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Shrimp Ceviche SEAFOOD

Pico de Gallo, Avocado, Olives, Arbol, Crackers

*Halibut
Smoked Fish Dip

. ] . ) -
Horseradish, Peppers, Lemon, Sourdough K Heirloom Tomato, Corn, Field Peas

*U-10 Scallops
Hearth Roasted Oysters

Bacon, Jalapeno, Breaderumbs- Gnoechi, Kale, Butter Beans, Asparagus, Mushroom

King Salmon

Leeks, ™ “Fingerling Potatoes, Sun-Dried Tomatoes

‘Whole GA Shrimp
Diablo Butter, Scallion, Breaderumbs

Blackened Snapper

S AL ADS Carolina Gold Rice, Ham Brodo, Créme Friache

Roberto’s Baby Kale Swordfish

aesar Dressing, Lorn-Croutons, s Y .. .
Caesar Dressing, , Parmesan Beef Fat Poached, Japanese Fggplant, Chili-Garlic, Sesame

Avocado Green Goddess Red Fish

Pecorino, Pumpkin Seeds, Fgg, Red Onion, Radish
Cous-Cous, Tomato, Olive, Capers

*Smoked Salmon

o Grouper
Maple, Apple, Almond, Cranberry, Everything Spice

Chef’s Preparation

Maine Lobster Roll (No Bread)
KETTLES

Mayo, Lemon, Dill, **Chips

PEI Mussels
Chorizo, Jalapeno Alliums, Seurdough

Sapelo Island Manila Clams

NOT SEAFOOD

Chowder Broth, Bacon, Oyster-Crackers- Green Onions Smokebox Chicken

Low Country Boil Hoppin’ John, Salsa Verde, Lemon

25

Shrimp, Andouille, Corn, Red Potatoes, Old Bay Butter
*Prime Hanger Steak

Chimichurri, Bone Marrow Butter, **Fries

SIDES w0

*Roberto’s Double Stack Burger (No Bun)
Malt Aroli, Fine Herb . y C e @ .
American Cheese, Red Onion, 50/50 Sauce, Pickles,

Hearth Roasted Corn **Fries
18

**House Fries

Calabrian Chili, Feta, Lemon
.. *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
Broccolini
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
Fashr-Sance-Carmel, Furikake 12 FOODBORNE ILLNESS.

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 11:30 - 3:00 / Raw Bar 3:00 - 4:00 / Dinner 4:00 - 9:00
www.robertoswoodstock.com /' 770-800-8048




