STEAK AVENUE

adison

Appetiser Seafood Land
MADISON BEEF TARTARE 650 IMPORTED FRESH OYSTER MADISON BURGER 980
Smoked bone marrow, classic sauce Gillardeau No.2, France 320/PC Wagyu beef, bacon, aged yellow cheddar
BLUE SWIMMER CRAB CAKE 600 David Hervé “Boudeuse” No. 4, France 250/PC
New Orleans remoulade, créme fraiche, frisée Fine de Claire No. 2, France 290/PC ROASTED CAJUN CHICKEN 1,200
SCALLOPS "ROCKEFELLER" 800 Rt galic Jus
Golden crumbs, parmesan
PREMIUM SEAFOOD TOWER 6,400
CLASSIC PRAWN COCKTAIL 550 GRASS-FED RACK OF LAMB 2,500
Tiger prawns, Marie Rose sauce G2 e beoiic) Herb-crusted, mustard jus
Lobster, Oysters, Tiger Prawns, Scallops,
BOURBON CURED SALMON 650 King Crab Leg, Hamachi
Steakhouse tartar sauce XL SCORCHED PORK CHOP 1,980
American BBQ, mustard
ESCARGOT 600
Garlic-parsley butter, Ricard Pastis CAVIAR KAVIARI KRISTAL, PARIS 5,450
Madison "Blinis", Créme Fraiche, Chives, Shallots, Sea
HOMEMADE PORK TERRINE 550
Foie gras, pistachios, Dijon mustard Chopped Eggs
GRILLED BLUEFIN TUNA STEAK 1,980
JOSELITO JAMON IBERICO 1,900 Bluefin gradle, pepper corn sauce
100% lberian acorn-fed Pata Negra DOP 48 months
Soup GRILLED OCTOPUS 1,980
Salad NEW ENGLAND 490 Garlic mayo, Memphis spices
TRADITIONAL CAESAR 580 CLAM CHOWDER.
A ; ; Clams, mussels, prawns, octopus, scallop
nchovy dressing, homemade crispy bacon CATCH OF THE DAY Market Pilie
Please ask server for daily selection
GRILLED ORGANIC TOMATO 690 MAINE LOBSTER BISQUE 750
AND BURRATA Créme fraiche, chives
Smoked olive oil vinaigrette, pesto .
FRENCH ONION SOUP 550 \B/VH(;LE MNE LOBSTER Market Price
N - urnt butter noisette
BLUEFIN TUNA NICOISE 750 Gruyeére, crodton
Soft-hoiled quail egg, white anchovies
Private Selection
A curated selection of exceptional Japanese Wagyu, presented tableside and hand-cut to your preferred weight.
Recommended: 200-400g per guest
MIYAZAKI GYU STRIPLOIN TOSA-AKAUSHI RIBEYE KUROMAME WAGYU TENDERLOIN
1,050/100G 1,200/100G 1,150/100G
550 Days Grain-Fed, Fullblood Wagyu, A4 850 Days Grain-Fed, Akaushi Red Wagyu, 850 Days Grain & Black Bean-Fed
MBS, Miyazaki Prefecture, Japan MBS8, Kochi Prefecture, Japan Wagyu, Okayama Prefecture, Japan
Madison's Meat Vault
HARRIS RANCH USDA PRIME TENDERLOIN (220G) 5,280 CARNIVORE BOARD 7,100
100% Grain Fed Black Angus, USDA Prime Grade, Harris Ranch, California, USA MACKA’S BLACK ANGUS RIBEYE (350G) _
200 Days Grain-fed, Black Angus, MBS4+ New South Wales, Australia
LITTLE JOE NY STRIP (300G)
SIR HARRY CITRUS FED STRIPLOIN (300G) 4,840 100% Grass-Fed, Hereford/Angus, MB4+ Marbling, Little Joe Farms, Victoria, Australia
300+ Days Grain Fed, Wagyu Beef MBS, Sir Harry Program, New South Wales, Australia GREENLEA GRASS-FED TENDERLOIN (250G)
100% Grass-fed Beef, North Island, New Zealand
KIWAMI WAGYU RIBEYE (400G) 5,060
) ) GREENLEA GRASS-FED TENDERLOIN (250G) 2,480
4450 Days Grain-Fed, Fullblood Wagyu, MBS9+ Kerwee, Queensland, Australia
100% Grass-fed Beef, North Island, New Zealand
MAYURA CHOCOLATE FED STRIPLOIN (300G) 6,490
. , . LITTLE JOE NY STRIP (300G) 2,530
450 Days Grain-Full-blood, Wagyu Beef MBS9+, Mayura Station, South Australia o o .
100% Grass-Fed, Hereford/Angus, MB4+ Marbling, Little Joe Farms, Victoria, Australia
MACKA’S BLACK ANGUS RIBEYE (350G) 3,250
200 Days Grain-fed, Black Angus, MBS4+ New South Wales, Australia SANDALWOOD BEEF TOMAHAWK (1.2/2KG) 610/100g
350 Days Grain-Fed, Sandalwood Station, Western Australia
KAGOSHIMA WAGYU TENDERLOIN (200G) 6,490
‘ _ _ WESTHOLME WAGYU T-BONE (1KG) 6,050
650 Days Grain-Fed, Fullblood Wagyu, A5 Marbling, Kagoshima Prefecture, Japan _ . , )
300+ Days Grain-Fed, F1 Wagyu, MB4-5 Marbling, Darling Downs, Queensland, Australia
Add-on
Sauce GRILLED HALF LOBSTER 1,870 Sides
, 360 (per side)
REARNAISE CHIMICHURRT SEARED'FOIE GEAS 720 FRENCH FRIES CREAMED SPINACH
PARIS MUSHROOM CAFE DE PARIS BUTTER GRILLED TIGER PRAWNS 600 MAC AND CHEESE ROASTED MUSHROOMS
ONION RINGS GREEN SALAD
RED WINE AND THYME GREEN PEPPER AND GARLIC SMOKED BACON SLAB 450 ]
SAUTEED SPRING PEAS POTATO FONDANT
POMMERY MUSTARD NAHM JIM JEAW
GRILLED BONE MARROW 870 MASHED POTATOES BUTTERED CARROT
Gluten Dairy Egg Pork Shellfish  fish  TreeNuts Soya Sesame Alcohol Locally Sourced

All prices are in Thai Baht and are subject to a 10% service charge and 7% government tax.
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