COCKTAILS

LIKE SUMMER 20.0
S ERELY
bacardi rum, watermelon juice, lemon,

brown sugar, honey, mint
HEZLC] &, 4 T2, 2|2, SAg, 2, 0lE

™) 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

T T — = =29,
SMOKEY ROSE PALOMA 25.0
AQy| 2X 2o}
silver tequila, mezcal, lime, grapefruit juice, rose wine SPIRIT = FREE
HlZiat mAZ 2t Rt =& 2R etel U e MU LA s
THE GILDED BERRY 20.0 PASSIONFRUIT ICED TEA 20.0
Gl ACIS 2| IMSZX 0f0|A E|

vodka, dry vermouth, lemon, strawberry puree,
dry hibiscus tea leaf
HEJL E2MO| HIZR, 2llE, B2 Fall, SlH|AHA

=X,

passionfruit jam, darjeeling, earl grey, syrup,
blue mallow, dry tangerine
HsEx W, ChEY, ATeo), AY, 22 WS, 2

BLACK MANHATTAN 20.0 HAWAIIAN PALOMA 20.0
Saf g | == stetojot =20}
rye whiskey, amaro, angostura orange bitters hibiscus, grapefruit soda, lime, tonic water

2to| {7, O =Lt of0t2, YU AREL HIE|A BlH|AF A, RF2ALE 2t |, EXIYE]

GRAND PLATTER I3ic= Za8fe 300.0 PETITE PLATTER i Za2ig 160.0
abalone, shrimp, king crab, lobster, tuna crudo abalone, shrimp, lobster
HE= ML, T, BISEH, AKX 3RE (MR, o2 3) T, ML, HIS R (H2:2A)
TUNA CRUDO X[ 3RE 350 SHRIMP COCKTAIL M2ZHY 48.0
chili spiked ponzu spicy cocktail sauce
Ha| Zx 44 (CHof223) Oi2 Zfefe Ax

(M) GARLIC BREAD 18.0 (M) COLOSSAL CRAB CAKE 70.0 LOBSTER BISQUE 30.0
Zel Hac EEETIENEERILIEN I HFSE7 H A3
blue cheese fondue lemon aioli sautéed lobster meat
22 XxE5 2|2 ooz FE HIRII

™) NUESKE’S DOUBLE BEEF CARPACCIO 34.0 CHOPPED SALAD 25.0
SMOKED BACON 35.0 H|I 720K MJ & d3E
FAIHEARI Ho]A smoked seared strip loin, truffle oil, chopped lettuces, sauteed bacon, blue cheese, tomato,
maple syrup-black pepper glaze pecorino cheese pickled onion, red wine vinaigrette
CiE 21 23 0|71, H[o|Z A = A7 5S4 EMEZQY HTE| K= QAR H[0|7, ERX|X, EOLE, 1t
(eflo]A:2]=4) (227:=F) ZE2Rl HIH| T E &t I| S (H|0]ZA:2l=4h)
SALMON GRAVLAX 32.0 CAESAR SALAD 26.0
oo| agteatA AlX M2E
pickled red onion, caviar, lemon cream olive oil croutons, grana padano, roasted garlic dressing
HYII|Z, 7HH(0], 22 32 SE|H U IR F, DBt DT XX, 2AE 22| Saf|y

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.
M) oz x&ie| ol7|oi
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STEAKMANSHIP

We pride ourselves on Steaksmanship, a quiding 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

BONE-IN RIBEYE 220.0 KANSAS CITY STRIP 200.0
(USDA CHOICE, 650q) (USDA CHOICE, 540q)

=-2l Zoto] (217]:0]=Z4h) HREA AE| AEZ] (A17]:0]=41)

pickled onion linz heritage angus, 30-day dry aged,

SA &M o o2 miso butter

302 74| 44, D|AH{E]

BONE-IN FILET 220.0

(USDA CHOICE, 450q) PORTERHOUSE 290.0

) SEARED SEA SCALLOPS
2 Bx} (712]6):012 4

stone ground grits, brown butter

2424 03|X, HEtE HE

MAPLE GLAZED SALMON
H|o|Z 22[0|= HO] (H|0]Z4:2|=4H)
baby potatoes, bacon, pickled garlic
&R HlojAH, ots IS

E-9l otpl (A1 7[:0|=4h (USDA CHOICE, 980q)
FILET MIGNON (AUSTRALIA, 250q) 110.0 black garlic butter ZE SFRA (217]:0]1=H)
OFAl (ATIT7|:BTAN =0ts HE linz heritage angus, 30-day dry aged,
bay leaf butter garlic confit, grilled lemon
27| HE] v DELMONICO 200.0 30 A =4, 22l 30, A2 2
(USDA PRIME, 450q)
(M) NEW YORK STRIP (AUSTRALIA, 350q) 115.0 et ML (22070154 HANWOO STRIP 245.0
F2AEZ (AT7[:sF4) 45-day dry aged, balsamic ginger jus STEAK 1* (KOREA, 350q)
pickled onion 452 NN =8, LMY 4T oA o AER (217 FLHM SHR
4t oS (2207 Y04, ST/ 207] AE, crispy sweet onion, ponzu
Eht]: LA BE / Sh=ILH A ool 2l Ex AA
RIBEYE (AUSTRALIA, 400q) 125.0
Zloto] (A 7|: =T HANWOO RIBEYE 1* 250.0 TOMAHAWK 290.0
gochu-balsamic sauce (KOREA, 400q) (USDA CHOICE, 900G)
T EAND AA ot 2oto| (A1 7|: 3Lt 5tR) ENiE3 (A7|:0/=24h
miso butter 0|4 HE wet aging, pickled onion &4 4, 2nin|Z
SIDES TO SHARIE ADD=0O0NS
ROASTED MUSHROOMS 19.0 MAC AND CHEESE 17.0 BLACK GARLIC BORDELAISE
T2 HA OfZI2L] o X|= i TRUFFLE SHRIMP 2SH0|= A2
(27| "s: 0|34 L4 four cheese sauce - cheddar, american, i SOsEIHEM? (227]| E=0l= 4, 554
AT AL, Ti: SLHA SER [ Bh=gLyA) mozzarella, grana padano i320 AJT| AHS, T LA SH /
miso Butter, bordelaise sauce L|ZFX] X|= AA - H|CF Oft|2]2F Dap2ier, J2fit EhaLAh
0|4 HE], 2S520|= AA (2117 BS:0|Z4, SF4/ T i BUTTER POACHED 12.0
A7 A, EHt: =LA ok [ B LA z i LOBSTER
i‘;”xfyfxﬁ" BOK cHOY 12001 wiejol b olpl vzt BEARNAISE
PAN ROASTED ASPARAGUS 22.0 ;;Ir_licoc:nfit i 48.0 H|o{L[0] = AA
T2 OLATREA A 22| =1 10.0
lemon vinaigrette, pecorino e :
2|2 U3 E, HZA2|x — MASHED POTATO TRIO 250 ;gASI_TISQIIiiAUCE
FRENCH FRIES 12.0 HAIE ZEO]= 2&|2 . 5.0
mak| Zajo) lobster, roasted sweet onion, goat cheese .
HISEZE, 72 o}, 1E XK= :
SEAFOOD ENTREES

48.0 BROILED PORK CHOPS (PORK CHOPS, 250q) 32.0
= & 70| (X 27|:2LH)
coffee rub, bourbon-brown sugar glaze
I B, Bl 9l A7|-22te #7}

50.0 (m) BUTTERMILK ROASTED CHICKEN (CHICKEN, 300g) 45.0

EAE X|ZI (H17]:2LH2h
brown butter jus, creamy sweet corn grits
Hete BE|, 944 J2|%

BROILED LAMB CHOPS (LAMB CHOPS, 350q) 68.0

2 ZH| 70| (¥17|:=FL)

spicy yogurt, parsley leaves, tomato, cucumber, onion, paprika, Italian dressing
ATMOIA| RHE, I&2| ¥, EOHE, 20|, &}, mpx2|7}, o|&2|ot Safly




