
All menu pricing is subject to a 20% service charge and applicable sales taxes.  Eating raw or under cooked meat or seafood poses a health 
risk to everyone, especially to the elderly, pregnant women and other highly susceptible individuals with compromised immune systems 

APPETIZERS 

 

Quesadilla 

Flour tortilla stuffed with mixed cheese and                    
pico de gallo, served with sour cream and guacamole 

$6 (Add chicken: $2, add beef: $3) 
 

Raveneaux Signature Crab Cakes 

Two Dungeness crab cakes seared and served with 
creamy apple slaw and Louie dressing 

$9 

 
Buffalo Wings 

Half pound of wings served crispy and tossed in         
your choice of buffalo hot sauce or BBQ sauce, served 

with celery sticks and bleu cheese dressing 
$5.5 

 
Mozzarella Sticks 

Lightly breaded mozzarella fried and served                          
with marinara sauce 

$5 

Jumbo Potato Skins 

Four large potato skins stuffed with mixed cheese, bacon 
bits and chives, served with sour cream 

$6 
 

Queso Blanco 

Cheese dip with jalapenos, served with tortilla chips 
$4 (add bottomless chips and salsa for $2) 

 
Piled High Nachos 

Corn tortilla chips topped with mixed cheese                    
and queso blanco, black beans, jalapeno, pico de gallo, 

sour cream, guacamole, and shredded lettuce 
$7 (add chicken: $2, add beef: $3) 

 
Chicken Finger Basket 

Crispy chicken fingers served with choice French fries, 
curly fries or chips and a choice of country gravy,     

honey mustard, ranch or BBQ 
$6 

 

SOUPS & SALADS 

 

Raveneaux Chili 

Traditional ground beef chili with tomatoes, kidney 
beans, and spices topped with mixed cheese 

$3 cup          $5 bowl 
 

New England Clam Chowder 

Cream based chowder with clams and potatoes 
$3 cup          $5 bowl 

 
Soup of the Day 

Made fresh daily – Ask your server for details 
$3 cup          $5 bowl 

 
Salad Bar Options 

Available from 11am-3pm 
Salad Bar  $6        

Cup of Soup and Salad  $8.5 
Bowl of Soup and Salad  $10.5 

 
House Salad 

Mixed greens with grape tomatoes, red onion,      
cucumber, tossed in your choice of dressing 

$4 

 
Traditional Caesar 

Crispy romaine tossed in Caesar dressing with      
croutons and parmesan cheese 

$4 

Raveneaux Iceberg Wedge 

Quarter of a head of Iceberg lettuce topped with red 
onion, hard-boiled egg, cucumber, grape tomatoes, 

candied walnuts, bleu cheese crumbles and dressing 
$7 

 
Asian Crunch 

Mixed greens tossed in soy-ginger vinaigrette with 
mandarin oranges, bell peppers and fried wonton strips 

$6 

 
Crab Louie 

Chilled Dungeness crab over greens tossed in             
Louie dressing with hard-boiled egg, red onion,        

cucumber and grape tomatoes 
$10 

 
Southwestern Salad 

Mixed greens tossed in chipotle ranch with black beans, 
pico de gallo, mixed cheese, guacamole, bacon bits and 

cucumber, served in a fried flour tortilla bowl 
$7 

 
Available Dressings 

Ranch, Bleu Cheese, Balsamic Vinaigrette,                  
Soy-Ginger Vinaigrette, Honey Mustard, Italian 
Vinaigrette, Chipotle Ranch, Caesar, and Louie 

(Add chicken to any salad  $3) 

 



All menu pricing is subject to a 20% service charge and applicable sales taxes.  Eating raw or under cooked meat or seafood poses a health 
risk to everyone, especially to the elderly, pregnant women and other highly susceptible individuals with compromised immune systems 

SANDWICHES 
All sandwiches come with choice of French fries, curly fries or chips 

(Add a seasonal fruit cup or sweet potato fries for $.75) 

Rueben 

Piled high and slow cooked shaved corned beef            
with Swiss cheese, sauerkraut, Louie dressing,           

served on toasted marble rye 
$8 

 
Buffalo Chicken 

Crispy fried chicken breast tossed in buffalo sauce       
with bleu cheese dressing, served on a toasted             
Sheila Partin bun (sourdough or wheat) with            

lettuce, tomato, red onion and pickle 
$7.5 

 
Raveneaux Club 

Smoked turkey, ham, Applewood bacon, swiss,     
cheddar, lettuce, tomato, and mayonnaise on            

toasted sourdough bread 
$7.5 

 
A.B.L.T. 

Avocado, Applewood bacon, lettuce and tomato with 
mayonnaise, served on toasted wheat berry bread 

$6 
 

Turkey or Ham Sandwich 

Thinly sliced turkey or ham with lettuce, tomato, choice of 
cheese and mayonnaise, on toasted sourdough bread 

$5 

“Build Your Own” 
Chili, Cheese (American, Swiss, Cheddar, Blue),     
Applewood Bacon, Sautéed Mushrooms, Grilled 

Onions, Pesto, Avocado, Jalapeños – $.50 each 

 
Raveneaux Burger 

A half pound grilled burger with a special blend of 
seasoning, cooked to your liking and served on a     
toasted Sheila Partin bun (sourdough or wheat)            

with lettuce, tomato, red onion and pickle 
$9 

 
Raveneaux Junior Burger 

A quarter pound grilled burger with a special blend         
of seasoning served on a toasted bun with lettuce,     

tomato, red onion and pickle 
$6 

 
Raveneaux Grilled Chicken 

Grilled chicken breast with a special blend of seasoning, 
served on a toasted Sheila Partin bun (sourdough or 

wheat) with lettuce, tomato, red onion and pickle 
$6 

 
Raveneaux Dog 

A grilled Kosher all-beef hot dog, served on a             
toasted bun with a pickle 

$5 

 

ENTRÉES 
All Entrées come with choice of House or Caesar salad (Add a cup of Soup for $2) 

Chicken Fried Chicken 

Crispy chicken topped with country gravy, served       
with Yukon whipped potatoes and green beans                      

(Can substitute with grilled chicken) 
$13 

 

Country Fried Steak 

Lightly breaded steak topped with country gravy and 
served with Yukon whipped potatoes and green beans 

$13 
 

Atlantic Salmon 

Pan seared 7oz salmon filet with lemon butter sauce, 
served with Yukon whipped potatoes and green beans 

$16 
 

New York Strip 

8oz Black Angus steak topped with bleu cheese crumbles, 
served with Yukon whipped potatoes and green beans 

$24 

Filet Mignon 

8oz Black Angus filet mignon served with                    
Yukon whipped potatoes, sautéed asparagus                    

and wild mushroom demi-glace 
$24 

 

Ribeye 

14oz Black Angus center cut, grilled and served with a 
loaded baked potato and sautéed asparagus 

$25 
 

Sides 

Asparagus $2, Green Beans $1.5,                                  
Yukon Whipped Potatoes $2, Baked Potatoes $3,       

Loaded Baked Potatoes $5 
 

Sautéed Mushrooms, Wild Mushroom Demi Glace, 
Lemon Butter, Gravy – $.75 each 

 
Try one of our Signature Desserts! 

 


