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Lodge and Restaurant 

 
 
 

              MENU 
                   2017 

  
 
 
 
 
 
GF Gluten- free, V Vegetarian and VG Vegan options available. Please enquire 
 

The Ravenous Raven is a collective of like- minded individuals. We are from and serve 
our community with respect and fairness, offering affordable and enjoyable food, drink 
and a roof over your head.  
 
Guest rooms available upstairs. Private balcony with ocean view and wireless internet. 
 
604- 486- 0471     5035 Gillies Bay Rd, Gillies Bay, Texada Island, BC    
office@theravenousraven.com           theravenousraven.com 
 



Southwest Chicken Salad  GF                                $ 16 ½ 
Salad greens, tomato, cucumber, avocado and jack cheese topped with  
4oz sautéed spicy chicken breast slices, served with homemade black bean corn salsa  
and homemade creamy garlicky buttermilk dressing 
 
 

Ravenous Greens  V           Full       $ 12 ½ 
Tossed greens, homemade berry vinaigrette,        Side       $ 8 
dried cranberries, sliced almonds, asiago cheese 
 
 

Garlic Loverõs Caesar Salad           Full       $ 12 ½ 
Tossed greens, creamy homemade garlic dressing,          Side       $ 8 
croutons and parmesan cheese 

 
 

Garden Green Salad   V           Full       $ 9 ½ 
Your choice of Balsamic, Ranch or Italian dressing        Side       $ 6 ½  
served on the side 
 
 

Salad add- ons:  
Grilled Chicken or West Coast wild cod (4oz. piece)                 $ 5 ½  

Garlic Prawns (6)                     $ 7 ½  

Soup 

Hearty Soup of the day, from scratch         10 oz. Cup    $ 6  
Served with a fresh baked roll            14 oz. Bowl  $ 8 
 
 
Seafood Chowder, homemade                       Large 12 oz. Cup   $ 8 ½  

A generous serving of  white fish, prawns                         Large 16 oz. Bowl  $ 11 
and vegetables in a creamy rich broth 

Salad 



Appetizers 

Big Crunch Pork Bites (8 oz.) 
Crunchy coated salt and pepper pork bites tossed with 
choice of honey garlic, Thai sweet chili, Buffalo hot sauce 
or simply salt & pepper 
 
Coconut Prawns (6)  
Crispy fried prawns with your choice of 
Thai sweet chili or chipotle dipping sauce 
 
Ravenous Wings (10)  
Tossed with choice of honey garlic, Thai sweet chili  
Buffalo hot sauce or salt & pepper 
 
Fiesta Jalapeno Poppers (6)  V 
Served with Sour cream 
 
Zucchini Sticks  (10 oz.) V   
Sprinkled with parmesan cheese 
and served with tzatziki 
 
Spinach & Artichoke Dip  V 

Creamy blend of cheeses, garlic, spinach and  
artichokes served with sliced baguette 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

V Tempura Cauliflower bites (10 oz.)  
Crispy coated with your choice of ranch, 
chipotle or Thai sweet chili dipping sauce 

 
Scallops & Bacon (6)  

Served with seafood sauce 
 

Gunpowder Prawns (6)  
Jump fried with mushrooms 

in spicy gunpowder butter 
 

Crab Cakes (2)  
Served with lemon garlic aioli dip 

 
Calamari (7 oz.) 

Crisp fried tender squid 
Served with red onions and tzatziki 

Appetizers $ 11 ½ each          Appy Platter of any 3 items below for $ 31 



The all- day Burgers 
Served with your choice of hand- cut Fries, Garden green salad, Yam fries or Onion rings 

Substitute: Soup of the day, Ravenous Greens or Caesar salad add $ 2 ½  
Add Bacon or Mushrooms $2, Avocado or Cheese $2 ½ , Multi - grain ciabatta bun $ ½, GF bun $ 1  

Brie & Bacon Chicken Burger                 $ 16 ½ 
4 oz. grilled chicken breast topped with brie cheese and bacon. On a ciabatta bun  
with lettuce, tomato, red onion, garlic mayo and homemade red onion chutney 
 
Roasted Yam Veggie Burger   GF  VG              VG  $ 14 ½ 
Roasted yam, quinoa, black bean patty. On a ciabatta bun with lettuce           GF  $ 15 ½  
tomato, red onion, vegan mayonnaise and vegan chipotle remoulade  
 
Blue Cheese Mushroom Sirloin Burger               $ 18 
6 oz. sirloin patty topped with blue cheese, sautéed mushrooms. 
On a ciabatta bun with lettuce, tomato, red onion and peppercorn mayo 
 
Chickpea Couscous Veggie Burger  VG                                    $ 13 ½  
Chickpeas, couscous and flax seed, seasoned with fresh garlic, lemon, a hint of Dijon mustard 
and spices. On a ciabatta bun with lettuce, tomato, red onion and vegan mayonnaise 
 
Breaded Chicken Burger                  $ 16 
4 oz. crispy breaded chicken breast, mayo, special sauce, lettuce, tomato and red onion 
 
Junior Burger                    $ 11 
1/4 pound pure beef patty, mayo, special sauce, lettuce, tomato, pickles  
and red onion on a rustic bun with a smaller order of fries. Add cheese  $ 1 ½  
 
Raven Burger Deluxe                  $ 14 
1/3 pound pure beef patty, mayo, special sauce, lettuce, tomato, pickles and red onion 
 
Turkey Burger                    $ 15 
5 oz. homemade lean ground turkey patty seasoned with Dijon mustard  
and fresh garlic, mayo, special sauce, lettuce, tomato and red onion 
 
Black Bean Burger V                         $ 14 
5 oz. homemade black bean patty, cheddar cheese, garlic mayo, lettuce, tomato, red onion 
 
California Chicken Burger                        $ 16 
4 oz. grilled chicken breast with avocado, Monterey jack cheese 
pesto mayo, lettuce, tomato and red onion 
 
 



All day favourites 
Quesadilla                                 Chicken    $ 15     
Roasted onions, sweet peppers and Monterey jack cheese                V  Vegetable  $ 13  
folded in a tomato tortilla and grilled. Served with sour cream & salsa 
 

Macaroni & Cheese  V                   $ 8 ½ 
Homemade with real Canadian cheddar. Fresh made, fresh baked 
 
Grilled Cheese  V                    $ 7 
The traditional. Multigrain or white bread, served with hand- cut fries 
 

Chicken Strips                 Small (4 oz.)  $ 8 ½     
Served with hand- cut fries and your choice of honey mustard or plum sauce     Large  (8oz.)  $ 14     
 

Fish & Chips                
Beer battered 4 oz.             Cod        Single $ 14    Double $ 18 
Hand- cut fries, coleslaw and homemade tarter sauce           Halibut   Single $ 19    Double $ 25  

After 5:00 dinner specialties 
Stuffed Yorkie  Dinner                          $ 23 
Yorkshire pudding stuffed with 4oz. shaved prime rib, gravy, vegetables and mashed potatoes 
 

Seafood Linguine Cioppino                  $ 22 
Mussels, clams, prawn and squid with sautéed onions and peppers in a rich tomato wine sauce 
Served over linguine and topped with parmesan cheese 
 

Barbeque Baby Back Pork Ribs                 $ 26 
Basted with sweet and spicy sauce served with fresh vegetables and seasoned rice 
 

Spicy Thai Red Curry         VG   Organic Tofu     $ 20 
Creamy coconut based red curry seasoned with garlic, ginger, Kefir Lime leaves  Chicken    $ 22 
Broccoli, carrots, onions and peppers. Served with jasmine rice on the side   Prawn (6) $ 24 
 

Breaded Chicken Cutlet                   $ 25 
Topped with wild mushroom sauce, served with roasted potatoes and vegetables 
 

Ravenous Stir fry          VG  Vegetable            $ 19 
Made with our own homemade tasty stir fry sauce      VG  Organic Tofu      $ 21 
Served over Chow Mein noodles or Jasmine rice          Chicken          $ 23 
                  Prawn (8)       $ 26 



Beverages 

We offer a fine selection of homemade desserts                 $ 6 
Did we say completely homemade? 
Yes, all from scratch ! 
 
 
 
 
 
Special Coffee  Several flavours available                 $ 8 

Dessert 

Coffee     All are Fair- Trade & Certified Organic            $ 2 ½ 
 Medium Roast   Guatemalan 
 Dark Roast    Our House blend 
 Decaffeinated   Wonderfully mellow, Spirit Bear dolphin blend     
 

Tea Orange Pekoe   The traditional, with milk, honey or lemon           $ 2 
 Herbal Tea    Certified Organic               $ 2 ½ 
 

Hot Chocolate   Topped with real whipped cream             $ 3 ½  
 

Iced Tea or Lemonade  Real tea, real juice               $ 3 
 

Pop      Club Soda,  A&W Root beer, Coke, Diet Coke          $ 2 
      Sprite, Pepsi, Diet Pepsi, Canada Dry Ginger ale 
 

Juice     Apple, cranberry, orange, pineapple         Small  $ 2 
      Tomato, grapefruit            Large  $ 3 
 

Fever- Tree    Lemon Tonic, Ginger ale, Tonic Water, Soda Water                $ 3 
      200ml bottle  
 

Virgin Cocktails   Shirlie Temple, Caesar, Pina Colada, Margarita          $ 5 
 

Italian Soda    Torani flavours with soda water over ice            $ 4 
      Several flavours available. Fever- Tree soda water, plus $1.75 
 
Belvoir Pressé     Elderflower or Raspberry lemonade 

      250ml bottle                 $ 3 ½   



The Building 

The building you are in was designed by Susanne Doise from Sensitive Design in 2003 using the style 
of Wilderness Architecture. It emphasizes setting the structure in the landscape, using local materials 
and crafts people, along with creating an open outdoor feel.   
 
The wood for the building was locally logged and milled. Several species of trees found on Texada  
Island Forest Reserve (TIFR) properties are represented throughout the building. The blue stained pine 
walls, the fir bar, flooring and beams are examples of our islandõs forests. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

Rendering courtesy of Sensitive Design 
 
 
The Ravenous Raven Lodge & Restaurant welcomes our guests, friends, strangers and neighbours into 
this wonderfully appointed space. We hope you enjoy this building and share in our appreciation and 
respect for our Islandõs diverse community and unique landscape.  



 
GST / PST (or whatever taxes those people make us charge you) are, unfortunately, not included 
 
15% gratuity added to groups of more than eight 
 
We accept 
 
Debit cards, Local Cheques or Cash preferred 
 

Around Town 

Photographs are courtesy of 
The Texada Island Heritage Society 

 
 texadaheritagesociety.com 

 
Upper left           Texada Mines Camp at Gillies Bay, circa 1958 
Centre left                         Upper Gillies Bay School, circa 1915 
Lower left                                    Gillies Bay School, circa 1952 
Upper right                                  Shelter Point Park, circa 1912 
Lower right      Location where The Raven is today, circa 1952  


