“Use Your lmagination”

DecP Fried Snickers Bars or DCCP Fried Twinkies
Batter diPPecl) flash fried and finished with whippcd to[:)[:)ing & chocolate ganaché 6.95

Doughnut O-Riﬂgs A sweet beer battered Vidalia 5.95

Wings BBQ - Medium (Bcach Side) or Classic Hot 10 - $7.95 20 - $14.95

Balcecl Goat ChCCSC Brown sugar caramelized sha”o’c) toast Poin’cs 7.95

Al"ll POl(é Sirracha clressing sushigracle dice and a caramelized timbale 8.95 “ Dan’s Favorite”
Ogsters ROC‘(@CC”CF Sautéed spinach and cheeses, truHled hollandaise finish  7.95
Drunken 5hrim|3 Sautéed in Cajun black pepper, Garlic and white wine  7.95

Premium Ogs‘cers Served over shaved ice with mignonette and granite  14.95 dozen

Chl”éd She”ﬁsh Platter Served over shaved ice, with Mignonette, tomato granite 21.95
House Donuts “First » tablcs, FREE every morning. 3.95

BREAKFAST

F:ggs} sausage or bacon, Chefs Potatoes and toast 5.95
Add Pancal«: or corned beef hash 2.95

Biscuits, Sausage Gravy and Potatoes 4.95
Oatmeal with Cinnamon and Brown Sugar 4.95

Bagel With Lox & Cream cheese An evergthing bagel, sculpted lox & cream cheese with caviar finish 9,45

Ribege Steak~n~ﬁggs, Potatoes ancl Toast Carved from the Prime rib to order 13.95

SPring Gardcn Frittata A runthruthe garclen, finished with 3 cheeses with side potato 7.95
Eggs Benedict Canadian bacon) Poachecl eggs and hollandaise over & Engish muffin with side potato 8.95
FIU]CFH ancl llgl"lt Diner Pancakes Three hot cakes with warm maple syrup and sausage or bacon 6.99

Bananas Foster FTCI’ICI"I Toast Sauteed bananas with brown butter and sugar 8.95

Plain Omelets 4.99 o Choice of Two 7.99
Bacon *» Cheese » Peppersé»Onion5° Shrimp . Sausage

Mushrooms Asl:)aragus o SPinach + Avocado
Poached Lobster gou’” never go back 9.95

Milk ~ Juices ~ Cafe Latte ~ Espresso ~ CaPPuccino ~ Coca-Cola Products

Milkshakes 450 o Chocolate Volcano Lava Cake 6.95 o Cheesecake 6.95
Hot APPIC Pie a la mode with Walnut MaPle Sauce 5.95 « Key Lime Pie 4.95
A Rack of Fresh Baked Cookies and a F‘light of Banana Milk Shakes 8.95

T W e P e ﬂCleCl‘ICS N~

Shaved Prime Rib Sandwich Classic Diner Cheese Burger
Agecl and roasted in I’IOUSC, bathed in “all Natural” Angus beef with beef stake
Aujus on Ybor City Cuban toast with tomato, leaf lettuce and dill Picklc 7.95

horseradish cream 9.95
Mad Blue Burger

Flash fried onion straws and
agcd blue cheese toPPed with
lettuce and tomato 9.95

BBQ Chipotle Bacon Burger
Chipo’clc BbQ, bacon,
Velveeta chccse, beefsteak tomato
and leaf lettuce 8.95

Gulf Grouper Ruben
Local grouper seared on the gri”
Loca”g Caught Fresh Grouper and topped with sauerkraut,

Flash ried, blackened or char~gri”ecll melted cheese and finished with

grouper from local fisherman thousand Island clrcssing 12.95
we grew up with! 1.95

L.ump Crab Sliders

Three mini lumE crab cakes on Pcti’cc
ro”s, with our house remoulade 9.95

The Ultimate

Mad Burger
Two -~third poun Pattics,
three chccses, onion straws,
bacon, leaf lettuce and

Breast of Chicken Sandwich beef stake tomato 11.95

Fried, bulqza]o, blackened or gri”edj with
beefsteak tomato and leaf lettuce 8.95

Burger Diavalo
Tabasco onions, PeP er Jack checse,

Pickledjalapeno and chiPotle aioli 8.95

~—~ Salads ~—~—
MadFish House Salad Flatbread Caesar Salad

whole red leaf lettuce. crumbled blue Chef’s Caesar dressing tossed with semolina
cheese. Craisins an’cl our uniaue croutons, and shredded parmesan cheese
h(;use Clrcssin 3 95 Cl over a toasted flatbread. 8.95
Add toasted Ybor CLian bread and Add Becf Tenderloin Skewer 6.95

black olive tapaenade 2.95 Gﬂiﬁesdaclﬁgﬁ;l?;é%

Knife & Fork Meals —~—~e~—~—

GrouEer or Chicken Piccatta
with lemon, butter, capers over angcl hair pasta 19.95

Open Faced Ribege Sandwich
With mashed Potatoes over Texas toast and Eravg 15.95

Char-Grilled Ahi Tuna Stea
A native Korean BBQ. glazc, served with sauteed asparagus and a wasabi mashed stuffed egg roll 22.95

Gulf Grouper Oscar
Local fish baked with blue crab meat, asparagus and finished with a truffled hollandaise smashed Potato 25.95

ilb Blackened Prime Rib Dinner
Agant cut seared, with a horseradish cream and choice of mashed Potato, brown bag fries or baked and dressed 25.95

Twin Caribbean Tail
Two, 80z tails dressed and baked, served with a twice baked potato and sauteed asparagus 36.95

600z Grilled Prime Rib
House salad) tapenade and toasted Cuban bread, twice baked Potato and asparagus 75.00
MadFish Cha”angc. .. Finish it all in 30 minutes or less and its FREE!!



