An Urban American Restaurant

PRIVATE DINING & EVENTs
The Madison Bar & Kitchen is a new West Loop restaurant
celebrating the spirit and flavor of the big city. The
Madison marries a bustling, fast-paced atmosphere with
a creative, globally inspired menu made from scratch
on a daily basis. Our playful beverage program focuses
on cocktail favorites from the past, remade with the
finest ingredients, and a broad beer, wine, and whiskey
selection. Whether it’s a private event, cocktail party,
semi-private dinner or large group dinner, The Madison
has a variety of customized options for your next event.
The Madison offers both private and semi-private dining
and event space.

1027 W. MADISON STREET, CHICAGO, ILLINOIS 60607
T: 312-566-4121

WWW.EATATMADISON.COM

1027 W. Madison Street
Chicago, Illinois 60607
t: 312 566 4121
www.eatatmadison.com

THE MADISON BAR & KITCHEN

| FULL VENUE

FULL VENUE
Enjoy the unique ambience of
The Madison Bar & Kitchen with
our delicious food and beverage
for your next private event. The
entire venue can be reserved
with a variety of customized food
and beverage offerings. The Madison can also be converted to a
cocktail style format with high
tops throughout the restaurant.
Weather permitting, our patio is
also available.
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BAR COCKTAIL AREA
The Madison has dedicated cocktail area space in our bar
area for groups up to 20 people. Our front bar area is specifically designed for groups to enjoy a cocktail set up with high
tops. We offer our full regular menu in addition to our popular
cocktail event food menu which is designed specifically for
cocktail style events. The bar cocktail area can also be reserved for semi-private dining with groups up to 10 people.
Our team is happy to work with you on a customized menu
as well.
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THE HOLDEN ROOM
The Madison's Holden Room is designated as our private
dining room. The Holden Room can be private or semiprivate for both large group dinners or cocktail style
events. We offer our full regular menu in addition to our
popular group sharing menu which is designed specifically
for large groups. Our team is happy to work with you on a
customized menu as well.
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| THE HOLDEN ROOM PLUS

The Holden Room Plus can be private or semi-private for both large group dinners or cocktail style events. We offer our
full regular menu in addition to our popular group sharing menu which is designed specifically for large groups. Our team
is happy to work with you on a customized menu as well.
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| THE HOLDEN ROOM PLUS

(CONT.)

The Holden Room Plus can be private or semi-private for both large group dinners or cocktail style events. We offer our
full regular menu in addition to our popular group sharing menu which is designed specifically for large groups. Our team
is happy to work with you on a customized menu as well.
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| SHUTTLE BUS & PATIO

SHUTTLE BUS
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Ride in style to/from the Madison for your next event on our 1957 Chevrolet Viking bus that can hold up to 30 people. We
will roll out the red carpet and provide round trip transportation making it a memorable experience for your entire group.
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Join us on our outdoor patio for your next cocktail style reception or seated dinner. Our patio can be rented out separately
or included as part of a full restaurant buyout.

To ensure that your party has the best possible dining experience, we ask that your party considers our group sharing menu. Our sharing menu
allows your group to enjoy a variety of our menu while being served all at the same time. All the food is portioned for the amount of guests at the
table. Please contact us if you need assistance with your choices or have any dietary restrictions. Cost does not include tax, gratuity and beverage.

$40 PER PERSON GROUP SHARING MENU

Main Entree

appetizers
CHOOSE FOUR (4)

CHOOSE THREE (3)

Beer Battered Wisconsin Cheese Curds

BUTCHER’S STEAK

house curd sauce

30 day aged black angus buther’s steak,
shishito peppers, whipped bearnaise

Tempura Brussels Sprouts
ground roasted peanuts, house ginger honey sauce

RED WINE BRAISED SHORT RIBS

house Salad (v)

15 hour slow cooked short rib, broccolini,
pickled radish, crispy onion, natural beef jus

mixed greens, cucumber, radish, tomato, feta, crouton,
house honey red wine viniagrette

CHIMICHURRI SALMON

King Crab Mac & CHeese

north atlantic filet, sesame miso,
house quinoa blend

beecher’s flagship cheddar, smoked fontina, american,
marscapone, panko, cavatappi noodle

Crispy Rock Shrimp
smoked sweet paprika sauce, crispy kale

ROASTED CHICKEN

free bird’s amish chicken, caramelized brussels sprouts,
walnuts soy butter sauce

Hand-Made Burrata (V)

ALASKAN HALIBUT

honey balsamic, arugula, roasted eggplant, basil,
heirloom and sun died tomato, toasted sourdough

pan seared pacific northwest filet,
pickled cauliflower, leek & caper sauce

Prime steak Tartare
citrus mustard, shallot, chive, quail egg,
house caper sauce, toasted sourdough

sides

steamed Mussels

CHOOSE TWO (2)

spicy beer miso, tomato, parmesan, toasted baguette

DUCK FAT FRIES

Maryland Crab Cakes

ROASTED GARLIC MASHED POTATOES

pan seared atlantic jumbo lump blue crab,
purple potato, house remoulade

SAUTEED BROCCOLINI
GRILLED ASPARAGUS

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

SAUTEED SPINACH
GLAZED CARROTS

Crunchy Spicy Tuna Sushi Roll
black rice, spicy mayo, cucumber, tempura crumb, red tobiko

DESSERTS

Salmon Volcano Sushi Roll
jalapeno, tamago, pickled radish, cucumber,
spicy mayo, unagi sauce, tempura crumb

BOTH INCLUDED

S’Mores Cooked Skillet
white chocolate chip cookie cake,
marshmallow, chocolate ganache, vanilla ice cream

Spicy Godzilla Sushi Roll
black rice, spicy shrimp, cucumber, tempura crumb,
cream cheese mayo, wasabi mayo, unagi sauce

Tiramisu
lady finger, marscapone mousse, cocoa panko,
chocolate ganache, vanilla ice cream

Mushroom Sushi Roll (V)
shiitake, tempura enoki mushroom, pickled radish,
avocado, sesame, unagi sauce

1027 W. madison street chicago illinois 60607
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COCKTAIL EVENT MENU

sushi rolls

oysters on the half shell

8 PIECES PER ROLL

HALF DOZEN $16 | FULL DOZEN $30

yuzu mignonette, house spiced lime

Crunchy Spicy Tuna $13
black rice, chili oil, masago mayo,
cucumber, tempura crumb, red tobiko

Salmon Volcano $15

Charcuterie & Cheese Platter
REGULAR $60 | LARGE $90

jalapeno, tamago, pickled radish, cucumber,
spicy mayo, unagi sauce, tempura crumb

cured meats, artisanal cheeses, fruit, nuts, spreads

West CoasT $15
tuna, yellowtail, cilantro, avocado, jalapeno,
wasabi mayo, eel sauce, spicy mayo,
wasabi tobiko, wrapped in soy paper

appetizers

Madison Rainbow $18

CRISPY ROCK SHRIMP | 2/EACH

alaskan king crab, salmon, yellowtail, tuna, cucumber,
masago mayo, avocado, sweet soy, macerated strawberry

smoked sweet paprika sauce, crispy kale

Mini Maryland Crab Cakes | 2.5/EACH

Surf & Turf $18

pan seared atlantic jumbo lamb blue crab, house remoulade

shrimp tempura, beef tataki, avocado, grilled asparagus,
sweet soy, unagi sauce, spicy mayo, serrano, crispy onion

New Zealand Lamb Chops | 4/EACH

Spicy Godzilla $15

house yogurt and mint dressing

black rice, spicy shrimp, cucumber, avocado, tempura
crumb, cream cheese mayo, wasabi mayo, unagi sauce

Ahi Tuna Tartare Crips | 2/EACH
avocado mousse, house wonton chip

Mushroom (v) $10

Burrata Crostini (v) | 2/EACH

shiitake, tempura enoki mushroom,
pickled radish, avocado, sesame, unagi sauce

hand-made burrata, heirloom tomato, honey balsamic

snacks

SLIDERS & MINI SANDWICHES

EACH ORDER SERVES 3-4 PEOPLE

MINI CHEESEBURGER 4/EACH
mashima reserve wagyu beef, charred onions,
american cheese, special sauce, brioche bun

beer battered Wisconsin
cheese curds (V) $10
house curd sauce

BLACKENED AMISH CHICKEN SLIDERS 3.5/EACH

Tempura Brussels Sprouts (v) $7

bib lettuce, gouda jalapeno house chipotle sauce, brioche bun

ground roasted peanuts, house ginger honey sauce

MINI KING CRAB ROLLS 5.5/EACH

blistered shishito peppers (V) $7

alaskan king crab, fennel slaw, brioche bun

beer batter, ginger honey sauce

Duck Fat fries $6

SHAVED PRIME RIB SLIDERS 5/EACH

parmesan, parsley, roasted garlic aioli

thirty day aged house prime rib, caramelized onions,
fontanelle, creamy horseradish, brioche bun

Rosemary Roasted Nuts (V) $5
spicy aioli

VEGETARIAN BURGER (V) 5/EACH
lettuce, tomato, american cheese, special sauce
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