OW on the H%S/wﬂ "madrona dozen” orange leaf mignonette §42

Caviar & Ondon D'w trout roe, warm potato chips §28
add one cunce golden csetia caviar §100

Lldamame Spiead warm pita bread, gremolata, 577
Wavvm Bhiead chicken schmaltz, flake salt §9
Mavvenated Pelsemvmaon nuoc chom, pickled shallot, sesame, chile oil, pea shoot §76
Thiee Devdled Fggs
troutroe 872 -04- spicy kimchi §9
The Madivona Salad \ettuces, estate vegetables, sunflower seeds, sherry vinaigrette §76
Halibwt Chwedlo green curry, apple, pickled peppers §22
Kateage Tempu'ax maitake mushrooms, kabocha, cauliflower, ramp salt, lemon §77

Beef Ta'lare horseradish, hash browns, egg yolk §:24
add one cunce golden csetia caviar 100

Lattle Gem Salad blue cheese, avocado, radish, crouton, charred scallion dressing S18

Goat Cheese Toutellont chestnut, mushroom, honey nut squash, sage §27
Jasmene Rice Povitdge spicy tofu, 63 degree egg, sesame crunch, herb salad, pickled cremini §:30
Checken Padllad spicy brown butter, herb salad, fish sauce, rice powder §/29
Ghdlled Local Black Cod ginger carrot, estate apple, fennel, mustard §.76
Dy Aged Libe'wty Fa'vms Duck parsnip cream, winter vegetables, duck jus S44
The Madiona Buwige' roasted onions, white cheddar, dijon aioli, beef fat fries §28

Snatke River New Yok Stip duck fat potato, estate chimichurri, mustard greens §'98

Lrxecutive Chef* Regenerative avm & Gardens
Patrick Tafoya Aris Curtis

The Madivona is a pioud membe' of Ze'vo Foodpiint,
suppciting favmers and thet: regeneiative fivvming piogects thiough grant piogiams.



MADRONA ORIGINALS

818
The Veranda

gin, finochietto, dry vermouth,
green chartreuse, dill

Besste & Blicz

scotch, suze, golden raisin,

La Scena

blanco tequila, mezcal, cucumber, aloe,
estate bay laurel, club soda

Guava Sow'
citrus vodka, estate orange oleo, guava,
lime, lillet, absinthe, black salt

CLASSIC COCKTAILS

818

Madiond Madiona Cup

botanivore gin, blood orange,
brucato orchards, sweet vermouth

Fistate Ma'vtend
sipsmith VJOP gin, martin miller gin,
dry vermouth, verjus,
nasturtium oil, lemon twist, olive

cucumber, club soda

The Divty Werd

parmesan fat washed vodka,
dry vermouth, olive brine

ZERO PROOY
18

Ga'vden Gemdet

amass riverine, floreale,
cucumber, lime

Masala Scuw’

wilderton lustre, chai, lemon,
ginger, egg white

WINES BY THE GLASS

Champagne & Spa'kling
2022 Carboniste, Albarifio Extra Brut, California $18
NV  Charles Le Bel ‘Inspiration 1818, Brut, Champagne, Fr $28
2022 Brick & Mortar VP Rosé Nature, Sonoma Coast, Ca $17

Pink & Orange

2022 STC ‘Disco!’, Skin Fermented Sauvignon Blang, California $18

2022 Alexander Valley Vineyards, Rose, Sonoma, Ca $14
White Wenes
2021 Parea, Riesling, Cole Ranch, California $14
2021 Domaine Nerantzi, Assyrtiko, Tyrnavos, Greece $13
2022 Sylvain Bailly ‘Terroirs’, Sancerre, France $21
2022 Ryme, Vermentino, Carneros, California $18
2022 Bonterra, Chardonnay, Mendocino, California $15
2022 Chateau de Fleys, Chablis, France $20
LRed Wines

2019 The Harris Gallery, Pinot Noir, Anderson Valley, Ca $25
2021 Williams Selyem, Pinot Noir, Russian River Valley, Ca $26
2020 Alain Graillot, Crozes-Hermitage, France $29
2016 BSC Judge’s Verdict’ Rhone Blend, Bennet Valley, Ca $14
2021 Acclivity, Cabernet Sauvignon, Alexander Valley,Ca  $20
2019 Turnbull, Cabernet Sauvignon, Napa Valley, Ca $21

2022 Broc, ‘The Badger’, Nero a’Avola, Mendocino $15

Covkage is §40 peir 750ml, bottle (880 fir 1.5, “Magnum’)
2 Bottle Maximum

We will watve a Corkage foi each botile pwichased.

The Madivena is honced te house a weld class dy ic it colle d by Dolby
Chadwick Gallevy. Most pieces thioughout the hotel wie available for pw'ichase, and we
encowiage you to explore ow' hallways and find a piece that inspiies you. Inquiie about
specific pleces with the Fiont Desk.

dry vermouth, angostura, PX sherry

citrus vodka, pimm’s, lemon, ginger,

Salty Lou

rye, blood orange, egg white,
lemon, basil

Red Chook

rye, curacao, dry vermouth,
montenegro, galangal, angostura, ginger

Coconut Vesper

coconut fat washed vodka and lillet, gin,
lime peel

Chat Old Fashioned

chai, bourbon, cardamom,
angostura, demerara

Patlm Punch

wilderton lustre, lime,
blood orange, citrus

BEER
Diafi

Fogbelt Brewing Co.

‘Redwood’ Lager $10
Russian River Brewing

‘Great Beer Great Wine’ Pale Ale  $11
HenHouse Brewing

‘Best Life’ Blonde Ale $11
Cans

HenHouse Brewing

‘Incredible Pale Ale’ IPA $14

Cooperage Brewing Company
‘Bobby Pils’ American Light Lager  $12

Kiuchi Brewery
‘Hitachino Nest’ Belgian White Ale  $19

Crdes
Golden State Cider
‘Brut’ $12

Best Day Brewing
Hazy IPA (non alcoholic) $10




