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May 12 * 11am - 8pm

BRUNCH FEATURES

Breakfast available from 11am — 2pm

Eggs Benedict” 16
English muffin, cherrywood ham,

poached eggs, hollandaise, hash

browns, fresh fruit

AJ’s Steak Bowl" 22
beef tenderloin tips, hash browns,

peppers, onions, mushrooms, topped

with your choice of two fried eggs,

toast, fruit

Tiramisu French Toast 11
whipped mascarpone, Kahlua coffee
reduction, bacon or sausage, fruit

Classic Breakfast™F 16
two eggs any style, hash browns, bacon
or sausage, fruit, toast

Steak & Eggs™©F 24
8 oz. USDA Prime sirloin, two eggs any
style, hash browns, toast, fruit

STARTERS

All Day Dining 11am — 8pm

Lobster Bisque®F 1i5
flavored with a hint of brandy

French Onion Soup 10
AJ’s Salad 10

garden greens, cucumbers, red onions,
tomatoes, Parmesan, pepperoncinis,

Crab Cakes 18

remoulade

Graziano ltalian
Stuffed Mushrooms” 13

AJ’s zesty marinara

Grilled Bourbon Glazed

wonton strips, creamy Parmesan dressing Chicken Skewer 14
Jumbo Shrimp Cocktail®F 15
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GF | Gluten Free or can be prepared gluten-free. Please ask your server. g Y ”j‘ T

*Consumer Advisory Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk‘?ﬁépodbofntillness.

Please notify your server of any food allergies. 20% gratuity will automatically be added f?r parﬁeg\sf\'}gr more.
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LIGHTER FARE

Mother’s Day Salad™F 19 Big Pig Pork Tenderloin’ 19
mixed greens, grilled chicken or shrimp, breaded fried pork tenderloin, bacon,
peaches, blueberries, feta cheese, cherrywood ham, Swiss cheese, fried
pancetta,apple cider vinaigrette egg, baguette, steak fries

Prime Rib Sandwich’ 18 Lobster & Seafood Roll” 2o
shaved primerib, caramelized onions, lobster and shrimp salad with Old Bay
provolone, creamy horseradish, seasoning, mayonnaise, lemon, on a
baguette, steak fries baguette, steak fries

STEAKS & SEAFOOD

Entrées include AJ’s house salad, roasted vegetable blend, and choice of baked potato,
mashed potato or cheesy potatoes

14 oz. Prime Rib Au Jus™* 40 8 oz. Filet Mignon™cF 42
house garlic herb rub AJ’'s demi -glace
Add 4-ounce lobster tail 22
12 oz. NY Strip Steak Au Poivre™F 38
brandy peppercorn cream
Add shrimp scampi or crab cake 15

CHEFS’' FEATURES

Entrées include AJ's house salad

Pan Seared Walleye® 35 Chicken Parmesan 29
brown butter, lemon risotto, roasted fettucine, marinara
vegetable blend

Portabella Mushroom

Shrimp Scampi” 32 “Osso Bucco” style®F 24
shrimp, garlic, white wine, tomatoes, braised in white wine, tomatoes
fettucine and herbs, lemon risotto, charred

tomatoes, gremolata

DESSERTS

Strawberry Shortcake NY Style Cheesecake

whipped cream mixed berry coulis

AJ’s Chocolate Fantasy Cake Lava Cake & Vanilla Ice Cream
rich chocolate cake, chocolate mousse, molten chocolate cake

Snickers® candy bar pieces, available gf upon request

whipped cream
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AJS STEANEIGTSE

May 12 * 11am - 8pm

CHILDREN'S MENU

Meals for children 11 years & younger

Breakfast

Breakfast available from 11am - 2pm
Scrambled Eggs & Bacon ¢F 10

hash browns, toast, fruit

French Toast 10
whipped mascarpone, caramel
drizzle, bacon or sausage, fruit

Petite Steak & Eggs™F 16
6 oz. top sirloin, two eggs any
style, hash browns, toast, fruit

All Day Features
Chicken Tenders & Fries 10
Cheeseburger & Fries

Fettucine Pasta
marinara, focaccia, si




