
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 E D G E S A L A D
BABY ICEBERG LETTUCE, NUESKE’S  BACON, HERLOOIM TOMATOES, 
P ICKLED RED ONIONS, BLUE CHEESE DRESS ING  16. 

C A R A M E L I Z E D O N I O N S O U P
CREAMY BROTH, GRUYERE,  MOZZARELL A CHEESE  15. 

F L A T B R E A D S

T O M A T O M O Z Z A R E L L A
BASIL ,  ROASTED GARL IC  19. 
ADD CHICKEN 6. 

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 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  68.  

*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 , 
BABY CARROTS,  FENNEL,  BROWN BUTTER  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 U R K E Y C L U B
TOASTED SOURDOUGH, NUESKE’S  BACON, 
MEYER LEMON AIOL I   20.

G R I L L E D C H I C K E N S A N D W I C H
BRIOCHE ROLL,   LTO, TARRAGON AIOL I   22.

S T E A K S A N D W I C H
CIABATTA ROLL,  CARAMEL IZED ONIONS, ARUGUL A, GRUYERE  29.

* 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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