l  B i te  Lol l ipops 

Seared Tenderloin Steak Bites, Creamy Horseradish   14 
 

F ish  Tacos   
Blackened Mahi Mahi, Citrus Slaw, Pico de Gallo,                                

Chipotle Aioli   11 
 

Beef  or  Chicken Tacos 
  Tomatoes, Green Onions, Cheese, Pico de Gallo,                                     

Guacamole   11 

Potato Sk ins  
Bacon, Green Onions, Sour Cream, Cheese, Salsa, Guacamole  8                                                  

With shredded beef taco meat or chicken  12 
 

Quesadi l las  
Onions, Bell Peppers, Monterey and Cheddar Cheese,                                 

Guacamole, Salsa  9 
With smoked chicken   12  With spicy shrimp   17 

Soup of  the Day  
Cup  4  | Bowl  6 

 
Madden’s  House  

Spring Greens, Walnuts, Craisins, Feta,                                         
Honey Mustard Dressing   

Small 6   |  Entrée  9 
 

Madden’s  Wedge  
Iceberg Lettuce Wedges, Heirloom Cherry Tomatoes,                            

Blue Cheese Crumbles, Peppered Bacon, Red Onion, Pepitas,                     
Blue Cheese Green Goddess Dressing     8 

 
B lack & Blue  

Blackened Hanger Steak, Portobello, Sun-Dried Tomatoes,                        
Pine Nuts, Field Greens, AmaBlu Cheese,                                      

Red Wine Vinaigrette   18 
 

Caesar  
Romaine, Kalamata Olives, Garlic Croutons, Anchovy  

Small   6  |  Entrée  9 
 

Orchard  

Spring Greens, Spinach, Strawberries, Apples,                                   
Candied Pecans, Lime Pineapple Vinaigrette   11 

 
 

Cobb 
Romaine,  Bacon, Avocado, Hard Boiled  Eggs, Blue Cheese,              

Cucumbers, Black Olives, Heirloom Cherry Tomatoes,                           
Choice of Dressing   13 

 

Add to any Salad 
 Hanger Steak 12  |  Chicken 7  |  Salmon 12  |   Shrimp 10    

Dessert   
Made Fresh Daily in our Bakery 

6 
2020 



Madden’s Specialties   

Simply Sides   
Perfect for 2-3 people to share  

 
 

Wild Mushroom Risotto  8 
 
 

Duck Fat Roasted Fingerling Potatoes  8 
 
 

Buttermilk Mashed Potatoes  8 
 

Baked Potato   4 
 

Loaded Baked Potato 6 
 

   
Prosc iutto Chicken     

Prosciutto-Wrapped Chicken with                                                   
Melted Gruyere Cheese on a Bed of Spinach                                                             

and Apple Balsamic   16  
 

Smoked Pork  Ribs    
Madden’s BBQ Sauce  20 

 
8  oz .  Cert i f ied Fi let  of  Beef  Tender lo in        

Peppercorn Demi Glace  35  
($10 surcharge for plan guests) 

 
 

  10  oz .  Cert i f ied Black Angus Top Si r lo in    
        Sautéed Mushrooms, Béarnaise   24 

 
Hanger  Steak & Shr imp 

8 oz. Broiled Hanger Steak, Jameson Whiskey Green                                        
Peppercorn Demi Glace, Garlic Shrimp Skewer   22 

 
Shr imp Scampi     

Sautéed Shrimp, Garlic, Shallots, Red Chili Flakes,                                              
White Wine, Butter. Served with a Linguini Trio   17 

   
 
 

Snapper  Piccata  
Pan Seared, Pancetta, Beurre Blanc, Oven Roasted Capers,                          

Lemon Garlic Linguini  20 
 

At lant ic  Scott i sh Salmon   
Arugula, Honey Ginger Balsamic Gastrique,                                       

Beurre Blanc   18 
 

Seared Sea Scal lops  
Soba Noodles, Radicchio, Napa Cabbage Bean Sprout Slaw,                         

Sea Asparagus Butter 24 
 

“Lumbertown” Wal leye    
Pan-Fried, Blackened or Broiled, Lemon Beurre Blanc  24 

 
Vegan Scampi  

Edamame, Shiitake Mushrooms, Sundried Tomatoes,                               
Bell Peppers, Green Onions, Cauliflower, Red Chili Flakes,                        
White Wine, Avocado Oil, Trio of Bell Pepper Linguini   15 

 
Fresh Vegetable  Skewers  

Mushrooms, Tomatoes, Zucchini, Eggplant, Artichokes,                            
Curried Calypso Beans, Pesto   15 

 

 

 Pork  Carbonara  
Pork Tenderloin Medallions, Mornay Sauce,                         

Pancetta, Peas   18 
 

 

Chicken Oscar    
Seared Chicken Breast, Maryland Crab Cake,                                     

Asparagus, Hollandaise.                                                        
Served Blackened if you Choose   20 

Korean Beef  Bowl  
Korean BBQ Marinated Hanger Steak, Zucchini Noodles, 

Himalayan Red Rice, Bok Choy, Green Onion,                                    
Red Pepper, Korean BBQ Sauce     20 

 

Spicy Shr imp Veggie  Bowl   
(Substitute Shrimp for Beef) 

Sauteed Shrimp, Rice Noodles, Baby Bok Choy,                                  
Asparagus, Green Onion, Red Pepper, Jicama,                                 

Edamame, Peanut Sauce  17 
 

Chicken Thigh Curry   
Crispy Seared Boneless Chicken Thighs,                                             

Curry Cattle Beans, Cilantro Lime Rice, Spinach,                                   
Red Pepper, Yellow Curry Sauce  16 

Friday Nights 
  Fish Fry  

  24 

Saturday Nights 
Prime Rib                                                               

26 

 

Baked Cauliflower     8 
Roasted Almond Sauce 

 

Caramelized Brussel Sprouts   8 
with Bacon 

 

Green Beans Amandine   8  
 

 

Steamed Asparagus, Hollandaise   8  
 

Carrots   8 
Honey Ginger Glaze 

Specia l s    

Server gratuity is not included         
in meal plan packages 


