
 

Madison Elks Lodge #410 Dinner Menu 
Ask Your Server About Nightly Specials! 

 
 

APPETIZERS 
 

WISCONSIN CHEESE CURDS  
Half Naked native Wisconsin cheese curds, deep fried, golden brown, 
served with a side of ranch dressing $6.95 

 
SEA SCALLOPS (2) 

Pan seared, butter basted with saffron parsnip puree, apple cider  
reduction and bacon $11.95 

 
LOBSTER MEDALLIONS 

Pan seared, wilted baby spinach and Beurre Blanc (white wine citrus 
butter sauce) $9.95 

 

SALADS 
 

 
CLASSIC CEASAR SALAD 

Crisp Romaine lettuce tossed in Caesar dressing and parmesan cheese. 
Topped with fresh croutons.  Add chicken $3.00; Add shrimp $6.00 $8.95 

 
WEDGE SALAD 

Iceberg lettuce, tomato, bacon, topped with French dressing and bleu 
cheese crumbles $8.95  

 
CRANBERRY-WALNUT 

Mixed greens, candied walnuts, crumbled feta cheese, grape tomatoes,  
red onions, choice of dressing.  Add grilled Norwegian salmon $8; 
add grilled chicken $6 $8.95  

 

 
STEAKS 

All steaks served with choice of potato, side of seasonal vegetable, and soup or salad 
 
6-OZ. BASEBALL SIRLOIN 

With haystack onions and au jus $17.95 
 
14-OZ. NEW YORK STRIP 

Hand cut and grilled to your preference, served with haystack onions  
and au jus $21.95 

 
6-OZ. FILET MIGNON 

Hand cut, grilled to your preference, topped with herbed hotel butter $19.95 
 
 
 



 
 
 
 
 

LIGHTER SIDE 
All sandwich selections come with a choice of fruit, French fries, or cup of soup 

 
HAMBURGER 

1/3 pound ground chuck, grilled to your liking with lettuce, tomato, red 
onion and pickle.  Add cheese or mushrooms $.50; add bacon $.75 $9.25 

 
GRILLED CHICKEN BREAST 

Herb marinated chicken breast grilled and served on a French roll $8.25 
Add cheese and bacon $1.25 

 
FRENCH DIP 

Our slow-roasted prime rib, shaved, topped with Provolone cheese, fried 
onions and served on a toasted French hoagie $10.95 

 
STEAK SANDWICH 

6-oz. butterflied, baseball sirloin with horseradish cream and haystack onions $15.95 
 

 
 

LODGE SPECIALTIES 
Served with choice of potato, side of seasonal vegetable and soup or salad 

 
NORTH ATLANTIC SALMON 

Broiled and topped with dill cream sauce $19.95 
 
WALLEYE PIKE 

Boneless filet of walleye wild caught in Canada.  Can be served deep fried 
or broiled $19.95 

 
SHRIMP DINNER 

Five large, wild caught shrimp served deep fried or broiled $18.95 
 
SEA SCALLOPS (4) 

Pan seared, butter basted with saffron parsnip puree, apple cider  
reduction and bacon $21.95 

 
 
 
 
 
 
 
*Hamburgers and steaks that are served rare or medium-rare may be undercooked and will only be served                 
upon the consumers’ request. Consuming raw or undercooked meats, poultry, seafood, shellfish may             
increase your risk of food borne illness.  



 
18% gratuity will be added for parties of more than 12 


