
  SHARED PLATES

Street Corn Queso $9
Spicy white queso with charred corn, cilantro and cotija cheese 
- with fresh tortilla chips 

Wings $10
Served dry with celery, carrot sticks and choice of two house sauces:

Asiago Artichoke Dip $9
Served with vegetables and fresh tortilla chips

Shrimp Corndogs $13
Served with sweet chili dipping sauce

Pickles and Rings $8
Fried pickle spears and onion rings served with buttermilk ranch

Fried Chicken Sliders $9
Fried chicken biscuit sliders with brown sugar butter and hot 
sauce spiked honey 

Cheesy Garlic Bread $9
Pull apart garlic cheese bread with tomato bisque for dipping

MAD Buffalo  
Chipotle BBQ

Hot Sauce Spiked Honey
Chunky Blue Cheese  

Buttermilk Ranch

  MAD MACS

BLT $12
Fontina and havarti, applewood bacon, oven roasted tomato, 
shaved lettuce, basil pesto

Broccoli and Cheddar $11
Roasted broccoli, sharp cheddar, herb bread crumbs

Buffalo Chicken $12
Fried chicken, scallions, blue cheese, MAD buffalo sauce, 
buttermilk ranch dressing

  MAD STREET STYLE TACOS
Three tacos, served with garlic rice

Grilled Veggie $10
Onions, peppers, mushrooms, lettuce, pico de gallo, lime 
crema, sharp cheddar, corn tortillas

Braised Brisket $12
Tomato jam, jalapeño, pickled onion, lime crema, cotija cheese, 
corn tortillas

Slow Roasted Pork $11
Pineapple, onion, cilantro, lime crema, cotija cheese, corn tortillas

Fried Chicken $12
Lettuce, pico de gallo, buttermilk ranch, MAD queso, flour tortillas

  ALL DAY BRUNCH
MAD Brunch Skillet $12
Tots, onions, peppers, jalapeños, sausage, bacon, ham and cheddar 
cheese, 3 eggs

Chicken and Waffle Benedict $13
Fried chicken breast, over easy eggs, hollandaise, maple syrup - hash 
browns or tots

Fried Chicken and Biscuit $11 
One egg, cheddar cheese and crispy fried breast smothered in cream 
gravy - hash browns or tots

Chicken Fried Steak and Eggs $16
Hand breaded 8oz ribeye served with cream gravy, 2 eggs - hash browns 
or tots

Biscuits and Gravy $8
Huge buttermilk biscuits smothered in cream gravy

Bacon and Egg Rolls $10
Scrambled egg, bacon and cheddar egg rolls - hash browns or tots

Stuffed French Toast $11
Stuffed with sweet cream cheese and ham - maple syrup and chipotle 
raspberry sauce

Maple Bacon Bonuts $9
Cinnamon biscuit donuts with maple glaze and crumbled bacon

Brunch Pacos $10
Three buttermilk pancake tacos with scrambled eggs, cheddar cheese, 
maple syrup and choice of bacon or sausage -  hash browns or tots

Stuffed Hash Browns $10
Filled with sausage, bacon, cheddar, scallions - topped with cream gravy 
and 2 eggs

 FRIED CHICKEN PICNIC BASKETS
Served with Asian slaw, mac & cheese, tots and buttermilk biscuits

Half Chicken - 4 pieces  $16               Whole Chicken - 8 pieces  $29

Served with choice of two sauces:
MAD Buffalo             Hot Sauce Spiked Honey       Chipotle BBQ
Chunky Blue Cheese  Buttermilk Ranch

  BETWEEN BREAD
Served with Choice of tot’s, Asian slaw or sweet potato fries

Caprese Grilled Cheese $11
Sliced tomato and basil pesto with melted fontina, cheddar and 
havarti cheese Add bacon $2

Meatloaf Sandwich $11
Served open faced on grilled sourdough, mushroom gravy, 
onion straws

Hot Brown $12
Served open faced with smoked turkey, tomato, bacon and 
broiled with a sharp cheddar cheese sauce

Double Double Burger $11
Two Creekstone Farms smash patties, American cheese, grilled 
onions, lettuce, tomato, pickle, MAD burger sauce, brioche bun

Impossible Burger $12
Plant based burger patty, sautéed mushrooms, Swiss cheese, 
lettuce, tomato, pickle, MAD burger sauce, brioche bun 

  GARDEN & KETTLE

Bacon Lettuce and Tomato Bisque $6
Creamy tomato bisque topped with shaved lettuce and crum-
bled bacon

French Onion Soup $7
Caramelized onions in sherry wine beef broth topped with crou-
ton and melted fontina and havarti cheese

Tuna Poke Bowl $13
Ahi tuna, sesame soy dressing, sesame seeds, cucumber salad, 
garlic rice, crispy wontons and avocado 

Asian Chicken Salad $11
Napa cabbage, shaved red cabbage, carrots, red peppers, scal-
lions, cilantro, grilled chicken, crispy wontons, sesame soy dress-
ing and sweet chili sauce

Chef’s Special $12
Shaved ham, smoked turkey, cheddar cheese, tomato, egg, 
cucumber, bacon, crouton and choice of dressing

   TATER TOTINES
Braised Brisket $11
Tomato jam, pickled onions, jalapeño, lime crema, cotija cheese, up egg

Slow Roasted Pork $10
Grilled peppers and onions, pineapple, charred corn, cilantro, lime crema, cotija cheese, 
up egg

Hot Chicken $10
Fried chicken, MAD buffalo sauce, blue cheese, scallions, pickles

Disco Tot’s $9
Applewood bacon, sharp cheddar, scallions, buttermilk ranch, MAD buffalo sauce



 MAD SHAKES
The Gooney $10
Strawberry shake, chocolate candy rim, cotton candy, whipped cream

“Hey You Guys” $10
Oreo cookie milk shake, Oreo cookie rim, whipped cream, Oreo 
cookie skewer

“Goonies Never Say Die” $10
Chocolate and peanut butter shake, M&M rim, peanut butter 
cups, chocolate pretzel rods, whipped cream

Chester Coffee Pot and Bonuts $10
Coffee shake, chocolate sprinkle rim, whipped cream, coffee 
sugared bonuts

 BOOZY SHAKES

Pony Boy Bourbon $10
Bourbon, salted caramel, candied bacon

Rum Rumble $10
Rum, 99 bananas, banana, vanilla wafer

“Stay Gold” $10
Irish cream, lime vodka, coconut rum, graham cracker

Marshmallow Soc $10
Whiskey cream, marshmallow vodka, peanut butter, toasted 
marshmallow

  KIDS MENU
(10 and under) Served with choice of Soft Drink

Cheese Burger $6
Single patty, American cheese, brioche bun, tots

Chicken Strips $6
3 Strips, tots, buttermilk ranch dressing

Mac and Cheese $5
Fresh pasta and made to order cheddar cheese sauce, 
tots

Grilled Cheese $5
Thick cut sourdough, American cheese, tots

Foot long Nathan’s Hot Dog $7
Nathan’s all beef hot dog, tots

Kids Shortstack $6
3 pancakes, one egg scrambled, one slice of bacon

 BEVERAGES

Soft Drinks $2.85 
Sweet Tea
Iced Tea
Pepsi
Diet Pepsi
Dr. Pepper

Coffee $3.25            Decaf $3.25            Hot Tea $3.25

Sierra Mist
Stubborn Cream Soda
Stubborn Root Beer
Stubborn Lemon Berry Acai

 MILK SHAKES

Willy Vanilly $6
Truffle Shuffle Chocolate $6
Sloth Strawberry $6

 CHAMPAGNE COCKTAILS
Mimosa $6

Mimosa Carafe $14

Cheer Up Charlie - Mimosa Flight $18
Bottle of Champagne and choice of 3 Flavors: 
Pear         Orange         Pineapple         Pomegranate         Grapefruit

SnozzPeary $9
Pear infused vodka, pear nectar, honey, lemon, angostura bitters, 
champagne

Fizzy Lifting Drink $8
Cranberry gin, triple sec, champagne 

Oompa Loompa $8
Malibu coconut rum, cranberry, orange, pineapple, champagne

Wonkavator $9
Honey, lemon, lillet, st. germain, jack daniels, champagne

 CRAFT COCKTAILS

Mike TEAvee $7
Peach moonshine, sweet tea vodka, lemon, simple syrup, soda

Golden Ticket $9
Vodka, lemon, agave, st. germain, ginger beer

The Wonkatania $7 
Gin, lemon, pineapple, honey 

 FROZEN LIBATIONS

Pure I-MAD-gination $6
Frozen rosé

Wonkawash $6
Frozen jack and cola

 BLOODY MARY’S

“Good Day Sir!” $6
Vodka, bloody mary mix

Veruca Salt $6
Tequila, bloody mary mix, with a smoked sea salt rim

Gin Wilder $6
Gin, bloody mary mix

Spicy Slugworth $6 
Pepper vodka, bloody mary mix

 CANNED & BOTTLED BEERS

Coors Light 5.0% $4

Coors Banquet 5.0% (BOTTLE) $4

Modelo 4.4% $4

Renaissance Black Gold Stout (16oz) 5.6% $8

Nine Band Cactus Cat Kölsch 5.2% $5

Cabin Boys Huntman IPA 6.2% $9

Stonecloud Neon Sunshine Belgian Wit 5.5% $6

Roughtail Everything Rhyme with Orange IPA 6.5% $7

Angry Scotsman Gateway to Helles Lager 5.2% $6

Angry Scotsman Rusty Kiltpin 5.2% $6

Stem Cider Hibiscus Session 4.3% $7

Vanessa House 401K Cream Ale 5.1% $5

Coop Saturday Siren Pilsner 5.4% $5

 CANNED & BOTTLED WINE

Lolea Sangria (187 ml BOTTLE) $10

Infinite Monkey Red Blend ( 287 ml ) $9

Infinite Monkey White Blend (287 ml) $9

Underwood Riesling Radler (12oz) $11

ASK YOUR SERVER ABOUT OUR SELECTION OF FRESH MADE PIES


