
S E A F O O D *
C E D A R P L A N K S A L M O N
FAROE ISL AND SALMON, MAPLE ROASTED SWEET 
POTATOES (GF)(DF)  38

S E A F O O D F E T T U C C I N E
SEA SCALLOPS,  SHRIMP, SP ICY MARINARA  36

S H R I M P  &  G R I T S
BL ACKENED BUTTER,  CHEDDAR GRITS   33

S E A R E D S E A S C A L L O P S
PUMPKIN GNOCCHI,  SAGE, BACON, BALSAMIC, 
PUMPKIN SEED OIL   39

L A K E S U P E R I O R W H I T E F I S H
CAPERBERRIES,  PRESERVED LEMON, BROWN BUTTER, 
F INGERL ING POTATOES,  MARCONA ALMONDS (GF)  39

S O U P S  &  S A L A D S
SHE CRAB SOUP
BLUE CRAB, CRAB HUSH PUPPIES,  SHERRY  16

C A R A M E L I Z E D O N I O N S O U P
CREAMY BROTH, GRUYÈRE,  MOZZARELL A CHEESE  12

C A E S A R S A L A D
ROMAINE HEARTS,  OL IVE OIL  CROUTONS, 
GRANA PADANO, EGGLESS DRESS ING  12

M J’S  C H O P P E D S A L A D
BACON, BLUE CHEESE,  TOMATO, P ICKLED ONION, 
CUCUMBER, HOUSE V INAIGRETTE  14

K A L E  S A L A D
GOAT CHEESE,  CANDIED PECANS, HONEYCRISP 
APPLES,  CRANBERRIES,  LEMON VINAIGRETTE (GF)  13

R O A S T E D B A B Y B E E T  S A L A D
HOUSE-MADE R ICOTTA, ARUGUL A, 
TARRAGON LEAVES,  LEMON VINAIGRETTE (GF)  15

E N T R É E S *
R O A S T E D H A L F  C H I C K E N
MILLER’S AMISH CHICKEN, ACHIOTE RUB. 
ROASTED AUTUMN VEGETABLES,  HERB JUS  35

B E R K S H I R E  P O R K C H O P S
B IG SHOULDERS COFFEE RUB,  F INGERL ING POTATOES, 
WOODFORD RESERVE BOURBON-BROWN SUGAR 
GL AZE  37

P R I M E  S T E A K F R I T E S 
HAND CUT FR IES,  HERB BUTTER (GF)  39

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 
FETTUCCINE,  TRUFFLE BUTTER  49

S T A R T E R S
NUESKE’S  DOUBLE SMOKED BACON
TH ICK DOUBLE CUT SL AB BACON, CARAMEL IZED 
WITH MAPLE SYRUP  19

CRAB CAKE
L IMITED QUANT IT IES  AVAIL ABLE   MP

CALAMARI
RHODE ISL AND CAL AMARI ,  CRISPY LEMON, 
SP ICY MARINARA, CREAMY HORSERADISH  17

S E A R E D A H I  T U N A
SESAME CRUST,  PONZU, ENGLISH CUCUMBER, 
WATERMELON RADISH,  WASABI   23

W A G Y U M E A T B A L L S
THREE MEATBALLS,  HOMEMADE R ICOTTA, 
MARINARA, GRILLED CIABATTA  19

S H R I M P  S C A M P I
GARLIC HERB BUTTER,  ARUGUL A, 
GRILLED CIABATTA  22

SIGNATURE GARLIC  BREAD
CRISPY CIABATTA BREAD STACKED AND TOPPED 
WITH OUR R ICH AND CREAMY ROTH KÄSE BLUE 
CHEESE FONDUE  12

S T E A K S *
F I L E T  M I G N O N 10 O Z

BÉARNAISE BUTTER (GF)  59

P R I M E  D E L M O N I C O 16 O Z 
DRY AGED FOR 45 DAYS,  BALSAMIC GINGER JUS 
(GF)(DF)  76

B O N E- I N  R I B E Y E  23 O Z 
L INZ HER ITAGE ANGUS (GF)(DF)  73

N Y S T R I P  14 O Z 
USDA PR IME, SMOKED SEA SALT (GF)(DF)  62

C R A B C R U S T E D F I L E T
6OZ F I LET,  SHRIMP SCAMPI   67

K C S T R I P  18 O Z

DRY AGED FOR 45 DAYS,  GARL IC BUTTER (GF)  69

P O R T E R H O U S E 24 O Z

USDA PR IME, GARL IC CONFIT,  GRILLED LEMON (GF)  85

A D D - O N S

B L U E C H E E S E  C R U S T   5
R O A S T E D G A R L I C  S H R I M P   16
W A R M W A T E R L O B S T E R T A I L  8 O Z  35

*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

MJ

MJ

MJ

MJ

MJ

MJ

MJ

MJ

MJ

MJ

MJ

D

S I D E S
H A N D C U T  F R I E S
COOKED IN BEEF FAT (GF)(DF)  8 

Y U K O N G O L D M A S H E D 
P O T A T O E S  (GF)  9

F O U R C H E E S E  M A C
BAKED WITH A CHEESE CRACKER CRUST  12

S T I R  F R I E D  G R E E N B E A N S
SWEET CHIL I ,  LEMONGRASS SOY (DF)  10

C H I L E  L I M E  C O R N
QUESO FRESCO, P ICKLED RED ONIONS (GF)  10

B A C O N &  C H E D D A R M A S H E D 
P O T A T O E S
HORSERADISH CREAM, CHIVES (GF)  12

R O A S T E D G A R L I C  M U S H R O O M S
BUTTON & CREMINI ,  GARL IC BORDEL AISE BUTTER
(GF)  13

B R U S S E L S  S P R O U T S
CARAMEL IZED ONIONS, NUESKE’S  BACON 
(GF)(DF)  13

T R U F F L E  F R I E S
GRANA PADANO CHEESE,  WHITE TRUFFLE OIL  (GF)  12

W A G Y U N Y S T R I P  10 O Z  85.
MISHIMA F IVE STAR BEEF,  BL ACK GARL IC PONZU 

T O M A H A W K R I B E Y E  32 O Z  109.
L INZ HER ITAGE RESERVE 

S T E A K F L I G H T   169. 
F I LET  MIGNON 10OZ,  PR IME NY 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   223. 
F I LET  MIGNON 10OZ,  PR IME NY STR IP 14OZ, 
PR IME 45 DAY DRY AGED R IBEYE 16OZ, 
BUTTER POACHED LOBSTER TAIL ,  ROASTED 
GARL IC SHRIMP

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



C H E F D E  C U I S I N E   S A Ú L  R A M I R E Z     |     G E N E R A L M A N A G E R    D E B O R A H M A C L E A N

*A 20% GRATUIT Y WILL  BE ADDED TO PART IES OF 5 OR MORE.*

CINCORO FL IGHT
BL ANCO, REPOSADO, AÑEJO  34  

TASTE GREATNESS,  ADD EXTRA AÑEJO  +99

J U M P M A N,  T H E  P E R F E C T  P E A R
TEQUIL A, MATHILDE PEAR, ST.  GERMAINE, 

LEMON, BUTTERFLY TEA, EGG WHITE  17

S T R A W B E R R Y M U L E
COMMUNIT  Y SP IR I T  VODKA, 

STRAWBERRY JUS,  L IME,  GINGER BEER  14

C I N C O M A R G
CINCORO BL ANCO, L IME,  AGAVE, 

DRY CURACAO  18

J O H N W A Y N E’S  L A S T  R I D E
SAZERAC RYE,  CAPPELLETT I ,  DOLIN ROUGE, 

AZTEC CHOCOL ATE B I TTERS  17

Z O M B I E  S A N G R I A
TORRONTES,  RUM, PASS ION FRUIT   14

P I Ñ A A N D S P I C E
TEQUIL A, ANCHO REYES,  LEMON, 

P INEAPPLE,  AGAVE  14

D E B’S  P A P E R P L A N E
BOURBON, AMARO, APEROL, LEMON, 

MAPLE  14

*COMMUNIT Y SP IR I T  VODKA DONATES A PORT ION OF THE 
PROCEEDS TO THE MAKE-A-WISH FOUNDATION

C O C K T A I L S

D R A F T  B E E R

M H A Z E
BRICKSTONE, NE IPA 6.75%  8 

NINJA VS  UNICORN
PIPEWORKS,  DOUBLE IPA  8%  8

A L L A G A S H W H I T E
ALL AGASH, BELGIAN ST YLE 
WITB IER  5%  7

D A I S Y  C U T T E R
HALF ACRE, PALE ALE 5.2%  7

D O M A I N E  D U P A G E
T WO BROTHERS,  AMBER ALE 5.9%  7

P A L E  A L E
S IERRA NEVADA, PALE ALE 5.3%  7

B O T T L E D  B E E R
D R A G O N’S  M I L K 
NEW HOLL AND BREWING CO., 
AMERICAN IMPERIAL STOUT 11%  10

S T E L L A A R T O I S
ANHEUSER-BUSCH, 
P ILSNER L AGER  5%  8

P R I M A P I L S
VICTORY, P ILSNER 5.3%  7

M E X I C O C A L L I N G
CRUZ BL ANCA 4.7%  7

Z O M B I E  D U S T
THREE FLOYDS, AMERICAN PALE 
ALE  6.2%  7

M I L L E R L I T E  4.2%  6.50

H E I N E K E N  5%  7

C O R O N A E X T R A  4.5%  7

C R U Z B L A N C A M E X I C O 
C A L L I N G  4.7%  7 

M O D E L O E S P E C I A L  4.4%  7

G U I N N E S S  4.2%  7

V A N D E R M I L L  C I D E R  6.8%  8

H E I N E K E N  0.0%  7

P I Ñ A C O L A D A
BOTANICALS,  COCONUT CREAM, 
P INEAPPLE JU ICE,  L IME JU ICE 10

Z E R O  P R O O F

F R E S H L E M O N A D E 6 

S E A S O N A L L E M O N A D E 6 
 

D A I Q U I R I 
BOTANICALS,  ORANGE JU ICE,  L IME 
JU ICE,  ORGEAT 10

MJ

M O E T  &  C H A N D O N 
BRUT IMPERIAL 187ML, 
CHAMPAGNE, FRANCE  23

GOUGUENHEIM 
SPARKL ING ROSÉ,  ARGENT INA 
12/46

LIQUID GEOGRAPHY 
ROSÉ,  B IERZO, SPAIN  12/46

BALAN D .O .C
PROSECCO, I TALY  12/46 

ELENA WALCH 
PINOT GRIGIO, TRAMIN, I TALY  
14/54

SHINE HEINZ E IFEL 
RIESL ING, RHE INHESSEN, 
GERMANY  12/46 

ANT MOORE
SAUVIGNON BL ANC, 
MARLBOROUGH, NZ   12/46

W I N E  B Y  T H E  G L A S S

M A T A N Z A S C R E E K
SAUVIGNON BL ANC, SONOMA 
COUNT Y, CA 15/59

DAVIS  BYNUM 
CHARDONNAY, RUSS IAN R IVER 
VALLEY,  CA 13/50 

K I N G E S T A T E 
CHARDONNAY, WILL AMETTE VALLEY, 
OR  15/60

C A N D O N I 
MOSCATO, PAVIA, I TALY  12

SERENA
SWEET RED, P IEDMONT, I TALY  12/46

JACKSON ESTATE
PINOT NOIR,  ANDERSON VALLEY,
MENDOCINO COUNT Y, CA  16/62

HEAD HIGH 
PINOT NOIR,  SONOMA COAST, 
CA  14/54

BARNARD GRIFFIN
MERLOT,  COLUMBIA VALLEY, 
WA 13/49

DONATI  FAMILY V INEYARD
CABERNET SAUVIGNON, CENTRAL 
COAST,  CA  15/58

SEVEN HILLS
CABERNET SAUVIGNON, 
WALL A WALL A, WA  18/68

TURNBULL 
CABERNET SAUVIGNON, 
NAPA VALLEY,  CA  23/93

PAINTED F IELDS ANDIS
Z INFANDEL,  AMADOR COUNT Y, 
CA  13/50

CATENA 
MALBEC, MENDOZA, 
ARGENT INA  14/54


