
HOT-PRESSED SANDWICHES
9) Grilled butternut squash w/ caramelized onions, 
spinach, & Chevre cheese.......................................$7.95

10) Roast turkey w/ cranberry chutney, Brie cheese,  
and spinach...........................................................$8.50

11) Braised short ribs w/ caramelized onion béchamel 
and spinach, open faced on toasted miche...............$8.95

12) Grilled cheese w/ sun-dried tomato pesto, fresh  
mozzarella & spinach..............................................$7.50

13) Maple glazed pork loin w/ spicy apple-pear 
chutney, spinach, and Chevre..................................$8.95

14) House veggie burger, w/ sun-dried tomato pesto, 
spinach, aïoli* & fontina cheese on a toasted bun......$7.95

15) Roast beef w/ caramelized onions, horseradish  
aïoli*, Fontina cheese, and spinach..........................$8.95

All sandwiches served on miche (except veggie burger) 
w/ a side salad of toasted barley, spinach, romaine, and 
mustard shallot vinnaigrette.  

 DELI-STYLE SANDWICHES
16) Tuna salad w/ red onion and capers on white 
sourdough w/ cheddar, aïoli*, and greens.................$8.50

17) Salami w/ roasted red pepper, artichoke, spinach, 
fresh mozzarella & vinaigrette on white sourdough....$8.50

18) BLT, w/ sun-dried tomato pesto, spinach, and 
aïoli* on white sourdough........................................$8.50

19) House smoked salmon w/ dill cream cheese, red 
onion, & cucumber, open-faced on cracked rye.........$8.50

All sandwiches served w/ a side salad of toasted barley,  
spinach, romaine, and mustard shallot vinnaigrette.  

SIDES
Fruit.....................................................................$3.00

Substitute fruit for side salad...............................$1.50

Substitute soup for side salad with any full sized  
sandwich ..............................................................$2.00

Side salad............................................................$2.00

Bacon or ham......................................................$3.00

Salmon................................................................$3.50

Bowl of soup upgrade on combo...........................$2.50

Preserves, maple syrup, or Nutella......................$.75

OPEN MON-SAT: 
6:30a-5:00p

OPEN SUNDAY: 
8:00a-5:00p

KITCHEN OPEN: 
until 2:30p 

STAY IN TOUCH!
CALL US AT:

(608) 442 - 8009
 

CHECK OUT OUR WEBSITE:
madisonsourdough.com

 
OR FOLLOW US ON  

FACEBOOK:
www.facebook.com/
madisonsourdough

ASK ABOUT OUR 
CATERING MENU!

BREAKFAST
1) Bread and jam plate - daily breads w/ house-made 
preserves and butter..............................................$5.00

2) House granola w/ Sugar River Dairy yogurt........$5.00

3) Potato hash w/ red onion, ham, and spinach,  
topped w/ two fried eggs........................................$8.25

4) Baker’s breakfast - baguette, house smoked ham,  
two fried eggs, and green salad ..............................$7.95

5) Steel cut oatmeal w/ pecans and maple............$5.50

6) Breakfast sandwich w/ egg, aïoli*, and cheddar  
on toasted croissant; served w/ green salad............$6.50

Add house-smoked ham or bacon............................$2.50

7) Sourdough French toast w/ bourbon spice 
creme anglaise......................................................$7.95

8) Omelets - served w/ green salad and sliced baguette 

• House ricotta, spinach, & ham.............................$8.25 
• Sun dried tomato pesto & fresh mozzarella..........$8.25 
• Smoked salmon, onion, & dill cream cheese.........$8.25 
• Roasted red pepper, artichoke, spinach, olive & 
   Fontina cheese.....................................................$8.25 

DAILY SPECIALS
Quiche - Changes daily using fresh, seasonal 
ingredients; served w/ aïoli* and green salad..........$6.50

Soup by the cup....................................................$3.50

Soup by the bowl...................................................$5.95

Combo any half sandwich (except the braised short ribs)
w/ cup of soup ........................................................$9.25 

SALADS
Toasted Barley salad w/ spinach, romaine, hard boiled 
egg, dried cranberries, croutons, Chevre cheese 
and mustard shallot vinaigrette................................$8.00

Nicoise salad w/ spinach, romaine, albacore tuna, olives, 
hard-boiled egg, pickled green beans, sun dried tomatoes, 
and mustard shallot vinaigrette................................$8.50

Mediterranean w/ spinach, romaine, roasted red pepper, 
artichoke, olives, Chevre cheese, hard-boiled egg, and  
mustard shallot vinaigrette......................................$7.75 

CHILDREN’S MENU
Grilled Cheese........................................................$4.95

PB&J ....................................................................$4.95

Two eggs scrambled ..............................................$4.95

French toast ..........................................................$4.95

Toast w/ Nutella  ...................................................$4.95

All served with fresh fruit.

• �We proudly serve dairy from Sassy Cow Creamery, eggs from 
Yuppie Hill Poultry and New Century Farms, and beef and pork 
from Fountain Prairie.  We use local and seasonal ingredients 
whenever possible.

* �Consuming raw or under-cooked foods may increase your risk for 
food-borne illness. Aïoli contains raw egg.
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