LUNCH MENU

MICHAEL TJORDAN'’S
Me J

STEAKHOUSE - CHICAGO

STARTERS

COLOSSAL CRAB CAKE
LIMITED QUANTITIES MP

GARLIC BREAD
WISCONSIN ROTH KASE BLUE CHEESE FONDUE 15,

NUESKE’S DOUBLE SMOKED BACON
BURTON'S MAPLE GLAZE 23.

CAESAR SALAD

OLIVE OIL CROUTONS, PARMESAN CHEESE 16.

ADD CHICKEN 13. STEAK 23.

MIXED GREENS SALAD

CUCUMBER, TOMATO, SWEET ONION, CHAMPAGNE DILL
VINAIGRETTE 15.

ADD CHICKEN 13. STEAK 23.

WEDGE SALAD
BABY ICEBERG LETTUCE, NUESKE'S BACON, HERLOOIM TOMATOES,
PICKLED RED ONIONS, BLUE CHEESE DRESSING 16.

CARAMELIZED ONION SOUP
CREAMY BROTH, GRUYERE, MOZZARELLA CHEESE 15.

FLATBREADS

TOMATO MOZZARELLA

BASIL, ROASTED GARLIC 19.
ADD CHICKEN 6.

SIDES TO SHARE

MAC AND CHEESE 17
PARMESAN TRUFFLE FRIES 14,
PAN ROASTED LEMON ASPARAGUS 1s.

ENTREES

*STEAK HOUSE BURGER
BLEND OF CHUCK, BRISKET & SHORT RIB 26.

*FILET MIGNON
100z. BAY LEAF BUTTER 68.

*MJ’S PRIME DELMONICO
T60z. DRY AGED 45 DAYS, GINGER-BALSAMIC JUS 76.

SLAGEL FARMS ROASTED CHICKEN
BUTTERMILK BRINED WITH STONE GROUND GRITS,
BABY CARROTS, FENNEL, BROWN BUTTER 38.

*FAROE ISLAND SALMON
CITRUS BRINED, ROASTED GRAPES, WILTED GREENS, FIG BALSAMIC 44.

TURKEY CLUB

TOASTED SOURDOUGH, NUESKE'S BACON,
MEYER LEMON AIOLI 20.

GRILLED CHICKEN SANDWICH
BRIOCHE ROLL, LTO, TARRAGON AIOLI 22.

STEAK SANDWICH
CIABATTA ROLL, CARAMELIZED ONIONS, ARUGULA, GRUYERE 29.

* ITEMS CAN BE SERVED RAW OR UNDERCOOKED OR CONTAIN UNCOOKED INGREDIENTS. CONSUMING
RAW OR UNDERCOOKED ANIMAL PRODUCTS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE MEDICAL CONDITIONS



