
 

 

Fish and Chips 

Malt Aioli, Dill, Lemon 

Shrimp Fettuccini  

Pork Sausage, Calabrian Chili, Parmesan 

*Halibut   

Heirloom Tomato, Corn, Field Peas 

*U-10 Scallops 

Gnocchi, Butter Beans, Asparagus, Mushroom 

Steel Head Trout 

Leeks, Fingerling Potatoes, Sun-Dried Tomatoes  

Blackened Mahi 

Carolina Gold Rice, Ham Brodo, Crème Friache  

Swordfish 

Beef Fatt Poached, Japanese Eggplant, Chili-Garlic, Sesame 

Redfish 

Cous Cous, Tomato, Olive, Capers 

Red Snapper 

Green Curry, Bok Choy, Cashews, Shitake Mushrooms 

Maine Lobster Roll                   

Mayo, Lemon, Dill, Chips 

Peel & Eat Shrimp  

Cocktail, Remoulade, Lemon                  17 

Smoked Fish Dip 

Horseradish, Peppers, Lemon, Sourdough                15 

*Tuna Tartar 

Ponzu, Rice Cracker, Scallions                  18 

Salt & Pepper Calamari  

Jalapeno, Dried Chilis, Scallion, Sambal                 17 

Whole GA Shrimp 

Thai Chili Butter, Cilantro, Lime, Toast                     18 

Crab & Ricotta Ravioli 

Pancetta, Corn, Tarragon, Lemon                 19 

Crispy Octopus  

Chili, Honey, Soy Pickles, Yuzu                 21 

Hearth Roasted Oysters 

Harissa, Parmesan, Lemon-Garlic Breadcrumbs                   21 

PEI Mussels 

Chorizo, Jalapeno, Allium, Sourdough                              15 

Hama Hama Manila Clams 

Chowder Broth, Bacon, Oyster Crackers, Green Onions         16 

Cioppino 

White Fish, Shrimp, Clams, Mussels, Tomato, Fennel,  

Saffron, Sourdough                 22 

Half Roasted Chicken 

Coconut curry, Bok Choy, Thai Herbs 

25 

*Prime Hanger Steak 

Chimichurri, Bone Marrow Butter, Fries 
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*Roberto’s Double Stack Burger 

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

18 

House Fries  

Malt Aioli, Fine Herb                                            8 

Crispy Fingerling Potatoes  

Chili Crisp Aioli, Peanuts, Scallion                            12 

Roberto’s Hushpuppy   

Crawfish, Pepper Jelly, Scallion              12 

Hearth Roasted Corn   

Calabrian Chili, Feta, Lemon              13 

Baby Bok Choy  

Fish Sauce Carmel, Furikake, Bonito              12 

Heirloom Tomato & Burrata 

Pesto, Sourdough                 16 

Roberto’s Baby Kale 

Ceasar Dressing, Torn Croutons, Parmesan                          14 

Avocado Green Goddess 

Pecorino, Pumpkin Seeds, Egg, Red Onion, Radish                15  

*Smoked Salmon  

Maple, Apple, Almond, Cranberry, Everything Spice              17    

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 
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Dinner Service: Tuesday, Wednesday & Thursday 4-9:00 / Friday & Saturday 4-10:00 / Sunday 4-9:00  

  www.robertoswoodstock.com   /   770-395-9592 
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