
	 *	 S t e a k s
		  N e w  Yo r k  S t r i p     43 .  14 oz.

aged, MJ’s house rub, Worcestershire glaze

F i l e t  M i g n o n    3 9 .  8 oz.
Truffle Potato Salad & Brandy Peppercorn Sauce

b o n e - i n  F i l e t  M i g n o n    5 4 .  12 oz.
black garlic butter, worcestershire glaze

Am  e r i c a n  Ko b e  S k i rt    3 2 .  12 oz.
Sliced, served with Chimichurri Sauce,  

Blue Cheese & Tempura Scallions

	 mj  	 MJ ’ S  D e l m o n i c o  U S DA  PRI   M E    4 2 .  14 oz.
Balsamic ginger jus- Enoki Mushrooms

A d d  t o  yo u r  favo r i t e  s t e a k 

Os  c a r  a ny   s t e a k    16 .
Jumbo Lump Crabmeat,  

asparagus & béarnaise sauce 

S u r f  a ny   S t e a k    18 .  5 oz
lobster tail  

s au c e s    3 .
Béarnaise, Balsamic Ginger, Worcestershire 

 C ru s t s    4 .
Roquefort, Watercress- Horseradish

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 b s t e r  b i s q u e    13 .
Crème Fraiche &  Corn Salsa

	 *	 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 m b o  L u m p  C r a b  C a k e    19 .
Meyer Lemon Aioli, Micro Greens

s h r i m p  c o c k ta i l    16 .
MJ’s Cocktail Sauce

	 *	 S t e a k  Ta rta r e    13 .
New York Strip, House-Made Potato Chips

	 *	A  h i  T u n a  Ta rta r e    13 .
Soy - Sesame vinaigrette and wonton chips

	 *	 F r e s h  At l a n t i c  Oys  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

	 *	A  l a s k a n  K i n g  C r a b  l e g s    2 5  p e r  1/ 2 l b .
Steamed, Meyer lemon

	 *	D  o u b l e  S m o k e d  B ac o n    1 2 .
Maple-Black pepper Glaze, Watercress Puree 

S ALAD    S
h o u s e  s a l a d    9 .
tomato, onion, 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 
& Truffle-Honey Vinaigrette

I c e b e rg  L e t t u c e  W e d g e    1 2 .
Blue Cheese Dressing & Spicy Cayenne Bacon

A ru g u l a  S a l a d    11 .
shaved parmesan, prosciutto crisps,  
piquillo peppers, lemon vinaigrette

m a i ns
	 *	 l a m b  C h o p s    4 2 .

Merguez Sausage crust, Heirloom Tomatoes, Mint 

F r e e - R a n g e  C h i c k e n    2 6 .
Smoked Pecan Romesco, Local Mustard Greens

	 *	A  h i  T u n a    2 9 .
Trio of Tapenades, Wilted Greens,  
Lemon vinaigrette 

	 *	A t l a n t i c  S a l m o n     2 9 .
3 hour Roasted Grapes, Arugula, Grape Must

	 *	A  l a s k a n  H a l i b u t     3 3 .
Charred Zucchini, Smoked Tomato Broth, 
Corn Relish

	 *	 S e a r e d  S e a  S c a l l o p s     31 .
Lump Crab-Meyer Lemon Relish, Asparagus Puree

S t e a m e d  M a i n e  L o b s t e r    M P  1.5 lb. / 2.5 lb.
Caramelized Meyer Lemon,  
Tarragon infused Butter

S IDE   S
	 mj	 MJ  ’ s  H o m e  F r i e s     9 . 

onions, bacon & truffle oil

l o b s t e r  M a s h e d  P o tat o e s    15 . 

M a s h e d  y u ko n  g o l d  P o tat o e s    9 . 

On  e - P o u n d  B a k e d  P o tat o    8

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

C l a ss  ic  M ac  a n d  C h e e s e    10 . 
Smoked CheddaR Mornay, Panko Crust

	 mj	G  r i l l e d  C o r n  o ff  -t h e - c o b    9 . 
Smoked Chile Butter

S au t é e d  On  i o ns   
w i t h  a ss  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    9 . 
Parmesan Crust

C h e f ’ s  S e a s o n a l  V e g e ta b l e s    11 .

Roa s t e d  As  pa r ag u s    1 2 . 
béarnaise sauce

M J  H a p p e n i n g s 
MJ ’ s  C lu b

JOIN THE CLUB, GET POINTS AND REWARD YOURSELF
ASK YOUR SERVER FOR FURTHER DETAILS AND ENROLL TODAY

S t e a k  h ou s e
Prime Rib sunday

served family-style:
$25 per person & $10 children 10 & under

sundays, served from 4-6 pm only

Double points
every thursday & Friday for mj club members

not a member? ask your server today  
how to sign up, its free!

2 3 . s p o rt c a f e 
“TIME OUT”

50% OFF ANY OF oh-so-good appetizers 
MONDAY–FRIDAY, 3PM TO 5PM 

S o lT o ro  T e qu i l a  G r i l l
MÁs for less

$3 tacos, $3 beers, $6 soltoro margaritas
Sunday – Thrusday, 4 to 5:30 pm

Friday & Saturday, 10 to 11:30 pm
at the bar only

PRI   M E  EVE   N T 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  Edwin Mateo

 General Manager  Casey Reid  

 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.

Follow us on:
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	mj  	B  o n e - i n  r i b e y e    5 2 .  21 oz.

	 	 K a ns  a s  C i t y  S t r i p    4 9 .  18 oz.

	 	 P ort e r hous e  for  t wo   92.  32 oz.

Prime 35 day dry-aged
signature MJ’s house rub,  Worcestershire glaze.


