(¥ ELCOME 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 OlL, CHIVES, PARMESAN
10

ONION RINGS
SERVED WITH OUR OWN SPICY DIPPING SAUCE
)

SMALL PLATES

BLEU CHEESE POTATO CHIPS
HOUSECUT POTATO CHIPS
TOPPED WITH A BLEU CHEESE FONDUE, CHIVES & TOMATOES
16

DRUNKEN CLAMS
ONE POUND OF CLAMS SAUTEED 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
Cuprb
BowL 7

SALADS

ICEBERG WEDGE SALAD
BACON, TOMATOES, BLEU CHEESE CRUMBLES,
HoOUSE 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
TwoO OUNCES KING CRAB

SPLIT PLATE $7 (INCLUDES SIDES MASHED POTATO & VEGETABLE)
%710 (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

%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 DipP
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 /2 LB PATTIES SERVED WITH HAND CUT FRIES

AJ’S BURGER
CHEDDAR CHEESE, LETTUCE, TOMATO, ONION
18

CowBoOY 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 0z. PRIME FILET
59

USDA 12 0z. PRIME NEW YORK
39

USDA 8 0z. 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 .....cc.....l. 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 ADD STEAK ADD SEAFOOD

3 28 MARKET PRICE
BLUE CHEESE FONDUE EIGHT Oz. TOP SIRLOIN SiX OUNCE ROCKFISH
ONION AND MUSHROOM ADD BUTTER SiXx OUNCES SHRIMP

SMOTHER 5
SIX OUNCES SCALLOPS
PEPPERCORN STEAK SAUCE AJ’S SIGNATURE
GOAT CHEESE BUTTER TwoO OUNCES KING CRAB

CONSUMING RAW OrR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY [F 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’sS 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
CHICKEN STRIPS 9

PB&J
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 8& CHAMPAGNE
11

RuUBY 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!



