THE MASON JAR
STARTERS

ENTREES

BAKED FRENCH ONION SOUP
Trio of caramelized onion, sherry deglazed,
simmered in bone broth with a hint of
marsala. Topped with garlic crostini and
baked Swiss | $5.99

CLUCK NORRIS

MASON JAR NACHOS

Cocktail Pairing | Founders

Smoked chicken or brisket, shredded
cheddar, lettuce, fresh pico and queso
over House fried tortillas | $8.99
Cocktail Pairing | Spicy Margarita

DRUMS & WAFFLES
Conﬁt cooked and ﬂash fried chicken
drums tossed in one of our signature
sauces accompanied by buttermilk waﬄe
wedges and spiced maple reduction | $9.99
Sauces: Maple-Habanero, Buﬀalo, Spiced
Honey-Orange, Asian BBQ, Garlic & Romano.
Cocktail Pairing | Fiddlehead

BUILD YOUR OWN TOTCHO BOWL
(LIKE NACHOS, BUT TOTS)
Bowl of tots, queso and three toppings
included | $7.99 | + $0.50 for each
additional topping.
Pick Three Toppings:
bacon
mozzarella
smoked brisket
red onion
bleu cheese
ground beef

avocado
smoked chicken
cheddar
pico

MAC & CHEESE BOWLS
OLD MAINE
Fresh Maine lobster, scallion, roasted
corn, cilantro pesto | $14.95
Cocktail Pairing | Paloma

Yup! It’s the whole freakin’ bird with lemon, shallot, mustard
and thyme rubbed, Natural Jus fries and beans | $16.99

ONE BIG ASS CHICKEN PARM
Tender chicken breast with marinara sauce and melted
mozzarella. Served over rigatoni pasta | $16.99
Cocktail Pairing | Cabernet

THE BEST THING I EVER SMOKED
Ground brisket, chorizo, grilled peppers, roasted
garlic and smoked cheddar wrapped in bacon and slow
smoked until absolute perfection. Fries and beans | $16.99
Cocktail Pairing | Maple Bourbon Manhattan

STEAK DIANE WENTWORTH
Pan seared ﬁlet medallions in a mushroom red wine
demi-glace. Served with potato gratin | $16.99

HADDOCK DINNER
A HUGE North Atlantic with MJ House Fries and slaw | $15.99

MJ BBQ BRISKET
Served with MJ House Fries and baked beans | $15.99

GIANT FLATBREADS

LA FIESTA

On Bakehouse naan crust.

Ground chorizo, smoked chicken, fresh
pico, queso, Cotija cheese | $11.99
Cocktail Pairing | Blue Moon

CALIFORNIA SHRIMP

MJ BBQ
Chopped and smoked brisket, pickled
red onion and jalapeño, MJ House
BBQ sauce and queso | $10.99
Cocktail Pairing | Maple Bourbon
Manhattan

BACON CHEESEBURGER
Seasoned ground beef, chopped bacon,
queso, shredded cheddar, House
pickles, ketchup and mustard | $10.99
Cocktail Pairing | Switch Back

Tender poached shrimp, avocado, fresh pico,
arugula and mozzarella | $12.95

CHICKEN BACON RANCH
Smoked chicken breast, cured bacon, diced tomato,
mozzarella and garlic Parmesan ranch sauce | $10.95

MARGARITA
Plum tomato, basil, fresh mozzarella and
balsamic reduction | $9.95

BUFFALO CHICKEN
Fried chicken breast, diced red onion, crumbly bleu
cheese, mozzarella and our House buﬀalo sauce | $10.95

MJ SLIDERS
$4.95 each or 3 for $13

BUFFALO CHICKEN
Ground chicken patty, bleu cheese
and iceberg lettuce.

BARB’S BLT
Pepper cured bacon, avocado, tomato,
arugula, and garlic aioli.

TRADITIONAL AMERICAN
Beef patty, caramelized onion, pickles
and American cheese.

THE BUBBA
Flash fried shrimp, shredded lettuce,
avocado and chipotle aioli.

MIDDLE EASTERN

SALADS
CAESAR SALAD
Crisp hearts of romaine, candied bacon, aged Parmesan, balsamic
egg, garlic croutons | $10.99 | + chicken $2.99 | + shrimp $3.99

CLASSIC WEDGE
Crisp iceberg wedge, grape tomatoes, pickled red onion, crumbled
Maytag bleu cheese and bacon-honey vinaigrette | $10.99

MJ CHOPPED SALAD
Chopped romaine lettuce, diced tomato, red onion, avocado, egg,
diced Grande mozzarella, roasted corn, black olives and champagne vinaigrette | $11.99 | + chicken $2.99 | + shrimp $3.99
Cocktail Pairing | Blueberry Lemonade

80Z BURGERS (GROUND DAILY)
Chips and house pickles, bakehouse buns.

Fried falafel, pickled red onion, arugula,
tomato and cucumber raita.

FARM TO TABLE

MJ BBQ

Simmons farm potato hash, local fried egg, chipotle-maple
aioli and smoked cheddar cheese | $12.99
Cocktail Pairing | Switchback Red Ale

Smoked brisket, crispy onions, jalapeño
coleslaw and MJ House BBQ.

THE FATTY

CLASSIC
Dressed, choice of cheese | $9.99 | + bacon $1.99

Beef patty, fried mac & cheese,
bacon and queso.

SLIDER OF THE DAY

MASON JAR
SPECIALTY COCKTAILS
PALOMA

SIDES (ADD OR SUB.)
House fries | $2.99

Crispy tots | $3.99

Coleslaw | $1.99

Brussels & bacon | $3.99

Baked beans | $2.99

Caramelized baby carrots | $2.99

DESSERT SPECIALS

Housemade jalapeño tequila,
triple sec, club soda, lime juice.

Some days it’s our delicious
Bread Pudding or Mini Pies,
other days we’re serving
Dirty Dibble Brownies.
Ask us about our dessert
specials to ﬁnd out what
our bakers are creating today.

WATERMELON MULE

PRIVATE EVENTS

Grapefruit tequila, fresh lime,
simple syrup.

JALAPENO MARGARITA

Watermelon vodka, ginger beer,
lime juice.

BLUEBERRY LEMONADE
Blueberry vodka, lemonade.

RASPBERRY COSMO
Raspberry vodka, triple sec,
fresh lime, cranberry.

CINNAMON APPLE MARTINI
Cinnamon apple vodka, cider.

MAPLE BOURBON MANHATTAN
House Bourbon, maple syrup,
Carpano vermouth.

MACAROON MARTINI

The Mason Jar is the perfect venue
for rehearsal dinners, holiday
parties, anniversary celebrations,
Bar & Bat Mitzvahs, private parties
and any special occasion that calls
for a celebration! We can comfortably
seat over 70 guests in our spacious
venue. We also have a beautiful stone ﬁreplace your
guests will enjoy. Our event consultants will guide you every
step of the way to make your party an event to remember.
Give us a call at 315.953.4171 and we’ll help you plan your event.

WE DELIVER
We now deliver on Fridays and Saturdays, 4pm–10pm. Grab a
copy of our delivery menu (with coupons!), and give us a call at
315.953.4171 to place your order. We happily deliver to 13461,
13421, and 13476 zip codes. Minimum order of $18, before tax.
Delivery fee: $3.

Coconut rum, amaretto,
Molly’s Irish cream.
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