
ALL PRICES AND ITEMS ARE A REPRESENTATION AND ARE SUBJECT TO CHANGE.

Signature Dish        Vegetarian (meatless)

Salads
House Mini ...........3.65 Small ..........6.10 Large ..................8.25
 iceberg and leaf lettuces, artichoke hearts, red onions, red wine vinaigrette, parmigiana 

Combination Mini ...........3.65 Small ..........6.10 Large ..................8.25
 iceberg lettuce, red onions, shredded provel, creamy Italian dressing

Combination Supreme  Small ............... 8.25 Large  ............................. 11.75 
 our Combination salad, with slices of ham and succulent baby shrimp
Caesar*   Small........6.10   Large........8.25  w/ grilled chicken  ...............  + 1.50 
 romaine lettuce, croutons, Caesar dressing
Grilled Chilled Chicken ..............................................................................11.50
 grilled, chilled sliced breast of chicken, romaine, sliced tomatoes, onion; parmigiana, 
 red wine vinaigrette 

Candied Pecan and Cranberry Salad   Small ....... 7.50 Large  ................ 9.75 
 mixed greens, candied pecans, sundried cranberries, gorgonzola, parmigiana, 
 balsamic vinaigrette
Grilled Chilled Salmon  ...............................................................................12.50
 4 ounces of grilled, chilled tender pieces of Norwegian salmon, romaine, sliced tomatoes,  
 onion, parmigiana, red wine vinaigrette
Santa Fe Chicken Salad  ..............................................................................11.00 
 grilled mesquite chicken. romaine, cheddar cheese, diced tomatoes, red & blue tortilla  
 chips, our salsa dressing
Hearts of Palm  ..............................................................................................10.00 
 hearts of palm, artichoke hearts, red and green peppers, tomatoes, red onions,  
 our red wine vinaigrette, parmigiana
Caprese (seasonal*) ......................................................................................11.00
 slices of locally grown tomatoes, sweet basil, , Mozzarella di Bufala imported from Italy,   
 drizzled in our balsamic vinegar reduction
 *Only available when tomatoes are in season and provided by our local grower

Madison’s™ Spinach Salad (seasonal*) .........................................................9.00
 slices of locally grown tomatoes, baby spinach leaves,  red onions, gorgonzola, 
 sweet red wine vinaigrette, parmigiana
 *Only available when tomatoes are in season and provided by our local grower

Sandwiches
All sandwiches include French Fries except for the Smothered Burger.

Madison’s™ B & G Burger* ........................................................................ 11.00
 9 ounces of choice ground beef charbroiled, bacon, melted gorgonzola

I.B. Burger*  ................................................................................................. 10.00
 9 ounces of choice ground beef grilled to your choice

Smothered Burger* (The Un-Wich) .............................................................9.95
 9 ounces of choice ground beef grilled, sautéed onions, mushrooms, melted provel cheeses 
 – no bun, no fries

Meatball  ......................................................................................................... 9.00
 large house-made meatballs, Bolognese (meat) sauce,  parmigiana 

The Missouri Club  ...................................................................................... 12.00
 ham, turkey, bacon, Swiss cheese, American cheese, tomato, lettuce, mayonnaise, 
 on toasted sourdough bread

Grilled Salsiccia  .............................................................................................9.95
 grilled salsiccia links, melted provel and Bolognese, open-faced

French Dip  ..................................................................................................... 9.00
 thinly sliced round of roast beef with au jus 

Cajun Chicken ..............................................................................................10.75
 boneless breast of chicken in Cajun seasonings, sautéed onions, green and red peppers, melted provel

Grilled Portobello ....................................................................................... 10.00
 grilled Portobello mushrooms, sautéed red onions, green and red peppers, melted provel, 
 open-faced with diced tomatoes  

“The Burnt”* ................................................................................................14.95
 butterflied 8 oz. filet mignon, sautéed mushrooms, onions, melted provel
Beer Battered Cod  ........................................................................................ 9.25
 fried beer battered cod fillets, tartar sauce; choice of French Fries or fresh fruit

French Fries ................................ 1.99 Onion Rings  ............................... 3.99
Italian Fries ................................. 3.99 Fresh Fruit  ................................. 4.25
Your choice of American, Swiss, Provel, Pepper, Gorgonzola or Cheddar Cheese  .....  .50

Starters
Mussels Milano ............................................................................................ 13.00
 steamed New England mussels, garlic, olive oil, herbs, white wine, ginger

Stuffed Mushrooms ....................................................................................  10.00
 baked mushroom caps, crab meat, Italian bread crumbs, Swiss cheese

Calamari  ...................................................................................................... 11.00
 lightly floured calamari rings, flash fried red peppers, fresh spinach, chipotle raspberry coulis

Bruschetta ...................................................................................................... 9.00
 toasted sourdough bread, garlic infused olive oil, fresh basil, diced tomatoes, parmigiana  

Zucchini Sticks .............................................................................................. 9.00
 lightly breaded fried zucchini sticks, with ranch dressing

Potato Skins .................................................................................................... 8.00
 with cheddar cheese, real bacon bits, sour cream

Angry Shrimp .............................................................................................. 12.00
 six jumbo shrimp, Cajun batter fried, tangy chipotle raspberry coulis 

Mad’ Crab Stack ......................................................................................... 13.00 
 avocado, pico de gallo, artichoke hearts, red peppers, lump crab meat, 
 basil pesto, our sweet red wine vinaigrette 

Toasted Ravioli .............................................................................................. 8.00
 Bolognese (meat) sauce

Eggplant Parmigiano .................................................................................... 9.00
 eggplant, Bolognese (meat) sauce, melted provel, parmigiana 

Chicken Wings ............................................................................................... 9.00
 wings spiced in our Louisiana hot sauce and butter, choice of dipping sauces  
Chicken Tenders ............................................................................................ 8.00

Lunch / Dinner / Catering / Private Dining   www.madisonscafe.com  •  www.facebook.com/madisonscafejc

Two Private Dining Rooms are  
available for your special event.

~ Please alert your server to any allergies you may have. ~

Soups
Seafood Bisque Cup ......4.50 Bowl ....7.25 w/Salad ............10.25
 chicken stock base with fresh tomatoes, clams, baby shrimp, Norwegian cod, mushrooms
 your choice of our House or Combination Salad. Available lunch and dinner.

Clam Bisque Soup  Cup ...3.95 Bowl  ...6.75 w/Salad .............. 9.70 
 clams, mushrooms, in a light cream sauce, garlic

~ Available for Lunch Only ~
Soup of the Day Cup ......3.50 Bowl ....5.00 
Unlimited Soup of the Day/Salad  ................................................................. 7.95
 your choice of House or Combination salad

Catering off premises is  
one of our specialties.

* Consuming raw or undercooked meats, poultry, seafood, or eggs may 
increase your risk of foodborne illness, especially if you have  

certain medical conditions.*
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Light Fare Pasta
Note: We offer side orders for each of our Light Fare pastas. Prices shown are full orders 

Please tell your server if you wish a side order. We do not offer “half” orders.

Aglio Et Olio  ..................................................................................................8.95
 spaghetti, extra virgin olive oil, fresh garlic, butter, diced tomatoes, crushed red pepper, 
 salt and pepper, parmigiana    With baby shrimp + 1.50

Julie’s Zesty Bowtie Pasta  ..........................................................................14.50
 yellow squash, zucchini, asparagus, red onions, mushrooms, red peppers, tender pieces of 
 chicken sautéed in olive oil,  fresh  garlic, crushed red pepper, bowtie noodles, parmigiana

Pasta Sydney .................................................................................................14.50
 linguine noodles, fresh asparagus, and tender chicken breast tossed, extra virgin olive oil,
 white wine, mushrooms, parmigiana, garlic butter

Capellini Patricia  ........................................................................................13.00
 Capellini noodles, light olive oil and garlic sauce, fresh herbs, sun-dried tomatoes, 
 pine nuts, yellow and green squash, parmigiana

Pasta
Note: we offer side orders for most pastas. Prices shown are full orders. Please tell your server 

if you wish a side order. (Except Toasted Ravioli, Lasagna) We do not offer “half” orders.
Chicken Jalapeno Pasta  ..............................................................................14.75
 linguine, jalapeno cream sauce, red peppers, mushrooms, spicy grilled chicken breast

Pasta with Broccoli  ..................................................................................... 14.50
 seashell shaped noodles ,white, rich cream sauce,  mushrooms, broccoli, a touch of marinara  
 (meatless) sauce; also available in our all-white cream sauce

Cannelloni .....................................................................................................10.75
 long, thin tubular noodles stuffed with seasoned beef, veal,; Bolognese (meat) sauce, 
 rich cream sauce, parmigiana 
Also available in our all white béchamel sauce with mushrooms ............ 10.95
Spaghetti .........................................................9.95  With meat balls  .......11.95
 thin noodles, Bolognese (meat) sauce or our Marinara (meatless) sauce, parmigiana  

Manicotti .......................................................................................................10.75
 long, thin tubular noodles stuffed with ricotta cheese, Bolognese (meat) sauce, 
 rich cream sauce, parmigiana

Lasagna  ........................................................................................................ 11.50
 our classic, signature four layer lasagna topped with our rich cream sauce     

Rigatoni Carbonara  ................................................................................... 14.50
 rigatoni noodles, in a rich cream sauce, bacon, butter, salt, pepper, parmigiana, a fresh egg

Wild Mushroom and Veal Stuffed Ravioli  .............................................. 13.25
 a simple brown butter sauce, fresh sweet basil, pine nuts, shaved Fontinella cheese

Tortellini  .......................................................................................................14.95 
 doughnut shaped pasta stuffed with prosciutto ham, beef, rich cream sauce, mushrooms, peas

Mostaccioli ......................................................................................................9.95
 short tubular noodles smothered in our Bolognese (meat) sauce, parmigiana

Baked Mostaccioli  ...................................................................................... 14.50
 baked with fresh provel and parmigiana

Cavatelli  ....................................................................................................... 14.25
 seashell shaped noodles, in a rich cream sauce, parmigiana, fresh garlic

Fettuccine Alfredo  .......................................................................................14.75
 thin flat noodles, cream, butter, freshly grated parmigiana 
 With chicken + 1.50   With baby shrimp + 2.00
Linguine with Livers  ...................................................................................14.75
 linguine noodles, cream sauce, mushrooms, sautéed chicken livers, parmigiana

Seafood Pasta
Note: We offer side orders for each of our Seafood Pastas. Prices shown are Full orders. 

Please tell your server if you wish a side order. We do not offer “half” orders.
Tutta Mare .................................................................................................... 16.00
 thin flat noodles, variety of seafood, in your choice of red or white sauce

Linguine with Clams ....................................................................................14.75
 classic northern Italian linguine noodles in our béchamel sauce, ocean clams, garlic, butter

Lobster Ravioli ............................................................................................ 15.95
 ravioili noodles stuffed with chunks of lobster, shrimp, scallops, in a light saffron infused cream sauce

Linguine Julia  ..............................................................................................15.75
 jumbo shrimp and scallops sautéed in a rich cream sauce, white wine, fresh garlic, 
 on a bed of linguine noodles 

Gamberetti  ...................................................................................................15.75
 linguine noodles, a rich cream sauce, baby shrimp, large shrimp, fresh chopped celery, 
 topped with roasted bread crumbs 

MADISON'S CAFE - (573) 634-2988, 216 Madison - Downtown Jefferson City.  HOURS:  Mon. - Thurs. 11am - 9pm; Fri. 11am - 10pm; Sat. 4:30pm - 10pm 
RESERVATIONS: Are accepted for parties of 6 or more. CREDIT CARDS:  All major credit cards. SPECIALTIES: American, Italian and Eclectic Cuisine.

Piccoli Piatti after 5pm
Shrimp Cocktail  ...............................................................................................10.00
 with cocktail sauce and lemon
Filet Mignon Sliders*  ................................................................................. 14.00
 three pan -seared filet mignon sliders, lettuce, onion, pickle with fresh waffle cut potato chips
Prime Beef Hot Lava Rock* ........................................................................17.00
 skewered marinated filet mignon with romesco, smoked sea salt,  red pepper aioli, with  
 scratch-made giardiniera, table cooking  ▪Limited number available each evening
Lobster Mac’ N Cheese ............................................................................... 14.00
 lobster meat, with five cheeses blended perfectly with cavatelli, topped with browned 
 seasoned bread crumbs

Dinner Entrées after 5pm
All dinner Entrees are served with your choice of our House, Combination, or Caesar salad

each steak and chicken dish is accompanied by choice of a side of cavatelli or sautéed 
squash medley unless otherwise noted.

Filet Mignon*  .............................................................................................. 32.00
 8 ounce center hand-cut filet mignon charbroiled, house garlic steak butter
Ribeye* ......................................................................................................... 32.00
 12 ounce choice ribeye, hand-cut, grilled; asparagus; mashed potatoes 
Charbroiled Prime Rib*  .............................................................................28.00
 16-18 ounce hand-cut choice lip-on prime rib charbroiled, house garlic steak butter
KC Strip Steak*  .......................................................................................... 22.00
 10 ounce choice hand-cut strip steak, charbroiled to your preference,  
 topped with our house garlic steak butter
New York Style Filet*  ................................................................................ 36.00
 8 ounce center hand-cut filet mignon charbroiled to your choice,  topped with chunked crab  
 meat, melted gorgonzola cheese, on a caramelized onion veal reduction sauce
Beef Vernaise*  ............................................................................................. 36.00
 8 ounce filet mignon surrounded with gulf shrimp in a white wine, lemon and butter sauce,
 provel cheese, broccoli, garlic 
Beef Bordelaise*  ......................................................................................... 33.00
 8 ounce center hand cut filet mignon, charbroiled, in our bordelaise red wine sauce, with mushrooms.
Beef Mudega*  .............................................................................................. 33.00
 8 ounce center hand-cut filet mignon, charbroiled, in our piccata sauce with 
 fresh mushrooms, provel, and prosciutto ham
Beef Sotto Fiama*  ....................................................................................... 33.00
 8 ounce center hand cut filet mignon, charbroiled, in our piccata sauce, 
 fresh mushrooms, fresh cracked black pepper
Cioppino  ...................................................................................................... 34.00
 seafood stew of mussels, cod, scallops, squid, ocean clams, large shrimp,  King Crab Legs  
 in a rich broth, fresh tomatoes, onions, salt, pepper, garlic butter, oregano, basil, crushed 
 red pepper, accompanied by olive oil grilled sourdough bread points
Shrimp Katherine  .......................................................................................17.95
 large gulf shrimp sautéed scampi style, in a light garlic rich cream sauce with toasted crostini
Bone-In Pork Rib Chop  ..............................................................................17.00 
 10 ounce bone-in pork rib chop, pan seared, finished in the oven, mashed potatoes, asparagus
Chicken Agee  ............................................................................................... 17.75 
 boneless breast of chicken, lightly breaded, sautéed,in our piccata sauce, provel cheese, 
 prosciutto ham, fresh sliced mushrooms, broccoli, sprinkled with a dash of crushed red pepper 
 prefer charbroiled with no panko breading, please just tell your server
Chicken Oreganato  ..................................................................................... 17.75 
  boneless breast of chicken lightly breaded, in our marsala red wine sauce, fresh mushrooms, 
 green pepper, a touch of oregano
Chicken Marsala  .........................................................................................17.25 
 boneless breast of chicken, lightly breaded, sautéed, served in our marsala red wine sauce, 
 topped with fresh mushrooms  
Chateaubriand for Two  .............................................................................. 64.00
 classic dish for two…. 26-28 ounces of prime beef tenderloin, charbroiled; 
 fresh vegetables, choice of any two pasta sides       Carved and served tableside.

~ Steaks ordered beyond medium will not be guaranteed ~ 
~A seafood dinner special is offered each evening.~

Desserts
Chocolate Madness Cake  ............................................................................. 8.90
 decadent, drizzled in chocolate syrup, whipped cream….meant for two
Crème Brûlée ................................................................................................. 9.00
 a silky, indulgently rich baked custard, strawberries, blackberries, finished with a blow-torch 
  for its signature caramelized crust
Bread Pudding with whiskey sauce ............................... 7.00   A la mode   8.25
Gluten-Free Chocolate Lava Cake ....................................................................5.75
 combines elements of a flourless chocolate cake and a soufflé, with chocolate ‘lava’
New York Style Cheesecake ......................................................................... 6.25
Carrot Cake .................................................................................................... 6.00
Madison’s Crumbly Biscotti .........................................................................2.00
 with pecans and walnuts, sprinkled with sugar and cinnamon
Belgian Dark Chocolate Gelato ................................................................... 5.00
Sea Salt Caramel Gelato ............................................................................... 5.00   
Raspberry Sorbetto (dairy free) ...................................................................... 4.00
French Vanilla Ice Cream ............................................................................ 4.00
Chocolate Chip, Oatmeal Raisin or Snickerdoodle Cookie ..................... 2.00

DFGLUTEN FREE
We now offer a separate Gluten Free Menu.  Please ask for it by name.


