
The Raven Cafe is a European-style cafe located in historic downtown Prescott, Arizona.  We feature a full, all organic espresso bar and a wide variety of small production 
beers and wines, many of which are organic, pesticide-free, or biodynamic.  Our innovative food is made with organic and locally sourced ingredients whenever possible.  We 
feature rotating art shows by local and regional visual artists, the best in underground acoustic and local music, and collaborative events with local conversations.  The Raven 
Cafe is toxin-free, using only Dr. Bronner’s soap, Seventh Generation and Citrasolv cleaners, iodine sanitizer instead of bleach, and Biokleen surfactant.  Most of our paper 
products are recycled, and our disposable cups are made of corn.  We strive to make every aspect of our business as Earth-friendly as possible.

Mission Statement

SMALL BITES
DUCK WINGS (DF).................................................................................12
   Cranberry Chipotle Sauce (DF)

CARNE ADOVADA TACOS (GF, DF) ............................................9
   Cilantro-Lime Vinaigrette, Jicama Pico de Gallo

VEGGIE TACOS (GF, VEG) ..................................................................7
   Charred Squash, Onion, Jalapeno, Avocado Crema

ASADERO NACHOS (GF, VEG) .........................................................9
   Asadero Cheese Sauce, Black Beans, Onion,Olives, 
   Guacamole, Jack and Cheddar Cheeses, Jalapeno,
   Salsa, Sour Cream

RED PEPPER HUMMUS (V,DF,GF) .................................................9
   Garden Vegetables, Feta, Pita

SOUP OF THE DAY...............................................................................6

ONION RINGS (V,DF) ............................................................................9

SEASONED FRIES (V,GF,DF) .............................................................6

SWEET POTATO FRIES (V,GF,DF)................................................7

GUACAMOLE AND CHIPS (V,GF,DF) .........................................6

HAND-HELDS
served with fries, coleslaw, or salad
substitute gluten-free bread for $1

substitute sweet potato fries or onion rings $2

SMOKED TURKEY REUBEN ..............................................................................11
   Marbled Rye, Thousand Island, Ginger Slaw, Swiss

LEMON CHICKEN PITA ......................................................................................10
   Lemon-Pepper, Tzatziki, Feta, Romaine, Tomato, Red Onion

SHAWARMA CHICKEN WRAP ..........................................................................10
   Shawarma Chicken, Chickpeas, Olives, Roasted Red Pepper Hummus

ITALIAN PANINI ......................................................................................................12
   Capacola, Salami, Smoked Turkey, Arugula, Smoked Provolone, 
    Pistachio Pesto, Challa

GRILLED VEGGIE MELT ........................................................................................9
   Roasted Red Peppers, Carmelized Onion, Herb Roasted Crimini,   
    Arugula, Dijonaise, Challa, Provolone Cheese

SALADS
(add chicken $4.5)

PROSCIUTTO AND MANGO (GF) .................................................................11
   Spring Mix, Arugula, White Balsamic-Rhubarb Vinaigrette, 
   Pistachio Crusted Goat Cheese

KALE CAESAR ...........................................................................................................9
   Baby Kale, Romaine, Parmesan, Bacon, Crispy Flatbread Crouton

BEET SALAD (VEG,GF) .......................................................................................8
   Beet Pesto, Pickled Beets, Goat Cheese, Sunflower Seeds, Cilantro Lime Vinaigrette  

RIVERHOUSE (GF,DF) .........................................................................................13
   Spring Mix, Pepitas, Sunflower Seeds, Cashews, Goji Berries, Raisins,
   Grilled Chicken, Balsamic Vinegar, Extra Virgin Olive Oil

MORE THAN A  BITE
 GRILLED SALMON* (GF,DF) ........................................................................................................................................................15
    Verlasso Bay Salmon, Cranberry-Ginger Glaze, Charred Squash Salad

 STUFFED MEATLOAF ........................................................................................................................................................................13
    Beef, Lamb, Bacon, Spinach, Caramelized Onion, Mushroom Grain Pilaf, Feta, Mozzarella, Mint Ketchup, Fries

 BUFFALO BLEU MAC N CHEESE ...............................................................................................................................................11
    Sharp Cheddar, Jack, Buffalo Chicken, Bleu Cheese Panko Crust

V vegan  VEG vegetarian  DF dairy free  GF gluten free / we offer gluten free items, however, our kitchen is not completely gluten free
*These items may be served raw or undercooked.   Consuming raw or undercooked poultry, meats, eggs, seafood or shellfish 

may increase your risk of foodborne illness, especially if you have certain medical conditions

DESSERT
MAYAN CHOCOLATE CREPE...6

Mayan Chocolate Cremeux, Banana, Cajeta, Pistachio

ROASTED CHILE CHALLA BREAD PUDDING...7
Honey-Chocolate Glaze, Cajeta

HOUSE MADE SORBET...6
Ask about Todays Flavor

KIDS MENU
(served with fresh fruit cup or fries)

PB&J....6
GRILLED CHEESE....6

CHICKEN TENDERS....6

BURGERS
served with fries, salad, or coleslaw 

sub sweet potato fries or onion rings $2

RAVEN* .....................................................................................................15
  Pepper Jelly, Fried Jalapeno, Crispy Onion, Bacon, Pepper Jack, Egg

LAMB BURGER ................................................................................... 14
   Garlic and mint infused lamb, Smoked Provolone, Mint Chimmichurri, Arugla, Tomato

CHIPOTLE ADOBO* .........................................................................13
   Adovada Sauce, Onion, Bleu Cheese, Avocado, Chipotle Mayo

TABULA RASA* .....................................................................................11
   Lettuce, Onion, Pickle (add cheese for $2)

VEGGIE (VEG) .......................................................................................10
   Arugula, Tomato, Mint Chimmichurri


