
 
Welcome To 

 

AJ's OldTown Steakhouse 

 

Appetizers 

 

Calamari 

Served on a bed of Mixed Greens 

16 

 

Hand Cut French Fries 

Sliced Fresh in House 

6 

 

Truffle Fries 

Handcut Fries Tossed in Truffle Oil, Chives, Parmesan 

10 

 

Onion Rings 

Served with our own Spicy Dipping Sauce 

9 

 

 

Small Plates 

 

Bleu Cheese Potato Chips 

Housecut Potato Chips  

Topped with a Bleu Cheese Fondue, Chives & Tomatoes 

16 

 

Drunken Clams 

One Pound of Clams Sautéed in Garlic and White Wine 

26 

 

Steamed Mussels 

One Pound of Mussels prepared Chef’s Choice 

26 

 

King Crab  

One Pound Alaskan King Crab Served with Drawn Butter 

132 

 

 

 

Ask your server for our Chef’s Daily Specialties 

 

 



Soups 
 

Soup of the Day 

Cup 5   

Bowl 7                           

 

                    

Salads 
 

 

Iceberg Wedge Salad  

 Bacon, Tomatoes, Bleu Cheese Crumbles,  

House Made Bleu Cheese Dressing 

12 

 

 

Cranberry Almond Salad 

Mixed Greens, Cranberries, Almonds, Bleu Cheese Crumbles, 

 House Made Strawberry Vinaigrette 

18 

 

Dinner Salad 

Small Green Salad, Choice of Dressing 

7 

 

Caesar Salad 

Small Caesar Salad Topped with Parmesan & Croutons 

8 

  

Grilled Chicken Caesar 

Romaine, Caesar Dressing, Parmesan & Croutons  

Grilled Chicken Breast 

24 

 

Petite Steak and Bleu Cheese Salad  

4 ounces Prime Top Sirloin On A Bed Of Mixed Greens,  

Roasted Red Peppers, Assorted Vegetables  Bleu Cheese Crumbles.  

House Made Balsamic Vinaigrette 

26 

 

 

Add Seafood to Any Salad 

Market Price 

Six Ounce Rockfish    

Six Ounces Tanner Crab    

Six Ounces Shrimp 

Six Ounces Scallops    

Two Ounces King Crab  

 

 

Split Plate $7 (Includes Sides Mashed Potato & Vegetable) 

$10 (includes sides Baked Potato & Vegetable when available) 

 

 
~Through our doors pass the nicest people in the world; 

Thank you for dining with us! 



 

Chip Plates 
 

Ma Walli’s Halibut Fish and Chips 

Local Halibut Breaded in Panko, Hand Cut French Fries, Tartar Sauce 

34 

 

Chicken And Chips 

Chicken Strips, Hand Cut French Fries, Ranch Dipping Sauce 

16 

 

Sandwiches  
 

All Sandwiches Served with Hand Cut French Fries 

 

Chicken Sandwich 

Chicken Breast, served with Swiss cheese 

18 

 

AJ’s Famous Reuben 

House Brined Corned Beef, Marbled Rye, Sauerkraut,  

Swiss Cheese & Thousand Island Dressing 

19 

 

French Dip 

Sliced USDA Prime Rib, Swiss Cheese, Au Jus 

26 

 

Philly Cheesesteak 

Sliced USDA Prime Rib  

 Grilled Onions, Mushrooms, American Cheese 

26 

 

Burgers 
 

 

All Burgers Are Fresh ½ lb Patties Served with Hand Cut Fries 

 

 

AJ’s Burger  

Cheddar Cheese, Lettuce, Tomato, Onion 

18 

 

 

Cowboy BBQ Burger 

Onion Rings, Cheddar Cheese, Bacon, BBQ Sauce 

20 

 

Veggie Burger 

Boca Burger with Lettuce, Tomato, Onion 

16 

 

 

 

 

 

~Through our doors pass the nicest people in the world; 

Thank you for dining with us! 

 



 

Steaks 
 

At AJ's we are proud to carry the highest  

quality of USDA Prime Beef Grades available.   

USDA Prime Beef is designated the top 2% of Beef produced in the US.   

This beef is rich in marbling, aged to provide balanced flavor,  

and grilled to your requested temperature.  

 

Steaks include potato of the day and seasonal vegetables. 

 

USDA 14 oz Prime Ribeye  

49 

                

USDA 8 oz. Prime Filet   

59 

 

USDA 12 oz. Prime New York 

39 

 

USDA 8 oz. Prime Top Sirloin   

 With Peppercorn Sauce 

36 

 

USDA Prime Filet N’ Tanner Crab 

Eight Ounce Filet And 6 Ounces of Tanner Crab Legs 

69 

 

Prime Steak N’ Shrimp 

Eight Ounce Top Sirloin And 6 Ounces of Wild Shrimp 

54 

 

 

 

 

Steak Temperatures 

Rare ……………Cool Red Center Medium …………….Warm Pink Center 

Medium Rare………Warm Red Center Medium Well…….......Barely Pink 

 

 

 

We Do Not Guarantee Steaks That Are Ordered And Prepared Well Done As It May Alter The Quality. 

 

Add Topping  

3 

Add Steak  

28 

Add Seafood  

Market Price  

   

Blue Cheese Fondue 

 

Onion and Mushroom 

Smother 

 

Peppercorn Steak Sauce 

 

Eight oz. Top Sirloin 

 

Add Butter 

5 

 

AJ’s Signature  

Goat Cheese Butter 

Six Ounce Rockfish 

 

Six Ounces Shrimp 

 

Six Ounces Scallops 

 

Two Ounces King Crab 

   

   
 

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your 

Risk of Foodborne Illness, Especially If You Have Certain Medical Conditions. 

 

Split Plate $7 (Includes Sides) 

All entrees, excluding pastas, are served with  

our potato and vegetable of the day 

 



 

 

Entrees/Seafood 
 

 

Captain’s Seafood Cioppino 

Chef’s Choice of a variety of Fresh Seafood including Scallops and Shrimp 

 Braised in a light tomato broth and served with bread 

52 

 

Grilled Chicken Alfredo    

Six Ounce Grilled Chicken Breast, Fettuccini, Creamy Alfredo Sauce 

21 

 

Shrimp Alfredo 

Creamy Alfredo, 6 ounces of Shrimp, Fresh Parmesan  

34 

 

Alaskan Scallops  

6 Ounces Pan Seared Alaskan Scallops 

42 

 

Local Rockfish   

Pan Seared Six Ounce Rockfish Fillet 

28 

 

Country Fried Steak 

Filet Medallions hand breaded and fried 

 topped with a traditional brown gravy 

28 

 

King Crab Dinner  

One Pound Alaskan King Crab served with Drawn Butter 

139 

 

 

Children’s Menu 

 

Kids Under 12  

All Kids Menu Items, Excluding Pasta, Are Served with Fries And Drink 

 

   

Cheese Burger         10     

          Mini Alfredo                    10 

Chicken Strips                                  9      

          PB&J              8 

Grilled Cheese          9 

 

Split Plate $7 (Includes Sides) 

 

 

 

Through our doors pass the nicest people in the world; 

Thank you for dining with us! 

 

 

 

 

Ask your server about our daily dessert specials! 

 



Beverages  
 

Sprite, Root Beer, Dr. Pepper, Coke, Diet Coke, Ginger Ale, 

Lemonade, Iced Tea, Bottled Water (Pellegrino),  

Assorted Juices, Ginger Beer 

 

Coffee & Dessert Drinks 
 

  Otima Tawny Port          Grahams Ruby Port 

    10 Year        “Six Grapes” 

           11                    11 

Blueberry Tea 

Earl Grey Tea, Grand Marnier & Amaretto 

8 

 

Southern Toddy 

Southern Comfort & Apple Cider 

8 

 

Irish Coffee  

Jameson, Irish Cream & Coffee 

8 

 

Spanish Coffee 

Brandy, Patron XO & Coffee 

7 

 

Knockoff Martini 

made with our House Infused  

Orange Pineapple Vodka and served with a Sugared Rim 

9 

 

Alaska Lemondrop 

Rhubarb Vodka, Elderflower Liqueur & Lemon served with a Sugared Rim 

11 

 

Blueberry Lemondrop 

Blueberry Vodka, Elderflower Liqueur & Lemon served with a Sugared Rim 

11 

 

Chocolate Milk Martini 

Pinnacle Whipped & Vanilla Vodkas, White Cacao, Cream & Chocolate Drizzle 

10 

 

French 75 

Gin, Lemon & Champagne 

11 

 

Ruby Kiss 

Raspberry Vodka, Grenadine, Lemon & Champagne with A Sugared Rim 

11 

 

Southern Belle 

Peach Vodka, Chambord & Champagne 

11 

 

Denali Brewing Co. Blueberry Majito 

Hopshine, local Alaskan Blueberries, Mint & Lime juice 

11 

 

~Through our doors pass the nicest people in the world; 

Thank you for dining with us! 

 


