
W E D G E S A L A D  16.
blue cheese dressing, roasted tomatoes, 
pickled shallots, olive oil croutons, nueske’s bacon

CAE SAR SAL AD  16.
baby gem lettuce, parmesan, olive oil croutons, 
caesar dressing 

R OA S T E D P O TAT O E S  9.
beef tallow, parmesan, herbs, smoked paprika (gf) 

C R E A M Y S P I N AC H   11.
garlic béchamel (v)

T R U F F L E F R E N C H F R I E S  12.
black truffle oil, parmesan, fresh herbs

R OA S T E D M U S H R O O M S  13.
roasted garlic, parsley (gf)(df)(vv)

M A P L E C I N N A M O N R O L L  13.
cream cheese frosting 

 N U E S K E ’ S  D O U B L E S M O K E D B AC O N  19.
local maple syrup-black pepper glaze (gf)   

 GA R L I C  B R E A D   13.
great hill blue cheese fondue (v) 

C R A B C A K E  MP.
colossal lump crab, meyer lemon aioli

S T E A K TA R TA R E *  19.
ciabatta toast, pickled garlic mayo,  pickled celery, 
egg yolk “parmesan”, chives, grain mustard dressing (df) 

S A L A D S  &  S I D E S

I C O N I C  S T A R T E R S B R U N C H

U S DA P R I M E S T E A K F R I T E S {8 O Z .}*   48.
skirt steak, arugula salad, truffle fries
add an egg  +4. 

U S DA P R I M E N Y S T R I P  { 12 O Z .}*   56.
pickled garlic (gf)

 U S DA P R I M E D E L M O N I C O { 16 O Z .}*   79.
45-day dry-aged, ginger-balsamic jus (gf)

A M E R I C A N WAGY U S T R I P  { 12 O Z .}*   80.
snake river farms, shishito au poivre

S AU S AG E & EG G B I S C U I T   20.
smoked cheddar, cheddar biscuit, italian sausage,
scrambled eggs, roasted potatoes  

EG G S A N Y S T Y L E*  20.
2 eggs, roasted potatoes, biscuit, bacon or sausage

 C H I C K E N  & B I S C U I T   26.
fried buttermilk thighs, cheddar biscuit, sriracha honey,
bread & butter pickles 

B R E A K FA S T B . L .T.   20.
bacon, lettuce, tomato, scrambled eggs, guacamole, 
croissant bun, roasted potatoes

S T E A K S

C L A S S I C S

B R E A K FA S T B U R G E R *  24.
wagyu patty, fried egg, cheddar, nueske’s bacon,
maple aioli, bread & butter pickles 

PA S T R A M I  R E U B E N  22.
housemade pastrami, caramelized onions, ciabatta,
gruyère cheese, thousand island dressing, french fries

R I B E Y E  S A N D W I C H *  32.
{7oz.} prime ribeye, arugula, pickled shallots, pesto, 
roasted tomatoes, garlic oil, french fries

S A N D W I C H E S

L O B S T E R *  29.  |  PA S T R A M I *   22.  |  T O M AT O AVO C A D O *  18.

 N U E S K E ’ S  D O U B L E S M O K E D B AC O N *  20.

{ 12 O Z .}  N Y S T R I P   61.   |   { 16 O Z .}  D E L M O N I C O   84.

E G G S  B E N E D I C T
hollandaise, locally farmed eggs, smoked spanish paprika, 

english muffin, roasted potatoes

F I L E T  M I G N O N  &  E G G S
filet mignon {7oz.}, two farm fresh fried eggs, 

chimichurri, roasted potatoes  48.

F R E N C H  T O A S T
apples, cinnamon, homemade brioche, 

vanilla bean cream  18.

  MJ’s favorite    
(v) vegetarian    (vv) vegan    (df) dairy free    (gf) gluten free

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.
C U L I N A R Y  D I R E C T O R   A B R A H A M  S I LVA        G E N E R A L  M A N A G E R   DA L L A S  B E A S L E Y



A P R I C O T A P E R O L  S P R I T Z  
apricot vodka, aperol, orange juice, 
sparkling wine

15. GLASS  59. CARAFE

M I M O S A S* *
sparkling wine and your choice 
of juice: fresh orange juice, mango, 
coconut, pomegranate, strawberry

15. GLASS  59. TOWER

C L A S S I C 
B L O O DY M A RY* *  18.
bloody mary mix, vodka, celery

 M J ’ S  C I N C O R O 
B L O O DY M A R I A* *  23.
cincoro reposado tequila, nueske’s 
double-smoked bacon, bloody mary mix

**non-alcoholic option available

C O F F E E   4.

C A P P U C C I N O   7.

E S P R E S S O  

4. SINGLE    7. DOUBLE 

L AT T E   7.

T E A   3.
chamomile, earl grey, 
english breakfast, 
jade cloud, peppermint, 
yuzu peach green tea, 
decaf earl grey, jasmine

S P A R K L I N G  &  R O S É

N V R U G G E R I  A R G E O 
P R O S E C C O D I  T R AV I S O  14.
veneto, italy

N V M U M M N A PA 
B R U T R E S E R V E R O S É  18.
napa valley, california

N V P O M M E RY B R U T R OYA L  24.
champagne, france

202 2 S A R AC C O M O S C AT O D ’A S T I   15. 
piedmont, italy

202 2 L O R G E R I L  Ô  D E R O S É  16. 
languedoc-roussillon, france

202 1  C H ÂT E AU 
D ’ E S C A L A N S G A R R U S  45. 
cotes de provence, france

W H I T E

202 3 S C A R P E T TA P I N O T G R I G I O   15.
friuli-venezia giulia, italy

202 3 M A R D E  F R A D E S A L B A R I Ñ O  16.
rías baixas, spain

202 3 S A R AC I N A ‘ L O L O N I S ’ 
S AU V I G N O N B L A N C  16.
redwood valley, california

202 2 N I C O L A S P O T E L 
C H A R D O N N AY   15.
mâcon-villages, france

202 2 N E Y E R S ‘ V I N E YA R D 30 4’
C H A R D O N N AY   16.
sonoma county, california

202 2 E R O I C A R I E S L I N G  16.
columbia valley, washington

R E D

202 2 V I G N E R O N S D E B U X Y ‘ M E R C U RY ’ 
P I N O T N O I R   15.
côte chalonnaise, france

20 17  D O M A I N E S E R E N E ‘ B A R R E L 2 3 ’ 
P I N O T N O I R   25.
willamette valley, oregon

202 2 G AG L I O L E R U B I O L O 
S A N G I OV E S E   15.
chianti-classico d.o.c.g., italy

20 17  B O D E G A S R A M I R E Z D E L A P I S C I N A 
R E S E R VA T E M P R A N I L L O   16.
rioja, spain

202 2 V E L E N O S I  B R E C C I A R O L O 
I TA L I A N  R E D   14.
marche, italy

202 1  A N T I N O R I  ‘ T I G N A N E L L O ’ 
S U P E R T U S C A N   45.
toscana i.g.t., italy

202 1  C L O S P E G A S E ‘ M I T S U KO ’ S  V I N E YA R D ’ 
M E R L O T   16.
napa valley, california

202 2 A N T I N O R I  T E N U TA G UA D O A L TA S S O 
‘ I L  B R U C I AT O ’  B O R D E AU X R E D B L E N D  19.
tuscany, italy 

202 1  A L E X A N D E R  VA L L E Y V I N E YA R D S 
C A B E R N E T S AU V I G N O N  19.
sonoma county, california

202 2 H E D G E S FA M I LY E S TAT E C A B E R N E T 
S AU V I G N O N  18.
red mountain, washington

E Y E  O P E N E R S

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

N E W YO R K S T Y L E C H E E S E C A K E   16.
graham cracker crust, berry coulis

P E A N U T B U T T E R P I E   14.
silky peanut butter, cocoa crust, whipped cream

K E Y L I M E P I E   13.
key lime juice, torched meringue, 
graham cracker crust

 2 3  L AY E R C H O C O L AT E C A K E   18.
chocolate-coffee ganache, 
whipped cream (v)

B A K E D A L A S K A   15. 
vanilla ice cream, brioche cake, 
candied almonds,caramel sauce (v)

C R È M E B R Û L É E   13.
fresh berries, whipped cream

D E S S E R T

H A L F D OZ E N 
L O C A L OYS T E R S*  21.

chef’s selection, cocktail sauce, 
strawberry mignonette (gf)(df) 

S E A F O O D T O W E R *  89.
1 dozen oysters, 6 shrimp, 

half maine lobster, tuna tartare   
add 8oz crab legs  +55.

S H R I M P C O C K TA I L   19.
cocktail sauce, meyer lemon 

vinaigrette (gf)(df)

R A W  B A R


