
 

 Gravlax 
Cured Salmon & 

Dill Aioli 26 

  

  Pate De Campagne  
Forest Berry Compote  

Wine Jelly 26 

Maryland Crab Cake’s 
Sweet Chili  

  Remoulade 26 

 

Thai Mussels  
Soba Noodles &  

Green Coconut Curry 26 

 

Garlic Bread  
Warm Toasted Onion Baguette & Garlic Butter 9 

Salmon  
Sundried Tomato Tapenade 

& Roasted Garlic  

Beurre Blanc 52  

Rock Fish  
Banana Nut Crusted  

Dark N’ Stormy  

Sauce 54 

Sirloin Bordelaise  
Red Wine Jus With Mushrooms & 

Tomato Concassé 54 

Half Duckling  
Roasted In Honey 

   & Apricots 52 

Rack of Lamb  
Sweet Chili Glaze &  

 Orange Scented Jus 56 

 

That’s Not All! 
Each Season Brings with It A 

Variety Of Special Menu Items, Your Server Will Regale You With These Shortly! 
 
 

Mad Hatters Has A Policy Of One Check Per Table  

With The Convenience Of A 17 % Service Charge Included. 

We Thank You For Your Patronage!   

The Mad Hatter  

 
Enhance your Dining Experience By Adding A Side Of 

 
 Shrimp Provençale 20 

 
All Entrée’s Are Accompanied By An Ensemble  

Of Garden Vegetables & Pomme De Terre Du Jour 

Mad Du Jour  
Daily Soup 14 

 

Hatters Salad 
     Almonds, Ginger, 

Fire Roasted Peppers &  

 Creamy Teriyaki 

Dressing 18 

Entrées 

Appetizers  


