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STARTERS Shrimp Cocktail chilled baby shrimp in a tangy cocktail sauce 

Escargof sauteed with mushrooms in garlic and herb butter 

,4 .75 
:;· 

5.25 

Steamed Clams "only when they are fresh" with butter and dill M arket Price 

Fresh Blue Point Oysters on the half shell or steamed Market Price 

Nova Scotia Style Smoked Salmon seNed with bagels, onions, 
capers and cream cheese 

Sashlml cut from filets of fresh island fish 

4.95 

Market Price 

Steamed Artichoke with drawn butter and mayonnaise 

Stuffed Artichoke 
French Onion Soup au grotin with jorlsberg cheese 

AlA CARTE Fresh Vegetable Sautee vegetables of the season sauteed al dente, 

3.95 

5.50 

2.75 

seNed with fresh grot~d pormeson and hollandaise sauce 4.95 

Spinach Salad tossed with bacon, mustard viniogrette and 4.95 
pormeson cheese small 2 .. 75 

Nachos with guacamole, sour cream and peppers 3.95 

Scallop Saute north otlontic scallops souteed in butter, seNed in a 
delicate white wine and butter sauce 7.50 

Ray's Shrimp gulf shrimp souteed in a garlic, butter and herb sauce 7.95 

Llngulni with clams, scallops, and shrimp in marinara sauce 6.95 

Uncle Rusty's Burger 1/3 pounder with cheese, bacon and tomatoe 4.25 

Seafood Cannelloni king crab, boy shrimp stuffed 
fresh crepes, topped with cream sauce and cheese 7 .25 

_DESSERTS Chocolate Mousse made with dork chocolate and myers' rum 

Mud Pie by boskin and robbins 

Cheesecake Grand Mamier 
Fresh Strawberry Mousse 
Red Velvet Cake 

1.95 

1.95 

2.25 

1.95 

2.25 

Please odd gratuity arid 4% Hawaii sales tax. 

RAY'S SPECIALTIES 

All items include soup or dinner salad, bread, vegetable, and choice of 
rice, pasta or red potatoes. 

Pacific Salmon broiled with fresh herb butter 11 .50 

Pacific Salmon poached with o sauce of three french mustards 
white wine, cream and butter 11.50 

Scallop Saute north otlantic scallops sauteed in butter, 
seNed in a delicate white wine, lemon and butter sauce 12.50 

Ray's Shrimp gulf shrimp sauteed in a garlic, butter and 
herb sauce 12.95 

Broiled Herbed Shrimp marinated with lemon and oregano, 
seNed with fresh basil mayonnaise 

Alaska King Crab steamed and served with drawn butter and 
lemon 

Australian Rock Lobster Tail baked with butter 

Fresh Island Fish Specials please ask your waitress /waiter 

12.95 

14.25 

18.95 

Roy's uses only choice aged midwestern beef 

Filet of Tenderloin petit 10.50 
8 oz. filet 12.95 

Filet of Tenderloin and Lobster 
Filet of Tenderloin and King Crab 

Sauteed Mushrooms marsola wine and butter 

Ray's Seafood Soup tomotoe based, fish and potatoes 

Pasta, Rice or Red Potatoes 
Dinner Salad tossed romaine with tomotoe 

18.50 

17.95 

4 .50 

1.95 

1.50 

1.75 
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Starters 

Late Night Menu 
Escargot sauteed with mushrooms in garlic herb butter 

Fresh Blue Point Oysters on the half shel l or steamed 

Steamed Artichoke with drawn butter and mayonnaise 

• 

Nova Scotia Style Smoked Salmon w I bagels-, onions, capers and cream cheese 

Prawn Cocktail 

Stuffed Avocado w / bay shrimp 

Sash I ml cut from fi lets of fresh island fish 

Steamed Clams w/butter and dill 

.. 

Baked Potato Skins w / seasoned beef and jarlsberg cheese 

Teri Beef or Chicken char broiled meat sticks 
.. 

.. 
5.25 

market price 

3.75 

• 4.95 

5.25 

5.50 

market price 

market price 
4.25 

Ala carte Nachos w I guacamole, sour c ream and salsa 
4.25 

3.95 

4.95 

Extras 

Spinach Salad tossed w / bacon, mustard, viniagrette and parmesan 

Ray's Shrimp gulf shrimp sauteed in garl ic butter 

Scallop Saute bay sca llops served in a white wine and butter sauce 

Pesto Linguini pasta tossed w/ fresh basil, potatoes, green beans and parmesan cheese 

Seafood Cannelloni king crab, bay shrimp filled crepes, topped w / cream sauce 
and cheese 

Spinach Lasagne tasty blend of ricotta c.heese, spinach and marinara sauce 

Taco Salad spiced beef, guacamole, o lives, tomato, sour c ream and sa lsa 

Seafood Salad king c rab, bay shrimp, tomato, egg and choice of d ressing 

Uncle Rusty's Burger 1/3 pounder w / cheese, bacon and tomato 

Mahi Mahi Burger ray's favorite shack 

Sauteed Mushrooms w / marsala wine and butter 

French Onion Soup au gratin w / jarlsberg cheese 

Ray's Fish Soup tomato based w / mahi mahi and potatoes 

Clam Soup "not a chowder" w / chopped clams, cream and vegetables 

Pasta, Rice or Red Potatoes 

Dinner Salad mixed greens, tomato and sunflower seeds 

Cheesecake Grand Marnler 

Mud Pie by baskin and robbins 

Chocolate Mousse dark chocolate and meyers' rum 

Red Velvet Cake 

.. . 

.. 

" 

small 2.75 

8.25 

7.50 

5.25 

7.50 

6.25 

6.25 

7.50 

4.50 

4.50 

4.50 

2.75 

2.25 

2.75 
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