Welcome to Brunch af Madison’s Grill
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SPRING BBUNCH SPECIALS *W”*,Ll/izico’;assrota/ perguest

h
‘Addit/onal Mimosa $3 eac

Lox Plate Zenners Brat Scramble
Salmon lox, cream cheese, bagel, onion, tomato With onion, pepper and mix cheese. Served with hash
and capers 11 browns and toast 10
Blueberry French Toast Veggie Hash
Blueberry goat cheese stuffed french toast. Served Onion, peppers, mushroom, black bean, tomato,
with butter and syrup 8 avocado and spinach sauté as hash. Served with red

potatoes and toast 9

HOUSE FAVORITES

Huevos Rancheros Corned Beef Hash
3 small corn tortilla smothered with vegetarian black Cubed corned beef sautéed with red potatoes, topped
beans, jack & cheddar cheese, two eggs to order, spicy with 2 eggs any style and served with horseradish
salsa and sour cream. Served with red potatoes. 9 sauce on the side 10

Chicken Fried Steak Biscuits & Gravy
Topped with country gravy and served with 2 eggs any A breakfast lover’s favorite - Chef Leon’s made from
style, hash browns & toast 9 scratch biscuits and country gravy in three sizes to fit

your appetite!

. ’ 5 1 biscuit.... 4 * 2 biscuits .... 6 * 3 biscuits .... 7
Madison’s Classic

Fresh eggs any style served with toast and hash

browns. Add ham steak, 2 sausage links, 4 strips of Smoked Salmon Hash

bacon or sausage patty for 2 dollars Cubed red potatoes, smoked salmon and leeks topped
2eggs....6 * 3eggs....7 with 2 eggs any style and served with dill sour cream
2 eggs with Meat .... 8 * 3 eggs with Meat .... 9 sauce on the side 10

BENEDICTS

served with potatoes. Add an extra side of Hollandaise* for 95¢

Classic Madison’s Smoked Salmon
Shaved Canadian bacon and poached eggs on a grilled Smoked salmon and poached eggs on a grilled English
English muffin topped with Hollandaise sauce* 9 muffin topped with Hollandaise sauce* 12
Eqggs on the Green

A vegetarian benedict with asparagus layered over English muffins and perfectly poached eggs with Chef
Leon’s Hollandaise sauce*. Served with red potatoes 9

* Hollandaise Sauce contains raw eggs.
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MADISON’S GRIDDLE

Wild Blueberry Pancakes

Try a stack of these creamy, light, sweet & tart blueberry
pancakes with maple syrup and whipped butter
Stackof2....5 * Stackof3....6

French Toast

Thick cut pullman loaf dipped in cinnamon & cream egg
batter and grilled to a golden brown, served with butter

and maple syrup 7

Home-Style Pancakes
Served with butter and maple syrup X
stack of 2....4 * stackof3....5 M{mosae

SCRAMBLES & SUCH

Alméit
Pettemlesss

*with purchase of
Brunch item
*Limit of 3 total per guest
*Additional Mimosa $3 each

Vegetarian Mediterranean Scramble
Fresh tomatoes, kalamata olives, artichoke hearts, spinach
and feta. Served with hash browns and toast 8

Mad Scramble

In the tradition of great eggs at Madison’s, try this dish with
roasted red potatoes, bacon, jack & cheddar cheese,
caramelized onions, chives and tomatoes served with toast.

Enjoy! 8

The Shroom Scramble

Mushrooms, peppers, onions, cheddar and jack cheese.
Served with hash browns and toast 7

OMELETTES

served with hash browns & toast

Garden Omelette

Spinach, onions, tomatoes, mushrooms and blended
cheeses folded into three fluffy eggs 9

Ham & Cheese Omelette

9

Bacon, Mushroom & Bleu Cheese Omelette o
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Madison’s Does Catering & Events

Catering Services
From to go items to complete
event catering for large or
small groups. We customize
for all events and budgets.

Call to make an arrangements.

Boxed Lunches
Fresh & delicious in a durable
package. We deliver it to you!

Go to MadisonsGrill.com for
menu and order form.

Upstairs at Madison’s
Upstairs at Madison’s Grill is
the perfect spot for your next

exclusive event up to 40

guests. Call to reserve.

East Wing Banquet Room
The East Wing accommodates
up to 150 and features a
stage, dance floor, private bar
and sound system.

Call 503.238.7716

BRUNCH COCKTAILS

Madison’s Bloody Marys - best garnish, best flavors

The Proud Mary
Keeps on burning! With fresh onion, jalapeno and garlic
puree. Locally distilled Hot Monkey Vodka adds steam 7.25

Yeltsin’s Wake-up

Also with locally distilled Hot Monkey Vodka and our classic
mix 6.75

Classic Mary
You gotta start somewhere 5.50
Mimosa
Fresh orange juice and champagne 3
Spanish Coffee 6.50

BFK

Bailey’s, Frangelico & Kahlua with hot coffee topped with
whipped cream 6

Coffee Nudge
Dark Créme de Cocoa, Kahlua and Brandy with hot coffee
topped with whipped cream 5.50

BEVERAGES

Coffee by Nossa Familia Roasting 2
Stash tea 2

Peppermint, Green, Earl Grey, Chamomile, English
Breakfast, Orange Spice

By the Glass:
Fresh Squeezed Orange or Grapefruit Juice
Glass 2 Pint 3

Fresh Squeezed Lemonade 2.25

with real strawberries 2.50

Juice - apple, cranberry, pineapple or tomato 2.25
Hot Chocolate with whipped cream 2

Milk 1.25

Enjoy free refills:

Soft Drinks 16 oz.
Coke, Diet Coke, Mr. Pibb, Sprite, Barg’s Root Beer 2

Nestea Iced Tea - Raspberry or Regular 2

_SIDES - - HOURS -

Two Eggs 2 Mon-Thu 11 am-10 pm
Hash Browns 2 Fri 11am-12am
Toast 1 Sat 9am -12am
Bacon, Ham or Sausages 2 Sun 9am - 10 am
Sausage Patty 2

Fruit Cup 2
Biscuit 1
Egg White 1

SPRING 20110423

www.MadisonsGrill.com
Restaurant 503.230.2471 Fax 503.230.0573
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Please add $1.00 for menu substitutions & split orders. We accept cash, Visa, MasterCard, American Express, Discover & on-site ATM.
Sorry, no personal checks. A gratuity of 18% may be added to parties of 6 or more. Prices and item availability subject to change without notice.



