
L U N C H

F I L E T  M I G N O N  { 7 O Z . } *   55.
black garlic tomato butter 

P R I M E  R I B E Y E  { 18 O Z . } *   75.
pickled red onions 

P R I M E  N Y  S T R I P  { 16 O Z . } *   68.
pickled garlic 

D E L M O N I C O  { 16 O Z . } *   79.
usda prime 45-day dry-aged, ginger balsamic jus 

A M E R I C A N  WAG Y U  D E N V E R  { 12 O Z . } *   67.
smoked miso butter 

A M E R I C A N  WAG Y U  S T R I P  { 12 O Z . } *   80.
taragon peppercorn sauce 

S T E A K  F L I G H T   190.
filet mignon {7OZ.}, prime ribeye {18OZ.}, 
usda prime ny strip {16 OZ.}, grilled italian sausage (gf)

C L A S S I C  S T E A K S

T H E  G . O . A .T.  B U R G E R *   23.
{10oz.} prime burger blend, aged cheddar cheese, lettuce, tomato, 

onion, sourdough kaiser roll 

S T E A K  S A N D W I C H *   34.
grilled ribeye, charred onions, baby portobello, gruyere cheese,

 garlic aioli, MJ steak sauce, artisan baguette

P E S T O  C H I C K E N   25.
grilled chicken breast, pesto, arugula, roasted tomato, 

pickled shallots, garlic aioli, brioche bun

T O M AT O  B AC O N  G R I L L E D  C H E E S E   21.
aged cheddar, mozzarella, gruyere, nueske bacon, 

roasted tomatoes, grilled sourdough

M A I N E  L O B S T E R  R O L L   31.
maine lobster, umami mayo, furikake brittle, 

sweet roll

H A N D H E L D S

served with french fries & homemade pickles

 G A R L I C  B R E A D   14.
great hill, ma blue cheese fondue (v) 

 N U E S K E ’ S  D O U B L E  S M O K E D  B AC O N   19.
local maple syrup-black pepper glaze (gf)   

S T E A K  TA R TA R E *   21.
quail egg, garlic aioli, pickled celery, capers, 
dijon mustard, crostini  

M E AT B A L L S   18.
ricotta, basil, parmesan crostini

C R A B  C A K E   39.
colossal lump crab, meyer lemon aioli

C A L A M A R I   19.
crispy squid, garlic, butter, cherry peppers, basil, parsley

H A L F  D O Z E N  L O C A L  OY S T E R S *   21.
daily selection (gf)(df)  

S H R I M P  C O C K TA I L   19.
cocktail sauce, horseradish, lemon (gf)(df) 

T U N A  P O K E  B O W L   29.
bluefin tuna, yuzu ponzu, seasoned rice, crispy wonton

P E T I T E  T O W E R *   95.
1 dozen oysters, 5 shrimp, tuna tartare, 
half maine lobster (gf)(df) 

I C O N I C  S T A R T E R S

R A W  B A R

M I S O  G L A Z E D  S A L M O N *   40.
snow peas, asparagus, cured egg yolk, fried rice, garlic oil (gf)(df)  

S H R I M P  S C A M P I   38.
shrimp, garlic, butter, lemon, capers, basil, parsley, linguine,
parmesan crostini

S T E A K  F R I T E S *   45.
{8oz.} prime sirloin, arugula, truffle parmesan fries

C H I C K E N  M I L A N E S E   36.
cripsy chicken breast, arugula, pickled shallots, 
roasted tomatoes, red wine vinaigrette

E N T R E E S

F R E N C H  O N I O N  S O U P   13.
gruyere, mozzarella, croutons

M I X E D  G R E E N S  S A L A D   13.
pickled shallots, roasted tomato, radish, 
meyer lemon vinaigrette (gf)(df)(v)

C A E S A R  S A L A D   16.
baby gem lettuce, olive oil croutons, grana padano cheese, 
roasted garlic caesar dressing

add white anchovy  +2. 

C H O P P E D  W E D G E  S A L A D   16.
baby iceberg lettuce, nueske’s bacon, chives, 
olive oil croutons, roasted tomato, pickled shallots, 
blue cheese dressing

S P I N AC H  S A L A D   17.
baby spinach, cucumber, heirloom tomato, 
red onion, kalamata olives, feta cheese, red wine vinaigrette

A D D  O N S

C H I C K E N   +10.  |  S H R I M P   +12. 
S T E A K  { 8 O Z . }   +20.  |  S A L M O N  { 7 O Z . }   +15.

S O U P S  &  S A L A D S

M A S H E D  P O TAT O  T R I O   15.
classic, sweet pea, bacon gouda (gf)  

G A R L I C  B R O C C O L I N I   14. 
roasted garlic, lemon (gf)(vv) 

C R E A M E D  S P I N AC H   13. 
garlic béchamel (v)

 M AC  &  C H E E S E   14. 
cheddar cracker crust, four cheese sauce (v)

S I D E S



B U B B L E S

2 02 5  S A R AC C O  M O S C AT O  D ’A S T I , 
P I E D M O N T,  I TA LY   15.

N V  Z A R D E T T O  P R I VAT E  C U V É E  B R U T, 
V E N E T O ,  I TA LY   13.

N V  V E U V E  C L I C Q U O T  B R U T  ‘ Y E L L O W 
L A B E L ,’  C H A M PAG N E ,  F R A N C E   24.

N V  M U M M  N A PA  B R U T  R E S E R V E  R O S É , 
N A PA  VA L L E Y,  C A L I F O R N I A   18.

R O S É

2 02 4  L O R G E R I L  Ô  D E  R O S É  , 
L A N G U E D O C- R O U S S I L L O N , 
F R A N C E   16.

W H I T E

2 02 4  D R .  B Ü R K L I N - W O L F  R I E S L I N G 
‘ H O M M AG E  À  L U I S E ,’  P FA L Z , 
G E R M A N Y   16.

2 02 4  D R Y  C R E E K  V I N E YA R D  D R Y 
C H E N I N  B L A N C ,  C L A R K S B U R G , 
C A L I F O R N I A   15.

2 02 4  S T O L P M A N  V I N E YA R D S 
S AU V I G N O N  B L A N C ,  S A N TA  B A R B A R A 
C O U N T Y,  C A L I F O R N I A   16.

2 02 5  S C A R P E T TA  P I N O T  G R I G I O , 
F R I U L I -V E N E Z I A  G I U L I A ,  I TA LY   15.

2 02 4  R E E V E  C H A R D O N N AY  ‘ S E P T I M E ,’ 
S O N O M A  C OA S T,  C A L I F O R N I A   17.

R E D

2 02 3  A D E L S H E I M  P I N O T  N O I R , 
W I L L A M E T T E  VA L L E Y,  O R E G O N    17.

2 0 19  D O M A I N E  S E R E N E  ‘ B A R R E L  2 3 ’ 
P I N O T  N O I R ,  W I L L A M E T T E  VA L L E Y, 
O R E G O N   45.

2 02 3  V E L E N O S I  R O S S O  P I S C E N O 
S U P E R I O R E  ‘ B R E C C I A R O L O ,’  M A R C H E , 
I TA LY   14. 

2 02 1  C A S T E L L A N I  ‘ B I AG I O ’  R I S E R VA 
C H I A N T I  D O C G ,  T U S C A N Y,  I TA LY   15.

2 02 3  D U C K H O R N  V I N E YA R D S  M E R L O T, 
N A PA  VA L L E Y,  C A L I F O R N I A   18.

2 02 4  A N T I N O R I  T E N U TA  G UA D O  A L  TA S S O
‘ I L  B R U C I AT O ’  S U P E R  T U S C A N , 
T U S C A N Y,  I TA LY   20.

2 02 2  A N T I N O R I  ‘ T I G N A N E L L O ’  S U P E R 
T U S C A N ,  T O S C A N A  I . G .T. ,  I TA LY 	   80.

2 02 3  L O R E N  C R O S S I N G  C A B E R N E T 
S AU V I G N O N ,  N A PA  VA L L E Y, 
C A L I F O R N I A   15. 

2 02 1  M AT T H E W S  W I N E R Y  C A B E R N E T 
S AU V I G N O N ,  C O L U M B I A  VA L L E Y, 
WA S H I N G T O N   23.

2 02 3  C AY M U S  C A B E R N E T  S AU V I G N O N , 
N A PA  VA L L E Y,  C A L I F O R N I A   30.

W I N E S  B Y  T H E  G L A S S 

 A I R - S P R E S S O  M A R T I N I   23. 
cincoro reposado tequila, espresso, kahlúa, licor 43

O N  T H E  T O W N   17. 
bulleit rye, cynar, gran bassano rosso 

N E G R O N I  F R A P P E   17. 
ford’s gin, gran bassano rosso, 
meletti amaro, orange juice

R OA S T E D 
P I N E A P P L E  M A R G A R I TA   23.
patron silver tequila, roasted pineapple, 
lime juice, agave 

G I N G E R  S O U R   18. 
grey goose, ginger syrup, dry curaçao

T H E  G O L D E N  G . O . A .T.   85. 
cincoro gold tequila, whistlepig 15 year, agave, 
angostura bitters, turkish tobacco bitters

B A R R E L  AG E D  M A N H AT TA N   23.
woodford reserve bourbon, spanish vermouth,
amaro, bitters

B L U E B E R R Y  S A N G R I A   18.
pinot grigio, cold river blueberry vodka, 
orange liqueur, blueberry syrup, club soda

J O R DA N ’ S  C H E R R Y  C R U S H   17. 
ketel one vodka, lime juice, black cherry purée,
lemon-lime soda

B L O O D  O R A N G E  S P R I T Z E R   12.
blood orange juice, apple, rosemary, 
la luca senza n/a sparkling 

H AWA I I A N  PA L O M A   12.
hibiscus, q sparkling grapefruit, lime juice

C O C K T A I L S

S P I R I T  -  F R E E

  MJ’s favorite    
(v) vegetarian    (vv) vegan    (df) dairy free    (gf) gluten free

*Consuming raw or undercooked meats, poultry, seafood, 
or eggs may increase your risk of foodborne illness.

C H E F  D E  C U I S I N E   JA M E S  T U R C K       
G E N E R A L  M A N A G E R   DA L L A S  B E A S L E Y


