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Apps

Menu MM

Seasoned Pulled Beef or Smoked Chicken, Tomatoes, Shredded Lettuce, Cheese,

Green Onions, Tomatillo Sauce, Pico de Gallo, Guacamole $12

Fish Tacos
Blackened Mahi Mahi or Termpura Shrimp, Citrus Slaw, Pico de Gallo, Chipotle Aioli $12

Dry Rubbed Wings
Served with Buffalo, Jerk, Teriyaki and Mexican Dipping Sauces (8 wings) $13

Calamari Fries
Chipotle Aioli, Cocktail Sauce $11

Bull Bite Lollipops
Seared Tenderloin Steak Bites, Caramelized Onions, Creamy Horseradish $14

Super Nachos
Seasoned Pulled Beef or Smoked Chicken, Lettuce, Tomatoes, Green Onions,
Black Olives, Jalapenos, Pico de Gallo, Guacamole, Corn Salsa, Sour Cream $15.

Salads Sandwiches
Served with Kettle Chips. Add French Fries $2

Madden’s House Salad

Mixed Greens, Craisins, Walnuts, Feta, Bacon Cheeseburger
Honey Mustard Dressing $7 Half Pound Ground Chuck, Applewood Smoked Bacon,
Cobb Salad Cheddar Cheese on a Brioche Roll  $14
Romaine, Bacon, Avocado, Black Olives, Cucumbers, Grilled Chicken Sandwich
Hard Boiled Eggs, Blue Cheese, Heirloom Cherry Tomatoes. Avocado, Applewood Smoked Bacon, Lettuce
Choice of Ranch, French, Italian Dressings  $13 Tomatc; Chipotle Aich, Ciabatts Rc;|| " )
Black & Blue

Prime Rib French Dip
Slow-Roasted Prime Rib, Swiss Cheese,
Horseradish Cream, au jus, Grilled Steak Roll $19

Blackened Hanger Steak, Portobello, Sun-Dried Tomatoes,
Pine Nuts, Field Greens, AmaBlu Cheese,
Red Wine Vinaigrette $18

Orchard

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

Add to any Salad DeSSGrtS

Hanger Steak $12 | Chicken $7 | Salmon $12 | Shrimp $10 Dessert du Jour $6

Carrot Cake $4
Chocolate Cupcake $3

Included for meal plan guests:
salad, entrée and dessert.
Server gratuity is not included in
meal plan packages

6/18/2020 Reservations or Take Out | Call 218.855.5925




Menu

Dinner  (Available 5-9,,.)

Bowls

Burrito Bowl

Pulled Seasoned Beef or Smoked Chicken, Black Beans, Cilantro Lime Rice, Lettuce, Tomato,
Black Olives, Avocado, Cheese, Ranchero Sauce, Corn Salsa, Sour Cream, Pico De Gallo $15

Korean Beef Bowl

Korean BBQ Marinated Hanger Steak, Zucchini Noodles, Himalayan Red Rice, Bok Choy,
Green Onion, Red Pepper, Korean BBQ Sauce $18

Entrees
Served with Mashed Potatoes, Green Beans

Smoked Pork Ribs
Madden’s BBQ Sauce $20

Chicken Prosciutto

Prosciutto-Wrapped Chicken, Finished with Melted Gruyere Cheese,
on a Bed of Spinach, Apple Balsamic $16

“Lumbertown” Walleye
Pan-Fried, Blackened or Broiled, Lemon Beurre Blanc $24

Atlantic Scottish Salmon
Arugula, Honey Ginger Balsamic Gastrique, Beurre Blanc $18

10 oz. Certified Black Angus Top Sirloin

Sautéed Mushrooms, Béarnaise $24

Tenderloin

Cabernet Demi $35
(310 surcharge for meal plan guests)

Hanger Steak & Shrimp

8 oz. Broiled Hanger Steak, Jameson Whiskey Green Peppercorn Demi Glaze,
Three Broiled Shrimp, Beurre Blanc $22

Friday & Saturday Night Special
(after 5pm)

Madden’s Famous Prime Rib
A 14 oz. Juicy Slice, Baked Potato, Green Beans $25
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