
 

 
 
 

 
 
 
 
 
 

Café on Madison 
 
 
 

Appetizers, Salads & Chilled Soups 
Nicoise Salad   22 

 

Classic Caesar Salad   16 
with Grilled Chicken   20 

with Lobster   28 
 

Cobb Salad   22 
 

Carlyle Seafood Salad   28 
 

Vichyssoise   10 
 

Gazapacho de Andalucia   10 

 

Gulf Shrimp Cocktail   18 
 

Scottish Smoked Salmon   18 
 

Maryland Crab Cakes   19 
Mache Salad and Sauce Gribiche 

 

Grilled Asparagus   16 
Tomatoes and Shaved Parmesan 

 

Buffalo Mozzarella and Tomato   16 
Aged Balsamic, Basil and Herb Oil 

 

 
Entrees & Sandwiches 

Madison Avenue Club Sandwich   18 
Bacon, Turkey, Avocado and Egg Salad 

 

Black Angus Beef Burger   18 
Pommes Frites, Lettuce and Tomato 

 

Roast Beef on Toasted Onion Bread   18 
Tomato and Horseradish Mustard 

 

Croque Monsieur   16 

 

Macaroni Gratin   16 
 

Cold Poached Salmon   18 
Beef Steak Tomato, Cucumber Salad and Dill Sauce 

 

Grilled Mediterranean Branzino  26 
 

Roasted Amish Chicken   26 
 

Steak Frites with Béarnaise Sauce   28 
 
 

Side Orders   7 
Pommes Frites 

Asparagus, Sautéed or Grilled 
Spinach, Creamed or Steamed 

Haricot Almandine 
Ragout of Spring Vegetables 

 

Desserts   9 
20-Layer Crepe Cake 

Traditional Hot Fudge Sundae 
New York Cheesecake 

Crème Brûlée 
Strawberries & Cream 
Ice Cream or Sorbet 



 

Bemelmans’ Famous Cocktails 
19 

 

Tommy Rowles 
(Bartender 50 Years) 

Martell Cordon Bleu Cognac, Ten Cane Rum, 
Fresh Lime Juice, Simple Syrup  

& House-made Tonic Water 
 

Passion Royale 
Passion Fruit infused Vodka, Lime Juice,  

Champagne, Served over Crushed Ice 
 

Agave Gingerita 
100% Blue Agave, Cointreau, Fresh Ginger, 

Fresh Lime Juice, Simple Syrup and Egg White 
 

-adise 

The Gin-Gin Mule 
Gordon’s Gin, Ginger Beer, 

 Muddled Mint, Fresh Lime Juice and Simple Syrup 
 

Whiskey Smash 
Makers Mark Bourbon Whiskey,  

Muddled Mint, Muddled Lemons and Simple Syrup 
 

Pimm’s Cup 
PIMM’S No. 1, Mint Tea, Ginger Syrup,  
Fresh Lemon Juice and Orange Bitters 

 

Vesper Martini 
 

The Old Cuban        
“Champagne Mojito” with Bacardi 8 Rum, 

 Muddled Mint, Fresh Lime Juice and Angostura 
Bitters 
20  

 
 

Wines by the Glass 
 

Sparkling Wine & Champagne 
Prosecco di Conegliano, Zardetto, Brut,  
Veneto, Italy MV    15 
 

Champagne, Louis Roederer, “Brut Premier,”  
Reims, France MV    25 
 

Sparkling Rosé 

California 2004    25 
 

White Wine 
Riesling, Kabinett, Weingut Alfred Merkelbach, 
“Kinheimer Rosenberg,” Mosel, Germany 2007 14 
 

Pinot Grigio, Il Conte, Veneto, Italy 2007 15 
 

Sancerre, Domaine Jean-Paul Balland,  
Loire Valley, France 2007   17 
 

Sauvignon Blanc, Small & Smith Family Estate, 
“Fairhall Downs,” Marlborough,  
New Zealand 2007    16 
 

Chablis, Joseph Drouhin, Burgundy,  
France 2006     18 
 

Chardonnay, Morgan, “Highland,” Santa Lucia 
Highlands, California 2006   17 
 

“Beaune du Château,” 1er Cru, Bouchard Père & Fils, 
Burgundy, France 2005    25 
 

Pinot Noir, Angeline, Sonoma County,  
California 2006                    16                         
 

Merlot, Carmen, “Reserve,” Casablanca Valley,  
Chile 2005     15 
 

Château Lalande-Borie, Saint-Julien,  
France 2004     21 
  
Cabernet Sauvignon, Raymond R Collection  
Napa Valley, California 2004   18 
 

Sauternes,  
La Chapelle de Lafaurie-Peyraguey 2004  20 

 

Beers 
Amstel Light 

Bass Ale 
Buckler 

Budweiser 

Corona 
Guinness 
Heineken 

Miller Light 


