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

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 CHIL]
Traditional ground beef chili with tomatoes, kidney
beans, and spices topped with mixed cheese
$3 cup $5 bowl

NEwW 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

AB.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

‘CEuild Y-our Own’
Chili, Cheese (American, Swiss, Cheddar, Blue),
Applewood Bacon, Sautéed Mushrooms, Grilled
Onions, Pesto, Avocado, Jalapefios - $.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

ENTREES

ALL ENTREES 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 70z 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
140z 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!

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



