
S T A R T E R S
C O L O S S A L  C R A B C A K E
VERY L IMITED QUANT IT IES   MP

N U E S K E ’S  D O U B L E  S M O K E D B A C O N
BURTON’S MAPLE GL AZE  23.

S H R I M P  C O C K T A I L
SHAVED CELERY,  COCK TAIL  SAUCE  27.

S M O K E D B E E F  T A R T A R E
PRESERVED EGG YOLK, P ICKLED MUSTARD SEED, 
TOASTED CIABATTA 25.

W A G Y U M E A T B A L L S 
WHIPPED R ICOTTA, MARINARA SAUCE, GRILLED CIABATTA  24.

S E A R E D T U N A 
ANCHO RUB, SMOKED CHERRY TOMATOES,  BAS IL , 
LEMON AIOL I ,  MISO GL AZE   26.

S T U F F E D P R A W N 
BLUE CRAB STUFFED PRAWN, CROST IN I ,  ARUGUL A, 
SP ICY OLD BAY BUTTER SAUCE   35.

S T U F F E D B O N E M A R R O W
SLOW COOKED SHORT R IB ,  BONE MARROW MIX, 
CHIMICHURRI  SAUCE, GRILLED CIABATTA  26.

MJ

MJ

MJ

MJ

MJ

MJ

MJ

E N T R É E S
*S T E A K F R I T E S
FRENCH FR IES,  HERB BUTTER,  BORDEL AISE SAUCE  48.

S L A G E L  F A R M S R O A S T E D C H I C K E N
BUTTERMILK BR INED WITH STONE GROUND GRITS , 
BABY CARROTS,  FENNEL,  BROWN BUTTER  38.

S L A G E L  F A R M S P O R K C H O P
16OZ SL AGEL FARM PORK CHOP, ROASTED F INGERL ING 
POTATOES,  NUESKE’S  BACON, APPLE CHUTNEY  46.

*F A R O E I S L A N D S A L M O N
CITRUS BR INED, ROASTED GRAPES,  WILTED GREENS, 
F IG BALSAMIC  44.

W A G Y U B I G  M I K E  B U R G E R  
WAGYU BEEF ,  SESAME BUN, AGED CHEDDAR, 
CHARRED SWEET ONION, D ILL  P ICKLE,  SHREDDED ICEBERG, 
SPECIAL SAUCE, TRUFFLE PARMESAN FR IES  35.

S H O R T R I B  T R U F F L E  P A S T A  
TENDER RED WINE BRAISED SHORT R IB ,  FRESH FETTUCINE, 
TRUFFLE BUTTER  53.

P A N S E A R E D S C A L L O P S  
PAN ROASTED SCALLOPS,  BUTTERNUT SQUASH R ISOTTO  48.

A D D - O N S

O S C A R S T Y L E   26

R O A S T E D G A R L I C  S H R I M P   18

W A R M W A T E R L O B S T E R T A I L  8 O Z  42 

M U S H R O O M B U T T E R  7

P E P P E R C O R N B O U R B O N S A U C E  7 

S I D E S  T O  S H A R E
M A C A N D C H E E S E   17.

P A R M E S E A N T R U F F L E  F R I E S   14.

M A S H E D P O T A T O T R I O
ROASTED GARL IC, BRÛLÉE SWEET POTATOES & GINGER, 
GOAT CHEESE & TRUFFLE  21. 
P A N R O A S T E D L E M O N A S P A R A G U S   16.

B A C O N B R U S S E L S  S P R O U T S   14.

M I S O G L A Z E D M U S H R O O M S  
OYSTER,  CREMINI ,  SH I I TAKE,  SESAME, GINGER  15.

G R I L L E D S W E E T C O R N
QUESO FRESCO, P ICKLED ONION, CHIPOTLE L IME BUTTER  14. 

R O A S T E D B A B Y C A R R O T S
SAUTÉED TR I  COLOR ROASTED BABY CARROTS, 
MINT YOGURT SAUCE, MARACONA ALMONDS  15. 

S O U P  &  S A L A D S
C A R A M E L I Z E D O N I O N S O U P
CREAMY BROTH, GRUYERE  15. 
M I X E D G R E E N S S A L A D
CUCUMBER, TOMATO, SWEET ONION, 
CHAMPAGNE DILL  V INAIGRETTE  15. 
ADD CHICKEN 13.    STEAK 23. 

W E D G E S A L A D
NUESKE’S  BACON, CHERRY TOMATOES,  ICEBERG LETTUCE, 
BUTTERMILK BLUE CHEESE DRESS ING  16.

C A E S A R S A L A D
OLIVE OIL  CROUTONS, PARMESAN CHEESE 16. 
ADD CHICKEN 13.    STEAK 23.

M J’S  C H O P P E D S A L A D
BACON, BLUE CHEESE,  TOMATOES,  P ICKLED ONIONS, CUCUMBER, 
HOUSE V INAIGRETTE,  PARMESAN BREAD CRUMBS  22.

B E E T  &  B U R R A T A
BUFFALO BURRATA CHEESE,  MIXED BEETS, 
P ISTACHIO VINAIGRETTE  20.

S T E A K S *
P R I M E  D E L M O N I C O
16OZ DRY AGED 45 DAYS,  GINGER-BALSAMIC JUS  76. 

F I L E T  M I G N O N
10OZ BAY LEAF BUTTER  69.  

K C S T R I P
20OZ L INZ HER ITAGE ANGUS, DRY AGED 30 DAYS, 
ROASTED MUSHROOM BUTTER  74.

N Y S T R I P
14OZ USDA PR IME, P ICKLED RED ONION  68.

23 O Z B O N E- I N  R I B E Y E
L INZ HER ITAGE ANGUS BEEF.  P ICKLED GARL IC  79. 

F I L E T  O S C A R
6OZ F I LET,  BLUE CRAB, GRILLED APSARAGUS, 
SP ICED HOLL ANDAISE  69.

W A G Y U N Y S T R I P   90.
WESTHOLME RANCH AUSTRAL IA,  BL ACK GARL IC PONZU 

T O M A H A W K R I B E Y E  32 O Z  130.
L INZ HER ITAGE RESERVE 

S T E A K F L I G H T   195. 
F I LET  MIGNON 10OZ,  PR IME NEW YORK STR IP 14OZ, 
PR IME 45 DAY DRY AGED R IBEYE 16OZ 

L E G E N D A R Y S T E A K F L I G H T   270. 
WAGYU NY STR IP,  F I LET  MIGNON 10OZ,  PR IME NEW YORK 
STR IP 14OZ,  LOBSTER TAIL ,  ROASTED GARL IC SHRIMP

S T E A K S M A N S H I P

S I G N A T U R E G A R L I C  B R E A D
CRISPY CIABATTA BREAD STACKED & TOPPED WITH OUR 
R ICH AND CREAMY ROTH KÄSE BLUE CHEESE FONDUE  15.

FOR YOUR CONVENIENCE, A SERVICE CHARGE OF 18% IS  ADDED TO ALL 
CHECKS.  ALL PART IES  OF F IVE OR MORE HAVE AN ADDED GRATUIT Y OF 20%.

CHECK WITH YOUR SERVER FOR GLUTEN FREE OPT IONS.

E X E C U T I V E  C H E F    R O D O L F O  M O R A L E S
G E N E R A L  M A N A G E R    J O R G E  VA S Q U E Z 

*CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,  SEAFOOD OR 
EGGS MAY INCREASE YOUR R ISK OF FOODBORNE ILLNESS.  PLEASE ADVISE 
YOUR SERVER OF ANY FOOD ALLERGIES YOU MAY HAVE BEFORE ORDERING

MJ’S FAVORITES.MJ


