COCKTAILS

BROWN BUTTER OLD FASHIONED 20.0
Hate HE| 8C IME

brown butter washed bourbon, bitters, cherry

HH @{A 7|, Hat2 HE], HIEA, SAIZE A2

™) AIR-SPRESSO MARTINI 20.0
Of|of-of| A 2| A OFE[L|
vanilla vodka, créeme de cacao, tia maria, espresso
HEFL 22t 33 E 71712, E(ot Ot2|o}, ol A A

SMOKEY ROSE PALOMA 25.0

AQJ| 22X TZ0t

silver tequila, mezcal, lime, grapefruit juice, rose wine SPIRIT = FREE

HIZat MAZ 2t xt2 FA 2R el U RIS I A b
THE PERFECT MARTINI 20.0 CHAI MANGO 20.0

eHHsH OLE|L|

choice of vodka or gin, dry vermouth

choice of lemon peel or olive

HEIEE T, Sa0| H2R, 32 W e 22|y

=X

Xto] &
mango puree, chai, ginger beer
Y1 Fa, xtol, ZA Hlof

HAWAIIAN PALOMA 20.0
stetolet =0t
hibiscus, grapefruit soda, lime, tonic water

BLACK MANHATTAN 20.0

=1 SHE
=2 S E

rye whiskey, amaro, angostura orange bitters - - BlH|AFA RFEALE 21 | ELIQIE]
20| /27|, OtH| 2Lt ofOtE, Q0 AFES} HIE{A

GRAND PLATTER I3ic= Za8fe 300.0 PETITE PLATTER i Za2ig 160.0
clams, shrimp, king crab, lobster, tuna crudo clams, shrimp, lobster
Z70, M2, ChA|, HISEZE, EX| 3R (CHEO{:- Ik Z7H, M, HFSEZ XY
TUNA CRUDO X 32X 470 SHRIMP COCKTAIL M2ZHY 62.0
chili spiked ponzu spicy cocktail sauce
Ha| Ex 24 (Chiof:aieh) OfS ZtElY A

(M) GARLIC BREAD 18.0 BEEF CARPACCIO 51.0 LOBSTER BISQUE 30.0
Ze "= H|Z 7|20}k HIS7 I H|AS
blue cheese fondue smoked seared striploin, truffle oil, sautéed lobster meat
EELPNESE= 2 pecorino cheese =2 HIGY

] EAHADT| S, EHERQY, HTE|L X[=

™M) NUESKE’S DOUBLE (AT7|:0=2AH CHOPPED SALAD 25.0
SMOKED BACON 35.0 MJ & d2E
FAIEHE ARI HO|A CRISPY CALAMARI 32.0 chopped lettuces, sauteed bacon, blue cheese, tomato,
maple syrup-black pepper glaze Zierole| 51 pickled onion, red wine vinaigrette
HE 2 &3 (0|, HIo|E AlF spicy cocktail sauce etz Hjo|H, EFX|=, EOLE, 2ot
(H[O]ZA: 4=l 4t o2 ZHEl| Y AA 2=kl HY| O3 E 2Tt IS (H]|0]Z4: 4=t

(M) COLOSSAL CRAB CAKE 70.0 CAESAR SALAD 26.0
3 Alo|3 (IH:U =L AJoF ) Alx M=
lemon aioli olive oil croutons, pecorino, roasted garlic dressing
2|2 oto|=2z| 22| U IR E HIAZ| XX, EAE Z2| =24

Prices are listed in Korean Won at 1,000 values inclusive of 10% government tax. Menu items may contain eggs, milk, tree nuts, peanuts,

soybeans, wheat(gluten), fish, shellfish, pork, peaches, tomatoes, and sulfites as a food additive which can cause allergic reactions.
MJ’S FAVORITES Please inform our service staff in advance if you or any of your guests have an allergy or dietary restriction.
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STEAKMANSHIP

We pride ourselves on Steaksmanship, a guiding principal that a great

steak stands on it’s own and needs no introduction. Our hand selected

steaks, from local Korean Hanwoo to wet-aged and dry- aged approved
by USDA, are cooked to your specifications and never overdressed.
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SPECIALTY STEAKS

FILET MIGNON (AUSTRALIA, 250q) 110.0 BONE-IN RIBEYE 220.0 HANWOO RIBEYE 1* 250.0
oF (217:3FL) (USDA CHOICE, 650q9) (KOREA, 400q)
bay leaf butter =-21 Zloto] (A1 7[:0{= 4 ot Zoto] (AT 7|:ZLHL 5kR)
SUH| A HE pickled onion miso butter 0|4 HE
SA &4 S OIS
(M) NEW YORK STRIP (AUSTRALIA, 350q) 115.0 HANWOO STRIP 245.0
F2AEE (ADT[:SFA BONE-IN FILET 220.0 STEAK 1* (KOREA, 350q)
pickled onion (USDA CHOICE, 450q) Bt AEZ! (ATT|: LA B
ot} IS =-9l otM (A1 7[:0|= 4 crispy sweet onion, ponzu
black garlic butter oLl 2l EX AA
RIBEYE (AUSTRALIA, 400g) 125.0 =01 e

glofo] (217]:=F4h)
gochu-balsamic sauce
T AR AA

SIDES TO SHARE . ADD=-0ONS

ROASTED MUSHROOMS 19.0 SAUTEED BOK CHOY 12.0 BLACK GARLIC BORDELAISE
22 HA Ho MAK i TRUFFLE SHRIMP HE0|= AA
(ATT| 842U S| S4:2LHAY garlic confit i Z0Hs EYHE MR (A17| LA B,
miso Butter, bordelaise sauce Ze 31| i 32.0 Huo| S4=U)
0|4 HE|, ESa0|x AA 12.0
v) MASHED POTATO TRIO 25.0 { BUTTER POACHED

PAN ROASTED ASPARAGUS 22.0 THAIE ZEIO|E E2|2 { LOBSTER BEARNAISE

2 OfAL}E}HA lobster, roasted sweet onion, goat cheese P HE{0]] &% 21| HGHIERH HloH|o| = AA
lemon vinaigrette, pecorino BFSEOIM, 72 &I, 1E X = 48.0 10.0

32 bl D3 E, HF2|x

23 STEAK SAUCE
MAC AND CHEESE 17.0 23 AL AA
Op7H2L| o x| = ‘

four cheese sauce - cheddar, american, 5.0
mozzarella, grana padano
LIZER] X|= AA - H|CF, OFi|2| 7 Zapiat, J2tit I
SEAFOOD ENTREES
™ SEARED SEA SCALLOPS 48.0 BROILED PORK CHOPS 32.0
2 2} (Z12H]:0]=4) & 0]
stone ground grits, brown butter coffee rub, bourbon-brown sugar glaze
244 Ja|x, Hate HE 7m| &, i 9|A7|-Hak2 47t
MAPLE GLAZED SALMON 50.0 (M) BUTTERMILK ROASTED CHICKEN 45.0
0= 2|0|= ¢Hof (H|0]Zd:22lA ZAE K|ZI (SH7[:2LYAY
baby potatoes, bacon, pickled garlic brown butter jus, creamy sweet corn grits
X 0|, ots o2 HEl2 HE, 844 J2|X
BROILED LAMB CHOPS 68.0

o 2| 70| (17| BFM)
spiced yogurt, cucumber tomato salad
ATIO|A| RHE, EOLE & Q0| M2{E




