AJS STEAKHOUSE

WHITE WINE
CHARDONNAY Glass  Bottle
Twenty Acres ciaRkssurs, caLIFORNIA 8 30
Kendall Jackson Vintner's Reserve N 40
SONOMA, CALIFORNIA
Sonoma Cutrer Russian River Ranches cauirornia 65

DELIGHTFUL WHITES

Luccio Moscato iy 8 30
Chateau Ste. Michelle Riesling waskmsron 8 30
J Vineyards Pinot Gris caurrornia 9 32
Champs de Provence Rosé rrance 11 40
Kim Crawford Sauvignon Blanc wew zeatano 45
Santa Margherita Pinot Grigio imay 55
SPARKLING & SPECIALTY
Zonin Prosecco v 9
Mumm Cuvée wapa cuvee, cairornia 50
RED WINE
CABERNET SAUVIGNON Glass Bottle
Twenty Acres cuarkssure, catiFornia 8 30
Franciscan sowoms, catirornia 12 45
The Prisoner wapa, cauirornia 90
Duckhorn wars, catirornia 110
Caymus Vineyards nara, cauirornia 150
PINOT NOIR
Bread & Butter wars, catiFornia 9 32
Meiomi catirornia 12 44
MERLOT
Chateau Ste. Michelle 1 40
COLUMBIA VALLEY, WASHINGTON
Decoy by Duckhorn sowoms, cauirornia 50
MALBEC

Alamos reenting 9 32



AJS STEAKHOUSE

SPECIALTY COCKTAILS

AJ's 0ld Fashioned 13

Bulleit Bourbon, honey brown sugar simple syrup, orange bitters,

orange peel, bourbon-soaked cherry

AJ's Smokey Old Fashioned 14

Cedar Ridge Bourbon, honey brown sugar simple syrup, angostura
bitters, orange peel, bourbon-soaked cherry

Presented in smoking vessel tableside

AJ's Long Island 12

Beefeater Gin, Bacardi Rum, Tito’s Vodka, Jose Cuervo Especial
Tequila, triple sec, sour mix, soda

Choose from original, strawberry, blueberry, peach, or raspberry.

Meadows Margarita 12
1800 Silver Tequila, Orange Liqueur, house blend margarita mix
MAKE IT BLUE! Ask for Blue Curacao instead of Orange Liqueur.
Upgrade to a Top Shelf with Patron Tequila and Cointreau for $15

Raspberry Lemon Drop Martini 13

Raspberry Vodka, Lemon Vodka, Chambord, lemon juice

AJ's Cosmopolitan 14

Grey Goose Vodka, Cointreau, lime juice, cranberry juice

SIPPERS

Buffalo Trace Angel’s Envy

Bourbon Cream 9 Port Finish 18
Cedar Ridge 12 Elijah Craig

Woodford Reserve 14 Toasted Barrel 18
Four Roses Macallan 12 year 20
Single Barrel 15 Whis]lepig 10 year
Whistlepig 6 year Small Batch Rye 25
Piggyback Rye 16 Glenlivet 18 year 36

Glenlivet 12 year 16 Johnnie Walker Blue 50
Don Julio Anejo 16

BEERS

Domestic 5.25
Bud Light, Busch Light, Coors Light, Michelob Ultra, Busch N/A

Premium 6
Blue Moon, Corona, Heineken

Local Craft 8

Easy Eddy IPA, Exile Ruthie Gold Lager, Pseudo Sue Pale Ale



AJS STEAKHOUSE

AFTER DINNER COCKTAILS

Bourbon Coffee 8

Friedrichs Coffee, Buffalo Trace Bourbon Cream

Brandy Alexander 8
Christian Brothers Brandy, Créme De Cacao, half and half

Make it with ice cream $10

Grasshopper 8
Créme De Menthe, Créme De Cacao, half and half
Make it with ice cream $10

Revolver 12
Bulleit Bourbon, Mr Black Coffee Liqueur, bitters

Espresso Martini 13
Grey Goose Vodka, Mr. Black Coffee Liqueur, Cold Brew

Milky Way Martini 14

Smirnoff Caramel Vodka, Smirnoff Vanilla Vodka, White Chocolate

Liqueur, Bailey’s Irish Cream

HOUSEMADE DESSERTS

AJ's Chocolate Fantasy Cake 10

Rich chocolate cake, chocolate mousse, Snickers® candy bar

pieces, whipped cream

Citrus Créme Brulée© 10

Fresh custard, orange zest, caramelized sugar

Turtle Cheesecake 10
Oreo®Crust, NY style Cheesecake, caramel pecan ganache
Chocolate Lava Cake A La Mode 12

@ | 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.



