
S T A R T E R S

M O Z Z A R E L L A  F I N G E R S

175

crispy fried mozzarella wrapped in wheat paper, coated with
a parmesan-garlic breadcrumb crust, served with Southern fry sauce

S A L A D S

C A E S A R  S A L A D

245

romain lettuce leaves, our caesar dressing, croutons,
bacon, Permigiano Reggiano cheese

285

S U N N Y  S I D E  S A L A D
grilled chicken, fried egg, sweet potato fries,

mix of salad leaves, tomato, cucumber, ranch dip,
cheddar cheese and vinaigrette

180

crispy fried jalapeños stuffed with cheddar and cream cheese,
served with ranch dip and a baguette topped with cowboy butter

J A L A P E Ñ O  P O P P E R S

125

beer-battered onion rings served with BBQ sauce,
cheddar dip, and sour cream

O N I O N  R I N G S

S O U P S

C H I C K E N  T A C O  C H O W D E R

120

thick creamy chicken soup with cheddar, crushed tomatoes,
black beans, corn, cream cheese, and tortilla chips

70
please ask our staff for today’s selection

S O U P  O F  T H E  D A Y

145

tortilla chips with cheddar and mozzarella, topped with sour cream,
salsa roja, pickled jalapeños, fresh coriander,

radishes and red onion

L O A D E D  N A C H O S

225

thin slices of beef, Parmigiano Reggiano, chipotle mayo,
pickled jalapeños, arugula, truffle oil,

toasted baguette with cowboy butter (served raw)

C O W B O Y  C A R P A C C I O

265

jalapeño poppers, onion rings, BBQ wings, mozzarella fingers,
Southern fry sauce and ranch dip – all on one plate

(perfect for two to share as a starter)

A L L - S T A R  S A M P L E R

W I N G S  &  S T R I P S

6pcs 175

crispy fried chicken wings coated in a tangy, medium-spicy
Buffalo butter sauce, served with blue cheese dip 

and crudités of carrot and celery

S M O K E Y  B B Q  W I N G S

6pcs 175

crispy fried chicken wings coated in smoky BBQ sauce,
served with ranch dip and crudités of carrot and celery

D R A G O N ’ S  W I N G S

6pcs 185

crispy fried chicken wings coated in extra hot “Pure Hell” BBQ sauce,
served with ranch dip and crudités of carrot and celery

S O U T H E R N  F R I E D  C H I C K E N  S T R I P S

4pcs 195

buttermilk-marinated crispy chicken breast, served with
BBQ sauce and crudités of carrot and celery

B U F F A L O  H O T  W I N G S



B U R G E R S

T R I P L E  C H E E S E
beef patty, generous slice of cheddar cheese, Southern fry sauce,

pickles, red onion, tomato, lettuce

285

S U N N Y  S I D E
beef patty, sunny side egg, bacon, crispy fried onions,

bacon mayo, classic mayo, mustard

265

W E S T E R N  B A C O N
beef patty, generous portion of bacon, onion rings,

cheddar & Monterey Jack cheese, BBQ sauce, bacon mayo

325

S T E A K  H O U S E
beef patty, sliced rump steak, double cheddar cheese,

romaine lettuce, bacon mayo

325

beef patty, cheddar cheese, BBQ sauce, lettuce, tomato,
pickled jalapeños, crispy fried onions, mayo

260

R E D N E C K

We hand-grind our beef daily using dry-aged Irish chuck and Australian brisket,
crafted into 150g signature patties for every burger.

P U R E  H E L L
beef patty, Monterey Jack cheese, “Pure Hell” BBQ sauce,

bacon, crispy fried onions, tomato, chipotle mayo,
pickled habanero peppers

315

B L U E  C H E E S E
beef patty, blue cheese, caramelized onion, baby spinach,

lettuce & arugula, mayo

265

crispy fried chicken, bacon, cheddar cheese, BBQ sauce,
romaine lettuce, tomato, red onion, mayo

245

S O U T H E R N  B B Q  C H I C K E N

Our burgers are grilled to a perfect medium to bring out the full juiciness and flavor of the meat.
Prefer a different doneness? Just let our staff know — we’ll make it right for you.

grilled halloumi, roasted pepper salad, baby spinach,
lettuce & arugula, ranch dressing

280

H A L L O U M I

S T E A K  F R I E S
+60

T H I N  F R I E S
+60

S W E E T  P O T A T O  F R I E S
+85

O N I O N  R I N G S
+60

T A T E R  T O T S
+60

double portion of beef

+130

D O U B L E  B E E F baked bacon
cheddar / monterey jack / blue cheese

fried egg
onion rings

pickled jalapeños / habanero peppers

+30

a side dish that's just right for a burger 
and coleslaw to go with it

S O M E T H I N G  E L S E ?B U R G E R  M E N U ?W A N T  I T  D I F F E R E N T ?

+30

N A K E D  B U R G E R
vegetable salad instead of a bun

plant-based beef substitute

+20

G L U T E N - F R E E  B U N
+30

B E Y O N D  M E A T



” I  D O N ’ T  C A R E “  B U R G E R
two thin aged beef patties, cheddar, ketchup,

lettuce, tomato

220

” I  D O N ’ T  K N O W “  C H I C K E N  A N D  M A C & C H E E S E
crispy fried chicken and macaroni with cheese sauce, salad

190

” I ’ M  N O T  H U N G R Y “  C H E E S E  Q U E S A D I L L A
grilled wheat tortillas filled with cheddar and mozzarella,

avocado and sour cream

180

C H I L D R E N ' S  M E N U

295

C H I C K A D I L L A
folded grilled wheat tortilla, chicken strips marinated
in buttermilk, cheddar, mozzarella and blue cheese,

bacon, BBQ sauce, blue cheese dip and mixed 
salad with sour cream

340

M A C ’ N ’ R I B  B O M B
pulled meat from our BBQ ribs, mac & cheese, bacon,

caramelized onions in a wheat tortilla, and crispy potato
tater tots with cheddar sauce

290

C A E S A R  C H I C K E N  W R A P
grilled chicken steak, Caesar dressing, Parmigiano Reggiano cheese

and romaine lettuce in a wheat tortilla, sweet potato fries
and a small salad

O U R  S P E C I A L T I E SR I B S

P E P P E R C O R N  S A U C E
beef demi-glace, pickled green pepper, smoked pepper, 

cognac, and butter

80

C H A N T E R E L L E  C R E A M  S A U C E
cream, chanterelles, thyme, beef demi-glace, butter

80

S T E A K  S A U C E S

B B Q  B A B Y  B A C K  R I B S
pork ribs glazed with smoked BBQ, creamy corn with

Parmigiano Reggiano, coleslaw, toasted baguette
with cowboy butter and ranch dip

395

B E E R  B R A I S E D  B E E F  R I B S
beef ribs with a rich Raven beer sauce, glazed onions,

creamy corn with Parmigiano Reggiano,
crispy potato tater tots

445

S T E A K S

C O W B O Y  R I B  C H O P  
bone-in pork chop steak with fat cap and belly section, served with 

our signature mustard-based “Carolina Gold” BBQ sauce 
– 350g –

335

F L A N K

465

beef belly cut, intense flavor, fine marbling
— USA, 200g —

R U M P

520

cut from the upper part of the beef leg, lean and slightly firmer,
The highest quality beef from the USA with exceptional marbling and flavor

— USDA PRIME, 250g —

S A T A N ’ S  R I B S
pork ribs glazed with extra hot “Pure Hell” BBQ sauce,

creamy corn with Parmigiano Reggiano, coleslaw,
toasted baguette with cowboy butter and ranch dip

415



S I D E  D I S H E S

M A C & C H E E S E
macaroni with cheese sauce

100

G R I L L E D  B A G U E T T E
with cowboy butter

65

G R I L L E D  V E G E T A B L E S
with fresh parsley, olive oil and flake salt

95

TATER TOTS
crispy potato rolls

85

C O L E S L A W
made from shredded cabbage, carrots, cream, and mayonnaise

80

S T E A K  F R I E S
with peel

75

T H I N  F R I E S
without peel

75

S W E E T  P O T A T O  F R I E S
with crispy crust

95

A  S M A L L  M I X E D  L E A F  S A L A D
with vinaigrette

75

45

D I P S

Southern fry sauce
garlic aioli mayonnaise

chipotle mayonnaise
bacon mayonnaise

ranch dip
blue cheese dip

spicy cheese sauce
BBQ sauce

Louisiana hot sauce
ketchup

mayonnaise

D E S S E R T S

P A S S I O N  F R U I T  C H E E S E C A K E
no-bake cheesecake, passion fruit caviar

135

L A V A  C A K E
chocolate fondant with vanilla sauce

150

C A P P U C C I N O
8g

75

C A F F E  L A T T É
8g

80

65

T E A
our mint / black / green / fruit

E S P R E S S O ,  L U N G O ,  A M E R I C A N O
8g

60

C O F F E E  &  T E A



M O C K T A I L S

V I R G I N  S P R I T Z
6cl La Galinière, 4cl Undone aperitif, soda, orange

125

Z E R O  G & T

145

4 cl Toison Berries Gin 0%, Franklin & Son’s Indian Tonic Water, 
dried strawberries, lemon

S O F T  D R I N K S N O N - A L C O H O L I C  W I N E

F R E I X E N E T  0 , 0 %  W H I T E
white, non-alcoholic

60 / 450

L A  G A L I N I È R E  S E N S A T I O N  S P A R K L I N G
rosé, sparkling, non-alcoholic

65 / 485

F R E I X E N E T  0 , 0 %  R E D
red, non-alcoholic

450

0,1 / 0,75L

F R O Z E N  W H I T E  P E O N Y
coconut purée, lychee purée, lime, soda, ice

110

V I R G I N  C O L A D A
fresh pineapple, coconut purée, pineapple juice, vanilla

115

G I N G E R  M O J I T O
lime juice, mint, cane sugar, ginger lemonade

110

O U R  L E M O N A D E
0,4l

lemon / strawberry / mango & pineapple / ice tea

J A R R I T O S  M E X I C O
0,37l

grapefruit / pineapple / lime / mandarin
guava / mango / cola

J U I C E
0,4l

apple / orange / pineapple / cranberry

P E P S I & C O
0,4l

pepsi / pepsi light / 7up zero / tonic / vanilla pepsi
cherry pepsi / ginger ale

R E D  B U L L
0,25l

classic

M I L K  S H A K E
0,3l

vanilla / strawberry / oreo / ice coffee

W A T E R
still / soda

80

79

70

75

85

115

0,4l  39
1 ,0 l  75



R E D  W I N E

P R I M I T I V O  I G T
Duca Carlo Guarini, Italy — Puglia, dry

420

C A R M E N É R E  R E S E R V A
Chocalan, Chile, dry

485

M E R L O T  G R A N  R E S E R V A
Merkén, Chile, dry

575

0,1 / 0,75L

S P A R K L I N G  W I N E
&  C H A M P A G N E

C O D O R N Í U  C U V E E  C L A S S I C O  B R U T
Codorníu, Spain — Penedés

570

C U V É E  P R E S T I G E
E X T R A  D R Y  M I L L E S I M A T O

de Bernard, Italy — Veneto

69 / 500

P R O S E C C O  S U P E R I O R E  E X T R A  D R Y
V A L D O B B I A D E N E  D O C G

de Bernard, Italy — Conegliano

595

C H A T E A U  R A D Y N Ě  E X T R A  B R U T
Bohemia Sekt, Czech Republic

595

P I P E R  H E I D S I E C K  B R U T
Piper Heidsieck, France — Champagne

1750

0,1 / 0,75L

W H I T E  W I N E

C H A R D O N N A Y
Škrobák, Czech Republic — Čejkovice, dry

505

H I B E R N A L
New Winery, Czech Republic — Mikulov subregion, semi-dry

69 / 500

P Á L A V A
Arte vini, Czech Republic — Znojmo subregion, semi-sweet

77 / 555

P I E M O N T E  S A U V I G N O N  D O C
Vite Colte, Italy — Piedmont, dry

435

R I E S L I N G
Viermorgenhof, Germany — Moselle, dry

69 / 500

G R Ü N E R  V E L T L I N E R  L Ö S S T E R R A S S E N
J&P Bründlmayer, Rakousko — Kremstal, dry

505

0,1 / 0,75L

M A L B E C
Bodega Séptima, Argentina — Mendoza, dry

69 / 500

P I L S N E R  U R Q U E L L  1 2 °
draft

B E E R

0,3l  53
0,5l  69

R A V E N  A P A
draft

0 ,3 l  62
0,5l  87

C O R O N A  E X T R A
bottled

0,33l  85

B I R E L L  L I G H T  /  D A R K
bottled, non-alcoholic

0 ,33l  53

B I R E L L  P O M E L O
draft, non-alcoholic

0 ,3 l  53
0,5l  69

P R O U D
draft

0 ,04l  59



G I N  &  T O N I C

P A R A G O N  D R Y  G & T

175

P I N K  I N K
4cl Puerto de Indias strawberry gin, Franklin & Sons rhubarb tonic,

fresh strawberries

180

B O M B A Y  E X P R E S S
4cl Bombay Sapphire gin, Franklin & Sons Indian Tonic Water, 

lime, orange peel

165

H E N D R I C K ’ S  G & T
4cl Hendrick’s gin, Franklin & Sons Indian Tonic Water, cucumber

185

B O B B Y ´ S  G & T
4cl Bobby´s gin, Franklin & Sons Indian Tonic Water, lime

180

180

V A N I L L A  G & T
4cl Sir Edmond gin, Franklin & Sons Indian Tonic Water,

orange, cinnamon

4cl Jodhpur London Dry, Franklin & Sons Indian Tonic Water,
2cl Paragon sirup,  lime, lemon

H A R D  S H A K E S

K E N T U C K Y  S H A K E

165

B L A C K O U T  C O O K I E
4cl Absolut Vanilia vodka, Oreo cookies, vanilla ice cream, milk

175

4cl Buffalo Trace bourbon, vanilla ice cream,
milk, vanilla syrup

C O C K T A I L S

L I T C H I  F R O Z E N  D A I Q U I R I
4cl Havana Club, lychee purée, lemon, ice

160

M A I  T A I

170

2 cl Havana Club, 2 cl Havana Club Especial, lemon juice,
almond syrup, Cointreau

P I Ñ A  C O L A D A  F R E S H

170

2 cl Havana Club, 2 cl Havana Club Especial, fresh pineapple,
coconut purée, pineapple juice

M O J I T O
4cl Havana Club, soda, mint, lime, cane sugar

160

S T R A W B E R R Y  M O J I T O
4cl Havana Club, soda, mint, lime, cane sugar, strawberries

165

C U B A  L I B R E
4cl Havana Club 7YO, cola, lime

160

M A R G A R I T A
4 cl El Jimador Blanco, 2cl Cointreau, sour mix, salt

160

F R O Z E N  M A N G O  M A R G A R I T A
4cl El Jimador blanco, 2cl Cointreau, mango, sour mix

170

170

S P I C Y  M A N G O  M U L E
4cl Absolut, mango purée, lime juice,

ginger beer, chilli flakes

175

P O R N S T A R  M A R T I N I
4cl Absolut Vanilia, passion fruit purée, lime juice,

cane syrup, Prosecco

C O S M O P O L I T A N
4cl Absolut, 2cl Cointreau, lime juice, cranberry juice

160

M O S C O W  M U L E
4cl Absolut, Thomas Henry Ginger Beer

165

L O N G  I S L A N D  I C E  T E A

200

2cl Absolut, 2cl Beefeater, 2cl Havana Club,
1cl El Jimador, 2 cl Cointreau, cola, lemon

160

A P E R O L  S P R I T Z
1dcl Prosecco, 5cl Aperol, soda, orange

145

L Y N C H B U R G  L E M O N A D E
2cl Jack Daniel’s, 2cl Southern Comfort, lemon juice,

ginger lemonade



R U M  &  S U G A R  C A N E
D I S T I L L A T E S

85

110

135

165

200

RON BARCELÓ BLANCO — DOMINICAN R.
HAVANA CLUB AÑEJO 3Y — CUBA
SIBONEY N°34 — DOMINICAN R.
CAPTAIN MORGAN — JAMAICA

CAPITAN BUCANERO ELIXIR — CUBA
KAKADU ELIXIR DE BANANA — DOMINICAN R.

MATUSALEM GRAN RESERVA 15Y — DOMINICAN R.
RON BARCELÓ IMPERIAL — DOMINICAN R.
MOUNT GAY BLACK BARREL — BARBADOS

PAMPERO ANIVERSARIO RESERVA — VENEZUELA
CAPTAIN MORGAN PRIVATE STOCK — JAMAICA

HAVANA CLUB AÑEJO 7Y — CUBA
PLANTATION PINEAPPLE — JAMAJCA

RON COLÓN SALVADOREÑO — EL SALVADOR
BUMBU 15Y — BARBADOS

PYRAT XO RESERVE — ANGUILLA
PRESIDENTE RUM 15Y — DOMINICAN R.
MOUNT GAY RESERVE XO — BARBADOS

DOS MADERAS 5+5Y — SPAIN
DIPLOMATICO RESERVA EX. — VENEZUELA

ATLANTICO GRAN RESERVA — DOMINICAN. R.
HAVANA SELECCIÓN DE MAESTROS — CUBA

ZACAPA 23Y — GUATEMALA
DON PAPA 7Y — PHILIPPINES
THE LOVERS RUM — BLEND

TERRA VERDE XO — DOMINICAN. R.

PLANTATION BARBADOS XO — BARBADOS
LA HECHICERA RESERVA 21Y — COLUMBIA

KIYOMI — JAPAN
PANAMA PACIFIC 23Y — PANAMA

250
TEEDA 5Y — JAPAN

350

RON ZACAPA RESERVA XO 25Y — GUATEMALA
RON BARCELO IP BLEND 40Y — DOMINICAN R.

MATUSALEM CLASICO — DOMINICAN R.
RON BARCELÓ AÑEJO — DOMINICAN R.

RON BARCELÓ G. AÑEJO — DOMINICAN R.
KRAKEN BLACK SPICED — USA

HAVANA CLUB AÑEJO ESPECIAL — CUBA
LEGENDARIO ELIXIR — CUBA

SAILOR JERRY — USA
CUBANEY ORANGERIE — DOMINICAN R.

RON PROHIBIDO 12Y — MEXICO
GUAJIRO RONMIEL DE CANARIAS — CANARY ISL.

COPALLI — BELIZE

0,04l

V O D K A

85

85

145

SKYY — USA  
SMIRNOFF BLUE — USA

ABSOLUT — SWEDEN
ABSOLUT VANILIA — SWEDEN         

FINLANDIA — FINLAND
RUSSIAN STANDARD — RUSSIA

G I N

BEEFEATER — UK

BOMBAY SAPPHIRE — UK
JODHPUR LONDON DRY — UK 

JODHPUR MANDORE — UK
JODHPUR SPICY — UK

JODHPUR RESERVE — UK

PRAVDA — POLAND
BELUGA — RUSSIA

0,04l

0,04l

100

135

T E Q U I L A  &  M E Z C A L

EL JIMADOR BLANCO
EL JIMADOR REPOSADO

SAN COSME

155

165

HERRADURA PLATA
HERRADURA REPOSADO

HERRADURA AŇEJO

155

120

HENDRICK´S — SCOTLAND
PUERTO DE INDIAS — SPAIN

SIR EDMOND VANILLA GIN — NETHERLANDS
BOBBY’S DRY — NETHERLANDS

0,04l



S C O T C H  W H I S K Y

I R I S H  W H I S K E Y

135

190

260

85

110

240

BALLANTINES
CHIVAS REGAL 12Y

CHIVAS REGAL EXTRA

LAPHROAIG 10Y
BENRIACH 10YO

ISLE OF JURA 10Y
THE GLENLIVET 12Y
HIGHLAND PARK 12Y

EDRADOUR 10Y
GLENDRONACH ORIGINAL 12YO

CHIVAS REGAL 18Y

PADDY OLD IRISH
TULLAMORE

JAMESON

WILD GEESE CLASSIC BLEND

WILD GEESE SINGLE MALT

0,04l

0,04l

J A P A N E S E  W H I S K Y

250
HINOTORI 5Y

0,04l

A M E R I C A N  W H I S K E Y
&  B O U R B O N

95

110

145

JACK DANIEL’S
JACK DANIEL’S HONEY

JACK DANIEL’S FIRE
FOUR ROSES

MAKER'S MARK KENTUCKY 
WILD TURKEY 81 PROOF

BUFFALO TRACE
BULLEIT FRONTIER

JACK DANIEL’S GENTLEMAN J.

BULLEIT SMALL BATCH RYE
JACK DANIEL’S SINGLE BARREL

WOODFORD RESERVE
BLANTON'S ORIGINAL

0,04l

150

80

L I Q U E U R S

BECHEROVKA UNFILTERED
JÄGERMEISTER

0,04l

90

130

145

GRAND BREUIL VS

GRAND BREUIL VSOP

GRAND BREUIL POIRE

S P I R I T S

95

PIRCHER WILLIAMS
GRAPPA CHARDONNAY
CALVADOS PAPIDOUX

SLIVOVICE FLERET 50%

C O G N A C

0,04l

0,04l

ABSINTH ST. ANTOINE


