
Welcome to Madison’s Grill!
STARTERS & SMALL PLATES 

All Natural Beef Slider Burgers
Four-miniature natural grain fed beef burgers smothered with roasted bell peppers, onions,

mushrooms and havarti cheese.   7

Whole Wheat Black Bean Quesadilla
Spiced black beans and cheese grilled crisp in a whole-wheat tortilla. Topped with ancho pepper

sour cream and pico de gallo.   5      add chicken  3

Mound of Nachos
A generous plate teeming with corn chips, cheddar and jack cheeses, black beans, olives and

jalapenos served straight out of the oven. Topped with house pico de gallo and ancho pepper

sour cream.   6      add chicken  3

Hot Wings
House made wings coated in Frank’s hot sauce and served with bleu cheese.   8

Southwestern Black Bean and Pepper Jack Dip
Cheesy black bean dip with a bit of a bite. Topped with jalapenos and ancho chile sour cream.

Served with tortilla chips.   7

BBQ Chicken Skewers
Four tender chicken skewers topped with Jack Daniel’s BBQ sauce. Served with honey 

poppyseed coleslaw.   7

Blackened Shrimp Tacos
Blackened tiger prawns and honey poppyseed coleslaw wrapped in warm corn tortillas. 

Served with ancho aioli and a side of pico.   8

Hummus Plate
Roasted garlic hummus served with warm pita bread, fresh cut cucumbers, tomatoes, 

feta cheese and kalamata olives.   8

SOUP OR CHOWDER

Soup of the day or Madison’s Potato Chowder
with sliced baguette      cup  3     bowl  4

Soup and Salad
A Madison side salad, and a cup of either our soup of the day or our famous potato chowder.   7

SALADS   All salads available to be served vegetarian

Madison’s House Steak Salad
House marinated sirloin strips over a bed of romaine, tomato slices, red onion and roasted red
pepper. Topped with bleu cheese crumbles. Served with dressing of your choice.   10

Roasted Turkey Chef Salad
Tender turkey breast slow roasted in-house teamed with cheddar and jack cheeses, hard-boiled
egg, tomato, cucumber and onion.   10

Bleu Smoked Salmon
Alder smoked Coho salmon, bleu cheese crumbles, tomatoes, cucumbers and red onion 
over a bed of romaine with a rich bleu cheese dressing.   9

Northwest
Grilled chicken breast, dried cranberries, toasted hazelnuts, goat cheese and red onion 
over a bed of spinach served with raspberry balsamic vinaigrette.   10

Wilted Spinach and Prawns
Prawns, tomatoes, cucumbers, red onion, roasted bell pepper and feta cheese tossed with 
spinach wilted in a honey mustard vinaigrette.  Topped with toasted hazelnuts.   10

Classic Caesar with Roasted Red Peppers and Shaved Asiago
Chopped romaine lettuce tossed with Caesar dressing and roasted red bell peppers. 
Topped with fresh shaved asiago cheese and homemade croutons.   8      Add chicken breast  3

Dressing selections 

Ranch, Bleu Cheese, Thousand Island, Sherry Herb Vinaigrette, 
Honey Mustard Vinaigrette, Raspberry Balsamic Vinaigrette

COLD SANDWICHES Served with fries or fresh cut fruit salad.* 

Roasted Turkey Bacon and Avocado
Toasted sourdough heaped with house roasted turkey, bacon, avocado, lettuce, tomato, 
cheddar, swiss and mayo.   10

Greek Pita
Roasted garlic hummus, kalamata olives, feta, lettuce, tomato, red onion, cucumber and 
sherry herb vinaigrette wrapped in warm pita bread.   7      add chicken  3

Half Sandwich and Soup
Our half sandwich special of the day served with a cup of potato chowder or soup du jour.   7

BLT
You get the picture. Served on toasted sourdough with mayo.   7

*Substitute cup of soup or side salad for fries or fruit – 1.5

HOT SANDWICHES Served with fries or fresh fruit*  

Blackened Salmon Sandwich
Wild Pacific salmon rubbed with blackening spice and baked, topped with havarti cheese. 
Served on a toasted bun with ancho pepper aioli.   12

Buffalo Meatloaf Sandwich
Lean buffalo meatloaf on toasted sourdough bread with a light spread of mayo, tomatoes, 
red onion and lettuce.   10

Reuben
Marbled rye bread piled high with in house Guinness braised corned beef.  Topped with
sauerkraut, swiss cheese and thousand island dressing.   9

Chicken Baguette
Grilled chicken breast, havarti, lettuce, tomato, red onion and ancho pepper aioli served 
on a toasted baguette.   10

BBQ Pulled Pork
Slow braised pork shoulder topped with sweet coleslaw and cheddar cheese. Served on 
a toasted whole-wheat roll.   9

West Coast Philly Cheese Steak
Tender strips of sirloin cap, roasted onion/mushroom/pepper mix, havarti cheese and 
smoked tomato aioli on a toasted baguette.   12

Halibut Filet Sandwich
Flaky Alaskan halibut served grilled or beer battered and deep-fried. Served on a whole wheat
bun, topped with cheddar cheese and tartar sauce.   12

BURGERS Served with fries or fresh fruit*

Buffalo Burger
A healthy lean alternative to beef. Charbroiled to your specifications. Served on a whole wheat
bun, topped with your choice of cheese.   11

Cheeseburger
Half a pound of all natural grain fed ground beef. Hand pattied and charbroiled to your taste.
Served with smoked tomato aioli and your choice of cheese.   9

BBQ Burger
Half pound of all natural ground beef topped with cheddar, bacon & Jack Daniel’s BBQ sauce.   10

Mad Madison
Half pound of all natural beef topped with grilled onion/pepper/mushroom mix, bacon, smoked
tomato aioli and cheddar cheese.   10

Portobello Mushroom Burger
Marinated and roasted portobello mushroom topped with goat cheese, our roasted
onion/pepper/mushroom mix and smoked tomato aioli.   10

Ridiculous
One pound of all natural beef stuffed with prosciutto, salami, bleu cheese and our roasted
onion/mushroom/pepper mix. Topped with bacon, havarti, swiss and cheddar cheeses, jalapenos,
pepperoncinis, portobello mushroom and smoked tomato aioli. Bring your appetite and possibly
a friend before taking on this one.   17



BEVERAGES

Enjoy Free Refills:

Soft Drinks 16oz.  
coke, diet coke, cherry coke, sprite, 
barq’s root beer   2

Nestea Iced Tea  raspberry or regular   2

Coffee by Portland Roasting   2

By the Glass:

Milk  1.25

Stash Tea  peppermint, green, earl grey, orange
spice, chamomile, english breakfast    2

Hot Chocolate with whipped cream   2

San Pellegrino Aranciata Orange  6.5 oz.   2

San Pellegrino Mineral Water  16.9 oz.   3

Juices: cranberry, pineapple or tomato  2.25

Fresh Squeezed Lemonade  2.25
Strawberry Lemonade  2.50

Fresh Squeezed Orange or Grapefruit Juice
glass   2      pint   3

DESSERTS

Save room for
Madison’s Dessert
ask your server about today’s dessert

Ice Cream Dish
one scoop of vanilla ice cream in a cup,
chocolate or caramel sauce on request   2

Ice Cream Sundae
two scoops of vanilla ice cream topped with
your choice of chocolate or caramel sauces,
whipped cream and a cherry   3.5

MEET AT MADISONS

Enjoy Happy Hour 
at Madison’s Grill 

Special prices on drinks and appetizers 
in-house every day 3 to 6 pm and 

10 pm to midnight.  
Please call 503.238.7716 to make

arrangements for groups of 15 or more.

Happy hour specials are 
not available for take out.

•

Join us for Brunch
Traditional breakfast fare, including our

signature benedicts and scrambles; as well 
as a selection of sandwiches and salads.  

Try our world-famous bloody mary!  

Saturdays and Sundays
9 a.m. – 3 p.m.

ENTREES
All entrées served with soup or salad

Halibut Fish & Chips
Flaky Alaskan halibut fried golden brown. Served with sweet coleslaw, french fries and 
tartar sauce.       2 pc  12       3pc  15

Black Hills Buffalo Meatloaf
Lean buffalo meatloaf topped with grilled onions and roasted tomato gravy. Served with 
mashed potatoes and seasonal vegetable.   12

All American Steak
Thick baseball cut certified Angus beef steak with house made demi glace cream, rosemary
whipped potatoes and seasonal vegetable.   15

Madison’s Chicken Bento
Tender grilled chicken breast and sautéed vegetables tossed with our house-made teriyaki sauce.
Served over a bed of white rice and topped off with a drizzle of sweet chili.   10

South Carolina Pulled Pork
Tender pork shoulder marinated and slow braised to perfection. Served with mashed potatoes,
sweet coleslaw and seasonal vegetable.   11

Baked Wild Coho Salmon with Champagne Citrus Vinaigrette
Fresh wild Coho filet baked to medium and drizzled with fresh vinaigrette and citrus zest.  
Served with rice and seasonal vegetable.   15

1109 S.E. Madison
Portland, Oregon 97214

RESTAURANT 503.230.2471
FAX 503.230.0573

EVENTS OR CATERING 503.238.7716

www.madisonsgrill.com

Children’s menu available for guests 
age 10 and under.
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VALUE.

Madison’s continues to offer the 
best ingredients prepared simply

and priced fairly. 
Defend your right to value. 

Eat at Madison’s.
Thank you for your patronage. 

Catering Services
From to-go items to complete event catering for
large or small groups.  We customize for all events

and budgets.  Call to make arrangements.

Boxed Lunches
Fresh and delicious in a durable package. 

We deliver it to you!  Go to MadisonsGrill.com
for menu and order form.

Upstairs at Madison’s
Upstairs at Madison’s Grill is the perfect spot 

for your next exclusive event up to 40 guests.  
Call to reserve. 

East Wing Banquet Room
The East Wing accommodates up to 150 

and features a stage, dance floor, private bar 
and sound system.

Call Madison’s Event Line  503.238.7716
See everything at  www.MadisonsGrill.com

Catering & Events at Madison’s

The Fine Print:

Add $1 for menu substitutions & split orders.  

A gratuity of 18% may be added to parties of 6 or more.

We accept cash, Visa, MasterCard, Discover Card,
American Express & offer an on-site ATM.  
Sorry, no personal checks.  

Prices and item availability are subject to change
without notice.

Food and non-alcoholic beverage items on our
menus are available for take-out.  Please feel free
to take this menu home with you.


