
appetizers
 garlic “go go” bread   8.50

blue cheese fondue

chilled shrimp martini   12.50
MJ’s cocktail sauce

poblano pepper and cheese dip   8.50
soltoro salsa, sour cream and homemade chips

BBQ chicken spring rolls   10.95
jalapeño ranch dressing

fried calamari   9.95
tossed with banana peppers, lemon and parmesan

MJ’s wings  8.95 pound 
traditional buffalo, MJ’s fav,  

thai-style or chipotle BBQ 
blue cheese dressing and celery sticks

23. filet mignon chili   5.95 cup / 7.95 bowl 
smoked cheddar cheese and onions

pepper jack-stuffed shrimp   10.50
chipotle BBQ sauce and cilantro-lime aïoli

burger sliders   7.95
caramelized onions, mini-gherkins, choice of cheese

salads 
add chicken breast or salmon to any salad   5.00 

add steak or grilled shrimp to any salad   7.00

lettuce wedge “BLT”   6.50
tomatoes, bacon and buttermilk dressing

caesar salad   6.95 side / 9.95 main
parmesan croutons

house salad   7.50
tomatoes, onions and balsamic vinaigrette

 fried chicken cobb salad   12.50
honey mustard dressing

asian steak salad   15.00
asian vinaigrette

sandwiches
23. burger   10.95

your choice of cheese, served with fries

black and blue burger   11.95
tobacco onions and sweet potato fries

 lobster club sandwich   23.95
on brioche with fennel and tarragon mayonnaise

“knife & fork” ribeye steak sandwich   16.95
onions, mushrooms and horseradish sauce

smoked salmon club   14.95
triple decker with fries

fried sesame chicken sandwich   10.95
sweet chili mayo and sweet potato fries

grilled chicken sandwich   10.95
fried fresh mozzarella, balsamic-glazed onions,  

pesto mayo and sweet potato fries

sides
mashed potatoes   4.95 

lobster mashed potatoes   8.95 
fries (steak or sweet potato)   3.95 

broccoli with lemon garlic butter   4.95 
sautéed mushrooms and onions   4.95

steaks 
served with mashed potatoes

12 oz. sirloin steak   19.95 
 12 oz. ribeye steak   25.95 

12 oz. new york steak   26.95 
filet mignon   25.95

rare: cool red center 
medium rare: warm red center 

medium: pink throughout 
medium well: slightly pink 

well: no color, somewhat dry 
naked: steak on a plate

surf your steak!   8.95
add a grilled shrimp skewer

sauce your steak!   3.00
béarnaise, wild mushroom,  

bacon vinaigrette or coca cola

crust your steak!   3.00
pepper, horseradish or blue cheese

large plates
beer battered fish and chips   14.95

house-made tartar sauce

rotisserie ½ chicken   14.95
garlic, lemon and mashed poatoes

 babyback ribs   22.95
brown sugar BBQ sauce and sweet potato fries

shrimp and sweet sausage pasta   21.95
orechiette pasta with basil purée

penne and blackened chicken   15.95
broccoli and alfredo sauce

pan-seared salmon    17.00
lobster mashed potatoes  

and chive-leek cream sauce

grilled shrimp skewers   18.00
tri-colored orzo pasta with sun-dried  

tomatoes, kalamata olives and roasted  
garlic cream sauce

desserts
crispy banana spring roll   6.95
vanilla ice cream and caramel sauce

 23. layer chocolate cake   12.95
(for two) with espresso sauce

warm brownie sundae   6.95
white chocolate ice cream and chocolate sauce

oatmeal cookie dessert   7.95
rum raisin ice cream served with carmel  

and chocolate sauces

Eli’s cheesecake   7.95
daily varieties from chicago

 23.sportcafe all-star favorites

david maini, executive chef 
julio gomes, general manager

private parties: 860.862.9615 
gift certificates available at our retail store

connecticut state law prohibits smoking at 23.sportcafe. 18% gratuituy added to parties of 6 or more. consuming raw  
or undercooked foods may increase your risk of food-bourne illness. some foods may contain peanuts or tree nuts.
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