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

STARTERS
Today’s Soup
always vegetarian 8oz / 16oz..... 6/ 10

Truffle Fries
white truffle oil, parmesan cheese,
parsley, garlic aioli….|9 gf

Robin’s Salmon Bisque
all time favorite 8oz / 16oz......... 9 / 15
(contains shellfish)

Crispy Vietnamese Spring Rolls
kimchee, chili oil, plum-ginger dipping sauce |10 v
Crispy Brussel Sprouts
walnut vinaigrette, pine nuts, radish,
big rock blue|14 vo, gfo

Garlic Bread
cracked wheat sourdough, fresh garlic butter,
parmesan cheese | 7.5
single |2.5

Crusted Calamari
sesame-cabbage slaw, sambal aioli |16 gf

Meze Plate
roasted garlic hummus,
marinated olives, muhammara,
olive toast…|13.50 vo
Stone Fruit Spinach Salad
seasonal stone fruit, pickled red onions,
golden raisins, feta, candied pecans,
lemon poppy seed vinaigrette|15 gf, vo

Cheese Board
local brie, manchego, housemade preserves,
local honeycomb, fresh fruit, brioche toast…| 16 gfo

SALADS
Robin's Garden
mixed greens, local market vegetables,
sesame-citrus vinaigrette | 8 vo, gf
add big rock blue cheese | 2

Kale Quinoa Salad
kale, red quinoa, apricots, toasted pumpkin seeds,
goat cheese, mustard vinaigrette…|15 gf

Add a protein to your salad:
6oz chicken |6
tiger prawns(4) |8
4oz salmon |10

Heirloom Tomato Caprese
pistachio basil pesto, burratta cheese,
toasted chopped pistachios, balsamic reduction..|16 gf

MAINS
Certified Angus Beef Burger (100% natural)
vine ripe tomatoes, grilled sweet onions, white cheddar,
lettuce, bread & butter pickles, aioli, brioche bun | 17 gfo
add blue cheese and sautéed mushrooms | 4
add avocado | 2
Salmon BLT
salmon, bacon, pickled red onions, tomato, lettuce,
caper-herb aioli, toasted brioche…|19 gfo
Chicken Caprese Sandwich
Mary’s organic freerange chicken breast, vine ripe tomato,
basil pesto(pistachio), mozzarella,
balsamic reduction, ciabatta bun |17 gfo
veggie option marinated egg plant
Flat Iron Sandwich
caramelized onion, truffle aioli, arugula, ciabatta bun|19 gfo
Fish Tacos
battered rockfish, shredded cabbage, lime crèma,
corn pico de gallo, corn tortilla....|19 gf
Veggie Wrap
portobello mushroom, red bell peppers,
red onions, sundried tomatoes, cucumbers, lettuce,
roasted garlic hummus, harissa vinaigrette,
spinach tortilla…|16 v

above served with garden salad or fries
(gluten free bread option + $1 )
v=vegan gf=gluten free gfo=gluten free option

Thai Green Chicken
coconut curry, sugar snap peas, cilantro,
kaffir lime leaf, lemongrass, basmati brown rice,
pickled cucumber salad…|23 gf (contains fish sauce)
Cauliflower Tempura
medium spice panang curry, summer squash, carrots,
golden raisins, peanuts, basmati brown rice…23 v
Lamb Burrito
north Indian lamb curry, basmati brown rice,
cilantro mint chutney filled spinach tortilla, cucumber raita,
garden salad…|16 (contains almonds)
Robin’s Chow
wok-flashed pasta, farmer’s market vegetables,
garlic, ginger, soy
tofu or chicken |20….prawns (4) |25 gfo
Mole Shrimp Enchiladas
white cheddar, black olives, sour cream,
black beans, brown basmati rice…|27 gf
( contains peanuts)

Split orders in the kitchen are respectfully declined.
You may request an additional plate.
(v) vegan (vo) vegan option available (gf) gluten free
(gfo) gluten free option available

KIDS

Quesadilla…|5

SIDES
Cumin black beans…………...|3
Steamed market vegetables……|6
Avocado(1/2)………………...|3
Pickled cucumber salad………|3
Brown rice……………………|2

Spaghettini- marinara, parmesan…|6
Spaghettini- parmesan…|6
Bean and cheese burrito…|6
Grilled Chicken Breast- basmati brown rice, broccoli…|12

COFFEE & CHAI

SODAS, ETC.

Coffee: Locally roasted fresh ground brewed South
American blend organic
fair trade and shade grown ……|3.75

San Pellegrino (500ml)………………...|5

Evian Spring Water (750ml)…………...|7

Coke……………..………………|3
Diet Coke………………………. |3
Topo Chico with Lime…………..|4

Chai Latte…………………….. | 4.75
Mocha Chai…………………….|5.25
Espresso………………………..| 3.00

Fentiman’s Ginger Beer or sparkling
Elderflower…………………………………..|4.75

Macchiato………………………|3.75

Izze Blackberry Soda…………………………|4

Cappuccino……………………. |4.75

Maine Rootbeer………………………………|4.75

Latte…………………………… |4.75

Rootbeer Float ………………………………..|8

Mocha…………………………..|5.75

Arnold Palmer (1 refill)……………………….|3.50

Awesome Hot Chocolate………..|4.75

Lemonade (1 refill)……………………………|3.50
Pomegranate Lemonade………………………|3.50
(no refill)

Cold Brew Coffee (100% Arabica Central
American)……...……………….. |5.00

Whalebird Manguava Kombucha……………..|6

Iced Mocha Float……………….. |8.00

TEAS
We proudly serve Mighty Leaf artisan crafted whole leaf tea…|4
Guava Black Ice Tea…|3.50
caffeine free
• Chamomile Citrus
• Ginger Twist
• Mint Melange

less caffeine
• Organic Dragonwell Green
• Organic Spring Jasmine

most caffeine
• Organic Breakfast

HISTORY OF ROBIN’S
Robin’s home was built in 1935 by Frank Souza who was the construction foreman at Hearst Castle. He spent an
incredible $2626 to complete the building. Sold in 1974, it then became the Grey Fox Restaurant. The trumpet vines
around the patio were planted two years later. Robin’s relocated to this home in 1990.
Since our beginnings in 1985, Robin’s has been committed to delighting our guests with authentic, delicious and
wholesome food from around the world. The building, the gardens, the food, and the service all speak to the
commitment we have in providing you, our guest, with a delightful and memorable dining experience that
feeds your body and your spirit.
When in San Luis Obispo, visit our sister restaurants; Novo and Luna Red
Our from-scratch kitchen uses many common allergens in our recipes. Though we are
careful, we cannot guarantee there has been no cross contamination. If you have severe
allergies we cannot guarantee your safety. For less severe allergies, allow our servers to
recommend a dish that does not contain your allergen(s).

4095 Burton Drive, Cambria, CA 93428 | (805) 927-5007 | www.robinsrestaurant.com

Luscious Carrot Cake 9
crystallized ginger, coconut, pineapple, cream cheese frosting
pairing suggestion: Jule’s Taylor Sauvignon Blanc, 2015
Salted Chocolate Delight 9 gf,v
raspberry coulis, sea salt
pairing suggestion: Roxo Magia Preta, Paso 2008
Two Layer Lime Pie gf 9
served with fresh whipped cream & lime wafer
pairing suggestion: Integrale Prosecco
Nectarine Upside Down Cake 9
served with McConnell’s french vanilla ice cream, fresh berries
Sweet Trio 12
orange-lavender crème brulee, chocolate torte, house-made sorbet gf (brulee and sorbet
may be ordered a la carte @$4 each)
Vegalicious Sundae 11
vanilla soy ice cream, raspberry coulis, almond milk ganache,
coconut whipped cream, candied pecans
Our Heavenly Hot Fudge Sundae 10 gfo
choose either McConnell’s french vanilla or brazilian coffee ice cream and we’ll top it
with luscious housemade fudge, roasted pistachios, and fresh whipped cream
Affogato 6
single scoop of vanilla ice cream topped with a shot of espresso
Root Beer Float 8
Maine root beer, McConnell’s french vanilla ice cream
any of the above desserts à la mode, add 2
sub organic vegan vanilla ice cream, add 2

Dessert Wines glass btl
Jules Taylor Sauvignon Blanc Late Harvest 2015…...9 ……48
Michele Chiarlo Nivole Moscato D’Asti, Italy 2016……… 28
Saucelito Canyon L.H. Zinfandel A.G. 2015……... 11…... 58
Graham’s Ruby or Tawny Port, Portugal N.V…….6……...58
Roxo Melange, Paso Robles 2010 ……………….13……...76
Hartley & Gibson Solera Sherry, Spain N.V……... 6 ……..58
Prieure D’ Arche Sauternes, France 2016………..10 ……..56
Roxo Majia Preta, Paso Robles 2008…………….16……..95
COFFEE & CHAI
Coffee: locally roasted Espresso…...................... 3.75
fresh ground south american Macchiato...........................3.75
Blend, organic, fair trade, and shade grown..............3.75
Cappuccino........................4.75
Latte....................................4.75
Mocha.................................5.75
Chai Latte...........................4.75
Hot Chocolate..................4.75
Mocha Chai.......................4.75
Cold Brew……………5.00
Sub Almond Milk.............0.75
Iced Mocha Float.............8.00
TEAS
Guava Black Ice Tea….….. 3.50
We proudly serve Mighty Leaf
artisan crafted whole leaf tea………. 4.00
caffeine free
Chamomile Citrus - Ginger Twist
Organic Mint Melange
less caffeine
Organic Hojicha Green - Organic Spring Jasmine
most caffeine
Organic Breakfast

