
Dinner M
enu

Place your order - don't forget the drinks!
Grab a seat, write your number

We'll bring it to you
Dig in! 

1.
2.
3.
4.

FRESH  GARDEN  BAR

&  MIN I  BUFFET

Fresh garden bar with seasonal toppings and fresh veggies
Soups and fresh baked rolls

Hot buffet special:
Sweet Pork and Beef Barbacoa with flour and corn tortillas. 

Accompanied by lime cilantro rice, black beans, and all the fixin's!
     

 

Need it fresh and fast? The garden bar is the best of both worlds!

Adults 12+ - $13.99 (entree), $6.99 (side)
Kids 3-11 - $6.99 (entree, includes a drink!), $3.99 (side)

Kids under 3 eat free!

Ravioli Primavera     15
mushroom stuffed - Rustically proportioned
house marsala marinara - mediterranean marinated vegetables
Served with fresh seasonal vegetables
 

Fried Wings - 10
8 wings Battered and fried in house
 classic buffalo, house barbecue, or sweet chili dry rub
served with Carrots, celery and ranch or Blue Cheese

Cowboy Caviar     6

made from scratch, light and fresh ranch style
 salsa served with house fried corn chips

Pistachio Encrusted Chicken     18
Basil Pesto Sauce
Marinated Artichokes, capers, and heirloom tomatoes
Served with fresh seasonal vegetables

Brushy Cove Idaho Trout     19
Pan fried Idaho Trout, sage herb crust, cranberry wild rice.

10oz Wet Aged New York Steak  23
USDA choice, hand cut, aged for 14 days
Baked Potato
12oz Ray's Rib Eye Steak     26

USDA choice, hand cut. 
Baked Potato

Ponderosa Burger     12
1/2lb all beef, split top bun, lettuce, tomato., and cheese

Chipotle Black Bean Burger     12
Chipotle black bean burger, split top bun, lettuce and 
tomato.

Buffalo Burger     20
1/2lb, all buffalo patty, brioche bun, smoked bacon, cheese
, lettuce and tomato with house remy sauce

BBQ Sauce - .50          Grilled Onion - .50       Cheese/Blue
Cheese - 1          Avocado - .75            Bacon - 2



Menu
RAY 'S  RESTAURANT

COWBOYS  AND  

COWG I R L S

S I D E S

Meals include choice of side
and kids beverage bar

Applesauce   -   Cookie
  French Fries   -   Veggie Sticks

Upgrade to an adult side - 2

 
Grilled Cheese     5

Kids Hamburger     5
Kids 4" Pizza    4-6 * see pizza menu

 

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness.
Ask about our vegetarian and gluten free options. To go orders subject to 10% fee of the total of the check.

For our friends under 10 years old - Includes a
side and a drink

+                    French Fries                                 Sweet Potato French Fries                
                      Fresh Vegetables                           Baked Cinnamon Apples
                      Baked Potato                                Loaded Baked Potato (+1)
                                             Add an extra side  (+3)
 

Milk/Chocolate Milk     2.00
Coffee        3.00
Hot Tea        2.00
 

Signature

beverage bar

Create your own custom
drink!

Coke Products
Fresh Made Lemonades

Teas
Fruit Syrup Pumps and

Fresh Fruit 

Adults 12+ 3.25
Children 3-11 2.00

Other beverages available

Don't forget to check out our craft beer and wine selections!



Cheese Lovers
16"-$12

9"-$8
4"-$4

Zesty marinara sauce, topped
with melted cheddar cheese,
and a double portion of our
signature gourmet cheese
blend.

Classic Pepperoni 
16"-$14

9"-$9
4"-$5

Cured pepperoni slices, and
our signature gourmet cheese
blend.

Vegetarian Pizza
16"-$15
9"-$10
4"-$6

A vegetarian dream with
sautéed onions, green and red
peppers, ripe cherry tomatoes,
freshly sliced mushrooms,
black olives, artichoke hearts
and our signature gourmet
cheese blend.

Tropical Hawaiian Pizza
16"-$15
9"-$10
4"-$6

Lean Canadian and smoked
bacon, ham, juicy pineapple,
melty cheddar cheese and our

signature gourmet cheese
blend.

 

16"-$17
9"-$11

S P E C I A L T Y  P I Z Z A
RAY'S

Cauliflower Crust 
Available in 10" only

Vegan Cheese - House
sauce

Mushrooms, onions,
peppers

Olives, artichokes, and
tomatoes

$14

Pepperoni, Italian sausage,
mushrooms, red onions and
green peppers. With a blend
of mozzarella, gouda, and
sharp cheddar cheese.

Deluxe Italian

With the variety of
specialty pizza’s

available, There are
no topping

substitutions.
However, you can
still have  toppings

removed. 
 

Pizzas are available
daily for dine in and

take out at Ray's
Restaurant.
11am-9pm

Call Ray's
Restaurant to

place an order for
pickup: 435-648-

2700 
Sorry, we do not

deliver!

The VEGAN

Need it gluten free? Sub our 10" cauliflower crust to any of
our specialty pizzas! +$2

Arugula Pomodoro Pizza
Italian five cheese pizza
blend with roasted red
onion and balsamic glaze.
Topped with an arugula
salad.

16"-$14
9"-$9

Chicken Spinach Alfredo
Creamy homemade Asiago
alfredo sauce with roasted
garlic, blackened chicken
breast, fresh baby spinach,
our signature gourmet
cheese blend and garnished
with sliced tomatoes

16"-$17
9"-$11

Bbq Pork Pizza
16"-$15
9"-$10

House-made barbeque
sauce, shredded slow
cooked pork butt, with a
blend of mozzarella, gouda,
and sharp cheddar cheese,
topped with red onion and
fresh cilantro.

Apple Pie Dessert Pizza
Fresh granny smith apples
with cinnamon and honey,
topped with crispy crumble
and cream cheese frosting.

9"-$9
4" -$4

 



Our Ranch
Story

RAY  AND  RUTH  LEWIS

RAY  BE L I E V ED   THAT  GREAT  HOME - COOKED

FOOD  COU LD  BR I NG  PEOP L E  TOGE THER .  

Zion Ponderosa Ranch continues to offer families and friends a beautiful destination to gather
and create lasting memories. We serve family favorite recipes made with fresh local

ingredients.
 

So pull up a chair, kick back and relax, and enjoy some great home cooked cooked country
goodness. 

In 1962, on a pleasant summer day, not far from this very spot, the course of our family's life
changed forever. For years, Ray Lewis dreamed of owning a ranch similar to the one he grew

up on in the High Uintas as a child. 
Ray's dream came to life in 1962 when he purchased 8,000 acres of land on the East Rim of
Zion National Park. Ray's daughter, Rosie, and son in law, Gary were visiting the Lewis' in
Los Angeles when Gary spotted an ad for 'high desert land, covered with Ponderosa Pine,

Utah Juniper, and Manzanita.' Within a couple hours the entire family was headed out to Utah
to visit Zion national park and within twenty-four hours Ray was the proud owner of 8,000

acres of beautiful Utah mountainside. 
Ray imagined a land filled with family and friends gathered together creating memories and

building lasting relationships. That first fall, Ray and his family held a feast to kick off the
annual deer hunt in October. 

Ray's legacy lives on through each of us here today.
 


