
Feature House Pours -7
Cabernet Sauvignon, Merlot, Chardonnay, Pinot Grigio, Sparkling

Wente Estate
Chardonnay, Livermore Valley, CA. 12/36

Gio Delle
Pinot Grigio, Delle Venezie, Italy. 9/22

Grove Mill
Sauvignon Blanc, Wairau Valley, New Zealand 10/30

Left Foot Charley
Late Harvest Reisling, Old Mission Penninsula, MI 12/36

Brownstone
Moscato, California 10/30

Canella
Prosecco Veneto, Italy 8/32

Sean Minor
Cabernet Sauvignon, Paso Robles, California 14/42

Zolo
Malbec, Mendoza, Argentina 10/30

Coto De Hayas
Grenache, Campo de Borja, Spain 9/27

Bread & Butter
Pinot Noir, California 10/30

Paul Mas
Claude Val Rose, Languedoc-Roussillon, France 10/30

Cristalino Brut
Sparkling Wine, Cava Spain 8/24

Prosecco
La Marca, Prosecco D.O.C, Italy, Split 12

Michigan Mule - 13
vodka, ginger beer, lime, Cingirl 

 

Hibiscus Margarita - 13
tequila, triple sec, fresh lime, Tajin rim 

Blueberry Lemon Drop - 13
Blueberry vodka, fresh lemon juice, triple sec 

Blueberry Mojito - 13
Rum, muddled blueberries, mint, splash of soda 

Mint Cucumbertini - 13
Mint, Vodka, Triple Sec, Cucumber water, lime

Eulalie Manhattan -15
American Honey, Sweet Vermouth,

Luxardo Cherry

Bees Knees - 14
Empress Gin, honey simple syrup, fresh lemon juice

Yah Yah Martini -13
Vodka, St. Germain, mint, grapefruit juice

Honey Bourbon Lavender Lemonade -14
Bourbon, fresh lemon juice, honey, lavender

Bachelorette -13
Tito’s Vodka, hibiscus, fresh lime, splash of soda

Cool Hand Cooler - 8
Cucumber, fresh lime, ginger beer

Lavender Honey Lemonade - 8
Lavender, honey simple syrup, Lemonade

Mint Condition - 8
Iced Tea, Lemonade, fresh mint

Surfs Up -8
Pineapple, cherry, Orgeat, bubbles

Soda - 4
Pepsi, Diet Pepsi, Root Beer, Dr. Pepper, Ginger Ale, 

Mountain Dew, Starry, Lemonade

Coffee - 4
Locally sourced from Owl Eye Coffee Roasters

regular and decaffeinated 

16 Rotating Taps!
Ask your server about

today’s choices

Bud Light  - 5                 Budweiser - 5
Michelob Ultra - 5        Miller Light - 5
Pabst BR - 5                   Coors Light - 5 
Corona - 6                      Modelo Especial - 6
High Noon - 7

Ask your server for our
current selection of

seltzers and N/A beers

WINESIGNATURE-COCKTAILS

ZERO PROOF

BEVERAGES
BOTTLES

BEER


	SHAREABLES
	RAVEN WINGS (7)
	18.95

	MUSSELS MARINIÈRE
	24.95

	HUSH PUPPIES
	7.95

	BRUSCHETTA
	14.95

	CHARRED BRUSSELS SPROUTS
	11.95

	ARTISAN CHEESE PLATE
	18.95


	SOUPS & SALADS
	BEET  SALAD
	17.95
	FRENCH ONION SOUP
	11.95
	TOMATO BASIL SOUP
	cup 6.95 | bowl 9.95

	SOUP OF THE DAY
	cup 6.95 | bowl 9.95

	HOUSE  SALAD
	Side 8.95 | Entrée 12.95


	HOUSE SPECIALTIES
	21.95
	CHAMPAGNE CHICKEN
	NEW YORK STRIP STEAK
	44.95

	LOADED MAC & CHEESE
	19.95

	SALMON
	24.95


	HANDHELDS
	RAVEN BURGER
	16.95

	BLACK & BLUE BURGER
	19.95

	HELLFIRE BURGER
	19.95

	GYRO
	17.95


	BASKETS
	CHICKEN TENDERS BASKET
	15.95
	CAESAR  SALAD
	Side 8.95 | Entrée 14.95


	COCONUT SHRIMP BASKET
	17.95
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