Gluten Free

**All Fried Items May Contain Gluten R()BE RT()‘ S

EST.2022 ¥

OVST ()

Roberto’s Ceviche

Shrimp, Mahi, Aguachile, Avocado, Sesame Seed

Peel & Eat Shrimp
Cocktail, White BBQ, Old Bay, Lemon MARIGT CATCH

Tuna Tartare

*"Crispy Rice, Spicy Mayo Blackened Halibut Sandwich (Vo Bun)
Roasted Oysters
Bacon, Jalapeno, Breaderurmbs Remoulade, Coleslaw, Pickles, * *Fries

Snow Crab Claws U-10 Scallops

Roberto’s Butter, Garlic, Lemon
Butternut Squash, Pumpkin Seed, Brown Butter

Salmon
Sausage, Broccolini, Mushrooms

Roberto’s Baby Kale Halibut

Caesar Dressing, Parmesan . .
o % Clam Chowder, Fingerling, Leeks

Georgia Fancy Lettuce
Maple, Apple, Almond, Cranberry, Everything Spice Maine Lobster Roll (No Bun)

Avocado Green Goddess
Parmesan, Pumpkin Seeds, Fgg, Red Omion, Radish

Add Protein:

Shrimp 12 Blackened Fish 14
Chicken 10

Mayo, Lemon, Dill, *“Fries

KETTLES NOT SEAFOOD

Shnmp Chowder Cup 9/ Bowl 14 Roasted Half Chicken

Corn, Bacon

PEI Mussels
Chorizo, Jalapeno Alliums *Prime Hanger Steak

Cous-Cous, Almond, Cranberry, Chicken Jus

Low Country Boil

Chimichurri, Bone Marrow Butter, " “Fries

Shrimp, Andouille, Corn, Red Potato, Old Bay Butter .
Roberto’s Double Stack Burger (Vo Bun) 20

American Cheese, Red Onion, 50/50 Sauce, Pickles,

SIDES

**Crispy Fingerling Potatoes

**Fries

“Cacio e Pepe” Parmesan, Pepper
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,

Broccolini SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
Pesto, Cous-Cous, Lemon FOODBORNE ILLNESS.

**House Fries

Malt Aioli, Fine Herb
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Happy Hour: Tuesday-Sunday 4:00-5:00
Tuesday, Wednesday & Thursday 4:00 - 9:00
Friday & Saturday: Lunch 11:30 - 3:00 / Raw Bar 3:00 - 4:00 / Dinner 4:00 - 10:00
Sunday: Lunch 11:50 - 3:00/ Raw Bar 3:00 - 4:00 / Dinner 4:00 - 9:00

www.robertoswoodstock.com /' 770-395-9592




