
S T A R T E R S

C O L O S S A L  C R A B C A K E
L IMITED QUANT IT IES   MP

G A R L I C  B R E A D
WISCONSIN ROTH KÄSE BLUE CHEESE FONDUE  15. 

N U E S K E ’S  D O U B L E  S M O K E D B A C O N
BURTON’S MAPLE GL AZE  23.

C A E S A R S A L A D
OLIVE OIL  CROUTONS, PARMESAN CHEESE 16. 
ADD CHICKEN 13.    STEAK 23.

M I X E D G R E E N S S A L A D
CUCUMBER, TOMATO, SWEET ONION, CHAMPAGNE DILL 
V INAIGRETTE  15. 
ADD CHICKEN 13.    STEAK 23.

W A G Y U M E A T B A L L S
WHIPPED R ICOTTA, MARINARA SAUCE, GRILLED CIABATTA  24. 

M A P L E  G L A Z E D B A C O N C H I C K E N W I N G S  24. 

F L A T B R E A D S

B B Q C H I C K E N
CIL ANTRO, P ICKLED ONION  20.

T O M A T O M O Z Z A R E L L A
BASIL ,  ROASTED GARL IC  19. 

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

M A C A N D C H E E S E   17.

P A R M E S E A N T R U F F L E  F R I E S   14.

P A N R O A S T E D L E M O N A S P A R A G U S  16.

E N T R É E S

*S T E A K H O U S E B U R G E R
BLEND OF CHUCK, BR ISKET  & SHORT R IB   26.

*F I L E T  M I G N O N
10OZ. BAY LEAF BUTTER  69.  

*M J ’S  P R I M E  D E L M O N I C O
16OZ. DRY AGED 45 DAYS,  GINGER-BALSAMIC JUS  76. 

S L A G E L  F A R M S R O A S T E D C H I C K E N
BUTTERMILK BR INED WITH STONE GROUND GRITS  & BROWN BUTTER JUS  38.

*F A R O E I S L A N D S A L M O N
CITRUS BR INED, ROASTED GRAPES,  WILTED GREENS,  F IG BALSAMIC  44.

T H E B A C O N C H E E S E B U R G E R
10OZ GROUND BR ISKET,  CHUCK & SHORT R IB  BURGER, DOUBLE CUT 
NUESKE’S  BACON, AGED CHEDDAR, STOUT MUSTARD, 
CARAMEL IZED ONIONS, PRETZEL BUN  28.

CHECK WITH YOUR SERVER FOR GLUTEN FREE OPT IONS.

FOR YOUR CONVENIENCE, A SERVICE CHARGE OF 18% IS  ADDED TO ALL CHECKS.  ALL PART IES  OF F IVE OR MORE 
HAVE AN ADDED GRATUIT Y OF 20%.

* I TEMS CAN BE SERVED RAW OR UNDERCOOKED OR CONTAIN UNCOOKED INGREDIENTS.  CONSUMING 
RAW OR UNDERCOOKED ANIMAL PRODUCTS MAY INCREASE YOUR R ISK OF FOODBORNE ILLNESS,
ESPECIALLY IF  YOU HAVE MEDICAL CONDIT IONS. 
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D E S S E R T S

M O L T E N L A V A C A K E
DARK CHOCOL ATE,  VANILL A ICE CREAM 18.

M A S C A R P O N E C H E E S E C A K E
BROWN BUTTER STREUSEL,  GL AZED BERRIES,  STRAWBERRY 

AND BL ACK BERRY COULIS   16.

23  L A Y E R C H O C O L A T E C A K E
ENOUGH SAID  23. 

H A R D W O O D  C L A S S I C S

O L D F A S H I O N E D
MAKERS MARK BOURBON, ANGOSTURA & 

ORANGE B ITTERS  21.

M A N H A T T A N
MAKERS MARK BOURBON, CARPANO ANT ICA, 

ANGOSTURA B ITTERS  21.

B O U L E V A R D I E R
MAKERS MARK BOURBON, CAMPARI ,  CARPANO ANT ICA, 

ORANGE T WIST   22.

W H I S K E Y S O U R
FOUR ROSES BLENDED BOURBON, LEMON  18.

N E G R O N I
HENDRICKS GIN, CAMPARI ,  CARPANO ANT ICA  24.

T H E L A S T  W O R D
HENDRICKS GIN, LUXARDO MARASCHINO L IQUOR, 

GREEN CHARTREUSE,  L IME  21.

F R E N C H 75
HENDRICKS GIN, LEMON, VALDO PROSECCO  19.

M A I  T A I
BACARDI ,  COINTREAU, AMARETTO, L IME,  ORANGE, 

P INEAPPLE,  GOSL INGS DARK RUM  18.

F R E N C H M A R T I N I
GREY GOOSE VODKA, P INEAPPLE JU ICE,  CHAMBORD  23.

C O S M O
KETEL ONE VODKA, COINTREAU, CRANBERRY JU ICE,  L IME  23.

L E M O N D R O P M A R T I N I
KETEL ONE CITRON, COINTREAU, LEMON, SUGAR R IM  23.

E S P R E S S O M A R T I N I
STOL I  VANILL A, MR BL ACK COLD BREW COFFEE L IQUOR, ESPRESSO  19.

C L A S S I C  M A R G A R I T A
CASAMIGOS REPOSADO, COINTREAU, L IME,  TAJ IN R IM  21.

PR IDE VERS ION AVAIL ABLE,  $1 OF EACH MARGARITA WILL  BE DONATED TO LOCAL 
LGBTQIA+ ORGANIZAT IONS

T E Q U I L A S U N R I S E
CASAMIGOS BL ANCO, ORANGE JU ICE,  GRENADINE  18.



T H E  S T A R T I N G  L I N E U P

T H E G O L D E N G O A T*
A L L  O F  M J ’S  F A V O R I T E S  I N  O N E D R I N K

CINCORO TEQUIL A GOLD, AGAVE, WHISTLEP IG 15YR, 
TOBACCO B ITTERS,  ANGOSTURA B ITTERS  75.

B A N A N A O L D F A S H I O N E D
MAKERS MARK BOURBON, GIFFARD BANANA, 

AZTEC AND WALNUT B I TTERS  23.

23  M U L E
HEERING CHERRY L IQUOR, SKEPT IC VODKA, CHERRY SYRUP, 

L IME,  GINGER BEER  19.

P U R P L E  R A I N
PL ANTAT ION P INEAPPLE RUM, STOL I  RASPBERRY, 

MATHILDE PÊCHE, BUTTERFLY PEA FLOWER TEA  18. 

R O A S T E D P I N E A P P L E  M A R G A R I T A*
CINCORO REPOSADO TEQUIL A, L IME JU ICE, 

HOMEMADE ROASTED P INEAPPLE,  AGAVE  23.

J U M P M A N*
GREY GOOSE PEAR, MATHILDE PÊCHE, GIFFARD PAMPLEMOUSSE, 

LEMON JUICE,  EGG WHITE,  PLUM AND CRANBERRY B I TTERS, 
BUTTERFLY PEA TEA  23.

S U M M E R S A N G R I A
RED OR WHITE WINE,  DRY CURACAO, BRANDY, 

CITRUS,  GINGER ALE  19.

P A S S I O N O N T H E  C O U R T
CINCORO BL ANCO TEQUIL A, CASAMIGOS MEZCAL, 

COINTREAU, PASS ION FRUIT,  H IB ISCUS,  L IME  23.

H I B I S C U S  &  W A T E R M E L O N S P I C Y  M A R G A R I T A
LUNA AZUL TEQUIL A OR MEZCAL, H IB ISCUS, 

WATERMELON, F IRE B I TTERS,  L IME  19.

G I N  505
HENDRICKS GIN ,  ROSE WATER,  L IME,  RASPBERRIES, 

TONIC WATER  23.

*ULTRA PREMIUM COCK TAILS



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

B U B B L E S 

V A L D O M A R C A O R O
PROSECCO, I TALY  16.

J E A N D E  J A M E S
CRÉMANT DE BORDEAUX, FRANCE  17. 

P I P E R-H E I D S I E C K
BRUT,  CHAMPAGNE, FRANCE  23.

V A L T E R B A R B E R O “S E R E N A” 
SWEET RED, MANGO D’ALBA, I TALY  15.

S T E F A N O F A R I N A
MOSCATO, AST I ,  I TALY  15. 

W H I T E  W I N E

2021   A N T  M O O R E 
SAUVIGNON BL ANC, NEW ZEAL AND  16. 

2019   S I N E G A L
SAUVIGNON BL ANC, NAPA VALLEY  23. 

2018   D A V I S  B Y N U M 
CHARDONNAY, CAL IFORNIA  17.

2021   L O O S E N B R O S .  “D R .  L” 
RIESL ING, GERMANY  16.

2021   E L E N A W A L C H 
PINOT GRIGIO, I TALY  16.

2021   M A T I C 
BL AUFRANKISH ROSE,  SLOVENIA  16.

2020  S Y L V A I N  B A I L L Y
SANCERRE,  LOIRE VALLEY  22.

R E D W I N E

2019   J A C K S O N E S T A T E
PINOT NOIR,  CAL IFORNIA  16.

2019   H E A D H I G H
PINOT NOIR,  CAL IFORNIA  18.

2020  C A T E N A
MALBEC, ARGENT INA  16.

2021   S A N F E L I C E
SANGIOVESE,  I TALY  18.

2019   C U L T I V A R
CABERNET SAUVIGNON, CAL IFORNIA  19.

2021   C L O S  D U V A L
CABERNET SAUVIGNON, CAL IFORNIA  27.

2020  S A I N T  C O S M E
SYRAH, FRANCE  18.

2021   D O U B L E  C A N Y O N, 
CABERNET SAUVIGNON, COLUMBIA VALLEY  18.



Z E R O  P R O O F  C O C K T A I L S

P O M-T I N I  Z E R O

POMEGRANATE,  LEMON, MINT,  GRUVI  ROSE  13.

L I T T L E  P U R P L E  C O R V E T T E

PEA TEA FLOWER, LYCHEE,  L IME,  SPR ITE   13.

C U C U M B E R F I Z Z

LEMONADE, L AVANDER WATER,  CUCUMBER, 
MINT,  GRUVI  DRY SECCO  13.

G R U V I  B U B B L Y R O S E

CHARDONNAY AND CABERNET GRAPES  12.

G R U V I  D R Y S E C C O

CHARDONNAY  12.

B E E R  S E L E C T I O N

C H I -T O W N B E E R F L I G H T
SELECT ION OF 4 LOCAL BEERS  22.

K O L S C H
DOVETAIL ,  KOLSCH 4.8%  11.

S E S S I O N A L E
MOOR’S,  SESS ION ALE 5.4%  11.

D A I S Y  C U T T E R
HALF ACRE, PALE ALE 5.2%  11.

S E M I -D R Y C I D E R**
RIGHT BEE CIDER 6%  10.

R O S E C I D E R**
RIGHT BEE CIDER 6%  10.

M H A Z E
BRICKSTONE, HAZY IPA 7.2%  11.

A L L A G A S H W H I T E
ALL AGASH, BELGIAN ST YLE WITB IER,  5.0%  10.

B U D L I G H T
ANHEUSER-BUSCH, L IGHT L AGER, 4.2%  10.

N I N J A V S  U N I C O R N
PIPEWORKS,  IMPERIAL IPA, 8.0%  11.

R E V O L U T I O N B R E W I N G M O N T H L Y F E A T U R E  11.

S A M A D A M S S E A S O N A L  12.

G U I N N E S S  D R A U G H T*
GUINNESS BREWERY, STOUT,  4.2%  12.

*MAY BE SERVED IN NITRO CAN UPON AVAIL ABIL I T Y
**ONLY AVAIL ABLE IN CAN



E X C L U S I V E  P O U R S
F R O M  M J ’ S  C E L L A R 

2022  G R G I C H H I L L S  E S T A T E

CHARDONNAY -  NAPA VALLEY, 
CAL IFORNIA  35.

 

2021  M E R R Y E D W A R D S W I N E R Y

SAUVIGNON BL ANC -  RUSS IAN R IVER VALLEY, 
CAL IFORNIA  31. 

  

2017  D O M A I N E  S E R E N E “B A R R E L  23”

PINOT NOIR -  WILL AMETTE VALLEY, 
OREGON  55.

  

2017  C H A T E A U*  S T .  J E A N “C I N Q C É P A G E S”

RED BLEND -  SONOMA COUNT Y, 
CAL IFORNIA  55.

  

2019  Z D  W I N E S

CABERNET SAUVIGNON -  NAPA VALLEY, 
CAL IFORNIA  32.

 


