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AT MADDEN’S S

Food & paired cocktails inspired by island experiences

Saturday, March 22 | 6 & 6:30pm
$95 per person for food & paired cocktails
Reserve 218.855.5921

Starter
Scallop Crudo gf

Starfruit & blood oranges segments, sliced scallop, olive oil citrus

crudo vinaigrette, cilantro, mint

Paired Cocktail:

Soup or Salad
Island Fruit Salad gf

Bibb lettuce, papaya, kiwi, mango, strawberry, dragon fruit,
tamarind coconut vinaigrette

or

Trinadad Corn Soup

Spicy sweet corn soup with pumpkin, potatoes, peas, lentils &
dumplings

Paired Cocktail:

Entrees

Jerk Roasted Spiny Lobster gf
8oz jerk marinated lobster tail, steamed butternut squash & okra
with peppers & onions, pigeon peas and rice, jerk sauce

Surf & Turf gf

50z grilled filet mignon & coconut chili mahi mahi, pigeon peas &

rice, spicy pineapple salsa

Paired Cocktail:

Dessert

Passion Fruit Peach Créme Brilée gf
Topped with torched banana & rum sauce

Paired Cocktail:




