
Dinner Entrees 
 

All dinner entrees are served with fresh sautéed vegetables and your choice of: 

Today’s soup selection or a salad (garden, Caesar, or bleu cheese wedge) and either  

Sea salt crusted baked potato, Creamy mashed potatoes, Pan fried grit cake, or Mushroom risotto 

 

Chicken Piccatta 

Boneless chicken breast, dusted in seasoned flour and pan sautéed to a golden brown, topped with our 

piccatta sauce made with fresh lemon, garlic, and capers 

4oz - $12.95 8oz - $14.95 

 

Pork Loin Chop 

Boneless pork loin chop, hand cut, seared on the grill, and finished with our Goat cheese, tarragon, and 

mushroom sauce 

6oz - $13.95 12oz - $16.95 

 

Lazy days grouper 

Dusted in panko bread crumbs and pan fried to a golden brown, topped with diced fresh tomatoes and 

scallions, then drizzled with our own key lime butter 

Half filet - $13.95 Full filet - $15.95 

 

Filet Mignon 

Hand cut filet mignon, seasoned with crushed black pepper and coarse sea salt, then cooked to your 

specifications and drizzled with béarnaise sauce 

5oz - $16.95 10oz - $21.95 

 

Chicken Madison 

Our signature dish…boneless chicken breast, stuffed with herbed cream cheese, baby spinach and diced 

artichokes, dusted in seasoned flour and pan sautéed, drizzled in béarnaise sauce 

$15.95 

 

Madison’s crab cakes 

Packed with blue claw crab meat, Dijon mayo and seasoned breadcrumbs, pan seared,  

and drizzled with Remoulade sauce 

4oz - $13.95 8oz – $17.95 

 

Trout Almondine 

Trout filet, rolled in sliced almonds, pan sautéed in butter, then flambéed in Amaretto 

$16.95 

 

Outer Banks Grouper 

Panko crusted grouper filet, pan fried, drizzled with béarnaise sauce, and topped with diced tomatoes 

and scallions.  Served with one of our handmade crab cakes topped with Remoulade sauce. 

$17.95 

 

Shrimp and grits 

Two grit cakes, with fried green tomatoes topped with grilled jumbo shrimp, drizzled in Madison’s High 

Country sauce…made with sautéed onions and green peppers, diced Canadian bacon and cream, served 

with sautéed fresh vegetables 

$13.95 

 



Pasta Entrees 

All pasta entrees are served with your choice of: 

Today’s soup selection or a salad (garden, Caesar, or bleu cheese wedge)  

 

Fresh Vegetable Risotto 

Fresh vegetables, lightly sautéed and tossed with our mushroom risotto, then topped with shredded 

parmesan, diced tomatoes, and scallions    $12.95 

Add chicken or shrimp – $15.95 

 

Chicken parmesan 

Boneless chicken breast rolled in panko bread crumbs and pan fried, served over marinara, topped with 

shredded parmesan and mozzarella cheeses 

$13.95 

 

Fettuccine Alfredo 

Alfredo sauce, topped with fresh diced tomatoes and shredded parmesan    $12.95 

Add chicken or shrimp – $14.95 

 

Steak or chicken marsala 

Pan seared filet mignon tips or boneless chicken breast, served atop a bed of fettuccine and topped with 

our own marsala sauce made with fresh mushrooms and sweet cream 

Chicken - $13.95    Steak - $15.95 

 

Dinner Salads 
All salad entrees are served with your choice of soup 

 

Garden salad 

Our house garden salad, mixed lettuce topped with fresh vegetables,  

 cheddar cheese, and croutons    $8.95     

add chicken breast - $10.95    add shrimp or filet mignon - $15.95 

 

caesar salad 

Crisp romaine lettuce, tossed with our creamy Caesar dressing, and topped  

with parmesan cheese and croutons    $8.95     

add chicken breast - $10.95    add shrimp or filet mignon - $15.95 

 

Bleu cheese wedge 

Crisp iceberg lettuce, dressed with our creamy bleu cheese dressing, and topped  

with crisp bacon, bleu cheese crumbles, and parmesan cheese    $8.95     

add chicken breast - $10.95    add shrimp or filet mignon - $15.95 

 

Spinach salad 

Fresh spinach with sliced strawberries, carrots, red onions, and sliced almonds,  

 finished with parmesan cheese and a balsamic vinaigrette    $9.95     

add chicken breast - $11.95    add shrimp or filet mignon - $15.95 

 

 

Please be sure to ask your server about today’s 

dessert selections including our signature 

flambees, cakes, cheesecakes, and piES 


