APPETIZERS

Batter-Fried Mushrooms
Fresh hand-battered mushrooms fried crispy golden and served with
mustard horseradish dipping sauce. 12.99

Rafferty’s Supreme Nachos

Freshly made tortilla chips smothered with Monterey Jack & cheddar
cheeses, homemade chili, seasoned refried beans and our made-from-
scratch queso. Then topped with lettuce, jalapefio peppers, freshly made
pico de gallo and sour cream. 12.99

Chicken Finger Filets
ORIGINAL: Fresh hand-breaded deep fried chicken tenders. Served with our
special sweet & spicy dipping sauce. 12.99

TOSSED: Chicken tenders tossed with our made-from-scratch Buffalo sauce.

Served with our homemade garlic ranch or bleu cheese dressing. 12.99

Soups of the Day

Every day we have our Famous Potato Soup, topped with
cheese, chives and chopped bacon OR ask your server for
today’s other made-from-scratch soup.

6-0z.6.49 /12-0z. 10.49

House Salad

Fresh crisp mixed greens with chopped eggs, fresh diced
tomatoes, crisp potato sticks and chopped bacon. Topped with
your choice of dressing. 8.99 House Salad and Soup 13.99

Spinach Salad

Trimmed baby leaf spinach garnished with bleu cheese crum-
bles, crispy candied pecans, thinly sliced red onions

and Rafferty’s smoked bacon. We suggest Rafferty’s hot
bacon dressing. 11.49

Add seasoned grilled chicken 6.49 / Add grilled salmon 9.49

The Chef

Fresh greens topped with smoked turkey, ham, Monterey Jack
and cheddar cheeses, chopped eggs, fresh diced tomatoes,
crispy potato sticks and chopped bacon. 15.99

Caesar Salad

Fresh hearts of romaine lettuce tossed to order with
homemade seasoned croutons, Parmesan cheese and

Caesar dressing. 11.49

Add seasoned grilled chicken 6.49 / Add grilled salmon 9.49

Frisco Salad

Seasoned grilled chicken, chopped eggs, fresh diced
tomatoes, crispy potato sticks, Monterey Jack cheese and
artichoke hearts on a bed of cool, crisp greens. We suggest
Rafferty’s own tarragon vinaigrette dressing. 15.99

Chicken Finger Salad

A Rafferty’s classic! Cold mixed greens topped with chopped
eggs, fresh diced tomatoes, crispy potato sticks, Monterey
Jack cheese and chopped fresh hand-breaded deep fried
chicken finger filets or Buffalo style. 15.99

SOUPS & SALADS

RAFFERTY’S

CHICKEN SALAD

Sunshine Chicken Salad

Our homemade chicken salad topped with candied pecans. Served with
fresh cantaloupe, honeydew melon and strawberries topped with homemade
sweet orange dressing. A lunchtime favorite! 14.99

Chicken Salad, Croissants & Soup

Two croissants served with Rafferty’s homemade chicken salad topped with
candied pecans and choice of today’s made-from-scratch soup. 14.99

We fry in 100% refined peanut oil.

Cheese Fries

Hand-cut French fries smothered with melted Monterey Jack &
cheddar cheeses, hot chopped bacon and chives. Served with spicy
ranch dressing. 12.99

Buffalo Chicken Mac n’ Cheese

Hand-breaded chicken fingers tossed with our original Buffalo sauce then
blended with our rich and creamy Mac n’ Cheese. Topped with bread crumbs
then baked and served piping hot. 12.99

Nutty Honey Butter Croissants

A new twist on a Rafferty’s classic. A basket of our hot-from-the-oven
croissants drizzled with honey butter then topped with candied
pecans. 7.99

1/2 LB. BLACK ANGUS

BURGERS

Served with your choice of one side item.

Rafferty’s American Cheeseburger®
A thick juicy black angus chuck patty grilled on
hickory wood then topped with American cheese,
crispy lettuce, sliced tomato, onion, pickles, mayo
and mustard. Served on a fresh

brioche bun. 14.99

Backyard BBQ Burger*

A black angus chuck patty topped with smoked

bacon, charcoal grilled sweet onions, smoked

cheddar cheese and BBQ sauce. Served on a fresh brioche bun. 14.99

Bacon Cheeseburger*
Our American Cheeseburger topped with crispy bacon. 14.99

California Burger*

A black angus chuck patty with melted Monterey Jack cheese, bacon,
spinach, tomato, red onion, sour cream and 1000 island dressing.
Served on a fresh brioche bun. 14.99

SANDWICHES

Ultimate Club

Sliced smoked turkey, ham, Monterey Jack cheese,
cheddar cheese, bacon, lettuce, sliced tomatoes and
our signature honey-mustard dressing. Served on
toasted wheatberry bread. 14.99

Bluegrass Special

A boneless marinated hickory-grilled BBQ chicken breast topped with
bacon, Monterey Jack cheese, pickles, sliced tomatoes, lettuce and
mayonnaise. Served on your choice of a fresh brioche bun or toasted
wheatberry bread. 14.99

Open-Faced Prime Rib Sandwich® (4vailable after 4:00 pm)
A juicy cut of our slow-roasted prime rib served on our fresh baked French
bread. Served au jus. 18.99

RAFFERTY’S
LUNCH DUOS

DAILY 11AM - 4PM
Select two different items from the following for 13.49:

BOWL OF SOUP (6 0Z.) 1/2 CLUB SANDWICH
HOUSE SALAD FRESH FRUIT BOWL
BAKED POTATO

*COOKED TO ORDER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.




BEEF & CHOPS

Slow-Roasted Prime Rib™* (4vailable after 4:00 pm) Classic Marinated Ribeye*

Our aged USDA choice prime rib is seasoned then slow-roasted for tenderness and Our USDA choice 12-o0z. ribeye marinated in pineapple juice and soy sauce for
flavor. Hand-carved to order and served au jus. 30.49 a great savory flavor. 30.49

Jackson Hole Filet* Ribeye*

Our USDA choice thick & juicy 8-oz. filet slow-roasted over hickory wood. The most Our USDA choice hearty 12-oz. ribeye steak well marbled for full-bodied
tender of all our steaks! 31.49 taste. 29.49

Wood-Fired Pork Chops Cowboy Sirloin*

Two 6-0z. hickory grilled center cut boneless pork chops. 22.99 Our USDA choice tender, juicy 10-oz. sirloin. 22.99

TRY ONE OF OUR
THREE SAVORY FLAVORS

H1c}<ory Grilled ; Six Shooter ) Bleu Cheese

& nghtly_ Seasoped ; ¥ Cajun Butter ; Butter

For that classic Rafferty’s flavor Rubbed with a zingy blend of Made with fresh bleu
six herbs and spices cheese crumbles

RAFFERTY’S
SPECIALTIES

Served with your choice of one side item.
Hickory-Smoked Baby Back Ribs

Our baby back ribs are hickory smoked in house for
tenderness then basted with our sweet & zesty BBQ sauce. 24.99

Salmon*
A salmon filet grilled over live hickory coals. Brushed with olive oil and seasoned
or basted Cajun style then blackened. Served with herb tartar sauce. 21.99

Catch of the Day*

QOur Fish-of-the-Day grilled over live hickory coals. Brushed
with olive oil and seasoned or basted Cajun style then
blackened. Served with herb tartar sauce. 21.99

Rustler’s Roost Salmon*
Salmon marinated in an orange/bourbon
marinade, grilled and basted. 21.99

DESSERTS

CHICKEN
& SHRIMP

Boneless BBQ Chicken

A boneless and marinated chicken breast grilled over hickory coals, basted with
our own barbeque sauce and a hint of Cajun seasoning, then topped with melted
Monterey Jack cheese and crispy bacon. Served with one side item. 17.99

Kona Chicken

A boneless chicken breast marinated in pineapple juice and soy sauce grilled
over hickory wood then topped with grilled ham, Monterey Jack cheese and a slice
of pineapple. Served with one side item. 17.99

Chicken Finger Platter

A generous portion of boneless chicken tender filets served
two ways:

ORIGINAL: Fresh hand-breaded deep fried chicken tenders.
Served with our special sweet & spicy dipping sauce. Served
with one side item 17.99

TOSSED: Fresh hand-breaded deep fried and tossed with our -
made-from-scratch Buffalo sauce. Served with our homemade v
garlic ranch or bleu cheese. Served with one side item 17.99

Chicken Alfredo

Penne pasta tossed in a creamy homemade alfredo sauce with tender chunks
of grilled chicken or basted Cajun-style, then blackened. Served with a garlic
butter croissant. 18.99

Cajun Shrimp Alfredo
Sauteéd and blackened large shrimp, tossed in our homemade alfredo sauce
and penne pasta. Served with a garlic butter croissant. 21.99

. . 9
The Brownie Bliss The Best Cheesecake Raffertys
A fudgy brownie with a swirl of Smooth creamy cheesecake in an extra .
' ) Hand-Cut French Fries
sweet cream, then topped with chocolate thick graham cracker pecan crust. 8.99 m Baked Potato X .
ganache. Served with a scoop of French Broccoli Clarksvﬂle Location JOIN OUR TEAM
vanilla ice cream and drizzled with Nutty Honey Butter u Baked Sweet Potato 2813 Wilma Rudolph Blvd. el
chocolate syrup. 8.99 Croissants Q i Clarksville, TN E E
h , ) ouse Vegetable .
A new twist on a Rafferty’s classic. Fresh Fruit Bowl 931.553.0457
Apple Walnut Crunch A basket of our hot-from-the-oven — -JJ9.
h . : . ; Homemade Cole Slaw
Warm fresh baked apples with a hint of croissants drizzled with honey butter )
. ) ) . Garlic Mashed Potatoes
cinnamon and nutmeg covered with a then topped with candied pecans. 7.99 For Official Menu Visit |
prunchy crust. gquped with Fr:ench vanilla Ask b / Additional side items 4.49 www.raffertys.coh
ice cream, candied pecans then sk your server about our seasona Add our house salad 4.9 Order Online at www.raffertys.com/locations
drizzled with bourbon glaze. 8.99 dessert.
We fry in 100% refined peanut oil. @n@ Coké
*COOKED TO ORDER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. _
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