APPETIZERS

Crispy Calamari
Fresh calamari lightly battered < flash fried with

cherry peppers. Served with cilantro, lemon aioli marinara.

Vegetable Spring Rolls
Assorted vegetables deep fried and served with a sweet chili sauce.

Lettuce Wraps
Diced chicken sautéed and served with crispy rice noodles, iceberg
lettuce wraps and a side of sweet Thai sauce.

Stuffed Bacon & Cheddar Skins
Hand carved potato sKins baked e stuffed with cheddar cheese eI apple

smoked bacon. Served with cilantro sour cream.

Blackened Chicken Quesadilla
Pan-blackened chicken, roasted red peppers eI Monterey Jack cheese.
Served with cilantro sour cream & salsa.

Veggie Quesadilla

Roasted red peppers, sweet Bermuda onions, broccoli florets, shitake and
white mushrooms, nestled in a mix of Monterey Jack and cheddar cheeses.
Served with cilantro sour cream & our homemade salsa.

Tropical Buffalo Chicken Skewers
Fresh chicken tenderloins lightly breaded < tossed in our buffalo sauce.
Served with our mango &l pineapple salsa, blue cheese dressing el celery.

Hot & Spicy Chicken Wings
10 pieces to an order. Choose your style: Mild, Wild or Suicidal sauces!
Served with blue cheese sauce to cool the palate!

Breaded Chicken Tenders
Served with honey mustard and BBQ sauces for dipping.

Ultimate Raven Nachos

Crispy tortilla chips layered with Monterey Jack I cheddar cheeses, Pico
de Gallo, black olives eI jalapenos. Served with salsa ¢ sour cream.
Add beef or chicken for an additional $2.00

Spinach &l Artichoke Dip
Served piping hot with toasted tortilla chips and topped with fresh scallions.

SOUPS L SALADS

French Onion Soup
Soup Du Jour — ask your server!
MAD HOT CHILI

Our hearty recipe served in a warm and oversized bread bowl.

The Birdhouse Salad
Mixed field greens, carrots, cherry tomatoes, cucumbers eI Bermuda onions.

Add grilled chicken for an additional $2.50.

Caesar Salad
Crisp Romaine leaves tossed in a garlic Caesar dressing with parmesan cheese and

homemade croutons. Add grilled chicken for an additional $2.50.

Apple L Walnut Salad
Grilled apples, toasted walnuts I Vermont goat cheese piled on a bed of mixed field
greens. Drizzled with chardonnay vinaigrette. Add grilled chicken $2.50.

Buffalo Chicken Salad
Iceberg &L Romaine lettuce tossed with olives, green peppers, red onions &l blue
cheese crumbles, then topped with buffalo chicken. Served with blue cheese dressing.

Maple Chicken Salad
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Mixed greens, toasted pecans, red onions and dried cranberries tossed in a balsamic
dressing and topped with maple glazed chicken.

Steak N Blue Salad

Cajun spiced sirloin tips topped with melted blue cheese crumbs,
served over a bed of mixed field greens sliced tomato & red onion.
Served with blue cheese dressing on side.

Southwestern Salad
Blend of Romaine and icebery lettuce, diced tomatoes, red onion, toasted corn,

Shredded Colby, tortilla chips and blackened chicken tossed in a ranch dressing.

ENTREES
Steak Tips
12 oz. of tenderloin tips grilled over an open flame and glazed with our own BBQ
sauce. Served with mashed potato e fresh vegetables.

Turkey Tips

Fresh native turkey breast tips basked in our hickory BBQ sauce. Served with
Basmati rice & broccoli.

12 Oz. Sirloin Steak
Choice cut sirloin, grilled and topped with a creamy mushroom sauce.
served with mashed potatoes and mixed vegetables.

Shepherds Pie — Ciara’s Favorite!
Premium aged ground sirloin, creamed style vegetables topped with our
Homemade mashed potatoes.

Chicken ala Milanese
Penne pasta with lightly seasoned sautéed chicken & broccoli florets, reduced
with fresh basil T garlic. Finished in a sun- dried tomato pesto sauce.

Wild Mushroom Ravioli
Wild mushroom ravioli sautéed with chicken, fresh spinach, tomato
and red onion in a white wine sauce.

Chicken, Ziti, &l Broccoli

A classic combination, served in a light cream sauce.

Creole Jambalaya
Blackened chicken, shrimp, sausage, scallions, tomatoes and okra in a
Creole broth served over rice.

Filet of Salmon

Filet of salmon, pan-seared in a balsamic reduction sauce.
Served with Basmati rice and fresh seasonal vegetables.

Fish N” Chips
Fresh-filleted Scrod lightly breaded then deep fried until golden brown.
Served with coleslaw, fries eI tartar sauce. Served fresh everyday!

Fire Hot Fajitas

Choose Beef or Chicken. Piping hot with sizzling onions, peppers and warm tortillas.

Served with sour cream, pico de gallo, lettuce and shredded cheese.

Chicken Curry

Tender white meat with vegetables, apples, ¢ raisins in our spicy curry sauce served over Basmati rice.

GRILLED PIZZAS

Margherita

Our traditional pizza with tomato sauce, mozzarella and fresh basil
on a hand tossed thin crust. Add pepperoni for addtl. 2.00

The Goat Broke Loose
Tomato sauce, goat cheese, caramelized onions, roasted red peppers and
fresh mozzarella on a hand tossed thin crust.

The White Pizza

Diced chicken, garlic, onions and mozzarella over a parmesan cream sauce.

BBQ chicken

BBQ sauce, mozzarella, tender pieces of BBQ chicken, sweet red onions,
topped with a hint of cilantro.
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Italian Sausage $12.00

Tomato sauce, mozzarella and fontina cheeses, a combination of sweet and spicy
sausage with roasted peppers.

Gardener’s Harvest $12.00
Tomato sauce, mozzarella, sliced tomatoes, baby broccol, red onion,
mushrooms and green peppers.

BURGERS L SANDWICHES

Al Burgers & Sandwiches served with your choice of
our own seasoned French fries, sweet potato fries or mixed greens.

The Raven Burger $8.00
A % [b. of chargrilled burger — cooked as you [ike it served on a bulky roll with lettuce,
tomato and onion. Add cheddar, Swiss, or American cheese for an additional .50.

The Bishopstown Burger $9.00
A % [b. of chargrilled burger — cooked as you like it, topped with sautéed mushrooms,
sweet Vidalia onions and Swiss cheese and a touch of Cajun mayo.

The Ivan Burger $9.00
A % [b of ground beef — topped with Canadian bacon, cheddar cheese and
BBQ sauce served on a bulky roll.

Veggie Burger $8.00
Topped with Cajun mayo, grilled eggplant, zucchini, peppers,

Mozzarella cheese, served on a bulRy roll.

BBQ Chicken Club $8.50
Grilled chicken breast with sweet BBQ sauce, crisp strips of bacon, topped with
lettuce, tomato, and onion and a hint of cilantro mayo, served on sourdough bread.

Pesto Chicken Sandwich $8.50
Grilled chicken breast with basil pesto, roasted red peppers and melted Monterey
cheese. Served on French baguette.

The Mexican $8.50
Grilled blackened chicken breast with lettuce, tomatoes, mozzarella cheese, bacon
and cilantro lime aioli all wrapped in a flour tortilla.

Cape Codder $8.00
Lightly breaded Scrod fillet deep fried until golden brown. Served on a bulRy

roll with coleslaw and tartar sauce.

Spicy Chicken Pita $8.50
Diced grilled chicken, sautéed onions, peppers el tomatoes with melted
mozzarella cheese. Served on an open pita.

The Reuben $8.50

Corned beef, slaw, swiss cheese and Russian dressing served on marble rye bread.

The Raven Roll $8.50
Turkey breast, crisp bacon, scallions and havarti cheese served in a roll-up
with a spicy cranberry sour cream sauce.

Shaved Steak Sandwich $8.50
With sautéed onions &I peppers, topped with melted cheddar cheese, served on a roll.

DESSERTS
Black Raven’s Chocolate Cake $5.50
Key Lime Pie $5.50
Please ask your server about our daily specials!!
Please join us each and every weekend for our fabulous brunch!

Food is cooked to order. If you have dietary concerns, please ask your server. Remember: Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of food borne illness, especially with certain medical conditions.



