
Raven’s Cafe 
Quiche & Soup $15 (GF) 

Homemade Soup & House Salad $16 
Homemade Soup & Bread $8 

Homemade Bread $2 
Mediterranean Gyro $18 

Lemon herb seasoned lamb & beef slices topped with greens, olives, tomatoes, cucumbers, 
feta & creamy tzatziki sauce  

Served as a sandwich, salad or rice bowl 

 
SANDWICH FARE 

Sandwiches served with a daily side. Add soup $3 

Smoked Salmon Flatbread $20 
Smoked salmon, greens, tomatoes, cucumbers, pumpkin seeds, & Italian cheese drizzled with 

pesto ranch on toasted Naan 

Turkey Berry Brie $16 
Sliced turkey, homemade berry sauce & brie grilled on cranberry walnut bread 

Roast Beef Melt $16 
Sliced roast beef, Swiss & red pepper mayo grilled on sourdough bread 

Cali Turkey $15 
Cold turkey, cheddar, avocado, ranch, lettuce, tomato & cucumber on whole grain bread 

Curried Chicken Salad $15 
Chicken in a light curry apricot dressing with dried cranberries, pumpkin seeds, apples, & 

roasted almonds served on whole grain bread 

Avocado Grilled Cheese $14 
Mozzarella, cheddar & Swiss with avocado mash & red pepper mayo on sourdough bread 

 



 

PROTEIN RICE BOWLS 
Seattle Smoked Salmon $20 

Quinoa rice blend with peppers & onions topped with smoked salmon, fresh greens, tomatoes, 
cucumbers, & Italian cheese, drizzled with herb vinaigrette  

Thai Coconut Curried Shrimp $20 
Sauteed shrimp in coconut curry sauce over a quinoa rice blend topped with greens, carrots, 

cucumbers, coconut & berries *SPICY” 

Sweet & Spicy Peach Chicken $17 
Zesty glazed chicken, onions, peppers, peaches & kale over a quinoa rice  

topped with greens, toasted pecans, berries, feta & drizzled with hot honey 
SALADS 

Mango Berry Shrimp $20 
Sweet & spicy glazed shrimp with mango topped with greens, fresh berries, pecans & coconut  

Vidalia dressing 

Raven’s Chicken $17 
Grilled chicken over greens with oranges, walnuts, dried cranberries, diced apples & blue 

cheese served with homemade berry vinaigrette  

Pesto Chicken Caprese $17 
Grilled chicken tossed with pesto over greens with fresh mozzarella, tomatoes, olives & 

parmesan cheese served with herb vinaigrette 

Kale $12 
Kale, greens, dried berries, nuts, seeds, diced apples tossed with a creamy dressing drizzled  

with berry vinaigrette & topped with feta & berries  

House $8 
Mixed greens, blue cheese, sunflower seeds and seasonal fruit with homemade raspberry vinaigrette  

Add Chicken $5 Add Shrimp $8 
 

4% surcharge on all debit & credit cards, 20% gratuity on parties of 6 or more 




