
      

Every Tuesday & Sunday Are Local’s Nights 
 

 

Three Course Menu  $19 
Please Choose One Selection From Each Course 

 
Soup du Jour     

 

Spring Mix Greens with Goat Cheese       
Candied Walnuts, Apples & Pomegranate Vinaigrette 

 

Traditional Caesar Salad       
Anchovies Available Upon Request 

 

To Any Salad add Chicken  4 or  Shrimp  6 
 

Chicken Empeñada       
with Molé, Pico de Gallo and Sour Cream 

 

The Raven’s Pâté ~ for one       
Whipped Chicken Liver Pâté, Garnished and Served with Toast Rounds 

 

~~~ ~~~ ~~~   ~~~ ~~~ ~~~   ~~~ ~~~ ~~~   ~~~ ~~~ ~~~   ~~~ ~~~ ~~~   ~~~ ~~~ ~~~   ~~~ ~~~ ~~~   ~~~ ~~~ ~~~ 
 

Hand Carved Roast Turkey       
Served over Bread Stuffing with Gravy, Vegetable du Jour & Cranberry Sauce 

 

Herb Roasted Half Cornish Hen       
Served with Rice and Vegetable du Jour 

 

Maryland Lump Crab Cake       
Served with Rice and Vegetable du Jour 

 
 

Pasta du Jour ~ Please Ask Your Server 
 

Black Angus 8 oz Burger         
Lettuce, Tomato, Onion, Pickle & Seasoned Fries 

Add American, Cheddar, Bleu, Swiss, Bacon  1 ea 

8oz Grilled Turkey Burger       
Lettuce, Tomato, Onion, Pickle & Seasoned Fries 

Add American, Cheddar, Bleu, Swiss, Bacon  1 ea 
 

S L I D E R S {Mix & Match} 
Black Angus  *  Roast Turkey, Stuffing, Cranberry  *  Lump Crab Cake 

 
~~~ ~~~ ~~~   ~~~ ~~~ ~~~   ~~~ ~~~ ~~~   ~~~ ~~~ ~~~   ~~~ ~~~ ~~~   ~~~ ~~~ ~~~   ~~~ ~~~ ~~~   ~~~ ~~~ ~~~ 

 
Chef’s Selection of Desserts 

 
Please Ask Your Server About Our Freshly Prepared Daily Specials 

Providing We have The Ingredients ~ We’ll Gladly Accommodate Your Personal Preferences ~ Please Ask 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness ~ especially in those with certain medical conditions 
{ As a convenience ~ a 20% gratuity will be included for parties of 5 or more } 

 

Our Regular Menu is Available as Well 


