
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.

 M J ’ S  C H O P P E D S A L A D   22. 
bacon, blue cheese, tomatoes, pickled onions, cucumber,
house vinaigrette, parmesan bread crumbs

T O M AT O & B U R R ATA   20. 
buffalo burrata, heirloom tomatoes, fig-balsamic reduction,
micro basil (gf)

 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)

S M O K E D B E E F TA R TA R E  25.
preserved egg yolk, pickled mustard seed, 
toasted ciabatta (df) 

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

S E A R E D T U N A   26. 
ancho rub, smoked cherry tomatoes, basil, lemon aioli, 
miso glaze (df)

S T U F F E D B O N E M A R R O W   26. 
slow cooked short rib, bone marrow mix, 
chimichurri sauce, grilled ciabatta

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.

(gf) gluten free    (df) dairy freeM J ’ S  FAV O R I T E S 

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  VÁ S Q U E Z

 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 

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

 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

 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, lime juice, 
housemade roasted pineapple, agave

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

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

C U C U M B E R F I Z Z   13.
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   13.
butterfly pea flower tea, lychee, sprit, lime

P O M -T I N I  Z E R O   13.
pomegranate, lemon, mint, gruvi rosé

C O C K T A I L S

S P I R I T  -  F R E E

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 E A F O O D T O W E R  149.
1/2 dozen oysters, 6 shrimp, jumbo lump

 blue crab, chilled lobster tail (gf)(df) 

G R A N D S E A F O O D T O W E R   223.
1/2 dozen oysters, 6 shrimp, 

jumbo lump blue crab, 
chilled lobster tail, tuna tartare 

served with two bottles of 
moët & chandon impérial {187 ml}

OYS T E R S O N T H E H A L F S H E L L   26.
cocktail sauce, meyer lemon aioli, 

black pepper-raspberry mignonette (gf)(df)
order à la carte (minimum 6 oysters)  4.50

S H R I M P C O C K TA I L   27.
shaved celery, cocktail sauce (gf)(df)

T U N A TA R TA R E   26. 
soy pearls, cucumber-fresno chili pepper relish,

seaweed crisp, ponzu sauce (df)

R A W  B A R



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

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

 PA N S E A R E D S C A L L O P S   48. 
mushroom risotto (gf)

PA N R OA S T E D H A L I B U T   48. 
parsnip purée, pearl onions, nueske’s double-smoked bacon,
pickled shimeji mushrooms, pea tendrils (gf)

S E A F O O D

S T E A K F R I T E S   48. 
french fries, mixed greens, borderlaise sauce

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

 P O R K C H O P { 16 O Z .}   46. 
slagel farms pork, roasted fingerling potatoes, nueske’s bacon,
apple chutney (gf)

WAGY U B I G  M I K E B U R G E R   35. 
sesame bun, aged cheddar, charred sweet onion, dill pickle,
shredded iceberg, special sauce, truffle parmesan fries

S H O R T R I B  T R U F F L E PA S TA   53. 
red wine braised short rib, fresh fettuccine, truffle butter

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

F I L E T O S C A R {6 O Z .}   69. 
blue crab, grilled asparagus, spiced hollandaise (gf) 

KC S T R I P  { 20 O Z .}   74. 
linz heritage angus, 30-day dry-aged, 
roasted mushroom butter (gf)

B O N E- I N  R I B E Y E { 2 3 O Z .}   79. 
linz heritage angus, pickled garlic (gf)

T O M A H AW K R I B E Y E { 32 O Z .}   130. 
linz heritage reserve (gf)

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

N Y S T R I P  { 14 O Z .}   68. 
usda prime, pickled red onions (gf)

WAGY U N Y S T R I P  {8 O Z .}   90. 
westholme ranch australia, black garlic ponzu

O S C A R S T Y L E  (gf)  26.
G A R L I C  S H R I M P  (gf)  18.

L O B S T E R TA I L  {8 O Z .}  (gf)  42.
M U S H R O O M B U T T E R  (gf)  7.

P E P P E R C O R N 
B O U R B O N S AU C E  7.

E N T R É E S

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 personal favorites. 

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

 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

M A S H E D P O TAT O T R I O  21.
roasted garlic, crab & old bay butter, 
smoked charred onion (gf)

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

H A R I C O T S V E R T S   15. 
shaved grana padano, crispy shallots, 
preserved lemons (gf) 

M I S O G L A Z E D M U S H R O O M S   15. 
oyster, cremini, and shiitake mushrooms, 
sesame, ginger

G R I L L E D S W E E T C O R N   14. 
queso fresco, pickled red onions, chipotle butter (gf)

B AC O N  B R U S S E L S S P R O U T S   15. 
nueske’s double smoked bacon, maple syrup (gf)(df)

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

A D D - O N S

P R I M E  C U T S

 S T E A K F L I G H T  195.
filet mignon {10 OZ.} 
prime ny strip {14 OZ.} 
prime 45-day dry-aged ribeye {16 OZ.}

L E G E N DA RY F L I G H T  270.
wagyu ny strip {8 OZ.}
filet mignon {10 OZ.}
prime ny strip {14 OZ.} 
lobster tail 
garlic shrimp


