THE MADISON C LUB

Churchill’s Menu
CLASSICS

SEASONAL CONTEMPORARY

Gulf Shrimp Cocktail (5)* - $19
Lemon, cocktail sauce

Delta Spring Salad - $14
Louisiana red strawberry, guinea fowl rillettes, arugula, pickled green strawberry, radish,
Seahive cheddar, honey-peppercorn dressing

Caesar Salad‡ - $12
Anchovy, Parmesan, everything baguette croutons

Buttermilk-Juniper Grilled Lamb Loin‡ - $41
Black barley, broad beans, foraged mushrooms, wild greens, black pudding jus

Roast Beef Filet‡ - $45
Wild mushroom boursin, herb crumble, sprouted lentils, lemon scented asparagus

Grilled Hawaiian Prawns - $43
Nopales and pickled spring onion salad, charred onion honey lime dressing, marinated black eye peas,
pumpkin seed guajillo salsa

Add chicken +$6 / add salmon +$9 to any salad

Grilled Alaskan Halibut - $44
Celeriac with foraged greens, roasted spring onions, herb gnocchi, black truffle cream
Soup of the Day - $11

Dark Chocolate Ravioli - $35
Morel mushrooms, chive-ricotta, golden beet-almond butter, rye-coffee crumble

Friday Night Fish Fry - $12.95 (Friday only)
Beer battered cod or baked cod - served with french fries & coleslaw

Kampachi Leche de Tigre - $17

LOUNGE

Avocado mousse, crispy tortillas, serrano, coconut

Buttermilk Cheese Curds - $11
Toasted chili ranch
Cheese Board - $15
Penta Crème Blue Cheese, La Valle, WI | Bandaged Cheddar, Blue Mounds, WI |
Saxony, Cleveland, WI
Cherokee Farms Bison Burger‡ - $17
Sun dried tomato & feta “dip”, ramp gremolata, arugula, bacon
Grilled Hanger Steak‡ - $36
Ramp gremolata, mushroom dusted-Aleppo fries, watercress aioli
1/2 Dozen Raw Oysters‡* - market price
Champagne mignonette, lemon

CEVICHE WEDNESDAY

(*Wednesday only)

DESSERTS
Lemon Sugar Beignets - $8
Strawberry rhubarb sauce, tres leches anglaise
Dark Chocolate Mousse Terrine - $10
Cocoa nib, Earl Grey ice cream, ginger caramel, star anise plantain chips
Coconut Strawberry Entremet - $10
Kaffir lime ice cream, grapefruit curd, shaved coconut, cashew
Elmer’s Fudge Sundae* - $8
Sassy Cow vanilla ice cream, homemade fudge, candied pecans, brandied cherries

‡Steaks and seafood that are served rare or medium-rare may be undercooked and will only be prepared upon consumer’s request. Consuming raw or under
cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. All aiolis and Caesar dressing contain raw egg. *Gluten-free

