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
40z -$12.95 80z - $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
60z-513.95 120z-$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 MIGINON
Hand cut filet mignon, seasoned with crushed black pepper and coarse sea salt, then cooked to your
specifications and drizzled with béarnaise sauce
50z-516.95 100z-$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
40z-513.95 8o0z-$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



