STARTERS
Smoked Fish Dip

Horseradish, Pickles, Lemon, Sesame, Sourdough
FINEST QUALITY

Roberto’s Ceviche OB I : T O‘ S
Shrimp, Mahi, Aguachile, Cucumber Avocado,. Sesame Seed

Peel & Eat Shrimp

Cocktarl, White BBQ, Old Bay, Lemon

Smoked Salmon
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Crispy Rice, Black Garlic, Rice Seasoning, Scallion

Jumbo Garlic Crab Claws
Roberto’s Butter, Lemon, Sourdough Fish and ChlpS
Fry Opysters & Pickles Malt Aiolr, Dill, Lemon

Aji Amarillo Shru’np Fettuccim
Salt & Pepper Calamari

Jalapeno, Dried Chilis, Scallion, Sambal

Nduwa, Calabrian Chili, Parmesan

Blackened Mahi Sandwich
Crispy Octopus

Remoulade, Coleslaw, Pickles
Chili, Honey, Soy Pickles, Yuzu

SALADS
Roberto’s Baby Kale

Halibut 39
Jumbo Lump Crab, Yellow Tomato, Black Sesame, Basil

Beef-Fat Poached Swordfish 39
Caesar Dressing, Torn Croutons, Parmesan
BBQ Pork Belly, Truflle, Corn, Mushroom
Georgia Fancy Lettuce
. . *U-10 Scallops
Maple, Apple, Almond, Cranberry, Everything Spice

Carolina Gold Rice, Green Onion, Créme Fraiche

Red Fish

Avocado Green Goddess

Pecorino, Pumpkin Seeds, Fgg, Red Onion, Radish
“New Orleans BBQ’, Rock Shrimp, Lemon, Scallion

KETTLES Salmon

Shrimp Chowder
Corn, Bacon, Croutons

PEI Mussels Maine Lobster Roll

Gnocchi, Butter Bean, Oyster Mushroom, Kale

Chorizo, Jalapeno, Allium, Sourdough Mavo, Lemon, Dill, Fries
Low Country Boil
Shrimp, Corn ,Red Potato, Old Bay Butter, Andouille

SIDES NOT SEAFOOD

Crispy Fingerling Potatoes

Smokebox Chicken 26

Chili Crisp Aioli, Peanuts, Scallion Hoppin’ John, Salsa Verde, Lemon

Roberto’s Hushpuppy *Prime Hanger Steak 36
Crawfish, Pepper Jelly, Scallion Chimichurri, Bone Marrow Butter, Fries

Hearth Roasted Corn *Roberto’s Double Stack Burger 20
Calabrian Chili, Feta, Lemon American Cheese, Red Onion, 50/50 Sauce, Pickles, Fries

Blistered Shishitos
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
Vidalia Onions, Jalapeno Ranch SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF

. FOODBORNE ILLNESS.
House Fries
To ensure all guests have a chance to enjoy their experience, we kindly

Malr Aioli, Fine Herb 8 ask that you adhere to our 2-hour time limit due to limited seating
EEE EEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE
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




