
Pick one of each for a $40 DINNER per person.  Beverage, tax, and gratuity not included.  No splitting or sharing.  Not valid with other promotions.  
20% gratuity added to parties of 7 guests and larger. Thank you for joining us!

RESTAURANT WEEK MENU  
winter 2025

�We use nuts and nut-based oils in some of our menu items.  If you are allergic to nuts, or any other foods, please let your server know.  *Consuming raw or undercooked pork, beef, 
seafood or chicken may increase your risk of food-borne illness.  In addition, pork, seafood and steaks that are served rare or medium rare may be undercooked and only served 

upon consumers’ request. gf Denotes gluten free menu items. 

SPECIAL SUBSCRIPTION OFFER! $12.00 FOR 1 YEAR | MADISONMAGAZINE.COM | PROMOCODE: RW25

SHARE YOUR RESTAURANT  
WEEK PHOTOS!

3 BEST PHOTOS WILL EACH WIN  
A FREE SUBSCRIPTION T0 MADISON  

MAGAZINE & A PAIR OF $30 RESTAURANT 
 WEEK BUCKS TOWARDS SUMMER  

RESTAURANT WEEK 2025!

PRESENTING SP0NSOR

SUPPORTING SP0NSORS

BROUGHT TO YOU BY WINE SPONSOR

    @MADISONRESTAURANTWEEK | MADISONRESTAURANTWEEK.COM  

CHARRED KALE SALAD
sunchoke � cherry tomatoes 

� candied chili pecans� � pecorino 
� lemon-honey vinaigrette

SPICED HERB-ROASTED 
BUTTERNUT SQUASH SOUP

crispy onions � chili oil 
� truffled wee greens 

SWEET CHILI 
CALAMARI FRIES
eno vino's red sauce 

� olive vinaigrette � shallot

 appetizer  

 DESSERT  
CHOCOLATE MOUSSE

amaretto� macerated berries � caramel 
� cardamon crème anglaise � mint

PUMPKIN PRALINE CHEESECAKE
candied chili pecans� � vanilla whipped cream

 ENTREE  
THAI SALMON CAKES

citrus beurre blanc � tomato jam 
� crispy chili-spiced leeks

AIRLINE CHICKEN
parsnip pureé � wilted swiss chard � beech mushrooms 

� madeira jus � fennel � pomegranate gf 

BISTRO FILET*
truffled mashed potatoes � broccolini 

� tempura shiitakes � malbec-herb demi glaze gf 

MORTADELLA & PISTACHIO FLATBREAD
fresh mozzarella � stracciatella � cherry tomatoes � garlic 

� micro arugula � pesto�


