
 
 
  

 

Meat or vegetable made daily with 

a cup of chili or soup & a salad! 

Quiche                         

 

$11.50 

Poutine Fries $13.95 

A mountain of French Fries, cheese curds and 

house smoked pulled pork, topped with a 

rich pork-gravy & green onions 

Spicy Sautéed Shrimp $11.50 

Twelve shrimp sautéed in a spicy sauce 

with fresh lime & cilantro & 

a side of grilled flat bread 

Stuffed Mushrooms $10.50 

Large mushroom caps generously filled with a blend of 

cream cheese, mozzarella, crispy bacon & green onions 

Pickle Fries $9.75 

Dill pickles cut like fries then breaded & deep fried, 

served with Cajun remoulade 

Chicken Fingers $9.75 

Chicken breast tenders breaded & deep fried, served 

with honey mustard 

Ray’s Hot Nachos $10.95 

Diced tomatoes, green peppers, sliced jalapenos, black 

olives, spicy cheese dip, grated cheddar & sour cream 

atop tortilla chips with a side of salsa 

 Add sliced grilled chicken breast for $4.00 

 Add pulled pork for $4.00 

Goat Cheese & Marinara $11.50 

Warm goat cheese covered in homemade marinara & 

served with grilled flatbread 

 

Three Cheese Quesadillas $9.75 

Pepper jack, cheddar & monterey jack in a tortilla shell, 

grilled & served with sides of salsa, sour cream &           

a corn/black bean salsa 

 Add sliced grilled chicken breast for $4.00 

 Add pulled pork for $4.00 

 

Mac N’ Cheese Bites $9.75 

Bite-sized portions of mac n’ cheese breaded 

& deep-fried, served with ranch, sounds goofy, 

but they’re delicious! 

 

  $15.95 Chicken Wings

A dozen of the BIGGEST - BADDEST chicken wings in 

town!     Served with celery & bleu cheese or ranch  

 

 

 

Sauces BBQ – Hot – Crazy Hot – Cilantro Lime Garlic   
Teriyaki – Szechuan – Sweet N’ Tangy Mustard 

 

*Hamburger Single $8.00   Double $11.00 

 You dress it! 

*Cheeseburger Single $8.50   Double $11.50 

 You dress it! 

Turkey Burger  Single $10.00  Double $13.00 

 6oz. Patty made from seasoned ground turkey, 

you dress it! 

Garden Burger Single $10.00  Double $13.00 

 A meatless veggie patty, you dress it! 

*Bacon Cheeseburger Single $10.00  Double $13.00 

 Bacon & American cheese, you dress it! 

*Atomic Cheeseburger Single $9.50   Double $12.50 

 Hot Pepper cheese with sliced jalapeño peppers 

*Italian Cheeseburger  Single $9.50   Double $12.50 

 Mozzarella cheese and homemade marinara sauce 

*Bleu Cow  Single $9.50   Double $12.50 

 Crumbled bleu cheese melted on top, you dress it! 

*Stuffed Gourmet Burger $11.00 

6 oz. fresh ground beef stuffed with a mushroom 

duxelle, then topped w/ caramelized onions, bleu 

cheese, tomato, lettuce and a balsamic reduction 

*  $13.95 The Mo-Fo

 Double Bacon-Cheeseburger with  

 Sautéed Mushrooms & the Works! 

 

The Works: 

Ketchup - Mustard - Lettuce - 

Tomato - Onions - Pickles - 

Relish - Mayo 

 

French Fries $5.25  

Jerk Fries $5.95 

Pig Rub Fries $5.95  

Sun Stix $7.95  

Onion Rings $7.95 

Cole Slaw  $4.50 

Rice  $5.95 

Applesauce  $3.25 

Steamed Veggies $5.95 

Smashed Redskin Potatoes $5.95 

 With Gravy $6.50 

 

 

 Cheeses

American 

Bleu Cheese 

Cheddar  

Hot Pepper 

Mozzarella 

(Shredded) 

Swiss 

 

 $16.95 Smoked Wings

Slow smoked over hickory & mesquite 

Served with celery & bleu cheese or 

ranch. 

 

 

 

Dry Rubs Jamaican Jerk – Pig Rub   
   – Garlic Parmesan 

 

Cheese Dip 

$2.25 

 

 Cup $5.25 with cheese $5.75 

Gerty’s Homemade Chili Bowl $6.25 with cheese $6.75 

 .50 ¢ each: Jalapeños – Sour Cream 

Soup of the day Cup $5.25 Bowl $6.25 

Clam Chowder (Friday Only) Cup $5.75 Bowl $6.75 

French Onion Soup Crock $7.00 

Quart of Chili/Soup to-go $14.50 with cheese $15.50 

Quart of Chowder to-go (Friday Only) $16.50 

 

*All our meats are cooked to the required minimum 

temperatures. Upon request, we will cook to your 

specifications; however, consuming raw or undercooked 

meats may increase your risk of foodborne illness. 

The following food allergens are used as 
ingredients in this facility:  milk, egg, fish, 
crustacean shellfish, tree nuts, peanuts, 
wheat, soy and sesame.  Please notify staff 
for more information about these ingredients. 

 



 
 

From the Smoker 

BBQ Baby Back Ribs 

Full Rack $24.95 Half Rack $17.95 

Tender slow smoked baby back ribs; finished with our sweet and smoky BBQ or 

Sweet Tangy Mustard, served with fries and cole-slaw 

 Ray’s Stir-fry $12.50 

 Fresh vegetables stir fried in sesame oil, served over a bed of 

 rice and finished with a drizzle of wasabi aioli. 

    Your choice of sauces: Szechuan or Teriyaki 

 Add sliced grilled chicken breast for $4.00 

 Add sautéed shrimp for $5.00 

 Add *steak for $6.00 

Homemade Meatloaf $12.50 

Served with smashed redskin potatoes and gravy, 

your choice of steamed vegetables or salad 

Chicken Parmigiana $13.50 

A fresh boneless chicken breast lightly breaded and served over spaghetti with 

mozzarella cheese and our homemade marinara sauce, served with garlic toast 

and starts with a dinner salad 

Lasagna   $13.50  

Pasta sheets layered with our homemade marinara sauce, ground beef and 

Italian sausage blend, ricotta and mozzarella cheeses, served with garlic toast 

and starts with a dinner salad 

Spaghetti and Meatballs $13.50 

Topped with homemade meatballs and our marinara sauce, served with garlic 

toast and starts with a dinner salad 

Frozen Peanut Butter Pie $6.95 

A Whole Frozen Peanut Butter $30.00 

Vanilla Ice Cream (2 scoops) $5.95 

 with Chocolate Sauce 

Dessert Du Jour  

We make a variety of desserts daily, 

ask your server about today’s selection! 

 

 *We smoke our meats in house with   

mesquite and hickory chips! 
 

 $11.50 The Cuban

Ham, smoked pork, Swiss & dill pickles 

on grilled flat bread with a side of annatto mayonnaise 

The Blue Moon $10.95 

Slow smoked pastrami, Swiss, & cole-slaw on grilled rye 

with a side of bleu cheese dressing 

Hot Pastrami on Rye $10.95 

Our in-house smoked, peppercorn pastrami on grilled rye 

with Swiss & a side of whole grain mustard 

Smoked Beef Brisket $10.95 

In-house smoked, served on a bun, with pickled red onion 

& a Hungarian pepper cream cheese spread 

BBQ Pulled Pork $10.50 

Pork shoulder slow smoked in–house, served on a bun 

with either BBQ sauce or Sweet Tangy Mustard 

 

Ray’s Reuben $11.50 

Corned beef, Swiss, sauerkraut on house-baked 

pumpernickel & a side of Russian dressing 

Ray’s Turkey Reuben $11.50 

Grilled turkey, Swiss, sauerkraut on house-baked 

pumpernickel & a side of Russian dressing 

Hot Corned Beef on Rye $10.95 

Corned beef, Swiss on grilled rye with a  

side of whole grain mustard 

Meatloaf Sandwich $10.50 

Homemade meatloaf, cheddar & grilled onions served hot 

on grilled sourdough 

Chicken Parmigiana $10.50 

Breaded chicken breast, deep fried, topped with 

mozzarella & marinara on a toasted bun 

Grilled Turkey $10.50 

Sliced turkey, Swiss, lettuce, tomato, red onion 

on grilled sourdough with a side of whole grain mustard 

Fish Sandwich $10.50 

Batter dipped, deep fried tilapia fillet on a toasted roll 

with lettuce, American & tartar sauce 

Gyro $10.50 

Gyro meat, lettuce, tomatoes, onion in pita bread, served 

with a side of homemade cucumber sauce 

Chicken Gyro $10.50 

Marinated, sliced chicken breast, lettuce, tomatoes, onion 

in pita bread served w/ a side homemade cucumber sauce 

The Club $10.50 

Ham, turkey, bacon, lettuce, tomato, mayo 

& Swiss on toasted sourdough 

Veggie Pita $10.50 

Steamed vegetables, diced tomato, melted mozzarella 

atop a grilled pita; served with a side of marinara sauce 

 Add sliced chicken for $4.00 

B.L.T.  $8.95 

Crispy bacon, lettuce, tomato & mayo on toasted 

sourdough 

Grilled Cheese $6.95 

Your choice of bread & cheese 

 

From the Smoker 

Dinner Salad  $5.95 
Mixed greens with tomato, 

cucumber & croutons 

 Add cheddar cheese .50 

Grilled Chicken  

 $10  Half  $12 Full

Sliced, grilled chicken, 

tomatoes, onions, sliced 

mushrooms, cucumber & 

black olives 

Grecian 

 $10  Half  $12 Full

Tomato, cucumber, onion, 

black olives, pepperoncinis, 

crumbled feta & homemade 

Grecian dressing on the side 

 Add sliced chicken or 

gyro meat for $4.00 

½ salad $2.00 

Chef  

 $10  Half  $12 Full

Ham, roast turkey, egg, fresh mushrooms, 

cheddar cheese, cucumber, onion & tomato 

Taco  

 $10  Half  $12 Full

Gerty’s Chili, tomatoes, onions, shredded 

cheddar, black olives, sour cream & tortilla 

chips 

Southwest Chicken 

 $10  Half  $12 Full

Chicken fingers, tomato, onion, corn & 

black bean salsa, homemade tortilla strips, 

cheddar & a side of Southwest Ranch 

*   $13.95 (No Half) Steak-n-Fry

Sirloin steak, tomatoes, onions, French 

fries & shredded cheddar 

 
 

zc 

 Parmesan Cracked Peppercorn - Bleu Cheese – Ranch 

Homemade Grecian - Honey Mustard – Italian - Oil & Vinegar 

Southwest Ranch - Sweet-n-Sour - Red Wine Vinaigrette 

 

*All our meats are cooked to the required minimum temperatures. Upon request, we will cook to your 

specifications; however, consuming raw or undercooked meats may increase your risk of foodborne illness. 

Shrimp “Po-Boy” Wrap $11.50 

Lightly breaded shrimp, lettuce, tomato, green onion, 

mozzarella and Cajun remoulade 

Chicken Wrap $10.50 

Sliced, grilled chicken breast, lettuce, tomato & 

mozzarella w/ a side of ranch 

Garlic Finger Wrap $10.50 

Fried chicken tenders, sour cream, lettuce, tomato, 

mozzarella & Cilantro Lime Garlic Sauce 

Wraps 

Soda Pop $2.95 

Coke, Diet Coke, Dr. Pepper, 7-up, Ginger Ale & Lemonade 

Fresh Brewed Iced Tea $2.95 

Juices $2.95 

Orange, Pineapple, Grapefruit, Cranberry & Tomato 

Root Beer (Bottle) $3.95 

Cream Soda (Bottle) $3.95 

Fresh Brewed Coffee $2.95 

Regular and Decaffeinated 

Hot Tea $2.95 

Milk $2.95 

 

Kid’s Korner!     (12 & Under) 

All Kids Meals include a fountain drink & your 

choice of French fries or apple sauce for $7.50 

*Hamburger – 6 oz. burger served plain 

*Cheeseburger – 6 oz. burger topped with American cheese 

Chicken Fingers – w/ honey mustard 

Mac-n-Cheese Bites – Breaded, deep fried mac-n-cheese 

Grilled Cheese – your choice of bread & cheese 

Kid’s Spaghetti – w/ 1 meatball & homemade marinara 

 

(garlic herb tortilla) 


