
3-COURSE DINNER 
$25 PER PERSON
Price does not include tax or gratuity.

FIRST COURSE
Choose one

AJ’s House Side SaladGF

AJ’s Caesar Side Salad
Romaine lettuce, AJ’s Caesar dressing, fresh parmesan, croutons, parmesan crisp  

French Onion Soup
Caramelized onions, rich broth, croutons, smoked provolone & Jarlsberg cheeses

Spinach & Artichoke Dip 
Shaved parmesan, toasted pita chips 

SECOND COURSE
Choose one

AJ’s Fried Chicken*
Steak fries, garden slaw 

Smoked Bone-in Iowa Pork Chop*GF

12-ounce, cherry gastrique, mashed potatoes, roasted asparagus  

Citrus Salmon*GF

Seared salmon fillet, citrus salsa, mashed potatoes, roasted asparagus

Prime Rib Sandwich*
Baguette, caramelized onions, provolone, horseradish, steak fries 

Prime Beef Stroganoff*
Tenderloin, egg noodles, mushrooms, sour cream

AJ’s Signature Baked Rigatoni*
Creamy marinara sauce, Graziano’s Italian sausage, mozzarella cheese

Bacon Wrapped Meatloaf*
Applewood bacon, zesty cinnamon ketchup, crispy fried onions,  
garlic mashed potatoes

THIRD COURSE
Choose one

Baileys Chocolate & Cream Cake 
Rich chocolate cake, Baileys Irish Cream filling, chocolate ganache   

Citrus Crème Brulee 
Fresh custard, caramelized sugar 

Strawberry Shortcake  
Strawberries, pound cake, whipped cream

*Consumer Advisory

Consuming raw or uncooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness.

Please notify your server of any food allergies.

GF | Gluten Free or can be prepared gluten-free. 	
        Please ask your server.

AJ’s full dinner menu is also available.


