
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness. Please advise your server of any food allergies you may have before ordering.

M J ’ S  FAV O R I T E S C H E F  D E  C U S I N E   S AU 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

 G A R L I C  B R E A D  12.
crispy ciabatta, roth käse blue cheese fondue

 N U E S K E ’ S  D O U B L E S M O K E D B AC O N  19.
double-cut slab bacon, maple syrup (gf)(df) 

 C R A B C A K E  36 
jumbo lump crab, meyer lemon aioli (df)

C A L A M A R I   17.
rhode island calamari, grilled lemon, spicy marinara,
creamy horseradish  

WAGY U M E AT B A L L S  19.
three meatballs, housemade ricotta, marinara, 
grilled ciabatta

S H R I M P S C A M P I   22. 
garlic herb butter, arugula, grilled ciabatta

 

C O R N & C R A B C H O W D E R  17.
blue crab, yukon gold potatoes, thyme 

C A R A M E L I Z E D O N I O N S O U P  12.
creamy broth, gruyère & mozzarella cheese

C A E S A R S A L A D   12. 
romaine hearts, olive oil croutons, grana padano,
eggless dressing

 M J ’ S  C H O P P E D S A L A D   14. 
bacon, blue cheese, tomato, pickled onion, 
cucumber, house vinaigrette

K A L E  S A L A D   13. 
goat cheese, candied pecans, honeycrisp apples, 
cranberries, lemon vinaigrette (gf)

T O M AT O & B U R R ATA   19. 
balsamic, basil, lemon oil, grilled ciabatta

A D D T O YO U R S A L A D 
steak  15.    shrimp  12.    chicken  8.

I C O N I C  S T A R T E R S

S O U P S  &  S A L A D S

H A N D - C U T F R I E S   8.
cooked in beef fat (gf)(df)

B R O W N B U T T E R M A S H E D P O TAT O E S   9.
yukon gold potatoes (gf)

 F O U R C H E E S E M AC   12. 
baked with a cheese cracker crust

S T I R  F R I E D G R E E N B E A N S   10. 
sweet chili, lemongrass soy (df)

C H I L I  L I M E C O R N   10. 
queso fresco, pickled red onions (gf)

A S PA R AG U S   14. 
smoked lemon vinaigrette, candied pecans (gf)(df)

S I D E S  T O  S H A R E

 B I G  M I K E B U R G E R   19. 
our signature burger, american cheese, 
charred onions, pickles, special sauce, 
iceberg lettuce, sesame bun

B AC O N B B Q B U R G E R   19. 
nueske’s bacon, bbq sauce, caramelized onions, 
aged cheddar, brioche bun

M U S H R O O M & G R U Y È R E B U R G E R   19. 
caramelized onions, brioche bun

C R I S P Y C H I C K E N   16. 
nashville style hot, roasted garlic aioli, pickles, 
sesame bun

S T E A K S A N D W I C H   27. 
ribeye, boursin cheese, red onion confit, 
ciabatta roll

S A N D W I C H E S

R OA S T E D H A L F C H I C K E N   37. 
miller’s amish chicken, herb marinade, 
grilled summer vegetables (gf)(df) 

 B E R KS H I R E P O R K C H O P   29. 
big shoulders coffee rub, fingerling potatoes, 
woodford reserve bourbon-brown sugar glaze (gf)(df) 

M I S O G L A Z E D S A L M O N   39. 
faroe island salmon, wok fried vegetables, 
ginger-soy reduction (df) 

S H O R T R I B  T R U F F L E PA S TA   32. 
red wine braised short rib, fettuccine, truffle butter

S H R I M P & G R I T S   28. 
blackened butter, cheddar grits

T U N A P O K E   23. 
ahi tuna, seaweed salad, balsamic-soy, sticky rice,
miso vinaigrette (df)

S E A F O O D F E T T U C C I N E   29. 
sea scallops, shrimp, spicy marinara

 S E A R E D S E A S C A L L O P S   42. 
creamed sweet corn, nueske’s bacon, cherry tomato, 
basil (gf)

E N T R É E S

C L A S S I C  S T E A K S

S T E A K F R I T E S   39. 
hand-cut fries, herb butter (gf)

F I L E T  M I G N O N {6 O Z . }   39. 
béarnaise butter (gf)

 F I L E T  M I G N O N { 10 O Z . }   59. 
béarnaise butter (gf)

T O M A H AW K  R I B E Y E  { 32 O Z .}   109. 
linz heritage reserve, bordelaise sauce

 D E L M O N I C O { 16 O Z .}   76. 
usda prime 45-day dry-aged, 
balsamic ginger jus (gf)(df)

WAGY U N Y S T R I P  { 10 O Z .}   85. 
mishima five star beef, black garlic ponzu

Steaksmanship is our signature meal experience 
for groups of two or more featuring a selection 
of our finest cuts, cooked to perfection, 
and selected from Michael Jordan’s favorites. 

S T E A K F L I G H T  169.
filet mignon {10OZ.} 
prime ny strip {14OZ.} 
prime 45-day dry-aged ribeye {16OZ.}

L E G E N DA RY F L I G H T  223.
filet mignon {10OZ.}
prime ny strip {14OZ.} 
prime 45-day dry-aged ribeye {16OZ.}
lobster tail
garlic shrimp

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

P R I M E  C U T S

B L U E C H E E S E  C R U S T   5. G A R L I C  S H R I M P  (gf)  16.

A D D - O N S

L O B S T E R TA I L  {8 O Z . }  (gf)  35.



J O R DA N ’ S  C R U S H   15. 
stoli raspberry vodka, three olives cherry 
vodka, pineapple & orange juices

ZO M B I E  S A N G R I A  14. 
torrontes wine, rum, passion fruit

S M O K E D B L AC K M A N H AT TA N  24. 
bourbon, averna amaro liqueur, walnut bitters

 T H E J U M P M A N  19. 
cincoro blanco, mathilde pear, st-germain, 
lemon, butterfly pea flower tea, egg white, 
walnut bitters

P I Ñ A & S P I C E   14. 
tequila, ancho reyes liqueur, lemon, 
pineapple, agave

C I N C O M A R G  18. 
cincoro blanco, lime, agave, dry curaçao

 A I R- S P R E S S O M A R T I N I   23. 
cincoro reposado tequila, espresso, licor 43, 
ancho reyes liqueur 

 C I N C O R O F L I G H T  34. 
blanco, reposado, añejo  |  add extra añejo +99

S T R AW B E R RY L E M O N A D E   6.
muddled strawberries, fresh squeezed lemon juice,
simple syrup

P I Ñ A C O L A DA   10.
botanicals, coconut cream, pineapple juice, lime juice

DA I Q U I R I   10.
botanicals, orange juice, lime juice, orgeat syrup 

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

B E E R

S P I R I T  -  F R E E

D R A F T  B E E R  S E L E C T I O N

 M  H A Z E   8. 
brickstone brewing, new england ipa | 6.8% abv 

N I N JA  V S .  U N I C O R N   8.
pipeworks brewing, double ipa | 8.0% abv

A L L AG A S H W H I T E   7.
allagash brewing, belgian witbier | 5.2% abv

DA I SY  C U T T E R   7.
half acre beer co., pale ale | 5.2% abv

ZO M B I E  D U S T   7.
3 floyds brewing, american pale ale | 6.5% abv

S T E L L A A R T O I S   8.
anheuser-busch, pilsner lager | 5.0% abv

D O M A I N E  D U PAG E   7.
two brothers, french country ale | 5.9% abv

D R AG O N ’ S  M I L K   10.
new holland, barrel-aged stout | 11.0% abv

S I E R R A N E VA DA   7.
sierra nevada brewing, american pale ale | 5.3% abv

P R I M A P I L S   7.
victory brewing, german pilsner | 5.3% abv

M E X I C O C A L L I N G   7.
cruz blanca, lager especial | 4.7% abv

B O T T L E D  B E E R

M I L L E R L I T E  american pilsner | 4.2% abv  6.

H E I N E K E N dutch lager | 5.0% abv  7.

C O R O N A E X T R A mexican lager | 4.6% abv  7.

C R U Z B L A N C A M E X I C O C A L L I N G  7.
lager especial | 4.7% abv 

M O D E L O E S P E C I A L mexican pilsner | 4.4% abv  7.

G U I N N E S S  stout | 4.2% abv  7.

VA N D E R M I L L  H A R D C I D E R   8.
michigan apple cider | 6.8% abv

H E I N E K E N 0 . 0   non-alcoholic | 0.0% abv  7.

M O Ë T & C H A N D O N B R U T I M P É R I A L  23.
champagne, france 187ml.

G O U G U E N H E I M , 
S PA R K L I N G M A L B E C R O S É  12/46.
mendoza, argentina

L I Q U I D G E O G R A P H Y,  M E N C Í A R O S É  12/46.
bierzo, spaIn

B A L A N  E X T R A D RY P R O S E C C O  12/46.
veneto d.o.c., italy

DAV I S  BY N U M C H A R D O N N AY  13/50.
russian river valley, california

S I D U R I ,  C H A R D O N N AY  14/50.
willamette valley, oregon

C A N D O N I  FA M I LY M O S C AT O  12.
pavia, italy

E L E N A WA L C H ,  P I N O T G R I G I O   14/54.
alto adige d.o.c., italy 

H E I N Z  E I F E L  S H I N E R I E S L I N G  12/46.
rheinhessen, germany

A N T M O O R E S AU V I G N O N B L A N C  12/46.
marlborough, new zealand

M ATA N Z A S  C R E E K 
S AU V I G N O N B L A N C  15/59.
sonoma county, california

S E R E N A S W E E T R E D B L E N D  12/46.
piedmont, italy

JAC KS O N E S TAT E P I N O T N O I R   16/62.
anderson valley, california

H E A D H I G H P I N O T N O I R   14/54.
sonoma county, california

B A R N A R D G R I F F I N  M E R L O T   13/49.
columbia valley, washington

D O N AT I  FA M I LY V I N E YA R D 
C A B E R N E T S AU V I G N O N   15/58.
paso robles, california

T U R N I N G P O I N T 
C A B E R N E T S AU V I G N O N   16/63.
alexander valley, california

S E V E N  H I L L S  W I N E RY 
C A B E R N E T S AU V I G N O N  18/68.
walla walla valley, washington

T U R N B U L L 
C A B E R N E T S AU V I G N O N  23/90.
napa valley, california

PA I N T E D F I E L D S A N D I S 
O L D V I N E Z I N FA N D E L   13/50.
sierra foothills, california

B O D E G A Y V I Ñ E D O S 
C AT E N A M A L B E C  14/54.
mendoza, argentina

S P A R K L I N G  &  R O S É

W H I T E

R E D


