Steaks and Chops

All items served with vegetables and two sides: Salad or Soup and Baked Potato
or French Fries or homemade Mashed Potatoes.
Madalines serves the finest USDA beef aged up to four weeks for flavor and texture
then hand cut and grill broiled to seal in all the juices and flavor.
Add 5 jumbo prawns for $7.89

New York Strip Steak

12 oz. $22.99
New York Steak and Shrimp

12 oz. New York Steak with five cocona shrimp. $28.99

Rib Eye Steak

Meat lovers delight! Prepared to your liking. 16 oz. Rib eye

steak bone. $26.89
Top Sirloin Steak
10 oz. baseball cut $18.59

Peppercorn Steak

12 oz. New York steak topped with peppercorn dijon wine
mustard sauce $23.89

Steak and Scampi

10 oz. Top Sirloin Steak and Prawns sautéed in garlic butter,
white wine and lemon juice. $25.99

Chicken Fried Steak

Home made Fried Steak, topped with our famous Country

Gravy. $13.99
Center Cut Pork Chops

Center cut pork chop marinated with spices served with sweet
apricot cabernet sauce. $14.89

All Steaks cooked to your liking:
Rare « Medium Rare « Medium ¢« Medium Well « Well Done

Seafood

All items served with vegetables and two sides: Salad or Soup and Baked Potato
or French Fries or homemade Mashed Potatoes.
Add 5 jumbo prawns for $7.89

Halibut Steak

Fresh 8 oz. halibut grill/broiled blackened with Cajun
spices. $18.99

Fresh Grilled King Salmon

Fresh 8 oz. salmon grill/broiled with Cajun spices. $17.59

Sautéed Garlic Prawns

Large prawns sautéed in fresh garlic, butter, Alfredo Sauce,
wine and lemon juice. $17.59

Halibut Fish & Chips

Lightly hand-breaded halibut ever so quickly fried to a golden
brown. Served with tartar sauce and lemons. $17.99

Coconut Shrimp

Lightly hand-breaded large shrimp ever so quickly fried to a
golden brown and served with Madaline’s special sweet coconut
chili sauce. $17.99

Chicken

All items served with vegetables and two sides: Salad or Soup and Baked Potato
or French Fries or homemade Mashed Potatoes.
Add 5 jumbo prawns for $7.89

Spring Chicken

Grilled chicken breast, bacon, sauteed mushrooms, honey
mustard sauce, topped with melted Tillamook cheese.  $14.89

Chicken Tenders

Homemade breaded chicken fried to perfection. Served with
French fries and your choice of BBQ, Ranch or honey mustard
sauce. $11.89

Coyote Chicken

Grilled breast of chicken topped with sautéed mushrooms and
a sweet, yet zesty, Apricot Cabernet sauce. $14.89

Texas Smoked BBQ Chicken

Grilled chicken topped with BBQ sauce, grilled onions,
mushrooms, green peppers and bacon. Covered with melted
Swiss cheese. $14.89

Chicken Stir Fry

Whole breast of chicken grilled and tossed with seasonal
vegetables, with Thai ginger sauce. Served in a bed of spanish
rice. (Not served with potatoes) $15.99



Seafood « Mariscos

All items served with rice, refried beans or whole black beans or pinto beans.
Add 5 jumbo prawns for $7.89

Fresh Plump Shrimp

A perfect traditional Mexican meal. Prawns grilled with
mushrooms, fresh green peppers, onions, and spices &
tomato puré. served with fresh tortillas, guacamole
and salsa Mexicana. $16.59

Shrimp Enchiladas

Two authentic enchiladas filled with fresh shrimp, sautéed with
tomatoes, green onionsand spices. Topped with green “tomatillo”
sauce, melted Monterrey Jack cheese and sour cream.

$17.59

Crab Enchiladas

Two flour tortillas rolled and filled with Dungeness crab meat,
scallions, onions, tomatos and spices. Topped with Monterrey
Jack cheese and special “tomatillo” (Mexican tomato) sauce and
sour cream. $17.59

Seafood Enchilada

A coastal favorite, soft flour tortilla filled with prawns, crab,
sautéed tomatoes and green onions, covered with a delicious
creamy sauce. $17.59

Fresh Spicy Garlic Shrimp

Large prawns sautéed with garlic, butter, mushrooms, spices and
covered with “special” Mojo de Ajo red sauce. $16.99

Fish Tacos or Shrimp Tacos

Soft corn tortillas filled with battered Halibut fish filets, or grilled
shrimp, homemade dressing and our delicious Madaline’s “Salsa
Mexicana”. Fantastico! $16.99

Camarones Apretalados

Large prawns wrapped in bacon and served on a
bed of onions, mushrooms and green peppers
sautéed and topped with cream sauce. Served with
warm tortillas. $16.99

Seafood Chimichanga

Chimi from the coast rolled fried flour tortilla filled with prawns,
crab,andsautéedvegetables,thencoveredwithadeliciouscreamy
sauce. $17.59

Fresh Rock Garlic Shrimp

Large prawns sautéed with mushrooms and Madaline’s special
“Mojo de Ajo” butter sauce. $16.99

Enchiladas de Lobster

Two flour tortilllas rolled and filled with Lobster meat, scallions,
onions, tomatoes and spices, covered with a delicious creamy
sauce and topped with cilantro. $17.59

Mexican Jambalaya

Prawns, salmon, halibut and scallops specially prepared with
fresh mushrooms, onions, and green peppers, served on a bed
of rice with melted monterrey jack cheese, smoothered with our
special red, mild sauce. $17.89

Cabo San Lucas

Large prawns, halibut, salmon and scallops sauteed with
mushrooms, carrots and celery and Cabo San Lucas
chipotle sauce. $17.99

Pastas

Add 5 jumbo prawns for $7.89

Seafood Fettuccini Alfredo

A creamy garlic sauce served with salmon, shrimp, halibut and
scallops, tossed with zucchini.
Lunch  $14.59 Dinner  $18.59

Shrimp and Scallop Scampi

Shrimp, scallops and mushrooms sautéed in garlic, butter,
wine and lemon juice then tossed with linguini and fresh Roma
tomatoes.

Lunch  $14.89 Dinner  $18.99

Asian PeanutChicken

Linguini, spicy Peanut Ginger sauce with grilled chicken breast,
sautéed brocolii, zuchini, celery, carrots, mushrooms, bell
peppers and onions, topped with won ton noodles and green
onions

Lunch $11.89 Dinner  $15.89

Thai Ginger Chicken

Linguini pasta marinated grilled chicken tossed in a creamy,
picy Thai ginger sauce, roma tomatoes, onions, julienne carrots,
topped with won ton noodles and green onions.

Lunch  $10.59 Dinner  $14.59

Shrimp Capellini

Shrimp, fresh tomato, garlic, fresh basil, tomato puree, and a
little olive oil over linguini pasta.
Lunch $11.59 Dinner  $15.99

Lobster Sensations

A delicious blend of real lobster meat tossed with zucchini and a
creamy garlic sauce. SENSATIONAL.
Lunch $12.59 Dinner $16.59

Chicken Pesto Primavera

Grilled chicken breast and seasonal vegetables in garlic wine

lemon butter pesto sauce over a bed of fettuccini pasta.
Lunch  $10.59 Dinner  $14.59

Chicken Alfredo

Fettuccini pasta with grilled chicken breast tossed with a
traditional Alfredo sauce and sautéed mushrooms.
Lunch  $10.59 Dinner  $14.39

Three Cheese Pasta

Chicken breast sautéed with mushrooms, green peppers, melted
Monterrey Jack cheese, parmesan and sour cream.
Lunch  $10.59 Dinner  $14.59

Spicy Shrimp and Chicken

Penne pasta tossed in a spicy cream sauce with cayenne
pepper, shrimp, chicken, sun-dried tomatoes, green onions and
mushrooms.

Lunch  $12.99 Dinner  $17.59

Chicken Penne Pasta

Penne pasta, chicken, fresh diced Roma tomatoes, chopped
garlic, fresh basil, feta cheese and toasted pine nuts.
Lunch $9.99 Dinner  $13.99



Lean Meats

All items served with rice, refried beans or whole black beans or pinto beans.
Madaline’s Grill serves only the finest in USDA meat.
Add 5 jumbo prawns for $7.89

Steak “Torero”

10 oz. Top Sirloin steak, flame-broiled, served on a bed of
onions, green peppers, and mushrooms sautéed in A-1 sauce.
Served with warm tortillas. $18.59

16 0z. Rib Eye Steak Ranchero

Meat-lovers delight; a hearty 16 oz. Rib Eye steak,
flame-broiled and served on a bed of mushrooms
sautéed in Al sauce. Served with warm tortillas. $26.99

Sautéed Top Sirloin Steak

A perfect traditional Mexican meal. Tender pieces of

marinated beef sautéed with fresh green peppers, onions,
spices and tomato puré served with fresh tortillas,

guacamole and salsa Mexicana. $15.99

Skirt Steak Carne Azada

Skirt steak butterflied and flame broiled to your liking.

Served with guacamole pico de gallo, jalapeno and

grilled Mexican green onions and yourchoice of

warm tortillas. $15.99

Steak Burrito

Delectable tender chunks of marinated beef, grilled with fresh
green peppers, onions and spices then wrapped in a flour
tortilla, topped with baked cheese and smothered

with guacamole and sour cream. $15.99

Pork Chile Verde

Pork Loin braised in a green sauce of special fresh
“tomatillos” (Mexican tomatoes), green peppers, onions
and spices. Served with warm tortillas. $13.59

Beef Chile Colorado

Madaline’s Chile Colorado beef simmered until very
tender in red sauce with tomatoes, onions, mild
peppers and spices. Served with warm tortillas. $13.59

Carne Azada Enchiladas

Three corn tortillas rolled and filled with sliced carne asada,
topped with special “tomatillo” sauce and Monterrey
Jack cheese. $15.99

Tacos Al Carbon Steak
OR

Tacos Al Carbon Chicken

Tender beef skirt steak or chicken, flame broiled, sliced
and folded into soft corn tortillas with salsa Mexicana,
fresh cilantro and ranchero cheese. $15.99

Skirt Steak Tampiguena

Delicious grilled Azada steak, served with a chicken mole
enchilada and refried beans. Not served with rice) $15.99

Chicken ¢ Pollo

All items served with rice, refried beans or whole black beans or pinto beans.
Add 5 jumbo prawns for $7.89

Sautéed Chicken

A perfect tradition. Tender pieces of marinated chicken sautéed
withfreshgreenpeppers,onions,spices,andtomatoepurée,served
with fresh tortillas, guacamole and salsa Mexicana. $15.99

Quesadilla Ranchera

Three flour tortillas, filled with cheese and your choice of
chicken or beef or picadillo (shredded beef). Garnished with
guacamole, sour cream, tomatoes and onions! $13.99

Huevos Rancheros

The traditional Mexican eggs, your choice of red or green
salsa, topped with cheese. $9.99

Huevos con Chorizo

Three eggs scrambled with Mexican pork sausage, scallions,
tomatoes and onions. $10.99

Chicken Mole Enchiladas

Two corn tortillas rolled and filled with shredded chicken,
topped with sweet yet spicy special mole sauce and
monterrey jack cheese. $12.99

Chicken in a Chipotle Sauce

Tender chicken strips cooked with chipotle peppers in an
authentic Mexican Chipolte sour cream sauce with green
peppers, onions and mushrooms, served on a bed of rice with
melted monterrey jack cheese.(Not served with beans)  $15.99

Aztec Chicken Mole

A longtime favorite! Braised skinless chicken breast
in a sweet, yet spicy sauce with a hint of chocolate.
Served with warm tortillas. $15.99

Shrimp Con Crema
OR
Chicken Con Crema

Chicken breast or shrimp. Cooked in an authentic Mexican
sour cream sauce with green peppers, onions and mushrooms.
Served with warm tortillas. DELICIOSO! $17.99

Flautas

Traditional Mexican taquitos! Three crisp corn or flour tortillas
filled with your choice of meat, served with sour cream and
guacamole. $11.99

Arroz Con Camarones
OR
Arroz Con Pollo

Our signature item! Tender sliced chicken breast or prawns
specially prepared with fresh mushrooms, onions and green
peppers. Served on a bed of rice with melted Monterrey Jack
cheese, smothered with our special mild sauce and garnished
with avocado and tomatoes. Served with warm tortillas on
request. (Not served with beans) $17.99



“No Rules” Mexican Combinations

(Your Choice of Chicken, Ground Beef, Shredded Beef or Pork)
Make your own combination platters; all combinations served with rice,
refried beans or whole black beans or pinto beans.

] ltem s$7.50 2 [ltems $9.99 3 Items si.99
Choice: Choices: Choices:
Taco, Taco, Taco,
Enchilada, Enchilada, Enchilada,
Burrito, Burrito, Burrito,
Chimichanga, Chimichanga, Chimichanga,
Tostada, Tostada, Tostada,
Chile Relleno, Chile Relleno, Chile Relleno,
Tamale Tamale Tamale

Add 5 jumbo prawns to any meal $7.89

Our Signature Fajitas

Fajitas served with rice, beans, guacamole, sour cream and tortillas.

Chicken and Beef

Chicken and steak, sauteed in a tangy salsa with green
peppers, onions & mushrooms. $18.99

Chicken or Beef Fajitas

Your choice of chicken or beef sautéed in a tangy salsa with
green peppers, onions and mushrooms. $15.99

Veggie Fajitas
A medley of onions, bell peppers, celery, carrots, zuccini,
broccolli and mushrooms. $15.99

Shrimp Fajitas $16.89

Our signature item!

Seafood Fajitas

Shrimp, Salmon, Halibut and Scallops. $18.99
Chicken, Beef and Shrimp Fajitas
A delicious combination. $19.89

Healthier Burritos

Ole! Mole Burrito

A flour tortilla filled with delectable tender chunks of marinated
grilled chicken, rice and beans topped with special mole sauce
and monterrey jack cheese. $9.89

Deluxe Macho Burrito

Madaline’s most popular burrito! A flour tortilla filled with your
choice of chicken, beef, picadillo (shredded beef) or pork
along with rice, beans, baked cheese and topped with lettuce,
guacamole, sour cream, tomatoes and onions. $9.89

Chicken or Steak Burrito Loco

This burrito will drive you crazy! A flour tortilla packed full of
rice, whole beans, and choice of grilled chicken or carne asada.
Generously topped with green salsa, ranchero cheese and
guacamole. $11.99

Expresso Burrito

Pork Chile Verde, rice, beans and cheese wrapped in a flour
tortilla.  Lavishly smothered in guacamole, tomatoes and
onions, topped with parmesan cheese. $8.89

Expresso Vegetarian Burrito

Beans, rice, cheese and lettuce wrapped in a flour tortilla.
Slathered with guacamole, tomatoes, onions and parmesan
cheese. $7.89

Garden Fresco Burrito

Ever so lightly sautéed fresh seasonal vegetables, rice, black
beans wrapped in a flour tortilla, topped with a zesty burrito
sauce and salad greens. $9.59

Beef Colorado Burrito

Rolled flour tortilla filled with rice, beans, and Madaline’s Chile
Colorado Beef (beef simmered until very tender in red sauce
with tomatoes, onions, mild peppers and spices). $9.89

Spicy Shrimp Burrito

Flour tortilla filed with shrimp and mushrooms that
have been sautéed with Madaline’s special red sauce.
MUY DELICIOSO! $14.89

Traditional Burrito

Large flour tortilla filled with your choice of
chicken, beef, picadilo (shredded beef) or pork.
Topped with baked cheese. $7.89

Deluxe Enchilada

Two corn tortillas filled with your choice of chicken, beef or
picadillo. Served with rice and beans. $7.89

Grilled Veggie Chicken Burrito
OR
Grilled Veggie Steak Burrito

A large flour tortilla filled to overflowing with grilled chicken,
or steak, grilled vegetables, rice and whole beans.
Topped with Madaline’s special verde sauce and Pico de Gallo.
Add sour cream for 50¢. $11.89



Appetizers

Super Nachos Meat Quesadilla
Chips, beans, cheddar cheese, guacamole, sour cream, onions (Chicken, ground beef or picadillo) $8.99
and tomatoes $6.99
, Cheese Quesadilla $5.99
Pablo’s Guacamole Fresco Q _
Fresh avocados, tomatoes, cilantro, onions, cabbage, Mozzal’e”a St|CkS $4.59
jalapefios, lime juice and Mexican spices. $5.99 .
Side of Guacamole $4.99
Five Coconut Shrimp $8.99 Side of Beans 550
Meat Super Nachos Side of Pico de Gallo $2.59
Sr:fséziznts;nizte:;ércheese, meat, guacamole, sour cream, Ta.qUitOS De Lobster 510,99
(Chicken, d beef icadillo) $8.99 .
s R Taquitos De Crab Meat  so.s
Artichoke Jalapefo Dip  ssss Taquitos De Shrimp 506
with crabmeat $9.99

Kids Meals

with your choice of drink, small juice or soft drink $5.99

. Children’s Plate - i
Macaronl & Cheese Your choice of taco, enchilada, cheese Chlge5gait322hof§e?u IS
Served with French fries quesadilla or burrito; served with rice
and beans .
Cheeseburger _ o o Grilled Cheese
Served with French fries |—|ngU|n| Capelllnl SandW|Ch

Linguini pasta sauteed with fresh Served with French fries

tomatoes, olive oil and tomato pureé

Side Orders Soups

Chimichanga $4.59 Seafood Soup 5 Marez $13.89
Large prawns, halibut, salmon, scallops, and crab meat,

Tamale $399 simmered with onions, tomatoes, cilantro served with avocado.

Taco $299 Made fresh by order

Fish Taco $3.99 Bowl of Sopa de Albondigas  $6.99

Sour Cream $1.99 Cup of Sopa de Albondigas  $4.99

Side of Beans $2.99

Side of Rice $2.99 Cup of Chicken Tortilla soup

French Fries $2.99 and 1/2 Caesar salad $7.99

Chile Relleno $4.99

Enchilada $3.99 Cup of Chicken Tortilla soup

Guacamole $4.59 and 1/2 Green salad $7.99

Caesar Salad $4.59 Chicken Tortilla Soup

Green Salad $3.59 Cup $4.99

Bowl $6.99



Healthy Madaline’s Salads

Add 5 jumbo prawns for $7.89

Chicken Ranchero Salad

Fresh cut romaine lettuce, tossed with ranch dressing topped
with grilled chicken, diced tomatoes and low fat ranchero cheese.
Lunch $9.99 Dinner $12.99

Mexican Chicken Caesar Salad
OR
Mexican Shrimp Caesar Salad

Traditional Caesar salad toppedwithgrilledshrimp or chicken, low

fat ranchero cheese, tomatoes and avocados with black beans.
Lunch $11.99 Dinner $14.99

Deluxe Tostada

Your choice of beef, picadillo, chicken or beans.
Served with guacamole and sour cream. $8.99

Deluxe Taco Salad

Choose chicken, beef, or picadillo.
Served with guacamole and sour cream. $8.99

Caesar Salad $6.89
Chicken Caesar Salad

Lunch $9.99 Dinner $13.99

Salmon Caesar Salad

Lunch $11.99

Halibut Caesar Salad

Lunch $12.99

Dinner $14.99

Dinner $16.99

BBQ Chicken Salad

Fresh cut salad mix, sliced chicken breast, diced tomato,
onions, and cilantro with ranch dressing, BBQ sauce, and
crunchy tortilla strips. Served in a flour tortilla bowl.

Lunch $9.99 Dinner $12.99

Oriental Chicken Salad

Fresh cut salad mix tossed with Oriental ginger sesame dressing
topped with grilled chicken breast, mandarin orange, tomatoes,
and fried chow mein noodles.
Lunch $9.99

Madaline’s Chef Salad

Fresh cut salad mix, mushrooms, broccoli, tomatoes, diced ham
or chicken, and hard-boiled eggs. Served with your choice of
dressing.

Lunch $9.99

Fajita Salad

Chicken or Beef fajitas on top of fresh lettuce, served on a
tortilla shell with guacamole & sour cream. $13.99

Dinner $12.99

Dinner $12.99

Shrimp Fajita Salad

A perfect tradition. Prawns, grilled mushrooms, green peppers,
onions, spices and red salsa. $15.99

Grill Steak Salad

California blend salad mixed with fresh cut salsa,
Pico de Gallo, crunchy tortilla strips, tossed
with Balsamic vinaigrette dressing, topped
with Carne Asada. $15.99

BurgerS, SandWIChES &, MOre served with fries, soup or salad

Knock Off Burger 8 oz.

Fresh 100% ground chuck topped with bacon, Swiss cheese,
lettuce, tomato, and sweet mustard; served on a hamburger
bun. $9.59

Classic Burger 8 oz.

Fresh 100% ground chuck with lettuce, tomato, pickles, onions,
Cheddar and 1000 Island; served on a hamburger bun.  $9.59

Border Burger 8 oz.

Fresh 100% ground chuck, guacamole, bacon, Swiss cheese,
lettuce, tomato, onion, pickles, and 1000 Island on grilled
sourdough bread. $9.99

Café Chicken Burger

Grilled chicken breast, bacon, lettuce, tomato, Swiss cheese
and mayonnaise; served on grilled garlic parmesan sourdough
bread. $8.99

Krispy Fish Burger

The reel thing! Halibut filets hand battered in a light tempura
batter and crispy fried. Topped with tomatoes, onions, lettuce
& tartar sauce. $9.59

Coconut Shrimp

Five lightly, hand-breaded large shrimp ever so quickly
fried to a golden brown and served with sweet coconut chili
sauce. $11.99

Philly Steak

Delectable thinly sliced pieces of steak grilled with onions,
mushrooms & swiss cheese. $9.99

Spring Chicken

Grilled chicken breast, bacon, lettuce, tomato, and Tillamook
cheese with honey mustard on French bread. $9.59

Chicken Tenders

Breaded chicken fried to perfection; served with French
fries. $7.99

Classic French Dip

Thinly sliced pieces of Prime Rib; served on a French roll with
au jus for dipping. $8.99

Thai Chicken Wrap

Fresh grilled chicken, Spanish rice, shredded cabbage, cilantro,
soy sauce, won ton noodles and coconut spicy peanut sauce
rolled into a soft tortilla. $9.99

Halibut Fish & Chips

Lightly, hand-breaded halibut ever so quickly fried to a golden
brown, served with tartar sauce and lemons. $11.99

2 Fish Tacos

Soft corn tortillas filled with battered Halibut fish filets,
homemade dressing and our delicious Madaline’s “Salsa
Mexicana”. Served with rice and beans. $11.59



