
B A R  M E N U

* U S D A  P R  I  M  E  S T E A  K  F  R  I  T E  S  2 9 . 0  0
caramelized onions, pinot noir sauce 

MJ  *  steak      h ouse    B ur g er     15 .0 0 
smoked cheddar, pretzel bun

* B E E F  C A R PACC  IO    14 .0 0
PRIME NEW YORK STRIP, MUSTARD OIL, PARMESAN, PINE NUTS

H A N D - C U T  F R I E S    9 .0 0 
GREEN ONION RANCH

C o l o ssa   l  Crab     Cake       2 0 .0 0 
MEYER LEMON AIOLI, MICRO GREENS

s h rimp     c o c ktai  l    19 .0 0
SHAVED CELERY, VODKA SPIKED COCKTAIL SAUCE

* Dai  ly  Oyster      S e l e c ti  on    18 ./3 2 . 
MIGNONETTE, VODKA SPIKED COCKTAIL SAUCE

MJ  *  N U E S K E ’ S 

D OU B L E  S MO K E D  B ACON    15 .0 0 
local maple syrup-black pepper glaze

* These items may be cooked to order, and may contain 
 raw or undercooked ingredients.  Consuming raw or under 

cooked meats, poultry or eggs may increase your risk of 
food borne illness. Some foods may contain peanuts or tree 

nuts, please consult your server with any food allergies.

mj denotes MJ’s Favorites
Connecticut state law prohibits smoking in a cafe licensed premise
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We value your opinion. 
Scan this code and let us know 

how we’re doing.


