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 G A R L I C  B R E A D  15.
crispy ciabatta stacked and topped with our rich, 
creamy 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  23.
thick, double-cut slab bacon, caramelized with maple syrup (gf)(df)  

 C R A B C A K E  43. 
jumbo lump crab, meyer lemon aioli (df)

WAGY U M E AT B A L L S  24.
whipped ricotta, marinara sauce, grilled ciabatta

M A P L E B AC O N C H I C K E N W I N G S  24.
ancho rub, spicy maple-bacon sauce, 
creamy roth käse blue cheese fondue

C A R A M E L I Z E D O N I O N S O U P  15.
creamy broth, gruyère & mozzarella cheese

M I X E D G R E E N S S A L A D   15. 
cucumber, tomato, sweet onion, champagne-dill vinaigrette (gf)(df)
add chicken  13.    add shrimp  18.    add steak  23.

W E D G E S A L A D   16. 
little gem lettuce, cherry tomatoes, grilled corn, avocado, cucumber,
pickled onions, cilantro-ranch dressing (gf)

C A E S A R S A L A D   16. 
olive oil croutons, parmesan cheese
add chicken  13.    add shrimp  18.    add steak  23.

T U R K E Y  S A N D W I C H  20.
nueske’s double smoked bacon, tomato, lettuce, meyer lemon aioli,
served on toasted white bread

G R I L L E D C H I C K E N S A N D W I C H   22. 
lettuce, tomato, onion, tarragon aioli, served on a brioche roll

S T E A K S A N D W I C H   29. 
charred onions, arugula, gruyère, served on toasted sourdough

    F O U R C H E E S E M AC  17.
baked with parmesan cheese crumble crust 

T R U F F L E F R I E S   14.
grana padano cheese, white truffle oil

R OA S T E D A S PA R AG U S   16.
candied pecans, smoked lemon vinaigrette (gf)  

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

S O U P  &  S A L A D S

S A N D W I C H E S

S I D E S
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available from 11am-3pm



B B Q C H I C K E N F L AT B R E A D  20.
mozzarella, chicken, pickled onions, micro cilantro, bbq sauce 

T O M AT O M O Z Z A R E L L A F L AT B R E A D  19.
basil, roasted garlic
add chicken  6.

S T E A K H O U S E B U R G E R { 10 O Z .}   26.
blend of chuck, brisket, and short rib, lettuce, tomato, onion

B AC O N C H E E S E B U R G E R  { 10 O Z .}   28.
ground brisket, chuck, and short rib burger, 
nueske’s double smoked bacon, aged cheddar, 
stout mustard, caramelized onions, pretzel bun 

R OA S T E D C H I C K E N  38.
slagel farms spice-brined chicken, fingerling potatoes, harissa sauce (gf)

FA R O E I S L A N D S A L M O N  44.
citrus brined, roasted grapes, wilted greens, fig balsamic (gf)(df) 

 D E L M O N I C O { 16 O Z .}   79.
usda prime 45-day dry-aged, balsamic ginger jus (gf)

F I L E T M I G N O N { 10 O Z .}   69.
bay leaf butter (gf) 

2 3 L AY E R C A K E  23.
enough said 

M O LT O N L AVA C A K E  18.
dark chocolate, vanilla ice cream

M A S C A R P O N E C H E E S E C A K E   16.
brown butter streusel, glazed berries, strawberry-blackberry coulis  
 

E N T R É E S

D E S S E R T S

M J ’ S  FAV O R I T E S (gf) gluten free   (df) dairy free    
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For your convenience, a service charge of 18% is added to all checks, parties of 
5 or more have an added gratuitity of 20% 

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



 T H E G O L D E N G OAT   75. 
cincoro gold tequila, agave, whistlepig 15 year, tobacco bitters, 
angostura bitters

 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 

2 3 M U L E  19. 
heering cherry liquor, skeptic vodka, ginger beer, cherry syrup, lime

B A N A N A O L D FA S H I O N E D  23. 
marker’s mark bourbon, giffard banana, aztec bitters, walnut bitters

G I N 505  23.
hendrick’s gin, rose water, lime, raspberries, tonic water

 J U M P M A N  23. 
grey goose pear, mathilde pêche, giffard pamplemousse, lemon juice, 
simple syrup, egg white, plum bitters, cranberry bitters

PA S S I O N O N T H E C O U R T  23. 
cincoro blanco tequila, casamigos mezcal, cointreau, passion fruit, 
hibiscus foam, lime 

P U R P L E R A I N  18. 
plantation pineapple rum, stoli raspberry, mathilde pêche, 
butterfly pea flower tea, citrus

 R OA S T E D P I N E A P P L E M A R G A R I TA  23. 
cincoro reposado tequila, housemade roasted pineapple, lime juice, agave

H I B I S C U S & WAT E R M E L O N S P I C Y  M A R G A R I TA  19. 
lunazul tequila or mezcal, hibiscus, watermelon, fire bitters, lime

S U M M E R S A N G R I A  19.
red or white wine, dry curaçao, brandy, citrus, ginger ale

T H E  S T A R T I N G  L I N E U P
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B O U L E VA R D I E R   22. 
marker’s mark bourbon, campari, carpano antica, orange twist

C O S M O P O L I TA N   23. 
ketel one vodka, cointreau, cranberry juice, lime

E S P R E S S O M A R T I N I   21. 
stoli vanilla, mr. black cold brew coffee liquor, espresso

F R E N C H 7 5   19. 
hendrick’s gin, lemon, valdo prosecco

F R E N C H M A R T I N I   23. 
grey goose vodka, chambord, pineapple juice

L E M O N D R O P M A R T I N I   23. 
ketel one citroen, cointreau, lemon

M A I  TA I   18. 
bacardi, goslings dark rum, cointreau, amaretto, lime, orange, pineapple

M A N H AT TA N   21. 
maker’s mark bourbon, carpano antica, angostura bitters

M A R G A R I TA   21. 
casamigos reposado, cointreau, lime
*pride version available, $1 of each margarita will be donated to local lgbtqia+ 
organizations

N E G R O N I   24. 
hendrick’s gin, campari, carpano antica

O L D FA S H I O N E D  21.
maker’s mark bourbon, angostura bitters, orange bitters

T E Q U I L A  S U N R I S E   18. 
casamigos blanco tequila, orange juice, grenadine

T H E L A S T W O R D   21. 
hendrick’s gin, luxardo maraschino liquor, green chartreuse, lime

W H I S K E Y S O U R   18. 
four roses blended bourbon, lemon

H A R D W O O D  C L A S S I C S
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 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 , 
W I L L A M E T T E VA L L E Y,  O R E G O N  55.

Domaine Serene, established in 1989 by Grace and Ken Evenstad, aimed 
to bring their love for Burgundian wines to Oregon’s Willamette Valley. In 
2014, wine critic James Suckling named Domaine Serene one of the world’s 
top 50 wineries. Domaine Serene was selected by wine enthusiast and 
collector Michael Jordan to craft a wine exclusively for his personal cellar and 
steakhouses. This collaboration resulted in ‘Barrel 23’, a rare blend of Pinot 
Noir crafted to enhance the flavor and quality of the steaks served at Michael 
Jordan’s Steak House.

20 17  A DA P TAT I O N BY O D E T T E C A B E R N E T S AU V I G N O N , 
N A PA VA L L E Y,  C A L I F O R N I A  42.

202 2 C A K E B R E A D C E L L A R S C H A R D O N N AY, 
N A PA VA L L E Y,  C A L I F O R N I A  32.

20 17  C H AT E AU S T.  J E A N ‘ C I N Q C É PAG E S ’  R E D B L E N D, 
S O N O M A C O U N T Y,  C A L I F O R N I A  55.

202 2 G R G I C H H I L L S  E S TAT E C H A R D O N N AY, 
N A PA VA L L E Y,  C A L I F O R N I A  35.

202 1  M E R RY E D WA R D S W I N E RY S AU V I G N O N B L A N C , 
R U S S I A N R I V E R VA L L E Y,  C A L I F O R N I A  31.

20 19 Z D W I N E S C A B E R N E T S AU V I G N O N , 
N A PA VA L L E Y,  C A L I F O R N I A  32.

E X C L U S I V E  W I N E  P O U R S



B U B B L E S 

N V VA L D O M A R C A O R O B R U T,  P R O S E C C O D . O . C . ,  I TA LY    17.

N V J E A N D E JA M E S C R É M A N T D E B O R D E AU X B R U T, 
B O R D E AU X ,  F R A N C E  18.

N V P I P E R- H E I D S I E C K C U V É E B R U T, 
C H A M PAG N E ,  F R A N C E  27.

N V VA LT E R B A R B E R O C A S C I N A P I A N D ’ O R ‘ S E R E N A’ 
S W E E T R E D,  P I E D M O N T,  I TA LY  16.

N V V I E T T I  M O S C AT O D ’A S T I ,  P I E D M O N T,  I TA LY  16.

W H I T E 

202 2 A N T M O O R E E S TAT E S E R I E S  S AU V I G N O N B L A N C ,
M A R L B O R O U G H ,  N E W Z E A L A N D  17.

202 1  S I N E G A L E S TAT E S AU V I G N O N B L A N C , 
N A PA VA L L E Y,  C A L I F O R N I A  23.

202 2 A L B E R T B I C H O T C H A R D O N N AY, 
M ÂC O N -V I L L AG E S ,  F R A N C E  17.

202 2 DAV I S  BY N U M ‘ R I V E R W E S T ’  C H A R D O N N AY, 
R U S S I A N R I V E R VA L L E Y,  C A L I F O R N I A   18.

202 2 H A R T F O R D C O U R T C H A R D O N N AY, 
R U S S I A N R I V E R VA L L E Y,  C A L I F O R N I A  19.

2020 J .  B O O K WA LT E R A N E C D O T E  R I E S L I N G , 
C O L U M B I A VA L L E Y,  WA S H I N G T O N  17.

202 3 B I O R A’  P I N O T G R I G I O  D E L L A V E N E Z I A , 
V E N E T O ,  I TA LY  17.

202 2 M AT I C  W I N E S B L AU F R Ä N K I S C H R O S É , 
Š TA J E R S K A ,  S L OV E N I A  17.

202 2 D O M A I N E SY LVA I N B A I L LY ‘ T E R R O I R S ’  S A N C E R R E , 
L O I R E ,  F R A N C E  21.

R E D 

202 1  K E N DA L L-JAC KS O N ‘ E S TAT E S C O L L E C T I O N ’  P I N O T 
N O I R ,  A N D E R S O N VA L L E Y,  C A L I F O R N I A  17.

202 1  H E A D H I G H P I N O T N O I R ,  S O N O M A C OA S T, 
C A L I F O R N I A  19.

202 1  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 , 
WA L L A WA L L A  VA L L E Y,  WA S H I N G T O N  19.

202 1  C U LT I VA R C A B E R N E T S AU V I G N O N , 
N O R T H C OA S T,  C A L I F O R N I A    22.

202 1  C L O S D U VA L C A B E R N E T S AU V I G N O N , 
N A PA VA L L E Y,  C A L I F O R N I A  28.

202 1  C AT E N A Z A PATA M A L B E C ,  M E N D O Z A ,  A R G E N T I N A  17.

202 2 S A I N T C O S M E R E D B L E N D,  C Ô T E S D U R H Ô N E , 
F R A N C E  19.

202 1  S A N F E L I C E  C H I A N T I  C L A S S I C O ,  T U S C A N Y,  I TA LY  19.

W I N E S  B Y  T H E  G L A S S
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C H I -T O W N B E E R F L I G H T  22. 
selection of 4 local beers - ask your server

A L L AG A S H W H I T E  11. 
allagash brewing, belgian witbier  |  5.2% abv

B U D L I G H T  11. 
anheuser-busch, light lager  |  4.2% abv

DA I SY C U T T E R  11. 
half acre beer company, pale ale  |  5.2% abv

G U I N N E S S D R AU G H T  10. 
guinness brewery, stout  |  4.2%

KÖ L S C H  11. 
dovetail brewery, kölsch style ale  |  4.8% abv

H A Z Y B E E R H U G  11. 
goose island beer co., hazy ipa  |  6.8% abv

N I N JA  V S .  U N I C O R N  11. 
pipeworks brewing, double ipa  |  8.0% abv

R E VO L U T I O N B R E W I N G S E A S O N A L  11. 
please ask your server

S A M A DA M S S E A S O N A L  12. 
please ask your server

S E S S I O N A L E  11. 
moor’s brewing company, session ale  |  5.4% abv

C U C U M B E R F I Z Z  14. 
lemonade, lavender water, cucumber, mint, gruvi dry secco

L I T T L E P U R P L E C O R V E T T E  14.
butterfly pea flower tea, lychee, lime, sprite

P O M -T I N I  Z E R O  14.
pomegranate, lemon, mint, gruvi rosé

G R U V I  B U B B LY R O S É  14. 
chardonnay & cabernet grapes

G R U V I  D RY S E C C O  14. 
chardonnay grapes

S E M I - D RY C I D E R  10. 
right bee cider, hard apple cider  |  6.0% abv

R O S É S E M I - D RY C I D E R  10. 
right bee cider, hard apple cider  |  6.0% abv

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

S P I R I T - F R E E

C A N N E D  C I D E R
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