Breakfast Breads

Homemade Cinnamon Roll with icing and butter 5
Berry and cream cheese muffins 4

Entrees

Fresh Oatmeal topped with butter and warmed
cream 4

Homemade Sourdough Pancakes topped with
Butter and warmed pure Maple Syrup 6

Creme Brulee dipped French Toast surrounded by
Fresh Fruit and served with warmed pure Maple
Syrup 7

Eggs Benedict
House smoked pork loin, poached eggs,
hollandaise, and grilled asparagus 8

Tenderloin Benedict
Grilled sliced tenderloin on an English muffin with
poached eggs, hollandaise, and creamed spinach 9

Crab Cake Benedict
Griddled crab cakes on an English muffin with
poached eggs, hollandaise, and roasted tomatoes 9

Truffled Egg Toast

White Toast centered with egg yolks topped with
melted Havarti Cheese and drizzled with truffle oil
served with grilled asparagus 7

2 Eggs any Style
Apple Wood Smoked Bacon homemade white toast
with roasted potatoes or fresh fruit 7

Egg Tostado

Scrambled eggs on a fried corn tortilla with refried
black beans, pico de gallo, cotija cheese, and
avocado 7

Jambalaya Burrito
Wheat tortillas filled with jambalaya, scrambled
eggs, and jack cheese with poblano cream sauce 8

Madden’s Omelets

Mixed greens and salmon omelet and with cilantro
goat cheese sauce, avocado and cotija cheese 8

Crab and tomato omelet with tomato cream sauce and
topped with fried shrimp and herbs 9

Specialty Drinks

Served with roasted potatoes or fresh fruit
Mushroom and herb omelet topped with havarti
cheese and truffle oil 7

Meatloaf omelet topped with monterey jack cheese
and our homemade tomato sauce 7

Executive Chef/Owner: Peter Madden
18% gratuity will be added to parties of 5 or more.

Fresh Squeezed Orange Juice 3.50

Mimosa 6
Delicious combination of sparkling wine and fresh oj

French Pressed Kona Coffee

Madden’s imports these beans directly from world
renowned Mountain Thunder Coffee Plantation in
Kailua — Kona, Hawaii.

We only serve the highest quality beans offered by
Mountain Thunder — the Kona Private Reserve. It is
the cream of the crop. It is completely organic and
entirely estate grown and produced, it is a coffee
connoisseur’s delight.

Y French Press (2 Servings): 6
French Press (4 servings): 11
Regular Coffee/Decaf Coffee 1.50
Single Shot Espresso 1.50
Intensely concentrated finely ground coffee

Double Shot Espresso 2.25
Cappuccino 2.75

Espresso shot with steamed and frothed milk

Latte 3.50
Double espresso shot with extra steamed and frothed
milk

Mocha Latte 3.75
Double espresso shot, chocolate sauce, steamed milk,
and whipped cream

White Mocha Latte 3.75
Double espresso shot, white chocolate sauce, steamed
milk, and whipped cream

Hot Chocolate 2.50

Steamer 2.50
Steamed and frothed milk with the flavor of your
choice

Add a Flavor .50
vanilla, chocolate, white chocolate, caramel, hazelnut

Add a Shot of Espresso 15

General Manager: Blake Harrigan
Please provide advanced notice for separate checks.



