
BRUNC H 11A M – 3PM

Steak & Eggs*  24
New York Strip, two eggs any style, hash browns, toast

AJ’s Deluxe Steak & Eggs*  25
New York strip, two eggs any style, pancakes

Classic Breakfast*  16
Two eggs any style, choice of bacon, ham or sausage,  

hash browns, toast, fresh fruit

Two By Four 19
Two eggs any style, pancakes, choice of bacon,  

ham, or sausage

Steak Bowl*  24
Steak tips, hash browns, peppers, onions,  

two eggs, toast, fresh fruit

Housemade Corned Beef Hash & Eggs* 19
Two eggs any style, toast, fresh fruit

AJ’s Burrito* 17
Steak tips, scrambled eggs, hash browns, onions, peppers, 
pico de gallo, cheddar jack cheese, sour cream, fresh fruit

Biscuits & Gravy 15
Sausage, hash browns or fresh fruit

G  | Gluten Free or can be prepared  
gluten-free. Please ask your server.
*Consumer Advisory  
Consuming raw or undercooked meats,  
poultry, seafood, shellfish, or eggs may  
increase your risk of foodborne illness. 
Please notify your server of any food allergies.  
All menus are subject to 7% sales tax.
A 20% gratuity will automatically  
be added to large parties of 8 or more.  
Thank you.

Easter

AJ’s Spring Berry Salad  15
Mixed greens, blueberries, strawberries,  

mandarin oranges, grape tomatoes, cucumbers,  
pecans, feta cheese, apple cider vinaigret te

With Chicken, Salmon*, or Steak T ips* +8

Caesar Salad 11
Romaine let tuce, fresh Parmesan,  

housemade croutons, Parmesan crisp,  
Caesar dressing

With Chicken, Salmon*, or Beef T ips* +8

E NTRÉ E SAL ADS
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S TARTE RS,  SOUP AND SAL ADS

Jumbo Shrimp Cocktail  15

Italian Baked Stuffed Mushrooms 12
Graziano Italian sausage, mozzarella

Mini Crab Cakes 18
Cajun remoulade

Lobster Bisque 15
Hint of brandy

AJ’s Wedge Salad 12
Iceberg let tuce, applewood smoked bacon, pecans,  
craisins, blue cheese crumbles, choice of dressing

Strawberry Shortcake 10

Chocolate Lava Cake, a la mode 12

AJ’s Chocolate Fantasy Cake 8
Rich chocolate cake, chocolate mousse, Snickers® 

candy bar pieces, whipped cream

FROM THE BAKE SHOP 

All Day Dining

GUES T FAVORITES
Entrees are served with AJ’s house salad,  

choice of roasted mashed potatoes or baked potato

Filet Mignon*  40
8oz., AJ’s demi-glace

Center Cut Ribeye*  50
14oz. USDA Prime aged 28 days

Slow-Roasted Prime Rib Au Jus*
12 oz. 38 / 16 oz. 42 

Surf & Turf*  62
8 oz. filet mignon & petite lobster tail

Grilled, Bourbon-glazed Chicken 26

AJ’s Steak Burger* 18
Half-pound steakhouse burger, cheddar cheese,  

bacon, steak fries

E AS TE R SPEC IAL S

Smoked applewood maple-glazed Ham,  
Apple chutney  30

AJ’s House salad, asparagus, roasted garlic mashed 
potatoes or baked potato

Grilled Lamb Chops*,  
Apple Mint demi-glace  46

AJ’s House salad, asparagus, roasted garlic mashed 
potatoes or baked potato

Seared Salmon*, lemon beurre blanc  33
AJ’s House salad, asparagus, roasted garlic mashed potatoes or baked potato

Peach Cobbler, a la mode 10

 G  | Gluten Free or can be prepared  gluten-free. Please ask your server.
*Consumer Advisory Consuming raw or undercooked meats,  

poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
Please notify your server of any food allergies. All menus are subject to 7% sales tax.
A 20% gratuity will automatically be added to large parties of 8 or more. Thank you.

11A M – 7PM

Prime Rib Sandwich* 18
Shaved prime rib, caramelized onions, provolone, baguette, creamy horseradish, steak fries




