
APPETIZERS   

STEAK FRITES   $35

Breaded Three Cheese Pasta, Fried Crispy. Parmesan Dusted, Marinara To Dip.  

   BANG BANG SALMON BITES $12

Hot Skillet Of Pan Seared Medallions In A Spicy-Sweet Chili Sauce. Sesame Seed & Scallion Sprinkle. 

 

MAINS  
 

  STEAK FRITTES  $33   

Prepared With Butter, Shallots, Garlic, Dijon Mustard & Heavy Cream. Pan Roasted Medallions,  

Tumbled With Fresh Spinach And Fresh Local Linguine. Oven Hot French Bread & Butter. 

Add A “Petite” Garden Salad For $5 

A Fresh Filet Cajun Seasoned, Lightly Seared In A Cast Iron Skillet. Simply Plated With  

 LOBSTER & SHRIMP RISOTTO  $29 

Three Panko Breaded Pork Tenderloin Filets Fried Crispy. Potato Rolls,  
Sliced German Pickles, Beer Mustard Dijonnaise. Potato Pancakes On The Side. 

A Family-Owned Company  Keeping  Dining Out Affordable Since 1983 

PARMESAN TORTELLINI BITES $12 

Whole Wings, Slow Roasted On The Char-Broiler, Teriyaki-Soy-Hoisin Glaze. Spicy Chinese Mustard.

STICKY GRILLED CHICKEN WINGS $13 

   CROCK OF CREAM OF MUSHROOM SOUP  $5   

Welcome  

Welcome To Old Man Rafferty’s 

16 Ounce “USDA Choice” T-Bone, Char-Broiled.  Served With A Petite Garden Or Caesar Salad 
And A Pile Of Crispy Shoe String Fries. Add Fresh Sauteed Jersey Veggies, Al a Carte, $4.

  CREAMY SALMON PASTA  $25 

  BRONZED GROUPER  $27 

CUBAN SANDWICH  $21 

Steamed Jersey Broccoli Florets And Buttery-Creamy Mashed Potatoes.

 
OLD FASHIONED BLT $18 
Lots Of Thick Cut Hickory Smoked "B", Jersey Tomato From John Drake Farms. 
Choice Of County White Or Rye, Hellman's Mayo, Toast Upon Request. Side Of Fries. 

New Brunswick Specials

 Make It A “Bowl” Meal With White Rice, Streamed Broccoli & Sliced Avocado, $6 Additional. 

Slow Roasted Pulled Pork, Sliced Smoked Cured Ham & Swiss Cheese Folded In Cuban  
Bread Sliced With  Pickles And Mustard, Toasted. Crispy Fries On The Side. 

CRISPY CHICKEN CORDON BLEU SANDWICH  $19 

Breaded Crispy Tenderloins Topped With Sliced Smoked Country Ham & Melted Swiss. 
Oven Toasted Ciabatta Roll, Dijon Mustard Aioli. Sweet Potato Fries On The Side.  

 GREEK STYLE CHICKEN GYRO  $20

 Marinated Tenders, Char-Broiled. Warm Grilled Pita, Romaine Leaves, Sliced Cucumber & Tomato.  
 Greek Olives, Crumbled Feta, Tzatziki Sauce. Crispy Greek Fries With Tzaziki to Dip.  

GRILLED “El CERDO” STREET TACOS (three) $19 

Thin Sliced Boneless Pork Chop Marinated In A Classic Adobe-Chipotle Mole. Char-Broiled.  
Flour Tortilla, Pico, Arugula, Cojita Cheese, Avocado Sour Cream Drizzle. Side Of Rice & Beans.    
 

 Creamy Lobster Bisque Simmered Arborio Rice, Butter Poached Lobster, Shrimp And Sweet Peas.  

THE BEST OF THE WURST  $21 

Local From Nello’s Butcher Shop, PA. Weisswurst, Knockwurst, Beer & Cheddar Bratwurst. 

 Char-Broiled, Served With Simmered Red Cabbage, Potato Pancakes, German Beer Mustard. 
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