
Black Rice Spicy Tuna 	 12 
sesame chili oil, masago,  
tempura flake, mayo

Jalapeno Salmon 	 13 
sweet potato, spicy mayo,  
tempura crumb

West Coast 	 15 

tuna, yellowtail, cilantro, avocado,  
jalapeno, wasabi mayo, eel sauce,  
spicy mayo, tobiko, wrapped in soy paper 

East Coast	 15 
yellowtail, marinated salmon, avocado,  
mint, tempura crumb, wasabi mayo, 
eel sauce, salmon roe

Black Rice Spicy Shrimp 	 12 
sesame chili oil, masago,  
green onion, mayo, eel sauce

Bantry Bay 	 12 
house-marinated salmon, avocado,  
eel sauce, wrapped in marbled nori

Mushroom (v) 	 9  
shiitake, tempura enoki mushroom,  
piclked radish, onion, avocado, sesame 

SUSHI ROLLS SOUP & SALADs
Butternut Squash Soup (v)	 7 
white miso, chive, butternut squash chips 

House Salad (v) 	 7 
mixed greens, cucumber, radish,  
cherry tomato, feta, crouton,  
house honey red wine viniagrette

Steak Salad	 16 

sliced butcher’s steak, boston lettuce,  
arugula, avocado, grilled red onion, 
tomato, feta, house ranch dressing

Southwest Salad	 15 
blackened chicken, mixed greens,  
corn, cheddar, black beans, avocado,  
red onion, cherry tomato, tortilla strips,  
house chipotle dressing

Chopped Chicken  
Caesar Salad 	 14  
grilled chicken, romaine, bacon,  
shiitake crumble, shaved parmesan,  
croutons, house caesar dressing 

Quinoa  & Mushroom Salad (v)	 9 
quinoa blend, arugula, mixed greens,  
shiitake mushrooms, onion, garlic, radish,  
house sesame dressing 

ADD BLACKENED CHICKEN +5
ADD GRILLED SALMON +8

SNACKS
Rosemary Roasted Nuts (v)  5

Beer Battered  
Wisconsin Cheese Curds (v)  10 

house curd sauce

Blistered Shishito Peppers (v)  7 
beer batter, ginger honey sauce

Duck Fat Fries  6 
parmesan, parsley, roasted garlic aioli

RAW BAR
Hamachi Crudo  12 

lemon, strawberry, basil, pickled fresno & radish

Oysters on the Half Shell 
Half Dozen  18 | Full Dozen  32 

yuzu mignonette, house spiced lime

Hand-Made Burrata (V)..............................................................	15 
arugula, roasted eggplant, basil, honey balsamic,  
heirloom, sun-dried tomato, toasted sourdough   
ADD PROSCIUTTO DI PARMA + $4

Crispy Rock Shrimp.....................................................................	14 
smoked sweet paprika sauce, crispy kale

Prime Steak Tartare.................................................................... 	16 
citrus mustard, shallot, chive, quail egg, caper sauce, toasted sourdough

King Crab Mac & Cheese............................................................	15 
beechers flagship cheddar, smoked fontina, american, mascarpone,  
panko, cavatappi noodle 

Maryland Crab Cakes (2)..........................................................	15 
pan seared atlantic jumbo lump blue crab, purple potato, house remoulade 

Tempura Brussels Sprouts (V).............................................. 	10 
ground roasted peanuts, ginger honey sauce

Lamb Chops (3)............................................................................... 	16 
mixed greens, house yogurt and mint dressing

Steamed P.E.I. Mussels................................................................ 	15 
spicy beer miso, tomato, parmesan

Ahi Tuna Tartare.......................................................................... 	16 
avocado mousse, white miso ginger, ponzu, crispy ginger, wonton chips 

for the table

FORK & KNIFE
RED WINE BRAISED SHORT RIB. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	27 
fifteen hour slow braise, roasted garlic mashed potatoes, crispy onions, natural beef jus, broccolini, radish

BUTCHER'S STEAK FRITES. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	28   
30 day aged black angus butcher's steak, whipped bearnaise, shishito peppers, duck fat fries, roasted garlic aioli

ROASTED AMISH CHICKEN. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	21 
caramelized brussels sprouts, walnuts, roasted garlic mashed potatoes, soy butter sauce

ALASKAN HALIBUT. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	29 
pan seared pacific northwest filet, sauteed spinach, fondant potato, pickled cauliflower, leek & caper sauce

CHIMICHURRI SALMON . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	24 
north atlantic filet, sauteed asparagus, sesame miso, house quinoa blend

BEER BATTERED FISH & CHIPS. . . . . . , . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	19 
atlantic cod, smoked paprika sauce, house tartar, hand cut fries

CHOICE OF DUCK FAT FRIES OR HOUSE SALAD 

THE MADISON BURGER.............................................................	15 
mashima reserve wagyu beef, american cheese, charred onions,  
special sauce, yuzu pickle, potato bun     

ADD APPLEWOOD SMOKED BACON + $2

SMOKED FONTINA BURGER....................................................	16 
mashima reserve wagyu beef, smoked fontina cheese,  
house bacon jam, crispy onion, special sauce, potato bun 

ALASKAN KING CRAB ROLL...................................................	20 
fennel slaw, chimichurri butter, brioche bun, pickled vegetable 

SHAVED PRIME RIB SANDWICH...........................................	19 
30 day aged house prime rib, caramelized onions,  
fontinella, creamy horseradish, tuscan roll

BLACKENED AMISH CHICKEN SANDWICH......................	15 
avocado, pickled red onion, bib lettuce, marieke gouda jalapeno cheese,  
house chipotle sauce, potato bun 

wagyu burgers & sandwiches 

An Urban American Restaurant

Dinner Menu



SPARKLING
	 GLASS		  BOTTLE

Fantinel, prosecco	 10		  40 
Veneto, Italy

portell, brut cava	 11		  44 
Conca de Barberå, Spain

leclerc briant brut champagne			   75 
Epernay, France

WHITE 
	 GLASS	CARAFE	 BOTTLE

Unoaked, Crisp, Citrusy  

ca'di ponti, pinot grigio	 9	 18	 36	 
Lombardy, Italy

allan scott, Sauvignon Blanc	 11	 22	 44	
Marlborough, New Zealand

Foucher-Lebrun, le mont sancerre	 13	 26	 52	
Loire Valley, France

Off-dry, Fruit Driven, Fresh

Left foot Charley,  
the missing spire Riesling	 10	 20	 40 
Michigan, United States  

Plush, Stone Fruit, Layered

Saintsbury, Carneros Chardonnay 	 12	 24	 48 
California, United States

frank family chardonnay	 14	 28	 56 
Carneros, United States 

RED
	 GLASS	CARAFE	 BOTTLE

Delicate, Red Fruit, Snappy Acidity 

Matthew Fritz, Carneros Pinot Noir	 11	 22	 44 
Sonoma County, California

Willakenzie Estate, Pinot Noir	 13	 26	 52 
Wilamette Valley, Oregon

Funkdafied, Earth Driven, Craves Food

padrillos, Malbec	 11	 22	 44	
Mendoza, Argentina

Poggio anima,  
Sangiovese de toscana belial 	 11	 22	 44	
Tuscany, Italy

Intense Red/Dark Fruit, Well-Framed Tannins

routestock, ROUTE 29 
Cabernet Sauvignon	 14	 28	 56 
Napa Valley, California

Tenshen, Red Blend  
(Syrah, Grenache, Petite Syrah, merlot)	 14	 28	 56 
Santa Barbara California

SPARKLING	 GLASS		  BOTTLE

Gouguenheim, sparkling malbec rosé	 11		  44	
Mendoza, Argentina

Chateau Moncontour,  
Crémant de loire Brut Rosé	 12		  48 
Loire Valley, France

SAKE
	 GLASS	CARAFE	 BOTTLE

PRIDE OF THE CITY	 13	 39	 78 
 
 
 
 
 

STILL	 GLASS	CARAFE	 BOTTLE

Casa berger, Sorbet Garnaxta rosé 	 10	 20	 40	
Catalonia, Spain

Domaine Montrose, Vin de Pays 	 11	 22	 44 
de Cotes de Thongue Rose	  
Languedoc-Roussillon, France

We present the “Pride of the City”. Our sake from our 
sister restaurant, Union Sushi + Barbeque Bar,  is made in 
partnership with a boutique brewery in Japan. Using the 
ancient brewing method, our sake develops wonderful 
complexity with a soft, smooth, and clean finish.  

An Urban American Restaurant

wine list

ROSÉ


