APPETIZERS

*Tartare Salmon, tuna, cucumber, tobiko,
pickle ginger cream, fried wontons 16

Buffalo Chicken Dip Cream cheese,
bleu cheese, fried tortillas 12

*Daily Cheese Plate Chef’s selection of two cheeses 15
*Half Dozen Oysters Lemon, cocktail sauce, mignonette 16
Seared Shrimp Lemon quinoa, watermelon salsa, basil il 16

Beer Battered Chicken Tenders Golden & crisp
in a rich lager batter with honey mustard sauce 13

Crispy Fried Calamari Chipotle mayo, pepperoncini 13
Curry Chips Fried potatoes, creamy curry sauce 8
Onion Rings Beer battered with spicy sour cream 7

Soft Shell Tacos Three tacos in warm corn tortillas
- Korean chicken, pickled vegetables, sweet chili sauce 13
- Buffalo shrimp, mixed greens, lime crema 14

Steamed Mussels Coconut curry broth, grilled bread 12

Chicken Drumettes Your choice of spicy pineapple-habanero,
Buffalo or chipotle BBQ, served with carrots & celery 12

FLATBREAD PIZZAS

Margherita Fresh mozzarella, roma tomatoes, torn basil leaves 13

*Steak Truffled scally-mashed potatoes,
steak tips, bacon, cheddar 14

Mushroom Wild mushrooms, goat cheese, seasonal greens,
red onion, drizzled with pomegranate molasses 13

SOUPS

Boston Harborfest Hall of Fame Chowder Three time winner
for Best Clam Chowder & now proud Hall of Fame member 8

Guinness Onion Soup Better than French onion
soup because “Guinness is good for you,” topped with herbed
croutons, melted white cheddar & Swiss 8

Roasted Tomato Soup Créme fraiche, basil oil 7

2 Bean Vegetarian Chili Tofu, cheddar cheese 9

MJ'SFAVORITES

Fish & Chips Golden & crisp in a rich lager
batter, fries, cole slaw, tartar sauce 18

Meatloaf Chorizo, Italian sausage, ground beef,
mashed potatoes, mushroom gravy, vegetables 19

*Seared Salmon Herbed fingerling potatoes, tomatoes,
sweet pea & mint sauce, shaved fennel salad 24

*Seared Tuna Soba noodle salad,
baby bok choy, spicy red pepper relish 30

*Butcher’s Cut Daily preparation Mkt

Chicken Curry Spicy coconut curry, almonds,
raisins, jasmine rice 16

*Steak Tips Grilled sirloin, house made chipotle
BBQ sauce, mashed potatoes, market vegetables 20

Bangers & Mash Big Ben bangers, mashed spuds,
Boston baked beans, mushroom gravy 15

Tasso Mac & Cheese Tasso ham, four cheese sauce,
cavatappi pasta, seasoned bread crumbs, field green salad 17

Beef Stew Root vegetables, potatoes, Burgundy gravy 19

Vegetable Pasta Sweet corn crema, red
pepper, tomatoes, peas, pappardelle, basil 14

SALADS

MJ Chopped Romaine, corn, edamame,
red onion, avocado, lemon vinaigrette 12

*Caesar Romaine, Parmesan, garlic croutons, Caesar dressing 10

Green Salad Seasonal greens, shaved cucumbers,
cherry tomatoes, lemon marjoram dressing 9

*Steak & Bleu Mixed greens, grilled sirloin tips, bleu
cheese, tomatoes, crispy shallots, balsamic vinaigrette 19

Iceberg Wedge Bacon, tomatoes, egg, bleu cheese dressing 13

Watermelon & Cucumber Salad House mixed greens, goat
cheese, tomatoes, toasted almonds, herbed vinaigrette 14

*Seared Tuna Salad Mixed field greens, fried wontons, grapes,
hard cooked egg, avocado, wasabi peas, sesame-soy dressing 21

Add To Any Salad: Chicken 6 | *Salt & Pepper Seared Tuna 8
*Steak 7 | *Salmon 6 | Shrimp 9 | Lobster Salad 13

SANDWICHES & BURGERS

Lobster Roll Mayo, brioche roll, fried onions, lettuce, fries 24

*Steak & Cheese Torpedo roll, chopped sirloin, brown ale
braised onions, Boursin & American cheese, fries 14

Chicken Sandwich Whole wheat ciabatta, spicy
avocado mayo, cucumber, watercress, fries 14

Grilled Cheese & Tomato Soup Ciabatta roll, mozzarella,
tomato & basil with roasted tomato soup, créme fraiche, basil oil 12

MJ’s Reuben Light rye bread, sliced corned beef, cole slaw,
Swiss cheese, Thousand Island dressing, fries 13

*Burger 8oz burger, choice of cheese, lettuce, tomato, fries 13

*MJ’s Irish Burger 8oz burger, cheddar, choice of Irish or
American bacon, brown ale braised onions, lettuce, tomato, fries 15

*Macho Burger 8oz burger, sriracha mayo, jalapefios,
pepper jack cheese, bacon-onion jam, lettuce,
tomato, pickled habanero, curly fries 16

House Made Veggie Burger Roasted jalapefio aiol, choice
of cheese, red onions, lettuce, tomato, house salad 13

Fried Cod Po Boy Toasted hoagie, roasted corn &
bacon tartar sauce, lettuce, tomato, fries 14

SIDES & EXTRAS

Fries 4 | Jasmine Rice 4 | Soba Noodle Salad 5
Haricots Verts 5 | Bok Choy5 | Curly Fries 5 | Curry 3.50
Mac & Cheese 5 | Mashed Potatoes 5 | Lemon Quinoa 5
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*These items are cooked to order and/or may contain raw or undercooked ingredients. Consuming raw or
undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Before placing
your order, please inform your server if anyone in your party has a food allergy.



BEER

DRAFT BOTTLES

Guinness Angry Orchard Cider
Smithwick’s Heineken

Harpoon IPA Bud Light

Entitled IPA Budweiser

Samuel Adams Lager Coors Light

Samuel Adams Brick Red Amstel Light
Samuel Adams Seasonal Michelob Ultra
Samuel Adams Flight Corona

Bud Light Corona Light

Stella Artois Miller Lite

Cisco Whale’s Tale Pale Ale Magners Cider 200z
Lagunitas IPA Redbridge (GF)

Blue Moon Belgian White Ale St. Pauli Girl (Na)
Wormtown Be Hoppy IPA

Widmer Brothers Hefeweizen

Beer of the Moment

CRAFTBOTTLED

Allagash White Ale (MEF)

Dogfish Head Namaste (DE)

Saranac Chocolate Orange Porter (NY)
Spencer Trappist Ale (MA)

Von Trapp Brewing Bohemian Pilsner (VT)
Woodstock Inn Brewery Pig’s Ear Brown Ale (NH)
21st Amendment Seasonal (CA)

Not Your Father’s Vanilla Cream Ale (IL)
Chimay Rouge (BEL)

Beer of the Moment

We honor all major credit cards.
All food items are available for takeout.
All prices are subject to Massachusetts Meal Tax.

O @ o MJsWaterfront

WINE
RED

Cabernet, Montes
Cabernet, Josh

Cabernet, Franciscan
Merlot, Mountain

Pinot Noir, Bridlewood
Pinot Noir, Byron

Shiraz, Raw Power
Malbec, Maipe

Zinfandel, Peachy Canyon
Red Blend, Insurrection

WHITE

Sauvignon Blanc, Touraine

Sauvignon Blanc, Seresin

Pinot Grigio, Anterra

Chardonnay, Pedroncelli

Chardonnay, Cambria, Katherine’s Vineyard
Riesling, Oh Schist

Brut, Marquis de la Tour

Prosecco, La Marca

Veuve Clicquot, Reims, NV

ROSE

Les Voiles de Saint Tropez

HOUSE

Chardonnay, Pinot Grigio, Merlot, Cabernet

BEVERAGES
SODA

1
13
16
10
1
17

1
10

1
15

10
13

10

1

44
52
64
40
44
68
36
36
44
40

44
60
32
40
52
36
42
54
86

44

Coke, Diet Coke, Ginger Ale, Sprite, IBC Root Beer (bottle),

Lemonade, Unsweetened Iced Tea,

Saratoga Spring Water, Saratoga Sparkling Spring Water,

Red Bull, Red Bull Sugar-Free

JUICE

Orange, Cranberry, Pineapple, Grapefruit, Apple

COFFEE&TEA

Regular & Decaf Coffee, Hot Tea, Hot Chocolate

COCKTAILS

White Cap Sangria
Pinot grigio, elderflower liqueur,
Viniq Shimmery Liqueur, lemons, limes

Creamsicle
New Amsterdam Orange Vodka, white
créme de cacao, splash orange juice

Hurricane Lanna
Mount Gay Black Barrel Rum, amaretto,
pineapple juice, orange juice, cranberry juice

The Refresher
Crop Organic Cucumber Vodka, POM Juice,
mint, lemon, soda water

Hipster Crunch
Jack Daniel’s Tennessee Honey Whiskey, Stoli
Blueberi Vodka, Amaretto Liqueur, lemons, cranberry juice

Blushing Bellini

Champagne, peach schnapps, strawberry purée

Blueberry Mule

Stoli Blueberi Vodka, lime juice, ginger beer, sloe gin

Dark & Stormy

Gosling’s Dark Rum, Gosling’s Ginger Beer, lime

Tequila Sunset
Blue Chair Bay Coconut Rum, Jose Cuervo
Silver Tequila, pineapple juice, grenadine

Summer Fashion
Redemption Bourbon, elderflower liqueur,
lemon, bitters, soda water

Irish Crush
Jameson Irish Whiskey, Molly’s Irish Cream,
Kahlta Coffee Liqueur, Guinness, milk

Strawberry Margarita
Sauza Tequila, triple sec, strawberry purée, house made sour mix

MJ’s Muddy Bloody
Tito’s Handmade Vodka, Bloody Mary
mix, Guinness, smoked salt rim

Ginger Gin
Bombay Sapphire Gin, mint, ginger syrup, lime, ginger beer



