A modern midwestern restaurant focused on the seasonality of the midwest, local farms
& the small businesses that share our same passion for food. Madison’s Place to dine…

[brunch]
BUTTERMILK PANCAKE
house-made cranberry compote, choice of applewood smoked bacon or pork sausage / $13
ADD: sliced bananas, nutella / $1.50

EGG BENEDICT
rosemary ham, poached egg, hollandaise / $14
HUEVOS RANCHEROS
corn tortilla, refried beans, green chile sauce, two eggs any style, queso fresco / $14
STEAK & EGGS
6oz grilled hanger steak, crispy onions, two eggs any style / $16
includes house hashbrowns and choice of sourdough, whole wheat or marble rye toast
substitute egg whites / $3
OMELETTE
choice of bacon, sausage, ham, tomato, mushrooms, peppers, spinach, onion, cheddar, swiss, goat cheese / $13
includes house hashbrowns and choice of sourdough, whole wheat or marble rye toast
substitute egg whites / $3
QUINOA & KALE SALAD
butternut squash, apple, marcona almonds, dried cherries, fresh herbs,
shaved manchego cheese, cider vinaigrette / $15
COBB SALAD
bacon, chicken breast, egg, avocado, tomato, bleu cheese crumbles, ranch / $14
AUGIE’S CHEESE BURGER
double patty, applewood smoked bacon, lettuce, tomato, caramelized onion aioli / $16
ADD: fried egg 1.50
GRILLED SALMON BLT
avocado, tomato, arugula, crispy smoked bacon, herbed aioli, ciabatta roll / $17
PORCHETTA
garlic & spiced pork belly & loin, arugula, toasted baguette, red pepper mostarda / $16

[sides]
APPLEWOOD SMOKED BACON | PORK LINK SAUSAGE | HOUSE HASHBROWN | HONEY GLAZED HAM / $4
MIXED FRUIT CUP | BRULEE GRAPEFRUIT / $6
DANISH OR CROISSANT | GOTHAM BAGEL
cream cheese and fruit preserves / $6
VEGAN BANANA BREAD, TOAST OR ENGLISH MUFFIN
whipped butter and preserves / $4

[from the bar]
PIMMS CUP pimms, sprite, mint leaf, cucumber / $9
COSMIRAGE patron citronage, solerno blood orange, cranberry, lime / $13
BOTTOMLESS MIMOSAS featured flavors: orange, cranberry, grapefruit, caramelized pineapple, blood orange / $15
THE CLASSIC BLOODY
reyka vodka, statehouse bloody mary mix, celery, pickle, olive, five o’clock shadow cheese curd / $9
KICKIN’ MARY
pepper infused reyka vodka, statehouse bloody mary mix, celery, banana pepper, olive, pepper jack cheese / $9
SWEEP AWAY THE FOG
garlic infused reyka vodka, guinness, statehouse bloody mary mix, celery, pickle, olive, swiss cheese / $9
SMOKIN’ SEÑORITA
del maguey vida mezcal, statehouse bloody mary mix, celery, olive, bacon, smoked cheddar cheese / $9
18% gratuity will be added for parties of 6 or more. Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodbourne illness.

