
 

 

 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

 

 

 

 
 
 
 
 
 

 

 

 

 

 
 

 
 
 
 
 
 
 
 
 
 
 

   
 

Asparagus Burrata  
prosciutto  

 
Spinach Salad 

bloomsdale spinach, strawberries, feta,  
candied pecans, red onion,  

balsalmic vinaigrette |17 gf, vo 
 
 
 
 
 

 

 
Today’s Soup 

 vegetarian  8oz / 16oz| 7 / 11 
(sometimes vegan) 

 
Robin’s Salmon Bisque  

all time favorite  8oz / 16oz| 10/ 18 
(contains shellfish) 

 
Scones 

fresh baked |5.50 
 

Garlic Bread 
cracked wheat sourdough, fresh garlic butter,  

parmesan cheese | 9   single |3 
 
 

Robin's Garden 
mixed greens, market vegetables, 
sesame-citrus vinaigrette |12 gf, vo 

add big rock blue cheese |2.5 
 

Add a protein to any salad: 
6oz chicken |7 

tiger prawns(4) |9 
4oz  skuna bay salmon |13 

 
 

 

STARTERS 

SALADS 

Hearst Ranch Grass Fed Burger (100% natural) 
tomatoes, grilled sweet onions, white cheddar,  

lettuce, bread & butter pickles, aioli, brioche bun | 20 gfo 
add blue cheese and sautéed mushrooms | 4 

add avocado | 2 
 

Morning Burger 
hearst ranch grass fed burger (100% natural), bacon, 
fried egg, avocado, lettuce, tomato, white cheddar,  

aioli, brioche bun |24 gfo 
 

Chicken Curry Salad Croissant 
 vine-ripe tomato, lettuce, 

 croissant |20 gfo 
 

above served with fries 
(g luten free bread option + $1.50) 

 
 

Brioche French Toast 
fresh berries, maple syrup,  

whip cream, candied pecans|19 
 

 Quiche Lorraine 
bacon, spinach, swiss, 

seasonal fruit, market hash |20 
 

Kimchi Fried Rice 
basmati rice, housemade kimchi, sugar snap peas, 

pickled cucumber salad, fried egg, |18 gf, vo  
 
 

(v) vegan (vo) vegan option available (gf) g luten free 
(gfo) g luten free option available 

 

 

 
                      
 

 
Salmon Benedict 

cal poly poached eggs, skuna bay salmon, pickled onions, 
spinach, puff pastry, classic hollandaise,  

market hash, fresh fruit|23 
 

Eggs Benedict 
cal poly poached eggs, ham, spinach, puff pastry,  
classic hollandaise, market hash, fresh fruit |21  

 
Shrimp Omelet 

roasted asparagus, gruyere, caramelized shallots |24 gf 
 

Short Rib Hash 
 market hash, poached eggs,  

chimichurri aioli, pickled onions, queso fresco|24 gf 
vegan option wild mushroom hash 22 

 
Shakshuka 

hearty tomato sauce of onions, garlic,  
bell peppers and spices, two fried eggs, 

 pork sausage, feta, naan |22 gfo, vo 
 

Avocado Toast 
whole grain seeded wheat,  

asparagus,  tomatoes, sliced egg,  
balsamic drizzle, market hash, fresh fruit |20 gfo,  

vegan option with tofu 
 
 

WATER SERVED UPON REQUEST 
 

A 20% Large Party service charge is added to checks 
for parties of 8 or more. This service charge is taxed 

per state law and the entirety of the charge  
is distributed to your service team 

 

MAINS 

For over thirty five years, Robin’s has been committed to supporting local farms, and using the highest quality 
natural, organic, and humanely raised products whenever possible. 

 
Crispy Vietnamese Spring Rolls 

kimchi, chili oil, garlic- chili dipping sauce |11 v 
 

Crispy Brussel Sprouts 
bacon, big rock blue cheese, apples,  

sweet cream vinaigrette |16 gf 
 

 Salt Roasted Beets 
baby arugula, balsamic vinaigrette, oranges, 

shaved parmesan, capers, fine herbs,  
lemon, olive oil, pistachios |17 gf, vo 

 
Crusted Calamari 

sesame-cabbage slaw, sambal aioli |19 gf 
 

 

EASTER 
BRUNCH 


