
	 *	 S t e a k s
	 mj  	 MJ ’ S  D e l m o n i c o    3 9 .  14 oz.

Aged, Balsamic-Ginger Jus

	mj  	T  h e  C ow b oy    4 9 .  21 oz.
Aged, Horseradish Crust  
& Mexican Chocolate Sauce

	 	 N e w  Yo r k  S t r i p    35 .  10 oz. /  4 2 .  14 oz.
aged, MJ’s house rub, Worcestershire glaze

	 	 K a n s a s  C i t y  S t r i p    4 8 .  18 oz.
aged, MJ’s house rub, Worcestershire glaze

	 	 P o rt e r h o u s e  f o r  t wo    8 0 .  34 oz.
aged, MJ’s house rub, Worcestershire glaze

F i l e t  M i g n o n    2 9 .  6 oz. /  4 2 .  10 oz.
Truffle Potato Salad & Brandy Peppercorn Sauce

Am  e r i c a n  Ko b e  S k i rt    2 8 .  12 oz.
Sliced, served with Chimichurri Sauce,  
Blue Cheese & Tempura Scallions

ja pa n e s e  Wag y u  s i r l o i n    
19 .  p e r  o z .  3 oz. min
Ozaki Farm, Japan

C h o p s
B e r k s h i r e  Fa r m  P o r k  C h o p    2 8 .
Bourbon Brown Sugar Brine & Apple Cider Glaze 

L o n g - B o n e  V e a l  C h o p    3 9 .
Arugula Salad & Parmesan

R ac k  o f  L a mb     3 2 .
Rosemary Jus & Pea Purée

s auc e s  &  C ru s t s    2 .

B e a r n a i s e ,  Ro q u e f o rt, 
Wat e rc r e ss  - H o r s e r a d i s h
add to your favorite steak or chop

s t a r t e r s
	 mj *	C  h i l l e d  S e a f o o d  P l at t e r    6 0 ./110 .

Prawns, Oysters, little necks, Lobster, Crab, 
ceviche, tuna and salmon tartare, mussels served 
with traditional garnishes

	 mj	 g a r l i c  b r e a d    9 .
Blue Cheese Fondue

L o bs  t e r  C h ow d e r    10 .

S u s h i  A h i  T u n a  T e m p u r a  Ro l l    1 2 .
Scallions, Teriyaki Glaze & Ponzu Sauce

J u mb  o  L u m p  C r a b  C a k e    19 .
Frisee Salad & Remoulade

s h r i m p  &  A l a s k a n  
K i n g  C r a b  c o c k ta i l    14 .
MJ’s Cocktail Sauce

	 *	 S t e a k  Ta rta r e    13 ./ 3 2 .
choice of Prime NY Strip or Japanese Wagyu Beef, 
House-Made Potato Chips

	 *	A  h i  T u n a  Ta rta r e    1 2 .
Soy - Sesame vinaigrette and wonton chips

	 *	F  r e s h  At l a n t i c  Oy s t e r s  
a n d  L i t t l e  N e c k  C l a ms     M P
Daily Assortment, MJ’s Cocktail Sauce  
& Red Onion Mignonette

S ALA   D S
h o u s e  s a l a d    8 .
baby lettuces & balsamic vinaigrette

	 *	C  l a ss  i c  C a e s a r  S a l a d    9 .
Shaved Parmesan & Garlic Croutons

Roa s t e d  B e e t  S a l a d    9 .
Smoked Almonds, Herbed Goat Cheese, Frisee,  
Radicchio & Truffle-Honey Vinaigrette

I c e b e rg  L e t t u c e  W e d g e    10 .
Blue Cheese Dressing & Spicy Cayenne Bacon

S e a s o n a l  T o m at o  S a l a d    9 .
basil oil & balsamic syrup

G a l a  A p p l e  S a l a d    9 .
Gala & Granny Smith Apples, Champagne Vinaigrette

	 mj	CLA    S S IC   CHOP    p e d  S ALA   D    13 .
Tomatoes, Beef Salami, chicken, Garbanzo Beans  
& Champagne Vinaigrette

m a i n s
F r e e - R a n g e  C h i c k e n    2 5 .
Roasted and Marinated, Blistered Tomatoes

	 *	G  r i l l e d  A h i  T u n a    2 9 .
sushi rice cake, ponzu, sugar snap peas & wasabi

G r i l l e d  s wo r d f i s h  S t e a k    2 8 .
tomato-pesto vinaigrette

at l a n t i c  G ro u p e r    2 9 .
Winter Squash Bisque,  
Hen of the Wood Mushrooms & Black Truffles

	 *	A t l a n t i c  S a l m o n    2 8 .
Cilantro-Coconut Broth & Bok Choy

S e a r e d  S e a  S c a l l o p s    2 6 .
wilted spinach, spicy apple smoked bacon & 
 carrot purée

S t e a m e d  M a i n e  L o bs  t e r    M P  1.5 lb. / 2.5 lb.

S I D E S
l o bs  t e r  M a s h e d  P o tat o e s    1 2 . 

M a s h e d  y u ko n  g o l d  P o tat o e s    8 . 

O n e - P o u n d  B a k e d  P o tat o    7.

H a n d - C u t  F r i e s    8 .
White Truffle Oil & Herbs

H o u s e - M a d e  O n i o n  R i n g s    9 .

M ac a ro n i  a n d  C h e e s e  C a r b o n a r a    9 .
Peas, Prosciutto, Parmesan & herbed bread crumbs

	 mj	G  r i l l e d  C o r n  o f f -t h e - c o b    8 .
Smoked Chile Butter

Roa s t e d  Ass   o rt e d  M u s h ro o ms     10 .
White Truffle Oil

C r e a m e d  S p i n ac H    8 .
Parmesan Crust

C h e f ’ s  S e a s o n a l  V e g e ta b l e s    10 .

Roa s t e d  As  pa r ag u s    9 .
Brown Butter Glaze

H a p p e n i n g s 

MORE    WINE     /  LE  S S  WHINE   
EVERY MONDAY ENJOY 50% OFF

FEATURED WINES BY THE GLASS OR BOTTLE

M AKE    NO  M I - S TEAK  
EAT AT THE BAR

FEATURING 6 OZ. PRIME STEAK SANDWICHES

AVAILABLE ONLY AT THE BAR

PRI   M E  EVENT     S
GRAND OR INTIMATE, SPICY, CASUAL OR CLASSIC

WE CAN PLAN A PARTY TO PLEAsE ANY PALATE

Please contact Denise Miller at 860 862 9615

 
 

 
 
 
 

executive chef  David Maini 
general manager  Sean Mullen

 
 

 denotes USDA Prime

mj denotes MJ’s Favorites

* items can be cooked to order  
or may be consumed raw 

Consuming raw or under-cooked meats, poultry, seafood or eggs  
may increase your risk of food-bourne illness.

 
Connecticut state law prohibits smoking in a cafe licensed premise. Please advise 

your server of any food allergies you may have before ordering.  
Gratuity of 18% will be added to parties of 6 or more.
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