
“NOT SO” BUFFALO  |  CAROLINA BBQ  |  GARLIC PARMESAN  |  HOT HONEY GLAZED
KOREAN BBQ  |  MANGO HABANERO  |  DRY TEXAS DUST  |  ORIGINAL BBQ

SWEET CHILI SAUCE  |  TERIYAKI 

S I G N A T U R E  W I N G S
T O S S E D  I N  C H O I C E  O F  H O U S E - M A D E  S A U C E

6 PIECE

12 PIECE

2 SAUCES 4 SAUCES

24 PIECE

48 PIECE

$9.50

$18.00

$35.00 

$65.00

$17.00

$17.00

FRENCH FRIES
SWEET POTATO FRIES
LOADED FRENCH FRIES

LOADED SOUTHERN FRIES

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

Basket of crispy French Fries topped with house-made slow smoked BBQ pulled pork, 
shredded cheddar cheese, chopped dill pickles, and finished off with a drizzle of our 
house-made buttermilk dill ranch sauce

$9.00HOUSE 
Fresh crisp romaine lettuce, tomatoes, cucumbers, red onions, and sliced black olives 
served with choice of dressing: Balsamic Vinaigrette, Bleu Cheese, House-made 
Buttermilk Dill Ranch, House-made Caesar, or Rab’s House-made Special Dressing

$10.00CAESAR
Fresh crisp romaine lettuce with croutons, shaved parmesan, and house-made 
Caesar dressing

$11.00MEDITERRANEAN
Fresh crisp romaine lettuce, Kalamata olives, tomatoes, red onions, feta cheese, 
and roasted peppers, served with balsamic vinaigrette 

LOADED BUFFALO FRIES
Basket of crispy French Fries topped with breaded chicken tossed in our house-made 
“Not-So Buffalo Sauce” and finished off melted mozzarella with a drizzle of our 
house-made buttermilk dill ranch sauce

$9.75MOZZARELLA 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

$8.00NACHOS    & CHEESE
Fresh cut tortilla chips served with our house-made cheese sauce

$9.50

$12.00

$3.00

MAC & CHEESE BITES
4 over-sized crispy breaded bites stuffed with warm macaroni and cheese, 
served with a Thai sweet chili dipping sauce

$3.50HOT DOG

$6.50CHEESE QUESADILLA

A 10” toasted tortilla stuffed with shredded cheddar cheese,
fresh pico de gallo, and served with house-made crema sauce

Spicy Beer Cheese  |  Dill Pickle  |  Honey Roasted BBQ
Peanut Butter Caramel  |  Cookie Dough

ONION RINGS
SOFT PRETZEL
ADD A SPECIAL HOUSEMADE DIP $1.00

MAKE IT A PLATTER  3 PRETZELS AND ALL 5 DIPS $12.50

ADD GRILLED CHICKEN + $6.00

$6.50EMPANADAS
Two house-made empanadas stuffed with ground beef, pimento olives, 
peppers, onions, fresh garlic, and mix seasonings fried to perfection 
and served with house-made crema sauce

$16.00“ORIGINAL CHICKEN”
Three warm tortillas stuffed with Chef Jose’s chile 
marinated chicken, chopped cilantro and sliced avocado

$18.00CARNE ASADA
Three warm tortillas stuffed with grilled marinated 
prime hanger steak, and sliced avocado

$17.00
TEMPURA SHRIMP
W/ MANGO SALSA
Three warm tortillas stuffed with seasoned hand dipped 
tempura battered deep fried shrimp and topped with a 
spicy cucumber-mango salsa

ADD TOPPING SAUERKRAUT | ONIONS + 50 EA.

B I T E S

S A L A D S  

3 FOR $3.00

$4.00

6 FOR $7.00  | 12 FOR $13.00

FRESH BAKED CHOCOLATE CHIP COOKIES

REESE’S PEANUT BUTTER JUMBO COOKIE

ZEPPOLE
These classic NY pizzeria zeppole are freshly made and fried to perfection, 
dusted with powdered sugar, and served warm.

S W E E T S

ADD
BURGER
IMPOSSIBLE™ BURGER
GRILLED CHICKEN 
CRISPY CHICKEN
CHICKEN BURGER
GRILLED SALMON
2 CO2 COLOSSAL JUMBO FRIED SHRIMP

+$7.00
+$8.00
+$6.00
+$7.00
+$8.00
+$10.00
+$8+$8.00

SALAD ENHANCEMENTS

HANDCRAFTED EGGROLLS 

Specialty hand-crafted eggrolls.  Delight in a variety of flavors, 
each wrapped in a crispy golden shell
 BUFFALO CHICKEN
 PHILLY CHEESESTEAK
 MAC & CHEESE W/ BACON
 SPICY CHICKEN & AVOCADO

$4.00 EACH | 2 FOR $7.00

BASKET

* S U B S T I T U T E  F R I E S  F O R  F R E S H  C U T  N A C H O S !

$15.50

$13.50

$17.50

TEMPURA BATTERED CHICKEN STRIPS
3 fresh jumbo 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 & house-made Buttermilk Dill Ranch

CHICKEN FINGERS
Four classic jumbo breaded chicken fingers served with honey mustard dipping sauce 

FRIED SHRIMP
4 butterflied and panko crusted gulf jumbo shrimp fried to golden brown and served 
with fresh coleslaw and house-made horseradish-chili cocktail sauce

B A S K E T S  &  M O R E
A L L  B A S K E T S  S E R V E D  W I T H  F R E N C H  F R I E S

U P G R A D E  T O  S W E E T  P O TAT O  F R I E S  O R  O N I O N  R I N G S   +  $ 2 . 0 0

ALL KIDS MENU ITEMS SERVED WITH FRENCH FRIES

16OZ $8.00

$18.00

SOUP OF THE DAY

XXX SAMPLER PLATTER

Chef’s seasonal selection

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

HOT DOG  
4 OZ. KIDS BURGER
4 OZ. KIDS CHEESEBURGER

CHICKEN FINGERS  
GRILLED CHEESE

$7.50
$7.50

$7.50
$8.00
$9.00

served on Whole Wheat 

$17.00GRILLED SALMON
Freshly grilled seasoned salmon served over a medley 
of steamed vegetables 

$17.00GRILLED HOT HONEY SALMON
Freshly grilled hot honey glazed salmon and served 
over a medley of steamed vegetables

$15.00GRILLED CHICKEN
Freshly grilled seasoned chicken served over a 
medley of steamed vegetables

$15.00BAKED POTATO
Half grilled baked potato topped with lightly 
buttered broccoli and shaved parmesan cheese

REGULAR $6.00   BASKET $11.00
BASKET $11.00

$17.00

C H E F  J O S E ’ S  T R I P L E  TAC O S
A L L  TA C O S  S E R V E D  W I T H  A  S I D E  O F  H O U S E - M A D E

C R E M A  S A U C E  &  S A L S A ,  A N D  G A R N I S H E D  W I T H  F R E S H  L I M E

K I D S  M E N U

O N  T H E  L I G H T E R  S I D E

1 SAUCE 3 SAUCES



$14.00

SMALL 16OZ
$2.50

$4.00

MEDIUM 24 OZ
$3.50

LARGE 32 OZ 
$4.50

PITCHER 64OZ
$9.00

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

$14.50GYRO
Your choice of seared Mediterranean chicken breast or pork wrapped in a warm 
pita bread with Romaine lettuce, lightly marinated tomatoes and cucumbers and 
house-made tzatziki sauce

$17.00CHEESESTEAK HOAGIE
Our take on the classic!  An 8oz. cheesesteak topped with American cheese 
and sauteed onions, served on a butter toasted hoagie roll

$14.00GRILLED CHICKEN ITALIAN WRAP
A warm toasted 10” tortilla wrap stuffed with marinated grilled chicken, 
fresh mozzarella, roasted peppers, crisp romaine and balsamic glaze

$14.50GRILLED 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

$16.50SOUTHWESTERN CHICKEN SANDWICH
Grilled marinated chicken breast, with pepper jack cheese and crispy bacon.  
Topped with fresh sliced avocado and pico de gallo.  Served on a toasted 
kaiser roll with chipotle mayo

$14.50BLT CLUB SANDWICH
Crispy applewood smoked bacon, freshly sliced tomatoes, and Bibb lettuce, 
stuffed between three slices of toasted Texas bread, with a cool spread of 
mayonnaise

$15.50CRISPY 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 Bibb lettuce, pickles, and tomatoes

$16.00CHICKEN CAESAR BURRATA
Crispy buttermilk marinated fried chicken breast, served on a warm garlic-butter 
croissant with crisp romaine lettuce tossed in our house-made Caesar dressing 
and topped with fresh burrata

$17.00RAB’S FAMOUS ROAST BEEF
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 and served
on a toasted semolina hero

$16.50HOT PASTRAMI
Half pound of Chef’s thinly sliced hot pastrami, topped with melted Swiss cheese 
& sauerkraut served on a toasted kaiser roll with Rab’s Special Sauce spiked with 
fresh horseradish and sliced pickles

$15.50THE PROFESSIONAL
Layers of thinly sliced prosciutto, spicy capicola, soppressata, provolone, 
marinated roasted peppers, fresh burrata, served on a toasted ciabatta bun and 
finished off with garlic aioli and balsamic glaze drizzle

$16.00THE ANGRY BIRD
Freshly carved spiced turkey breast served in a club style on Texas toast with 
crisp bacon, Bibb lettuce, tomato, and topped with chipotle mayo

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 

A L L  B U R G E R S  &  S A N D W I C H E S  S E R V E D  W I T H  F R E N C H  F R I E S
U P G R A D E  T O  S W E E T  P O TAT O  F R I E S  O R  O N I O N  R I N G S   +  $ 2 . 0 0

A L L  B U R G E R S  &  S A N D W I C H E S  S E R V E D  W I T H  F R E N C H  F R I E S
U P G R A D E  T O  S W E E T  P O TAT O  F R I E S  O R  O N I O N  R I N G S   +  $ 2 . 0 0

BACON CHEESEBURGER
Our famous 6oz. Pat LaFrieda All-American Burger stuffed in a fresh 
baked potato complete with melted American cheese, Rab’s Special 
Sauce, tomatoes, pickles and crowned with crunchy savory bacon
HOT PASTRAMI
Chef’s pastrami stuffed in a fresh baked potato and topped with 
tangy sauerkraut, melted Swiss cheese, complimented by our 
signature made in-house Rab’s Special Sauce
BROCCOLI, BACON, AND CHEESE
A classic stuffed baked potato with fresh broccoli, house-made 
cheese sauce and crispy bacon
BUFFALO CHICKEN

FOUNTAIN 
SODA

SMALL 12OZ

HOT CHOCOLATE

ESPRESSO

CAPPUCCINO & LATTE

LARGE 16OZ

ICED COFFEE 160Z

SLUSHEE16OZ

$3.00 $3.00

SINGLE $2.50

$3.75

$2.00
$2.00

$2.50
$2.50

DOUBLE

ADD FLAVOR

$3.00

$1.00

SNAPPLE

SOUVENIR BOWLING PIN SIPPER32OZ

Our popular crispy chicken breast dipped in our house-made “Not so Buffalo” Sauce 
stuffed in a fresh baked potato topped with mozzarella cheese and our house-made 
Buttermilk Dill Ranch

 MAKE IT A BURGER BOWL | SERVED OVER A SALAD | NO FRIES + $1.00
 GLUTEN FREE BUN + $1.00
 SUBSTITUTE WITH AN IMPOSSIBLETM BURGER +$2.00

PACKED WITH ALL THE FLAVOR YOU LOVE AND THE PROTEIN OF A BEEF BURGER, 
BUT IT’S MADE FROM PLANTS!

$15.00ALLAMERICAN BURGER 
The Rab’s Kitchen Classic, a 6oz. fresh burger with choice of cheese, 
Bibb lettuce, tomato, and sliced dill pickles topped with Rab’s Special Sauce

$16.50THE CALI BURGER
A flame grilled 6oz. fresh burger topped with melted Swiss cheese, Bibb lettuce, 
tomato, red onions, freshly sliced avocado, and garlic aioli, served on a toasted 
English muffin

$16.50

$17.00

FRENCH ONION SOUP BURGER
Just as it sounds… Picture French Onion Soup in burger form!  A French onion-butter 
seasoned 6oz. fresh burger topped with melted Muenster cheese, smothered 
with caramelized onions, served on a toasted English muffin

THE “O.G.” MURDER BURGER
Fresh 6 oz. burger served on a kaiser roll, topped with pepper jack & 
American cheeses, sautéed onions & jalapeños, Bibb lettuce, tomato, 
pickles, w/ Rab’s Special Sauce finished off 
by deep frying in house-made Harp’s beer 
batter to perfection to a golden crust

$15.50DOUBLE BACON CHEESEBURGER
Two 4oz. fresh burgers topped with hickory smoked bacon, American cheese, 
ketchup and sliced dill pickles

$16.00BACON BBQ CHEDDAR BURGER
6oz. fresh burger topped with applewood smoked bacon, Sweet Baby Rays BBQ 
Sauce, melted cheddar cheese, Bibb lettuce, tomato, sliced dill pickles
and a crispy onion ring

$16.00SANTA FE BURGER
6oz. fresh burger with pepper jack cheese, house-made pickled jalapeño relish, 
topped with fried onion straws, Bibb lettuce, tomato, and chipotle mayo

$18.00RAB’S STEAKHOUSE BURGER
8oz. Greg Norman Signature Raised seared Wagyu beef burger, topped with 
grilled red onion, slice of beefsteak tomato, provolone cheese, and finished 
off with steak sauce

$16.50BUFFALOBLEU BURGER CHICKEN BURGER +$1.00

CHICKEN BURGER +$1.00

6oz. fresh burger topped with melted crumbled bleu cheese and crispy bacon bits, 
dripping with our house-made “No-So” Buffalo sauce and topped with Bibb lettuce, 
tomato, and pickles

$17.00THE PAESANO BURGER
Seared Italian seasoned 6oz. fresh burger topped with thinly sliced prosciutto, spicy 
capicola, soppressata, marinated roasted peppers, fresh burrata, served on a toasted 
ciabatta bun and finished off with garlic aioli and balsamic glaze drizzle

AMERICAN
CHEDDAR
FRESH MOZZARELLA  +$1.00 
MOZZARELLA

PEPPER JACK
PROVOLONE
SWISS

JALAPEÑO PEPPERS
LETTUCE
SAUTÉED MUSHROOMS
PICKLES
ROASTED PEPPERS

BBQ SAUCE | HOT SAUCE | KETCHUP | MAYO | MUSTARD | STEAK SAUCE

SAUTEED ONIONS
SLICED ONIONS
SWEET PICKLE RELISH
TOMATOES

AVOCADO
BACON OR TURKEY BACON
CHERRY PEPPERS 
DOUBLE THE CHEESE 
FRIED EGG

 $2.00
+ $2.50
+ $1.50
+ $2.00
+ $2.

6 OZ. PAT LA FRIEDA BURGER 
6 OZ. PAT LA FRIEDA CHICKEN BURGER
4 OZ. IMPOSSIBLE™ BURGER
8 OZ. WAGYU BURGER

     DOUBLE IT UP   + $5.00
$2.00

+ $4.00
+ $5.00

CHOICE OF MEAT

CHOICE OF SAUCE

CHOICE OF CHEESE

CHOICE OF TOPPINGS

ADDITIONAL ENHANCEMENTS

$ 1 5 . 0 0

C O M M I T  TO  A N  “AT T E M P T E D  M U R D E R ”  
A N D  E N J OY  T H E  O. G .  N OT  D E E P  F R I E D

PEPSI
DIET PEPSI
CRUSH ORANGE
DR. PEPPER

FOUNTAIN SODA
SLUSHEE 

$5.00
$7.00

 REFILL
 REFILL

BOTTLED WATER 

$10.00
$12.00

TROPICANA FRUIT PUNCH
STARRY
MUG ROOT BEER
BRISK RASPBERRY ICED TEA

SELECT 1

SELECT UP TO 4

PROUDLY SERVING

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


