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FROM OUR RAW BAR

OYSTERS ON THE HALF SHELL* MKT
east or west coast, atomic horseradish cocktail sauce, champagne mignonette

JUMBO SHRIMP COCKTAIL 28
horseradish, classic cocktail sauce

SNOW CRAB CLAWS 27
mustard aioli, charred lemon

CHILLED SEAFOOD TOWER MKT
maine lobster, oysters on the half shell*, snow crab claws, colossal shrimp cocktail,
Jjumbo lump crab meat (serves 4-6 guests)

HOT SEAFOOD PLATTER 99
new orleans “bbq” shrimp, crispy calamari, roasted calabrian oysters,
jumbo lump crab cakes, crispy lobster bites (serves 4-6 guests)

STARTERS
NANA’S WARM PARKER HOUSE ROLLS SAlted RON@Y DULLET ......coveevereeeeieieieeiesee ettt sssenes 8
PIMENTO FRITTERS original ray’s 1984 recipe, jalapeio JEULY .......coweeerririieeeere et snsseeeens 17
BURRATA marinated heirloom tomato, basil oil, balsamic glaze, grilled SOUrdOUGH .........c.cceervveereeeeeeeeree. 19
NEW ORLEANS “BBQ” SHRIMP bayou butter, boursin grit cake, green ONiomN ...........ceeeeeeeeeeevenieisiseeeesesss s 19
JUMBO LUMP CRAB CAKE roasted corn & pepper, whole grain mustard sauce, calabrian chili, basil oil .................. 28
AHI TUNA TARTARE* #1 yellowfin tuna, avocado, cucumber, wonton, SeSAmMe YuzZU PONZU ......o.evevrerererererrrsrernennes 22
CALAMARI “FRITTO MISTO” flash-fried, baby vegetables, ray’s QIO ..........covoveeueerrereieirieieereeieisis s 19
DRY AGED MEATBALLS mushroom demi, trUffle TICOTEQ ........c.eueueveeeeeeieiieeeieeeeeete ettt e nanaen 24
BEEF TARTARE* “thousand layer” potato pavé, herbed creme fraiche, CRIUES ........cccocvveeeeeeeeeeeeereieeeee e 25
THICK CUT BACON nueske’s bacon, maple, DIACK PEPPET ...ttt 18

SOUPS & SALADS

FRENCH ONTON SOUP ...ttt ettt et ettt ettt ettt b ettt b et et b et et e b et et e bt sbesh e e ae st e bt e b et e st ebe st et ebenbenteneebenee 14
CHARLESTON SHE-CRAB SOUP Sherry CremMe fIAICRE ........coveueieeeiiieeeteieie ettt 14
CLASSIC CAESAR romaine, sourdough breadcrumb, parmeSan-—TegGiaNO0 .........ccceeererereereeeeereresisssesssssesssesssssessssssesesns 15
1984 WEDGE iceberg, nueske’sbacon, tomato, DIUE CREESE .............cceueueeueeeeiiieee et 15

RAY’S GREENS bibb lettuce, fennel, radish, herbs, mustard UINQIGTELLE ..........ccoeeeeeuereeieirieiseieieieeiesesese s sesessnnns 14
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RAY'’S SIGNATURE STEAKS ENHANCEMENTS
PETITE FILET MIGNON* 8 0Z ....ccccvveeieiieeeeieeeennne 60 TRUFFLE BUTTER .....cccocoiiiiriniiinincinnne 8
FILET MIGNON¥ 10 0Z .....oooovvveeeeeereeeeeseeeeeeeeneere T4 BLUE CHEESE BUTTER .......ooovvvvvriiiinnen 6
NEW YORK STRIP* 14 0Z ...evvveeeeeeeeeeeeeeeeee 64 AU POIVRE SAUCE oo 6
BEARNAISE .......ooooovnnnnrereeeeinnissssnenneeeee 6
DELMONICO RIBEYE* 16 0Z.....eeeviieiiieiieeeee 72
CRAB OSCAR ..., 22
DRY-AGED BONE-INCOWBOYRIBEYE*220z............ 98
SEARED DIVER SCALLOPS* .................... 32
TOMAHAWK* 36 0Z (SCIUES 2) ....eeeeveeeeeeeeeeeeen 172 LOBSTERTAIL 6 0% oo 32
DRY-AGED PORTERHOUSE* 30 oz (serves 2) ......... 162 “BBQ” SHRIMP ... 14
SEAFOOD
HORSERADISH CRUSTED GROUPER atomic horseradish cracker crust, seasonal vegetables, dijonnaise............. 52

SEARED YELLOWFIN TUNA* #1sesame crusted tuna, misoyaki glaze, shiitake mushrooms, napa cabbage, yuzu... 46

SEA BASS braised white beans, tomato broth, kalamata olives, basil oil, crispy artichoke...............cccoocvveevveereeeenne. 52
RED SNAPPER baby potatoes, garlic oil, pickled red onions, chorizo, snapper fumet, basil pesto.............ccoceereurnne. 54
SALMON OSCAR* jumbo lump crab, béarnaise, whipped potatoes, ASPATAGUS ..........ceeveveeierererreerieerereeieesseseseseseseesennes 46
ROASTED BRANZINO sautéed fennel, squash, zucchini, green beans, Meuniere............ccceeeeeevereeeesrecesseessessesnens 38
SEARED DIVER SCALLOP RISOTTO* parmesan-reggiano, kale, lemon beurre blanc............cceceeeveeeeneeneensenenns 56

RAY'’S SPECIALTIES

BRAISED BEEF SHORT RIB whipped potatoes, carrots, veal demi, crispy ShallotS..........ccoevvevevieveieceeiesieeee 52
STUFFED AIRLINE CHICKEN bell & evans organic, truffle mushroom stuffing, cipollini onions,
oyster mushrooms, celery root purée, AEMI=GLACE ..........c.cowveeeeeereeeeeeereieieeeeee sttt ettt s st sese bt s sssnasasssesenns 36
LUMACHE ALLA VODKA housemade vodka sauce, calabrian chili, basil, parmesan-reggiano ..............ccoceeeeevevruennes 29
“THE” WAGYU BURGER* 10 oz, cabot cheddar, caramelized onions, mustard garlic aioli, doux south pickles,
SESAIME DUN, MATCRSTICK fTTOS . vvieieieeeeeeteieie ettt bbbt s b bbb ns s s bbbt s s ssnsnsesesesessnas 34
add thick cut nueske’s bacon................... 4
SIDES

LOBSTER MAC & CHEESE oursignature since 1984....28 ~ BRUSSELS bacon & shallot jam ............evenevnecnenee. 14
MAC & CHEESE ...t snses 14 MAPLE GLAZED CARROTS .......oovrieeereeeieeeesirineennans 15

brown butter; slivered almonds
WHIPPED POTATOES ..o 14

STEAKHOUSE CREMINI MUSHROOMS............ccccovuunenee. 14
FRIES oottt st saenns 10

CREAMED CORN ..ottt eseesseeseeseeeens 14
TRUFFLE FRIES ........oooirinieinereieeeeetieeeseeseese e eesessessees 15 '
CREAMED SPINACH ... 14 ROASTED ASPARAGUS ROUANAAISC v 15

*CONSUMING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS, OR MEAT INCREASES YOUR RISK OF FOOD-BORNE ILLNESS.
PLEASE INFORM YOUR SERVER Of ANY ALLERGIES, AND WE WILL DO OUR BEST TO ACCOMMODATE THEM.




