
“Your body is not a temple. 

It’s an amusement park. Enjoy the ride.”

Anthony Bourdain 



MAINS

Caramelised slow cooked pork belly and crackling with 
sauté savoy cabbage, smoked bacon, carrots, onion, herbs 
& adobo sauce served with champ  (7)     16

Crispy beer-battered hake with twice cooked chips, 
pea & mint puree & tartar sauce  (1,3,4,10)     15

Shakshuka - North African spiced tomato & vegetable ragu with
baked eggs, sour cream & coriander served with homemade 
roti bread - choice of either chorizo or mushroom  (1,7)   12

SALADS 

KETO SALAD
Grilled chicken, crispy bacon, avocado, boiled egg, 
Cashel blue cheese, lettuce with smoked garlic dressing  (3,7,10)   12

PLANT BASED BUDDHA BOWL
Brown rice & quinoa with soya roasted portobello mushrooms, 
kale slaw, turmeric hummus, roasted peppers, toasted sesame seeds, 
cashew nuts with miso & ginger dressing   (6,8,11)    12
Add a hardboiled egg         +1

THE RAVEN FRENCH DIP 
10 hour braised featherblade of beef in a warm brioche roll with fried 
onion, cheddar cheese & smoked beef gravy & twice cooked chips (1,7)  10.5

FOOD MENU
Food served Mon-Thurs 4-10pm, Sat 12-10pm, Sun (brunch 12-3) 4-8pm



BURGERS 
All burgers are served on a brioche bun with a portion of twice cooked chips.

SOFT-SHELL CRAB BURGER
Crispy soft-shell crab with lemon mayo, mango 
& pineapple salsa, red chilli, and coriander   (1,2,3,7,10)   15.5

BEEF BURGER
Pulled beef with habanero mustard, lettuce, tomato, 
dill pickle, aioli & tobacco onions   (1,3,7,10)    14.5

KATSU SANDO CHICKEN BURGER
Panko-crumbed chicken fillet with slaw, sriracha mayo, 
tomato, onions, lettuce, tonkatsu sauce  ((1,3,7,10)     14.5

HALLOUMI BURGER
Crispy fried rosemary marinated halloumi cheese 
with falafel cream cheese, aioli, lettuce, tomato, 
crispy onions with twice cooked chips  (1,3,7,10)    13.5

SOFT-SHELL TACOS
Using authentic fresh ground corn taco shell

FRIED CHICKEN TACO
Buttermilk fried chicken tenders, red cabbage slaw, coriander, 
sriracha mayo, tahini and miso & ginger dressing.  (1,3,10)          10.5

FISH TACO
Sesame & panko-crumbed hake fillet, aioli, shredded lettuce, 
chilli jam & togarashi   (1,3,4,10,11)             10.5   

CHILI BEEF TACO
Spiced Mexican style beef with cheese, shredded lettuce, 
natural yoghurt, tomato  & coriander salsa  (3,7,10)      10.5

FALAFEL TACO
Slaw, sriracha mayo, cashew nuts & tahini dressing  (3,8,10)    9



SHARERS

HOUSE MEZZE BOARD
A selection of hummus, serrano ham, roast pepper, 
soya glazed mushroom, falafel, pesto & halloumi 
served with warm roti bread   (1,7,8,11)     12

CHEESE BOARD
Selection of artisan cheese served with warm roti bread, 
tomato relish, candied walnuts & grapes   (1,7,11)    9

SPICE BAG
Chips, house spices, onion, peppers & garlic mayo   (3,10,11)   7.5
Add chicken        +1

SIDES

Twice cooked chips       3.7
Sweet potato fries       3.2
Rosemary & parmesan pollenta chips with aioli  (3,7,10)     3.5
Side Salad:
Tomato, cucumber, onion, lettuce with a ginger and miso dressing  3

DESSERT

Warm Chocolate Brownie served with 
cream and candied walnuts      6.3

Most of our dishes can be made gluten free - please ask your server. All primary allergens are present in our 
kitchen and as a result we are unable to guarantee that food served is 100% allergen free.

1 gluten, 2 crustacean, 3 eggs, 4 fish, 5 pea nuts, 6 soya bean, 7 dairy, 8 nuts, 
9 celery, 10 mustard, 11 sesame, 12 sulphur dioxide, 13 lupin, 14 mollusc



“Wine is the only artwork you can drink” 

Luis Fernando Olaverri



WHITE WINE      glass   carafe     bottle

Le Bosq White  France     5.5  17.5    22
Fresh and fruity Sauvingnon Blanc/Grenache 
with a nice citrus bite

La Mariniere Loire Sauvignon Blanc  France  6  16    24
Flinty flavours, lively green and 
yellow citrus fruit and a hint of 
cream on the finish

Masottina Pinot Grigio  Italy    6.5  17.5    26
A nice dry Pinot Grigio with subtle 
spicy hints on the nose

Piedra Del Mar  Spain     6.8  18    27.5
Albarino with soft caramel and cream 
aromas with a citrus bite

De Martino Legado Chardonnay    7.5  20    30
Reserve  Chile    
The nose is mature, with gentle notes 
of hazelnut and citrus

Picpoul De Pinet  France    8.8  23.5    35
Offering complex aromas of gooseberry 
and citrus flavours. Fresh and fruity on 
the palate with a long lingering finish.

Peter Schweiger Grüner Veltline  Austria  9.3  25      37
Classic spicy, mineral flavours tempered 
by some upfront stone fruit character.

 



WHITE WINE      glass   carafe     bottle

Wild Rock Elevation      9.5  25.5        38
Sauvignon Blanc  New Zealand 
Grassy and herbaceous with an underlying 
flintiness to the gooseberry, pineapple and musky, 
exotic tropical fruit with a tangy citrusy zing
 

Chablis Marguerite  France     9.8  26.5        39.5
Favour intensity of crisp green apples, 
stone fruit with mineral notes

FIZZ        

Breganze Proves Bianco 
Frizzante Prosecco  Italy    7        28
Plenty of luscious orchard fruit 
and floral flavours with sweet citrus

Tattinger Brut NV Champagne  France            80
Fragrance of peach, white flowers 
(hawthorn, acacia) and vanilla pod 

Törley White Sparkling Aloc-Free Hungary  4    15
A vibrant, bright hue and intense fizz. 
Its aroma and taste are both dominated 
by fresh grapes, humbly accompanied by 
a hint os spiciness

 



RED WINE      glass   carafe     bottle

Le Bosq Red  France     5.5 15        22
Soft, mellow, easy drinking French 
Grenache blended red. 

De Martino Estate     6 16           24
Cabernet Sauvignon  France 
Fruity and elegant with intense notes of red fruits, 
cassis, blackberries, tobaccoand spice

Le Pinot Noir Puy de Dôme     6.6 18        27
(Auvergne)  France   
With some delicate violet aromas alongside some 
heartier, ripe raspberry and strawberry fruit, heaps of 
blackcurrant, liquorice and black cherry notes. 

Henry Fessy Beaujolais Villages  France  7 19          28
Packed with juicy strawberry, raspberry 
and cherry fruit flavours. 

Chateau de Roc du Bernon,     8  21.5    32
Puisseguin-St Emillion  France 
A beautifully delicate easy drinking 
Bordeaux wine with floral aromas.

Conde Valdemar Rioja Reserva  Spain   8.5  23    34
Fine notes of cocoa, spice cedar box and 
chocolate with subtle aromas of balsamic
and dark berried fruit.

Don David – Malbec  Argentina    8.5  23    34
Hints of plum and chocolate notes 
with soft tannins.



RED WINE      glass   carafe     bottle

Chateau de la Pierre      8.8  23.5    35
- Brouilly  France   
Cherry aromas jump from the glass 
followed by fresh raspberry flavours. 
Available chilled on request.

Koyle Royale Carmenere  Chile    9.5  25.5    38
84% Carmenere, 8% Malbec, 7% Petit Verdot
This Biodynamic wine shows interesting flavours 
of herb, blackberries and spicy sandalwood. The tannins 
are silky with a long lingering finish coming from the Malbec. 
Aged in French oak barrels for eighteen months.

ROSÉ       

Conde Valdemar Rosado  Italy    6.5  17.5        26
Deep, strawberry rose colour, bright 
and lively. A well balanced fruity wine 
with a long finish and a savoury edge

 





“All I ever did was supply a 
demand that was pretty popular”

Al Capone



Oh Captain My Captain     11
Greek yogurt, rum blend, cucumber, 
mint, hemp & lemon  (7)

Fats Domino        11
Coconut-washed Armangac, Strega, 
Falernum, Micil Poitín  (1)

Mai oh Mai Tai        12
Ron Zacapa 23yr, Pampero Especial, tropical juices,
oranges, Lime Oleo Sachrum, almond  (8)

Mambo 75        11
Kinsale Gin Maceration, citric acid, bitters, 
sweet, prosecco

François       11
Charcoal activated Lillet, passion fruit & cherry, 
Yellow Chartreuse, Limoncello

Jalisco Sour         12
Don Julio Blanco, Peychauds Apertivo & bitters, 
Aquafaba, lemon, red grapes

Thrilla In The Vanilla       12
Vanilla infused Casa Migos, Aperol, 
Fernet Branca, bitter honey, espresso.

COCKTAILS



Under The Sea        12
Tanqueray Gin, Ancho Reyes, lemon & orange, 
squid ink, Cuffe citrus bitters  (2,4)

Apple Falls Far       11
Ketel One Oranje, Amaro Montenegro, Dom Benedictine, 
apple, lime, bee pollen, ginger.

Bunga Raya        11
Cassia Bark & Sorrel Cordial, Ketel One Vodka,
citrus, Hibiscus Seltzer, Raven bitters.

Mon Pot Pouri        11
Lavender & Butterfly Pea Tea Tanqueray Gin, 
dates, lemon, blackberry, prosecco.

Tanq 10 Martini       14
Tanqueray 10 Gin, Dry Vermouth, Reagan’s bitters

Odin        14
Roe & Co Irish Whiskey, Belsazar Red, house bitters, 
Maraschino Brine, citrus oils

All classic cocktails including Non alcoholics are available upon request from our 
trained bartenders.

Private cocktail classes available for small & large groups. 
Please contact us via E-Mail or phone for more details.

Cocktails will have traces of wheat gluten due to the production process of alcohol.

COCKTAILS






