HEIGHTS

MADISON O% AMERICAN
CUISINE
WHEREEAS’TMEE!‘SWEST

SOURDOUGH G
IDA'S, Whipped Roasred onion burter, Parm
SAGANAKI 16
Opa! Fired with Greck Ouzo Liquor

SHRIMP COCKTAIL 16

Bloody Mary Cockrail Sauce
BUTTERMILK FRIED CHICKEN 1z
Hot sauce tossed, Lime Aioli
CRAB STUFFED MUSHROOMS 19

Lobster Cream, Lump Crab

TABLESIDE CAESAR FOR TWO 26
TOSSED CAESAR SALAD 10
GRILLED CAESAR SALAD 10
Lace H:‘u.u':.ll‘mah Cruton
Add Grilled Chicken 7
GOLDEN BEET TUSCAN SALAD 7
Goat Cheese, Pistachios, Arugula,
Red Onion, H|1cr1'_\' Vinaigretee
SI\DES
soup UL"]UU I 3
BUTTERMILK CORN W/ BACON 7
FANNIE'S FAMOLUS SCALLIONED,
FRIED POTATOES &
Home Fry, Tangy Scallion Acli
MASHED POTATOES 8
Southern Black Pepper Beet Gravy, Chives
GRILLED ASPARAGUS 7
Lemon, Parmesan Ih‘ggi:um
CREAMED SPINACH B
CREMINI MUSHROOMS .
Saureed in Shallors, Garlic & Burrer
FRENCH FRIES *GF 3

sAUCEg

BEARNAISE, HERB SAUCE,
VODEA COCKTAIL SAUCE: 83 cach

GRILL

Herb Buttered, All Grill Tems served wich choice

of Fannie’s Famous Poratoes Or Grilled Asparagus
Add Melted Premium Bleu Cheese, § 3

RIB EYE, 16 OZ 49
NY STRIP, 16 07, 44
FILET, 10 OZ 49
LAMB CHOPS, 4 BONES 38

Herh Sauce

STEAK DIANE, 10 OF FILET
Sauce I}Trp:trrr] Table Side [Huhin'r o

Awvailabil ity)

et L
[

i“-{ REES

CATCH OF THE DAY
Available Frid: ay & Sarurd: ay,
Ak Your server For av L||:|u|1r\ & pricing

BOODLES ARCTIC CHAR 30

Tangerine | lerh Cream Sauce, Pear] Cous Cous,

Marker Price

Seasonal Vegetable; Topped wi grilled shrimp

SEARED SCALLOPS 30
Buttermilk Corn & Smoked Bacon
CHICKEN PABRMESAN 21
Heirloom Palaminoe sauce, Owver Pasta
BOODLES BURGER 15

& oz Parry, Foasred Omnion, Bearnaise, Fries

“ESSERr
BUMPY CAKE o
Hor Fudge Sauce
NANA'S LEMON CAKE 12
CREME BRULEE 12

TAsk your server about menu items that are cooked o order or served raw, Consuming raw or undercooked meats, poulery,

seafood, shellfish or eggs may inercase vour visk of food borne illness



