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CELEBRATE  

MOM!

BRUNC H
Available 11AM – 2PM

Designated items can be made gluten-free by removing toast and/or 
tor tilla strips. Please aler t staf f upon ordering.

Classic Breakfast G *  16
Two eggs any style, hash browns, your choice of bacon, ham or sausage, toast, fresh fruit 
Upgrade to Steak & Eggs $24 

Eggs Benedict*  17
Poached eggs, English muffin, Canadian bacon, hollandaise, hash browns, fresh fruit 
Upgrade to Steak Benedict $24 or Crab Cake Benedict $24

Steak Bowl G *  22
Beef tips, hash browns, peppers, onions, topped with two fried eggs, toast, fresh fruit

ALL DAY FE ATURES
Available 11AM – 9PM

Crab Cake Appetizer*  16
Remoulade, lemon

AJ’s Southwest Steak Salad G *  23
Grilled marinated steak, romaine, arugula, red onions, avocado, grape tomatoes,  
English cucumbers, feta cheese, tor tilla strips, creamy parmesan dressing

AJ’s Spring Salad G *  16
Mixed greens, arugula, almonds, blueberries, strawberries, bacon, feta cheese,  
tomatoes, cucumbers, sunflower seeds, poppyseed dressing 
With Chicken $19 or Salmon $22

Sea Bass G *  50
Parmesan risot to, asparagus

Strawberry Shortcake  10

G  | Gluten Free or can be prepared gluten-free. Please ask your server.  
We take all reasonable precautions to avoid any kind of cross-contamination. We try our best to deliver 
gluten-friendly products but cannot guarantee all menu items will be 100% gluten-free. Thank you.

*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. Thank you. 

20% gratuity will automatically be added for parties of 8 or more. Thank you.


