
- APPETIZERS -
TRUFFLE SPROUTS  13.95
white truffle oil, parmesan cheese, crispy bacon, sea salt 

TRUFFLE FRIES  11.95
white truffle oil, parmesan cheese, sea salt V

CAESAR SALAD

Romaine, parmesan cheese, hardboiled egg, buttery
croutons, homemade garl icky caesar dressing  10.95 V

SOUPS & SALADS

SOUP DU JOUR
Cup  6.5 | Bowl 7.5 Seafood cup  8.5 | Seafood bowl  9.5  
French Onion Crock  |  9.95

2 WASHINGTON ST. MT. HOLLY NJ 
609.261.6149

V-vegetarian   GF- gluten free

ENTREES

HONEY PECAN CHICKEN
Boneless breast of chicken, honey dipped, chopped
pecans, cranberry cream sauce, served with r ice &
vegetable medley 25.95 

BEEF BRISKET
Slow roasted beef brisket, barbeque au jus, served with
mashed potatoes & vegetable medley, served with house
made gougere  28.95 GF

CHIPOTLE HONEY SALMON
Gril led salmon, chipotle honey garl ic glaze, fr ied spinach,
served with r ice & vegetable medley 26.95 

MUSHROOM RAVIOLI

Homemade mushroom raviol i  tossed in brandy cream sauce with
RV wild mushrooms (l ions mane & oyster, harvested by the
students at RVRHS), spinach & topped with pine nuts 22.95

CHILDREN'S MENU

PASTA

GRILLED CHEESE

CHICKEN FINGERS
served with french fr ies 9.95

served with french fr ies 9.95 V

Marinara or butter  9.95 V

DESSERTS
CAKES, PIES, & TARTS  9.95
BARS  6.95
COOKIES  14.95 LB

HOUSE SALAD

Mixed greens, shredded carrots, parmesan cheese, cherry
tomatoes, champagne vinaigrette dressing  9.95 V SHORT RIB

Slow roasted, f inished with a cabernet sauce, served over garl ic
mashed potatoes & str ing bean almondine, served with house
made gougere   36.95 

BLEU LIME SALAD
Mixed greens, crumbled bleu cheese, mandarin oranges,
dried cranberries, candied walnuts, honey cumin l ime
dressing  12.95 V CRAB CAKES

Maryland style crab cakes, sr iracha aiol i  dr izzle, served
with r ice & asparagus  28.95 

BEET SALAD
Mixed greens, roasted beets, feta cheese, mandarin oranges,
spiced pecans, orange poppy seed dressing  12.95 V MOROCCAN TAGINE

Sweet potato, chickpeas, in a tagine sauce, green ol ives,
onions, spinach, golden raisins, over pearl couscous,
roasted pistachio nuts, served a chi l led moroccan carrot
salad 18.95 Vegan

20% gratuity may be added to parties of 6 or more

STUFFED MUSHROOM  13.95
italian sausage, roasted red peppers, parmesan cheese,
served over a bed of mixed greens with champagne
vinaigrette dressing

VEAL MARSALA
Sautéed veal in a marsala wild mushroom sauce, served with
garl ic mashed potatoes &  str ing bean almondine 29.95

FILET OSCAR 
Gril led to your l ik ing, 8oz, topped with lump crab meat,
asparagus, & hol landaise sauce, served with mashed
potatoes, served with house made gougere  51.95 GF

CRAB CAKES  15.95
lightly fried, served with sriracha aioli drizzle 

CHILEAN SEABASS 
Pistachio crusted chi lean seabass, served over roasted
red pepper r isotto, with str ing beans 37.95

BAKED BRIE   13.95
brie wedge wrapped in philo dough, apple, walnut &
cranberry chutney, served with crackers

DUCK CONFIT 
Slow baked duck leg served over RV wild mushroom
risotto ( l ions mane & oyster, harvested by students at
RVRHS) & sauteed green beans, topped with duck gravy
22.95 add an extra duck leg 8.

NY STRIP
Angus str ip steak, gri l led to your l ik ing with fr izzled
onions, gorgonzola cream sauce, served with mashed
potatoes & vegetable medley, served with house made
gougere  39.95 



HOUSE WINE BY THE GLASS
10.
Cabernet Sauvignon   Merlot
Pinot Noir   Malbec
Chardonnay    Pinot Grigio
Sauvignon Blanc    Riesling
Moscato    White Zinfandel

SANGRIA 
10 . glass 30 . pitcher
red 

BOTTLED BEER
Blue Moon 4.75  Amstel Light 5.75
Stella Artois 6.  Blue Moon 5.75
Heineken 5.75  Yuengling 4.75  

ROBIN'S NEST OLD FASHION 13.
bourbon, muddled fruit, bitters, organic orange liquor,
splash of club

PEAR MARTINI 13.
pear vodka, organic ginger liquor, simple
syrup, lemon juice

POMEGRANATE MARTINI  13.
pomegranate vodka, pomegrante liquor, lime juice,
cranberry juice

DRINK MENU

DRAFT BEER 7.
ask server for selections

V-vegetarian   GF- gluten free

RICE PUDDING MARTINI 13.
caramel vodka, rum chata

WIFI Password: Robinguest

ESPRESSO MARTINI  13.
espresso vodka, coffee liqueur, splash of irish
cream

** WHILE OUR RESTAURANT OFFERS GLUTEN FREE OPTIONS, WE ARE NOT A GLUTEN FREE KITCHEN.  CROSS
CONTAMINATION COULD OCCUR AND OUR RESTAURANT IS UNABLE TO GUARANTEE THAT ANY ITEM CAN BE COMPLETELY

FREE OF ALLERGENS PLEASE ADVISE OUR KNOWLEDGEABLE STAFF ON ANY DIETARY RESTRICTIONS. **

CRANBERRY RITA 12.5
tequila, muddled cranberries, triple sec, lime juice, sweet
& sour, cranberry juice, sweet & sour, sugar & salt rim

WINE MENU

RASPBERRY BUBBLY 10.
champagne. raspberry liquor, lemon cello

PEACH OR PEAR BELLINI 10.
champagne with peach or pear liquor 

CHARDONNAY
Meiomi Chardonnay 34.
Kendall  Jackson Chardonnay 38.

SAUVIGNON BLANC
14 Hands Sauvignon Blanc 32.
Chateau Ste. Michel le Sauvignon Blanc 32.
Kim Crawford Sauvignon Blanc 36.

RIESLING

Snoqualmie "Naked" Riesl ing 27.
14 Hands Riesl ing 30.

MOSCATO

Woodbridge Moscato 23.

BUBBLES
Glass of Champagne 9.
Prosecco Single Serve Bottle 10.

PINOT GRIGIO

Alverdi Pinot Grigio 22.
Santa Margarita Pinot Grigio 40.

ZINFANDEL & ROSE

Beringer White Zinfandel 22.
Chateau Ste. Michel le Rose 24.

SPARKLING & BUBBLES

Chateau Ste. Michel le Brut 30.
La Luca Prosecco 25.

MERLOT

Columbia Crest Merlot 30.
Seven Falls Cellars Merlot 32.

PINOT NOIR

Angeline Pinot Noir 35.
Jul ia James Pinot Noir 40.

CHIANTI

Ruff ino Chianti  Classico "Riserva Ducale" 44.

MALBEC

Bousquet Malbec 34.

CABERNET SAUVIGNON

Columbia Crest Cabernet Sauvignon 30.
Drumheller Cabernet Sauvignon 32.
Seven Falls Cellar Cabernet Sauvignon 35.
Kendall  Jackson Cabernet Sauvignon 37.
Charles Krug Cabernet Sauvignon 55.

YULE MULE 13.
vodka, ginger beer, lime, cranberry juice

20% gratuity may be added to parties of 6 or more

GINGERBREAD MARTINI  13.
vanilla vodka, coffee liquor, gingerbread liquor,
cream, caramel gingerbread rim



HOUSE WINE BY THE GLASS 
10.
Cabernet Sauvignon   Merlot
Pinot Noir   Malbec
Chardonnay    Pinot Grigio
Sauvignon Blanc    Riesling
Moscato    White Zinfandel

SANGRIA 
10 . glass 30 . pitcher
red 

BOTTLED BEER
Miller Lite 4.75  Amstel Light 5.75
Stella Artois 6.  Blue Moon 5.75
Heineken 5.75  Yuengling 4.75  

ROBIN'S NEST OLD FASHION 12.5
bourbon, muddled fruit, bitters, organic orange liquor,
splash of club

PEAR MARTINI 13.
pear vodka, organic ginger liquor, simple syrup, lemon
juice

POMEGRANATE MARTINI  13.
pomegranate vodka, pomegrante liquor, lime juice,
cranberry juice

DRINK MENU

DRAFT BEER 7.
ask server for selections

V-vegetarian   GF- gluten free
WIFI Password: Robinguest

ESPRESSO MARTINI  13.
espresso vodka, coffee liqueur, splash of irish cream

** WHILE OUR RESTAURANT OFFERS GLUTEN FREE OPTIONS, WE ARE NOT A GLUTEN FREE KITCHEN.  CROSS
CONTAMINATION COULD OCCUR AND OUR RESTAURANT IS UNABLE TO GUARANTEE THAT ANY ITEM CAN BE COMPLETELY

FREE OF ALLERGENS PLEASE ADVISE OUR KNOWLEDGEABLE STAFF ON ANY DIETARY RESTRICTIONS. **

WINE MENU

RASPBERRY BUBBLY 10.
champagne. raspberry liquor, lemon cello

PEACH OR PEAR BELLINI 10.
champagne with peach or pear liquor 

CHARDONNAY
Meiomi Chardonnay 36.
Kendall  Jackson Chardonnay 38.

SAUVIGNON BLANC

14 Hands Sauvignon Blanc 32.
Chateau Ste. Michel le Sauvignon Blanc 32.
Kim Crawford Sauvignon Blanc 36.

RIESLING

Snoqualmie "Naked" Riesl ing 27.
14 Hands Riesl ing 30.

MOSCATO
Woodbridge Moscato 23.

BUBBLES

Glass of Champagne 9.
Prosecco Single Serve Bottle 10.
Kriter Brut Single Serve Bottle 10.

PINOT GRIGIO

Alverdi Pinot Grigio 22.
Santa Margarita Pinot Grigio 40.

ZINFANDEL & ROSE

Beringer White Zinfandel 22.
Chateau Ste. Michel le Rose 24.

SPARKLING & BUBBLES

Chateau Ste. Michel le Brut 30.
La Luca Prosecco 25.

MERLOT
Columbia Crest Merlot 30.
Seven Falls Cellars Merlot 32.

PINOT NOIR

Angeline Pinot Noir 35.
Jul ia James Pinot Noir 40.

CHIANTI

Ruff ino Chianti  Classico "Riserva Ducale" 44.

MALBEC

Bousquet Malbec 34.

CABERNET SAUVIGNON

Columbia Crest Cabernet Sauvignon 30.
Drumheller Cabernet Sauvignon 32.
Kendall  Jackson Cabernet Sauvignon 37.
Charles Krug Cabernet Sauvignon 55.

RICE PUDDING MARTINI  13.
caramel vodka, rum chata, cinnamon dusted

CRANBERRY MARGARITA  12.5
muddled cranberries, simple syrup, tequila, lime juice,
sweet & sour, cranberry juice, sour mix, sugar & salt rim

20% gratuity may be added to parties of 6 or more

LEMON CELLO MULE  12.5
gin, lemon cello, gingerbeer, rosemary sprig

GINGERBREAD MARTTINI 13.
vanilla vodka, coffee liquor, gingerbread liquor,
cream, caramel gingerbread rim

PEPPERMINT BARK TINI 13.
vanilla vodka, rum chata, white creme de menthe,
creme de coco, chocolate peppermint rim


