'ALL DAY DINING 11AM - 8PM
BRUNCH AVAILABLE 11AM - 2PM

B R U N C H Available 11AM - 2PM

Steak & Eggs©™ 24 Prairie Duo* 19

8 oz. New York Strip Steak, two eggs any style, Two eggs any style, two pancakes,

hash browns and toast two strips of bacon, two sausage patties

AJ’s Deluxe Steak & Eggs™ 25 Steak Bowl®™* 24

8 oz. New York Strip Steak, two eggs any style, Beef tips, breakfast potatoes, peppers, onions,

short stack of pancakes two eggs any style, toast

Eggs Benedict™ 19 Housemade Corned Beef Hash & Eggs®™* 22
Poached eggs, English muffin, Canadian bacon, Two eggs any style, toast

hollandaise, hash browns, fresh fruit

Upgrade to Steak Benedict $24 Biscuits & Gravy 16

or Crab Cake Benedict $24 Biscuits, Sausage patties, Sausage gravy, hash browns

Add Two Eggs $19
Classic Breakfast®* 16

Two eggs any style, hash browns, toast, Lemon Blueberry Pancakes 16
choice of bacon, ham, or sausage, fresh fruit with bacon, ham, or sausage

ALL DAY DINING uuitabie 11am - gem

STARTERS, SOUPS & SALAD LIGHTER FARE

Lobster Bisque©® 15 AJ’s Spring Salad® 24

Flavored with a hint of brandy Mixed greens, grilled chicken or shrimp, mangoes,
grape tomatoes, blueberries, cucumbers, feta cheese

Steak & Pepper Jack Cheese Soup 12 fried wonfons, mango vinaigrette

AJ's Wedge Salad® 12 AJ’s Southwest Salad® 24

Iceberg lettuce, blue cheese, applewood smoked Mixed greens, salmon or steak tips, avocados, grape

bacon, pecans, dried cranberries tomatoes, black beans, roasted corn, cheddar jack

cheese, tortilla strips, creamy Parmesan dressing

Shrimp Cocktail®™* 16

e
AJ's house-made cocktail sauce Prime Rlb S(llldWICh |9
Shaved prime nb caramelized onions, provolone
Crab Cakes 18 ¢ cheese creamy horseradish baguet )

Mango salsa

Lobster Roll 3:
Italian Baked Stuffed Mushrooms\ «*14

Graziano Italian sausage, Mozzarella

Steak Bruschetta 18

Fresh mozzarella, Provencal slaw



ALL DAY DINING 11AM - 8PM
BRUNCH AVAILABLE 11AM - 2PM

ALL DAY DINING uuitabie 11am - gem

STEAKS & SEAFOOD

Entrees include AJ's House Salad, and a choice of roasted sweet potatoes,
baked potato, or Yukon gold mashed potatoes

Slow-Roasted Prime Rib Au Jus®*
1202. 39/ 160z. 43

20 oz. Porterhouse Steak Au Poivre™ 70

8 oz. Filet Mignon®* 41
AJ's demi-glace

14 oz. Ribeye®™ 51

AJ’s proudly serves

Certified Angus Beef®;
14 oz. Sweet Heat-rubbed Beor bl

Bone-in Pork Chop©* 30 by North America’s family
Apple chutney farmers and ranchers,

dedicated to humane
animal care and climate-
friendly practices.

CHEF’S FEATURES

Entrees include AJ's House Salad, choice of dressings

8 oz. Sea Bass®* 52

Lemon beurre blanc, Parmesan cheese
and sundried tomato risotto

Duet of Jumbo Lump Crab Cakes™ 55

Mango salsa, Parmesan cheese and sun-dried
tomato risotto

Stuffed Frenched Chicken Breast

De Burgo™ 32
Filled with a three cheese blend, spinach, herbs,

and bacon, with Parmesan cheese and sun-dried
tomato risotto

Palomino Seafood Pasta 42
Angel hair pasta, shrimp, crab, lobster, marinara and
alfredo sauces

Ratatouille® 25

Zucchini, squash, bell peppers, eggplant, mushrooms,
tomatoes, onions, garlic, curry rice, finished with fresh
herb, tomato sauce

DESSERTS

Strawberry Shortcake 10
Whipped cream

AJ’s Chocolate Fantasy Cake 10

Rich chocolate cake, chocolate mousse, Snickers® candy

bar pieces, whipped cream

*Consumer Advisory Consuming raw
Please notify your serve

Lemon Blueberry Cheesecake 1




