
Entrées 
Baja Fish Tacos     17
blackened mahi, huitlacoche, cabbage, cilantro

Honey-Soy Glazed Salmon     24
warm shiitake vinaigrette, cilantro fried rice, baby bok choy

Rigatoni Bolognese     17
veal, pork & beef ragu, Parmesan, basil

Baked Macaroni & Cheese     14
Cabot Vermont cheddar     add bacon lardons + 2

Raymond’s Steak Frites     27
black garlic, french fries
maitre d’ butter or Béarnaise sauce

Buttermilk Fried Chicken     20
honey biscuits, coleslaw

Burgers

Raymond’s Classic Hamburger  13.50
beefsteak tomato, Bibb lettuce, red onion, seeded bun

Veggie Burger     13
quinoa, chickpea, carrot, and walnut patty, muenster, lettuce, 

roasted tomato, harissa mayo

Salmon Burger     14
avocado, pickled red onion, watercress,

zesty tartar, multigrain bun

CUSTOMIZE YOUR BURGER
Additional items +2

Cabot cheddar · blue cheese · Pepperjack · Swiss · 
American · Bacon · Wild Mushrooms · Sautéed Onions

Avocado · fried egg

R AY M O N D’S

EXECUTIVE CHEF- ED COTTON  /  CHEF DE CUISINE- ERNESTO ALVARADO

Sides
Seasonal Fruit Bowl    7 
Double Smoked Bacon      6
Esposito’s Pork or Chicken Apple Sausage      6
French Fries      6
Steak House Onion Rings      8
Creamy Green Spinach      8 

Beverages 
Coke, Diet Coke, Sprite, Ginger Ale      3.50
Root Beer      3.25
Housemade Soda      3.50
San Pellegrino      3.50 / 6 
Acqua Panna      3.50 / 6 
Lemonade      3.75 
Iced Tea      3.50
Cold Brewed Iced Coffee      4
Coffee, Tea      3.50
Cappuccino      4 / 5.325
Cafe Latte*      5.25
Cafe Mocha*      5.75
Turmeric Almond Latte      5
Yogic Chai Latte      3.50 / 4.50 
Matcha Latte*      5.25
Belgian Hot Chocolate      4.50
*hot or iced

Desserts
Warm Ricotta Donuts     9
wild berry jam, chocolate sauce

Chocolate Pudding     8
whipped marscapone, chocolate curls

Blueberry Pie     12
whipped Meyer lemon chantilly

Sticky Toffee Carrot Cake     10
cream cheese, walnut brittle, ginger ice cream

Double Chocolate Brownie     10
warm brownie, vanilla ice cream, candied walnuts, 
hot fudge

Summer Berry Cobbler     12
muffin crust, vanilla ice cream

raymondsnj.com

Appetizers 
Matzo Ball Soup     7
Vegan Chili     11
whipped cashew cream, jalapeño, cilantro & scallion

Smoked Chicken Wings     12
Buffalo sauce, Alabama white bbq sauce

“Rhode Island Style” Calamari     11
pickled cherry peppers, lemon aioli 

Salads & Sandwiches
Farm Salad     9
artisanal greens, vegetable crudités, green goddess dressing

Caesar Salad     11
Kale & Wheatberry Salad     15
avocado, quinoa, grapefruit, dried cranberries, champagne 
vinaigrette 

Seared Tuna Salad     17
baby gem lettuces, 7 vegetables, soft cooked eggs, 
avocado-buttermilk dressing

Chopped Salad     14
cucumbers, charred corn, red onion, feta, hearts of palm, radishes, 
Kalamata olives, avocado, cherry tomatoes, oregano dressing

add to your salad, grilled:
Chicken  5   /  Shrimp  7  /  Salmon  9  /  Hanger Steak  11

BLT     14
7-grain toast, mayo, house chips     add avocado + 2

Four Cheese Grilled Cheese     13
Gouda, Cheddar, Gruyere, American, Balthazar ciabatta 
add double smoked bacon, avocado, or tomato + 2 

Grilled Chicken Sandwich     16
avocado, daikon sprouts, Gouda, smoked bacon, frizzled onions, 
chili citrus aioli

Classic Turkey Club     16
Nodine’s ham, Swiss, thick cut bacon, spicy pickle,
chimichurri mayo

Lower East Side Corned Beef     17
secret sauce, Swiss, marble rye, horseradish slaw

WE ARE PLEASED TO SERVE YOU.

Breakfast  all day

Eggs Any Style     8
Brey’s farm fresh eggs, home fries, 7-grain toast

Eggs Benedict     15
Canadian bacon, hollandaise, English muffin, home fries

Eggs Norwegian     16
smoked salmon, hollandaise, English muffin, home fries

Avocado Toast     12
Sullivan St. Pugliese, feta, cilantro, lemon zest
Add poached eggs: +4 

Breakfast Burrito     15
roasted pork, Chihuahua cheese, aroz rojo, charred avocado salsa

Huevos Rancheros     14
sunny eggs, ranchero sauce, crema, grilled tortilla, 
queso fresco, avocado

French Toast     15
caramelized bananas, blackberries, orange blossom

Buttermilk Pancakes     13
warm blueberry syrup, salted butter

Whole Wheat Belgian Waffle     12
wild berries, whipped lemon chantilly

Steak & Eggs     19
black garlic, home fries, sunnyside eggs, pickled jalapeño chimichurri

Mexican Burrito Bowl     17
guajillo braised chicken, wheat berries, baby kale, poached eggs, 
queso fresco, charred corn, black beans, chili-lime vinaigrette

Raymond’s Omelettes
CHOOSE 2 ITEMS   13  /  ADD’L ITEMS   +2

Roasted Tomatoes · Applewood Bacon · Goat Cheese · Chorizo 
Avocado · Black Forest Ham · Sautéed Spinach ·  Wild Mushrooms · 

Vermont Cheddar · Gruyère · Caramelized Onions 

Sub. Bagel or English Muffin +50¢  /  Sub. Egg Whites or Fruit +2 


