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FRESH FRUIT ................................................................................................. 9

STONE GROUND GRITS .............................................................................. 6

CHICKEN SAUSAGE ..................................................................................... 7

BUTTERMILK BISCUIT .............................................................................. 7

APPLEWOOD SMOKED BACON................................................................ 8

POTATO HASH ............................................................................................... 7 

2 EGGS ANY STYLE*...................................................................................... 6
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RAY’S BRUNCH PLATE* ........................................................................... 21
bacon, biscuits, grits, eggs your way

CHICKEN BISCUIT..................................................................................... 18
pimento cheese, bacon, pepper jelly, potato hash

AVOCADO TOAST ....................................................................................... 18
pickled vegetables, scallion, aleppo pepper

BREAKFAST SANDWICH ......................................................................... 19
bacon, scrambled eggs, caramelized onion, white american cheese,
sriracha mayo, potato hash

BAKED EGGS* .............................................................................................. 21
sofrito, ricotta, parmesan, basil, focaccia

SMOKED SALMON BENEDICT* ............................................................ 25
english muffins, caviar, hollandaise, dill 

SHRIMP AND GRITS .................................................................................. 26
bacon, corn, bbq butter, scallions 

FRENCH OMELET ...................................................................................... 24
mushroom, caramelized onion, gruyère cheese, fine herbs 

CRAB “OSCAR” OMELET .......................................................................... 29
 jumbo lump crab, asparagus, hollandaise, fine herbs

QUICHE ...........................................................................................................21
spinach, buttertnut squash, parmesan, arugula 

STEAK AND EGGS* ..................................................................................... 38
potatoes bravas, chimichurri, eggs your way

GREEK YOGURT AND GRANOLA .......................................................... 18
seasonal fruit, honey, chia seeds

LEMON RICOTTA PANCAKES ................................................................ 19
blueberry, maple butter, spiced syrup
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DEVILED EGGS ...................................................... 12
prosciutto, chive, evoo

CHEDDAR DROP BISCUITS ............................... 13
pimento cheese, maple butter

CINNAMON ROLLS ................................................ 12
orange anglaise

BURRATA ................................................................. 18
marinated heirloom tomato, basil oil, 
balsamic glaze, grilled sourdough

PIMENTO FRITTERS ........................................... 17
original ray’s 1984 recipe, jalapeño jelly 

SMOKED SALMON DIP ....................................... 16 
cream cheese, everything spice, dill, 
saltine crackers

NEW ORLEANS “BBQ” SHRIMP ........................ 19
bayou butter, boursin grit cake, green onion

JUMBO LUMP CRAB CAKE ................................ 28
roasted corn & pepper, whole grain mustard
sauce, calabrian chili, basil oil

AHI TUNA TARTARE* .......................................... 21
#1 yellowfin tuna, avocado, cucumber, 
wonton, sesame yuzu ponzu

CALAMARI “FRITTO MISTO” ............................ 19
flash-fried, baby vegetables, ray’s aioli

JUMBO SHRIMP COCKTAIL ............................. 26
horseradish, classic cocktail sauce

OYSTERS ON THE HALF SHELL* ................. 4 ea
east or west coast, atomic horseradish 
cocktail sauce, champagne mignonette 
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chicken 8 ~ shrimp 10 ~ salmon* 12 ~ steak* 14 
COMPLEMENT YOUR SALAD

PRIME DIP ............................................................. 21 
melting cheese, horseradish cream, 
caramelized onion, au jus, fries 

RAY’S DOUBLE STACK BURGER ..................... 18 
white american cheese, garlic aioli, red onion,
pickles, sesame bun, fries

LOBSTER ROLL .................................................... 38 
hot–butter poached, brioche roll, fries

TURKEY CLUB ..................................................... 22
housemade brined & roasted turkey,
nueske’s bacon, swiss, lettuce, tomato, 
truffle honey mustard, fries

Sandwiches

CLASSIC CAESAR ................................................... 15
romaine, sourdough breadcrumb, 
parmesan-reggiano

1984 WEDGE ............................................................ 15
iceberg, nueske's bacon, tomato, blue cheese 

FARMHOUSE SALAD ............................................ 14
kale, wild rice, spiced sweet potato,
apple, goat cheese, sunflower seeds, 
balsamic vinaigrette

STEAKHOUSE SALAD* ........................................ 22 
ny strip, arugula, blue cheese, 
caramelized onion, roasted red pepper,
balsamic vinaigrette

LOBSTER COBB ..................................................... 39
bibb lettuce, nueske's bacon, egg, avocado,
tomato, corn, cheddar, avocado ranch dressing

Salads

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. 

Served Sundays
from 11:00am-4:00pm
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TERRAPIN CERVEZA .............................................................................. 
NEW BELGIUM TRIPPEL BELGIAN ALE ......................................... 
CREATURE COMFORTS TROPICÁLIA IPA  .....................................
SWEETWATER 420 PALE ALE ............................................................. 
SIERRA NEVADA HAZY LITTLE THING ..........................................  
THREE TAVERNS RAPTUROUS SOUR .............................................. 
ALLAGASH WHITE .................................................................................. 
PERONI ........................................................................................................  
MICHELOB ULTRA .................................................................................. 
GUINNESS .................................................................................................. 
ATLANTA HARD CIDER .........................................................................  
UPSIDE DAWN N/A ................................................................................. 
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AVISSI ................................................................................................. 13 | 19
prosecco, veneto, italy 

GÉRARD BERTRAND ..................................................................... 15 | 22
crémant de limoux brut rosé, france

MOËT & CHANDON IMPERIAL ................................................. 25 | 37
imperial brut, champagne, france 

Sparkling

SCARPETTA ....................................................................................... 13 | 19
pinot grigio, friuli, italy 

WHITEHAVEN ................................................................................. 13 | 19
sauvignon blanc, marlborough, new zealand

J. DE VILLEBOIS ............................................................................. 25 | 37
sancerre, loire valley, france 

EROICA ............................................................................................... 12 | 17
riesling, columbia valley, washington

MAR DE FRADES .............................................................................. 13 | 19
albariño, rías baixas, spain

WINERY SIXTEEN 600 ENRICO ................................................ 15 | 23
white blend, sonoma valley, california

Á LA MER ............................................................................................ 13 | 19
chardonnay, sonoma, california

JORDAN ............................................................................................. 22 | 33
chardonnay, sonoma, california

CHÂTEAU D'ESCLANS ROCK ANGEL ...................................... 17 | 25
grenache, vermentino, côtes de provence, france

White & Rosé

KEN WRIGHT PINOT NOIR ......................................................... 17 | 25
pinot noir, willamette valley, oregon

GÉRARD BERTRAND DOMAINE DE L'AIGLE ....................... 22 | 33
pinot noir, haute vallée d l'aude, languedoc, france

JEAN-MICHEL DUPRÉ MORGON 
“VIGNES DE 1935” ........................................................................... 15 | 22
gamay, beaujolais, france

ABSTRACT BY ORIN SWIFT ........................................................ 22 | 33
red blend, california

SHATTER ........................................................................................... 15 | 22
grenache, maury, france

VENTISEI TOSCANA ROSSO ....................................................... 14 | 20
super tuscan blend, tuscany, italy

PIATTELLI GRAND RESERVE .................................................... 17 | 25
malbec, mendoza, argentina

PRUNOTTO OCCHETTI ................................................................ 17 | 25
nebbiolo, piedmont, italy

ALEXANDER VALLEY VINEYARDS .......................................... 15 | 23
cabernet, sonoma, california

STAGS’ LEAP WINERY .................................................................. 23 | 34
cabernet, napa valley, california

Red
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PASSION FRUIT MIMOSA ................................ 15
chinola passion fruit, prosecco

HUGO SPRITZ ....................................................... 15  
st. germain, mint, lemon, prosecco

APEROL SPRITZ ................................................... 15 
classic italian aperitivo

I’M JUST HAVING ONE .....................................  18
campari, sweet vermouth, grapefruit,
champagne

DON’T MIND IF I DO ........................................... 16
strawberry, limoncello, brut rosé

LAVENDER SPARK .............................................. 16
empress indigo gin, lemon, lavender foam

Bubbles

1976 BLOODY MARY ........................................... 16
ketel one vodka and our secret 
house-made recipe since 1976

VELVET HEAT ...................................................... 17
espresso, licor 43, ancho reyes, baileys,
chocolate

ESPRESSO MARTINI .........................................  18
belvedere vodka, coffee liqueur, espresso

BREAKFAST CLUB .............................................. 18
bourbon, orange marmalade, bitters, lemon

SUNDAY SERVICE ..............................................  17
gin, suze, aperol, lillet

Rise & Shine

COTTAGE COUNTRY ........................................ 12
lyre’s agave, blueberries, basil, lime

NA FIG OLD FASHIONED ................................ 16
earl grey infused na bourbon, fig, sugar

GUILTY PLEASURE ........................................... 14
dark cane spirit, espresso, vanilla

JUST FOR FUN .................................................... 12
london dry gin, cucumbers, mint, lemon

WÖLFFER N/A SPARKLING ROSÉ ............... 15
dry rosé sparkling wine, rheinhessen germany

Zero Proof

Fresh Pressed Juice Shots
IMMUNITY.................................................................
ginger, pineapple, lemon, cayenne

BEET RX .......................................................................
beets, carrots, lemon, orange, ginger

ESPRESSO ..................................................................      
                                  
DOUBLE ESPRESSO ............................................... 
DRIP COFFEE .........................................................                                              
                                          
LATTE .......................................................................... 
CAPPUCCINO ...........................................................

Coffee

Hot Teas
ENGLISH BREAKFAST,  MATCHA,
JASMINE, CHAMOMILE, EARL GREY ............ 5
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7
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	DEVILED EGGS ...................................................... 12 prosciutto, chive, evoo
	CHEDDAR DROP BISCUITS ............................... 13 pimento cheese, maple butter
	CINNAMON ROLLS ................................................ 12 orange anglaise
	BURRATA ................................................................. 18 marinated heirloom tomato, basil oil,  balsamic glaze, grilled sourdough
	PIMENTO FRITTERS ........................................... 17 original ray’s 1984 recipe, jalapeño jelly
	SMOKED SALMON DIP ....................................... 16  cream cheese, everything spice, dill,  saltine crackers
	NEW ORLEANS “BBQ” SHRIMP ........................ 19 bayou butter, boursin grit cake, green onion
	JUMBO LUMP CRAB CAKE ................................ 28 roasted corn & pepper, whole grain mustard sauce, calabrian chili, basil oil
	AHI TUNA TARTARE* .......................................... 21 #1 yellowfin tuna, avocado, cucumber,  wonton, sesame yuzu ponzu
	CALAMARI “FRITTO MISTO” ............................ 19 flash-fried, baby vegetables, ray’s aioli
	JUMBO SHRIMP COCKTAIL ............................. 26 horseradish, classic cocktail sauce
	OYSTERS ON THE HALF SHELL* ................. 4 ea east or west coast, atomic horseradish  cocktail sauce, champagne mignonette
	S T A R T E R S
	Salads
	CLASSIC CAESAR ................................................... 15 romaine, sourdough breadcrumb,  parmesan-reggiano
	1984 WEDGE ............................................................ 15 iceberg, nueske's bacon, tomato, blue cheese
	FARMHOUSE SALAD ............................................ 14 kale, wild rice, spiced sweet potato, apple, goat cheese, sunflower seeds,  balsamic vinaigrette
	STEAKHOUSE SALAD* ........................................ 22  ny strip, arugula, blue cheese,  caramelized onion, roasted red pepper, balsamic vinaigrette
	LOBSTER COBB ..................................................... 39 bibb lettuce, nueske's bacon, egg, avocado, tomato, corn, cheddar, avocado ranch dressing
	COMPLEMENT YOUR SALAD

	Sandwiches
	PRIME DIP ............................................................. 21  melting cheese, horseradish cream,  caramelized onion, au jus, fries
	RAY’S DOUBLE STACK BURGER ..................... 18  white american cheese, garlic aioli, red onion, pickles, sesame bun, fries
	LOBSTER ROLL .................................................... 38  hot–butter poached, brioche roll, fries
	TURKEY CLUB ..................................................... 22 housemade brined & roasted turkey, nueske’s bacon, swiss, lettuce, tomato,  truffle honey mustard, fries
	L U N C H
	RAY’S BRUNCH PLATE* ........................................................................... 21 bacon, biscuits, grits, eggs your way
	CHICKEN BISCUIT..................................................................................... 18 pimento cheese, bacon, pepper jelly, potato hash
	AVOCADO TOAST ....................................................................................... 18 pickled vegetables, scallion, aleppo pepper

	BREAKFAST SANDWICH ......................................................................... 19 bacon, scrambled eggs, caramelized onion, white american cheese, sriracha mayo, potato hash
	BAKED EGGS* .............................................................................................. 21 sofrito, ricotta, parmesan, basil, focaccia

	SMOKED SALMON BENEDICT* ............................................................ 25 english muffins, caviar, hollandaise, dill
	SHRIMP AND GRITS .................................................................................. 26 bacon, corn, bbq butter, scallions
	FRENCH OMELET ...................................................................................... 24 mushroom, caramelized onion, gruyère cheese, fine herbs
	CRAB “OSCAR” OMELET .......................................................................... 29  jumbo lump crab, asparagus, hollandaise, fine herbs
	QUICHE ...........................................................................................................21 spinach, buttertnut squash, parmesan, arugula
	STEAK AND EGGS* ..................................................................................... 38 potatoes bravas, chimichurri, eggs your way
	GREEK YOGURT AND GRANOLA .......................................................... 18 seasonal fruit, honey, chia seeds
	LEMON RICOTTA PANCAKES ................................................................ 19 blueberry, maple butter, spiced syrup
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	STONE GROUND GRITS .............................................................................. 6
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	APPLEWOOD SMOKED BACON................................................................ 8
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	Served Sundays from 11:00am-4:00pm
	*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
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	SUNDAY SERVICE ..............................................  17 gin, suze, aperol, lillet

	Zero Proof
	C O C K T A I L S

	Coffee
	ESPRESSO ..................................................................
	DOUBLE ESPRESSO ...............................................
	DRIP COFFEE .........................................................
	LATTE ..........................................................................
	CAPPUCCINO ...........................................................

	Hot Teas
	ENGLISH BREAKFAST,  MATCHA, JASMINE, CHAMOMILE, EARL GREY ............ 5

	Fresh Pressed Juice Shots
	Sparkling
	White & Rosé
	J. DE VILLEBOIS ............................................................................. 25 | 37 sancerre, loire valley, france
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	Red
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