Sandwiches

Served with your choice of hand-cut fries, soup or house salad
Crosstown Burger So good, you’ll cross town to get one!
Certified Angus beef, shredded iceberg lettuce, red onion, tomato
and horseradish cheddar, served on a brioche bun 14
Add sticky-spicy bacon 2 | Add a fried egg 2
Hot Chicken Sandwich Hand-breaded, tossed in hot sauce
and fried to order, just like in Nashville. Served on an everything brioche
bun with pickles and jalapeno coleslaw
Grilled option available 13
Steak Sandwich Tenderized Certified Angus top sirloin served
on a baguette with lettuce, tomatoes, balsamic onions,
melted havarti cheese and garlic aioli 16
Chicken Club Marinated grilled chicken served on farm bread,
with cheddar cheese, bacon, lettuce and tomato 14
Add avocado 2
Fish Sandwich Lightly battered haddock topped with slaw,
pickles and tartar sauceserved on a brioche bun 13
Veggie Burger House-made patty (black beans, carrots,
onions, Portobello mushrooms, broccoli and brown rice infused
with spices) topped with greens, onion, avocado
and roasted red pepper servedon a brioche bun
Lettuce wrap option available 13

Tavern Fare
Seafood Pasta Mussels, shrimp, haddock, and linguine
in a white wine sauce topped with spinach and garlic,
served with Parmesan crusted garlic bread 28
Maryland Style Crab Cakes Two jumbo lump crab cakes
seasoned with Old Bay, and broiled to perfection
served with hand-cut fries and coleslaw 32
Braised Beef Short Ribs Slow-cooked beef short ribs topped
with horseradish cream sauce, served with garlic mashed potatoes
and roasted root vegetables in a red wine demi-glaze 28

Raven Dinner Pies

We style our entrée pies after the world-famous Scotch Pie.
Served topped with gravy | Add garlic mashed potatoes 3
Steak & Mushroom Pie Savory and succulent, slow-cooked
chunks of beef simmered with mushrooms, peas and onions,
in a rich beef gravy, surrounded by our house-made pastry 15
Cornish Chicken Pie Our version of the traditional Cornish pasty
Chicken, potatoes, onions, peas, carrots, sage, thyme in a rich gravy,
surrounded by our house-made pastry 14
Veggie Pie Carrots, onions, peas and potatoes,
slow-cooked in a rich and thick curry sauce, spiced with
a mild blend of cumin, coriander, ginger and curry,
surrounded by our house-made pastry 13

BLT Toasted farm bread, thick-sliced sticky-spicy
Texas smoked bacon, sweet butter lettuce and tomato 12

Dessert

Grown Up Grilled Cheese Gouda, havarti, cheddar,
sticky-spicy bacon and tomato served on farm bread with garlic butter 13

Proudly serving organic, locally roasted Café Altura coffee
and a selection of teas

Tavern Fare

Apple Pecan Crumble Served with vanilla ice cream,
drizzled with caramel sauce 9

Shepherd’s Pie Certified Angus beef, slow cooked with stout
and vegetables in a rich sauce topped with garlic mashed potatoes,
served with a side salad 15
Fish & Chips Lightly battered haddock served with hand-cut fries,
tartar sauce and house-made slaw 18
Roasted Half Chicken Half chicken, crispy on the outside and juicy
on the inside, served over a bed of roasted root vegetables
and sautéed spinach 19
Steak Frites 12 oz. USDA Choice New York Strip Steak
cooked to your liking, with compound butter, served
with our hand-cut fries and balsamic onions 27

PURVEYORS OF THE FINEST FOOD, DRINKS AND HOSPITALITY

Blondie Topped Brownies A blondie and brownie,
topped with vanilla ice cream, drizzled with chocolate
and caramel sauce (contains nuts) 10

TAKE–OUT

MENU
Walk-In | Call | Order Online

theraventavern.com

(805) 686-7683

Monday through Sunday 11:30am - 8pm

Bread and Butter Pudding Made in-house,
topped with vanilla ice cream 9

Due to Covid-19 these hours may vary.
Please call or check website.

ENJOY YOUR MEAL!

1651 Victoria Avenue | Oxnard

TAKE–OUT FOR TWO
Flatbread & Wine Choice of Flatbread Pizza
(Chicken Pesto, BBQ Chicken or Margherita)
and a bottle of House Wine 25

Appetizers

Soup & Salads

Onion Rings Hand dipped with your choice of dipping sauce 7

Manhattan Seafood Chowder Mussels, shrimp, clams,
white fish and bacon in a rich tomato base
Served with oyster crackers | Bowl 9 Cup 6

Smoked Salmon Blini Smoked salmon on a house-made
Boxty blini, topped with green onions, red onions,
capers and horseradish mayo 10
Chicken Tenders with Fries Whole white-meat chicken
with choice of dipping sauce and hand-cut fries 10

French Onion Slow cooked caramelized onions in a beef
broth, topped with Parmesan and Gruyere cheese
Bowl 9 Cup 6

Appetizer Sampler Choice of Flatbread
(Chicken Pesto, BBQ Chicken or Margherita)
Choice of Wings (Barbecue, Habenero or Buffalo),
Onion Rings and Chicken Tenders 35 | Add Fries 5

Mango Habanero Wings 1 lb of chicken wings tossed
in our sweet and spicy mango habanero sauce
Also available with traditional buffalo or barbecue sauce
Served with celery and carrots 13

House Salad Tomato, cucumber, red onion, mixed greens,
croutons and choice of dressing (honey mustard, poppy seed
vinaigrette, balsamic vinaigrette, bleu cheese, ranch,
jalapeno ranch or Caesar) 8

SUPPER CLUB

Mussels White wine, shallots, garlic, tomato and parsley,
served with Parmesan crusted garlic bread 17
Add hand-cut fries 5

Caesar Salad Romaine lettuce, Parmesan cheese, croutons,
Caesar dressing 8

Wings & Beer Choice of Wings
(Barbecue, Habenero or Buffalo)
and a 64 oz Growler of Raven Beer 30

Choice of Two Family-Sized Sides
(Hand-cut Fries, Cole Slaw, Garlic Mashed Potatoes & Gravy,
or Roasted Root Vegetables) Served with your choice of salad
(House or Caesar) or Soup (Seafood Chowder or French Onion)
Add Onion Rings 5
Roasted Chicken & Fish
Two Roasted Half Chickens
Two 8 oz Lightly Battered Haddock Filets 65
Roasted Chicken & Grilled Salmon
Two Roasted Half Chickens
Two 8 oz Grilled Salmon Fillets 65
Roasted Chicken & Braised Short Ribs
Two Roasted Half Chickens
Two 7oz Braised Beef Short Ribs 80
Grilled Salmon & Steak
Two 8 oz Grilled Salmon Filets
Two 12 oz Grilled USDA Choice New York Strip Steaks 85
Grilled Steak & Braised Short Ribs
Two 12 oz Grilled USDA Choice New York Strip Steaks
Two 7oz Braised Beef Short Ribs 95
Maryland Style Crab Cakes & Grilled Steak
Two Jumbo Lump Maryland Style Crab Cakes
Two 12 oz Grilled Steaks and 110

PIE PACK
Any four dinner pies with mashed potatoes and gravy on the side,
and your choice of a family-sized (Caesar or House) Salad 60

Charred Brussels Sprouts Roasted, tossed in a balsamic glaze,
whiskey and topped with bacon bits 8
Hand-cut Fries A huge helping of our hand-cut, house made fries,
served with your choice of dipping sauce 6

Raven Hand Pies

House-made from scratch daily

Steak & Mushroom Pie Savory and succulent, slow-cooked
chunks of beef simmered with mushrooms, peas and onions,
in a rich beef gravy, surrounded by our house-made pastry 6
Cornish Chicken Pie Our version of the traditional Cornish pasty
Chicken, potatoes, onions, peas, carrots, sage and thyme,
in a rich gravy, surrounded by our house-made pastry 5

Add chicken 5

Add chicken 5

Add steak 7

Add steak 7

Add salmon 9

Add salmon 9

Pear and Bleu Cheese Salad Mixed greens, bleu cheese crumbles,
sliced pear, mandarin oranges, candied pecans
and poppy seed vinaigrette 13
Add chicken 5

Add steak 7

Add salmon 9

Cobb Salad Chopped greens, diced tomato, crisp bacon,
grilled blackened chicken breast, hard-boiled eggs, avocado, chives,
bleu cheese crumbles, and balsamic dressing 14
Quinoa Salad Baby arugula, tomatoes, shredded radish,
and quinoa tossed in a lemon vinaigrette 11
Add chicken 5

Add steak 7

Add salmon 9

Veggie Pie Fresh carrots, onions, peas and potatoes, slow-cooked
in a rich and thick curry sauce spiced with a mild blend
of cumin, coriander, ginger and curry, surrounded
by our house-made pastry 4

Flatbread Pizza
Chicken and Pesto Red and yellow peppers, mushrooms
and mozzarella over pesto sauce on our house-made flatbread,
drizzled with balsamic reduction 14
BBQ Chicken Grilled chicken, red onions, and fresh mozzarella
over barbecue sauce on our house-made flatbread 14
Margherita Tomatoes, basil and fresh mozzarella over red sauce
on our house-made flatbread 13

ADD TO ANY MEAL
Growler of Raven Beer
32 oz 15 | 64 oz 25
Bottle of House Wine 15

