
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.

Garden greens, cucumbers, tomatoes, red onions, pepperoncini, Parmesan, wonton strips, choice of housemade dressings

Pretzel, white, and cinnamon raisin rolls

Steaks served with choice of baked potato, roasted garlic mashed potatoes, or steak fries.
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A J’S  HOUSE SAL AD

8 OZ. FILET MIGNON*
AJ’s Demi-glace or De Burgo

14 OZ. CENTER CUT RIBEYE*

16 OZ. SLOW-ROASTED PRIME RIB AU JUS*

SEA BASS*
Lemon beurre blanc, Parmesan risotto 
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CHOCOLATE FANTASY CAKE
Made from scratch chocolate cake, chocolate mousse, Snickers pieces,  

whipped cream

CITRUS CRÈME BRULÉE

FE ATURES FROM THE BAR

AJ’S SMOKEY OLD FASHIONED   14
Cedar Ridge Bourbon, Old Fashioned bitters, honey brown sugar simple 

syrup, Bourbon-soaked cherry, orange peel

AJ’S BOURBON FLIGHT   15 
Whistlepig 10 Small Batch Rye – 10 year aged

Elijah Craig Toasted Barrel
Four Roses Single Barrel

AJ’s proudly serves Certified Angus Beef®; beef raised responsibly by Nor th America’s  
family farmers and ranchers, dedicated to humane animal care and climate-friendly practices.

$45 per person, excludes tax or gratuity

RARE – very red, cool center

MEDIUM RARE – red, warm center

MEDIUM – pink center

MEDIUM WELL – slightly pink center

WELL – broiled throughout, no pink


