
BURGERS

The All-American 14.00
The Rab’s Kitchen Classic, a 6oz. fresh burger with choice of cheese, lettuce,
tomato, and sliced dill pickles topped with Rab’s Special Sauce

Impossible All-American 
The same Rab’s Kitchen Classic featuring a 4oz. Impossible™ Beef Burger with
choice of cheese, lettuce, tomato, and sliced dill pickles topped with Rab’s
Special Sauce

15.50

Double Bacon Cheeseburger 
Two 4oz. fresh burgers topped with hickory smoked bacon, American cheese,
with ketchup and sliced dill pickles

15.50

Bacon BBQ Cheddar Burger 
6oz. fresh burger, topped with applewood smoked bacon, Sweet Baby Rays BBQ
Sauce, melted cheddar cheese and topped with a crispy onion ring

16.00

Bison Burger 
Freshly hand crafted Pat LaFrieda bison burger, seared to perfection on a
toasted brioche bun with spiced tru�e mayo, topped with buttermilk dill dressed
arugula, slow oven roasted Roma tomatoes, and shaved Romano cheese

17.00

Chicken Burger 15.00
6oz. Pat LaFrieda seasoned grilled chicken burger topped with Swiss cheese,
sauteed mushrooms, lettuce, tomato, and mayo

Rab's Steakhouse 
8oz. Greg Norman Signature Raised seared Wagyu beef burger, topped with
grilled red onion, slice of beefsteak tomato, provolone cheese, and �nished off
with steak sauce

18.00

Carolina Wagyu Burger 18.00
8oz. Greg Norman Signature Raised seared Wagyu beef burger topped with
melted crumbled bleu cheese, crispy bacon, arugula and sliced avocado

Salmon Burger 
A seared wild salmon patty nestled in a toasted brioche bun, paired with a house-
made white tru�e tapenade mayo. Topped with fresh tomato slices, lightly
dressed mesclun greens, shaved cucumbers, and red onions drizzled with
balsamic vinaigrette

17.00

Sandwiches

Bu�alo Chicken 

Crispy chicken breast dipped in our
house-made “Not so Buffalo” Sauce,
topped with provolone cheese,
lettuce, tomato and house-made
Buttermilk Dill Ranch

14.50

Cheesesteak Hoagie 

Our take on the classic! An 8oz.
cheesesteak topped with American
cheese and sauteed onions, served
on a butter toasted hoagie roll

16.50

Grilled Chicken Italian Wrap 

A warm toasted 10” tortilla wrap
stuffed with marinated grilled
chicken, fresh mozzarella, roasted
peppers, crisp romaine and balsamic
glaze

14.00

Grilled Chicken Caesar Wrap 

A warm toasted 10” tortilla wrap
stuffed with romaine lettuce, shaved
parmesan cheese, croutons, house-
made Caesar dressing and marinated
grilled chicken

13.50

Southwestern Chicken Wrap 15.00
A warm toasted 10” tortilla wrap
stuffed with grilled marinated
chicken breast, with pepper jack
cheese and crispy bacon. Topped
with fresh sliced avocado and pico de
gallo with chipotle mayo

Crispy Chicken Ranch 
Crispy fried chicken breast topped
with melted American cheese, crispy
applewood smoked bacon and
buttermilk dill ranch dressing. Served
on a toasted brioche bun with lettuce
and tomatoes

14.00

Rab's Famous Roast Beef 16.50
Chef’s house-made half pound seared
and slowly braised tender sliced roast
beef, dripping with it's natural
braising juice topped with fresh
mozzarella

BLT Club Sandwich 

Crispy applewood smoked bacon,
freshly sliced tomatoes, and Boston
bibb lettuce, stuffed between three
slices of toasted Texas bread, with a
cool spread of mayonnaise

15.00

All our Burgers are Always Fresh, specially hand 
packed from The Famous Pat LaFrieda Meat Company, 
cooked to your liking and served on a Brioche Bun, 
unless specified. 

Impossible™ is a registered trademark of Impossible Foods Inc.; used under license.

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

ALL BURGERS & SANDWICHES
SERVED WITH FRENCH FRIES

Make it a
Burger Bowl!

your choice of burger 
served over a salad

(no fries) +1.00



Salads

House  
Fresh crisp romaine lettuce,
tomatoes, cucumbers, red
onions, sliced black olives
served with choice of dressing:
Balsamic Vinaigrette, Bleu
Cheese, House-made
Buttermilk Dil Ranch, House-
made Caesar, or Rab’s House-
made Special Dressing

9.00

Caesar 
Fresh crisp romaine lettuce
with croutons, shaved
parmesan, and house-made
Caesar dressing

10.00

Mediterranean  
Fresh crisp romaine lettuce,
Kalamata olives, tomatoes, red
onions, feta cheese, served
with balsamic vinaigrette

10.00

Alyssa's Way  
A blend of mesclun greens with
fresh strawberries, heirloom
teardrop tomatoes, thinly
sliced cucumbers, sliced red
onions, pecans and feta
cheese, tossed in a light
balsamic vinaigrette and
drizzled with a balsamic glaze

12.00

SIGNATURE WINGS

Bites

Mozzarella Wedges 
6 hand breaded mozzarella wedges deep
fried to a crispy crust and topped with freshly
grated Reggiano cheese and served with our
house-made marinara sauce

9.75

Nachos & Cheese 
Fresh cut tortilla chips served with our
house-made cheese sauce

8.00

Mac & Cheese Bites 
4 over-sized crispy breaded bites stuffed
with warm macaroni and cheese, served with
a Thai sweet chili dipping sauce

9.50

Onion Rings 10.00

Soft Pretzel  3.50

Hot Dog 3.50

Cheese Quesadilla 

A 10” toasted tortilla stuffed with grilled
chicken, shredded cheddar cheese, fresh
pico de gallo, and served with sour cream

7.50
add grilled chicken 12.50

Empanadas 3.50 2 for 6.00
House-made empanadas stuffed with ground
beef, pimento olives, peppers, onions, fresh
garlic, and mix seasonings fried to perfection
and served with sour cream

French Fries  Regular 6.00
Basket 11.00

Sweet Potato Fries  Basket 10.50

Loaded French Fries 
Basket of crispy French Fries topped with
shredded cheddar cheese, bacon bits,
and fresh scallions

15.00

Tossed in Choice of House-made Sauce:
“Not So” Buffalo Carolina BBQ
Garlic Parmesan Hot Honey Glazed
Korean BBQ Mango Habanero
Old Bay Dry Rubbed Original BBQ
Teriyaki 

6 piece (1 sauce) $9.50
12 piece (2 sauces) $17.50
24 piece (3 sauces) $34.00
48 piece (4 sauces) $60.00

chef jose's tacos

"Original Chicken" 
Three warm tortillas stuffed with chile marinated chicken, chopped
cilantro, sliced avocado

Carne Asada 
Three warm tortillas stuffed with grilled marinated prime hanger steak,
sliced avocado

Grilled Shrimp w/ Mango Salsa 
Three warm tortillas stuffed with grilled marinated
shrimp and topped with a spicy cucumber-mango
salsa

15.00

18.00

17.00

Baskets

Tempura Battered Chicken Strips 
3 jumbo fresh chicken tenderloins that have
been brined and buttermilk marinated then
hand dipped in a tempura batter and fried to
perfection, served with a trio of sauces:
house-made Korean BBQ, Thai Sweet Chili, and
house-made Buttermilk Dill Ranch

14.50

Chicken Fingers 
Four classic jumbo breaded chicken �ngers
served with honey mustard dipping sauce

13.50

XXX Sampler Platter 
A combination of our house-made signature
Mozzarella Wedges, Wings with your choice of
sauce, Chicken Fingers and Mac & Cheese
Bites.

18.00

All baskets served with French Fries

Salad Enhancements, add:
Burger + $7.00
Impossible™ Burger + $8.50
Grilled Chicken + $6.00
Crispy Chicken + $7.00
Chicken Burger + $8.00
Grilled Salmon + $8.00
Grilled Shrimp + $8.00

Handcrafted
eggrolls

Cheeseburger, Philly Cheese Steak,
Bu�alo Chicken, or Mac & Cheese w/
Bacon 
Introducing our Specialty Hand-Crafted
Eggrolls! Delight in a variety of �avors, each
wrapped in a crispy, golden shell

4.00 each 2 for $7.00

All tacos are served with a side of crema sauce, 
spicy salsa and fresh lime
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