
meat + three is a very old soulful southern 
tradition but the basics are simple. pick 
your meat & three (sides). of course you can 
get more if your hunger desires. at rayray’s 
we feature the rare experience of a special  
breed smoked whole hog from our own 
Anderson farms on the south side of 
granville. 

$15

meats
one included in the meat+three or $8 apiece
anderson farms chopped whole hawg
south sauce

hot honey bbq pork belly
mustard bbq

Smoked turkey
mustard bbq

jerk chicken 
rayrays jerk sauce

beef brisket (add $3 Market price temporary increase)
house bbq

smoked lengua  
meZcal bbq

nashville hot cauliflower burnt ends
lime aioli

Smoked sausage
special sauce

threes (sides)
three included in the meat & three or $3 apiece
cheddar cornbread puddin’
mac and cheese
collard greens
bbq beans
german potato salad
pickled vegetables
lexington slaw
simple salad

add a hot guts scotch egg $6

sandwiches
add housemade dry rubbed chips $3
anderson farms whole hawg $15
chow chow, lexington slaw, south sauce, pork rinds

brisket $16 (Market price temporary increase)
house bbq sauce, pickles, pickled onions 

the denny $18
brisket, house bbq sauce + nduja beer cheese, pickles, 
pickled onions

pork belly cubano $13
house pickles, country ham, swiss, brown mustard 

smoked wagyu dog $10
sweet bbq, slaw, crushed pork rinds, yellow sriracha

Jerk chicken $10
pickled red cabbage, onion

smoked lengua $14
mezcal bbq, cilantro, cabbage, pickled onion, 
cotija+lime mayo

sampler
the meat sweats
brisket, turkey, pork belly, sausage, cauliflower burnt 
ends, Jerk chicken. sweet and hot bbq, mustard bbq $26 

pork ribs
wet or dry. by the pound $16 

kids
$7
chicken tenders, mac and cheese, jello

desserts
$6
dessert special
grandma katie’s reese’s pie
peach butterscotch cobbler

beverages
$3
sweet tea or lemonade
birch beer, ginger ale, cheerwine, coke, diet

draft beer
jimmy ray house special $5
Homestead ten penny $5
nocterra swell line gose $5
dankhouse superfantastic ipa $5
jackie o’s rickey $5

beer cans variety, please see the display
wine variety, please ask

bulk
beef brisket $28lb (Market temporary increase) 
hot honey bbq pork belly $18lb
smoked turkey $18lb
jerk chicken $16lb
anderson farms whole hawg $20
nashville hot cauliflower burnt ends $14lb
smoked sausage $18lb
sides Quart $11 pint $6
ribs $16lb

I looked up from the pew to watch Mama as she lead the choir. August 
in Savanna never made for a comfortable chapel but somehow Mama 
never broke a sweat and her shoes were always perfect. Dorthy was 
minding her manners but only because she had been promised banana 
pudding if she sat quietly through the service. Sometimes I think 
I ought to have acted up more and been rewarded as well. The smell 
of burning hickory and oak slowly drifted in, giving the choir a que 
to wrap it up. The congregation came alive with a final ‘hallelujah, let’s 
eat!’ As we all filed out, Auntie June was preparing a bunch of bowls, 
some covered in towels with steam fading into the air above them and 
some with fresh vegetables and fruit from Farmer Gordon down the 
road. The pastor rolled up his sleeves and began giving some of us kids 
lessons on how to pull the pork. We’d all heard it a hundred times, just 
like his long sermons, but he loved it so we smiled and knew it wouldn’t 
be too much longer till we filled our bellies with all the goodness.  

everything else


