
 
 

 
 

J Lounge Tapas Menu 
 
 

House Salad (10) 
Baby field greens & Romaine lettuce with tomato, 
sweet onion, mushroom, herb roasted crouton & 

our House, Creamy Balsamic & Sherry Dressing. 
 

Caesar Salad (12) Add Anchovies (4) 
Crisp Hearts of Romaine with Parmesan, Herb 

Roasted Crouton. 
 

“Signature” Crispy Fried Calamari (18) 
 tossed in lemon-butter & banana pepper sauce with a 

side of Marinara 
 

Blackened Jumbo shrimp (16) 
broiled with lemon, butter, herbs & creamy garlic 

sauce.  Served with Parmesan toast 
 

Maryland “Jumbo Lump” Crab Cakes (24) 
with Spicy Red Chili Aioli 

 
Honey Baked Brie (16) 

with Candied Pecans, Raspberries & Toast 
 

MJ’s Batter Colossal Fried Firecracker 
Shrimp (16) 

with Sweet Ginger & Hot Chili Dressing 
 

Cocktail Shrimp (20) 
(5)Traditional, served with spicy cocktail sauce 

 
Petite Filet Mignon 26 

4oz filet mignon, potato puree, baby carrot & side of 
house steak sauce 

 
“Brasserie” Chicken Sandwich (18) 

Breaded and fried chicken breast topped with 
melted Gruyere cheese (Swiss), crispy bacon and 

honey mustard sauce.  One French bun with lettuce 
and heirloom tomato 

 
“Filet Mignon” Cheeseburger (18) 

In house ground beef tenderloin and Ribeye, topped 
with Wisconsin cheddar and pickles 

 
“Filet Mignon” Bacon Bleu Burger (21) 

In house ground beef tenderloin and Ribeye, topped 
with Gorgonzola Blue cheese, Applewood smoked 

bacon and pickles 
 
 

 
 

 

 
 

J Lounge Tapas Menu 
 
 

Heart of Romaine “Wedge” (13) 
Wedge of Romaine topped with crisp bacon, 

heirloom tomato, Wisconsin crumbled blue cheese & 
Parmesan Reggiano dressing 

 
The “Dirty” Caesar (13) 

Like a Dirty Martini, we use Crisp Romaine tossed 
with Gorgonzola blue cheese, Spanish Manzanilla 

olives, hardboiled egg, parmesan cheese, garlic 
roasted croutons & Spicy Dirty Caesar vinaigrette 

 
Bartlett Pear & Goat Cheese Salad (13) 
Bartlett Pear, Baby Field greens, Crumbled Goat 

cheese, Candied Pecans, Organic berries, tossed with 
Raspberry & Port wine Vinaigrette 

 
Filet Paillards (26) 

Seared Paillards of beef tenderloin Dauphinoise 
potato topped with brown sugar and Port wine 

glace 
 

Honey Garlic Chateaubriand Beef Tips (18) 
Center cut, Prime Beef tenderloin tips, glazed in a 

soy, ginger, honey & garlic sauce 
 

Prince Edward Island French Mussels (18) 
in a White wine & Garlic butter Broth 

 
Honey Baked Brie (16) 

with Candied Pecans, Raspberries & Toast 
 

Parmesan Fries (12) 
topped with parmesan sauce and served with our 

house garlic-parmesan buffalo sauce 
 

French Onion Soup (12) 
Silky smooth French onion soup with Sweet white 

onion, Brandy, veal stock, topped with Gruyere 
cheese & Melba croutons 

 
Creamy Gorgonzola & Tomato with 

Croutons (10) 
San Marzano tomatoes stewed with red wine, basil, 

garlic, cream, gorgonzola 
 

“Signature” Beer & Cheddar (V) (9) 
Potato, cream, black pepper, Wisconsin cheddar and 

New Castle 
 
 


