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MADISON

VALENTINE’S MENU

Margarita lobster taco, tequilla dressing, chipotle butter, pepper salsa, avocado, lime
Puglian burrata, artichoke & truffle pesto, grilled peppers, pine nuts (V/VG)

Cobble Lane beef bresaola, 36 month parmesan, balsamic baby onions, early harvest olive oil

8oz fillet steak, truffle & parmesan chips, rocket, peppercorn sauce
Baked fillet of stone bass, creamed celeriac, miso potatoes, samphire, caper butter sauce
Caramelised beetroot tart, smoked tomato & feta salad (V/VG)

200z Chateaubriand & a whole lobster, herby fries & garlic butter (FOR TWO) +19 per person

Cold chocolate lava cake, honeycomb ice cream, gold chocolate nuggets (V)

Champagne rhubarb cheesecake, white chocolate sphere, raspberry sorbet, lemon balm (V)

Caramelised pineapple, coconut ice cream, Biscoff, spiced rum (VG)

Hoppy alerlie’ Dy

Should you have a food allergy, intolerance or coeliac disease, please advise your server who will be happy to discuss this with you. Please note that whilst
we minimise the risk of cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes. Our
vegan dishes are made to vegan recipes but may not be suitable for guests 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.




