STARTERS
Chowder

Shrimp, Corn, Bacon, Croutons Cup 8/ Bowl 14 ROBERTO‘ S

Shrimp Ceviche

. . . . o EST.2022 w
Pico de Gallo, Avocado, Olive, Arbol. Crackers 18 USTERs anp FINE Lo

Salt & Pepper Calamari OYSTERS ON THE HALF SHELL

Jalapeno, Dried Chilis, Scallion, Sambal .
*Roberto’s Special, PEI (S) $2.75 Miid & Briny

Crispy Octopus
Chili, Honey, Soy Pickles, Yuzu *HOHYWOOd’ MD (M) $325 Light-Crisp Brine

PEI Mussels * Arr owhead, VA (M) $300 Hints of Cucumber

Chorizo, Jalapeno, Allium, Sourdough ! *Naked Jade, Al (M) $ 3.95 Honevsu ckle, Light Brine

Crispy Gulf O
1spy ysters SANDWICHES AND ROLLS

Chili-Crisp Aioli, Scallions, Peanuts "
Chowder Fries SERVED WITH FRIES

Bacon, Cheddar, Scallions Fried Haddock Sandwich 7ursare Sauc e, Lettuce,

SALADS Tomato, Pickles
Roberto’s Baby Kale Blackened Mahi Sandwich Remoulade, Coleslaw,
Ceasar Dressing, Torn Croutons, Parmesan Pickles
Avocado Green Goddess
Pecorino, Pumpkin Seeds, Fgg, Red Onion, Radish
GA Fancy Lettuce

Maple, Apple, Almond, Cranberry, Everything Spice
Add Protein: Lobster Roll Mayo, Lemon, Dill

Fried Clam Roll Chili-Mayo, Pickle Peppers

Fried Oyster Roll- Crystal’s Mayo, Scallon, Lettuce,

Tomato, Pickles

Georgia Shrimp 15 Smoked Salmon 12 Gulf Shrimp Roll Mayo, Lemon, Dill
Chicken 10 Blackened Fish 14

SIDES

Fried Chicken Sandwich Pimento Cheese, White

BBQ Sauce, Pickles
House Fries

o Double Stack Burger White American Cheese,
Malt Aioli, Fine Herb

Coleslaw Red Onion, 50/50 Sauce, Pickles

Jalapeno, Mayo, Cider EN TREES

Crispy Fingerling Potatoes .
Py 8 ) Tuna Tataki Rice noodles, Peanuts, Shitake,

Chili Crisp Aioli, Peanuts, Scallion

Seaweed, & Soy
Roberto’s Hushpuppy
Crawfish, Pepper Jellv, Scallion
Hearth Roasted Corn Clams, & Tartare

Calabrian Chil, Feta, Lemon 13 Fish & Chips Malt, Dill, Lemon 26

Roberto’s Mix Fry Haddock, Oysters, Shrimp,

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

www.robertoswoodstock.com / 770-395-9592




