Zuppa

SOUP OF THE DAY ~ 10
ask your sever for today’s selection

PASTA FAGIOLI ~ 10
tubettini, cannellini beans, tomato broth, oregano, parmigiano reggiano

Insalate

HONEY MUSTARD CAESAR ~ 7/ 14
romaine lettuce, housemade garlic croutons, fresh shaved parmesan,
honey dijon caesar dressing

HOUSE SALAD ~7/14
mixed greens, cucumbers, tomatoes, radish, bermuda onions, choice of dressing

TUSCAN BREAD SALAD ~ 14
warm tuscan bread, shallot, zucchini, tomato, mushrooms, cannellini beans

ROBERTO’S BEET SALAD ~ 14
red beets, goat cheese, candied walnut, spinach, arugula, bermuda onion, fresh strawberries,
white balsamic vinaigrette

Salad Add-ons: Salmon ~12 - Scallops (3) ~14 - Shrimp (4) ~12 - Chicken ~8

Antipasti

BURRATA ~ 14
roasted red pepper pesto, baguette, olives, roasted garlic & tomato

LITTLENECK ZUPPA ~ 16
sauteed onions, garlic, red pepper flakes, pepperoncini rings, tomato broth

FRIED MOZZARELLA ~ 12
fried buffalo mozzarella, house marinara, fresh basil

R.I. CALAMARI ~ 14
fried squid, pepperoncini rings, garlic, white wine, house marinara

GRILLED BRUSCHETTA ~ 12
Add Prosciutto ~ 4
grilled italian bread, buffalo mozzarella, tomato, basil, olive oil, balsamic glaze

STUFFED MUSHROOMS ~ 12
sausage stuffed mushrooms topped with Parmesan

ROBERTO’S MEATBALLS ~ 14
beef and pork, basil, italian bread, fresh parmesan, ricotta, house marinara

GARLIC BREAD ~ 6
Add fresh mozzarella cheese ~ 2
grilled baguette, garlic butter, grated parmesan, marinara




Torin

SPAGHETTI & MEATBALLS ~ 20
roberto’s meatballs served over spaghetti, tossed in our house marinara, topped with fresh
shaved parmesan

ROBERTO’S BOLOGNESE ~ 28
ground beef, pulled pork, stewed tomato, tossed with garganelli pasta & topped with shaved parmesan

NEW YORK STRIP ~ 36
12 oz grilled NY strip steak, over our house steak sauce, with Roberto’s mashed and seasonal vegetables

12 HOUR BRAISED BEEF SHORT RIB ~ 34
served over portabella mushrooms, spinach, gnocchi, au jus and topped with blue cheese

SAUSAGE CAVATELLI ~ 26
sweet italian sausage, spinach, tomato tossed in aglio-olio sauce, topped with grated parmesan cheese

VEAL SALTIMBOCCA ~ 32
veal cutlet, prosciutto, fresh sage, white wine demi, fresh mozzarella cheese served with
Roberto’s mashed and seasonal vegetable

VEAL CACCIATORE ~ 32
green peppers, mushrooms, onion, brandy and tomatoes tossed in our marinara and served over spaghetti

CHICKEN CARBONARA ~ 28
pancetta, prosciutto, shallots, peas, pecorino romano, cream sauce, served with spaghetti

CHICKEN MARSALA ~ 28
sautéed chicken, topped with marsala gravy and mushrooms served with Roberto’s mashed
and seasonal vegetables

CHICKEN PARMESAN ~ 28
breaded chicken cutlet, topped with fresh mozzarella and marinara sauce over spaghetti

Vegetariano

MUSHROOM RAVIOLI ~ 26
porcini, portabella & black trumpet ravioli, spinach, pine nuts, madeira wine reduction cream sauce

EGGPLANT PARMESAN ~ 26
thinly sliced breaded eggplant, topped with mozzarella cheese and marinara sauce over spaghetti

VEGGIE CAVATELLI ~ 24
zucchini, squash, tomato, mushroom, tossed in aglio-olio sauce topped with parmesan cheese

*Consuming raw or under cooked meat will increase your risk of foodborne illness
especially if you have certain medical conditions, please inform your server of any food allergies.




Muaye

SEAFOOD POSSILLIPO ~ 32
fresh cod, littlenecks, shrimp, garlic, red pepper flakes, tomato broth, served over spaghetti

SHRIMP FRA DIAVOLO ~ 28
shrimp, crushed red pepper, garlic, pepperoncini, tomato, spaghetti, parmesan

SHRIMP SCAMPI ~ 28
sautéed shrimp in a white wine and garlic sauce with plum tomato and parsley over spaghetti

SHRIMP NINA ~ 28
sautéed shrimp, spinach, tomato, in a pink vodka cream sauce over spaghetti

TUSCAN SCALLOPS ~ 30
pan seared scallops topped with Tuscan sun-dried tomato pesto, served with green peas & couscous

BAKED STUFFED COD ~ 30
fresh cod, seafood stuffing, Roberto’s mashed, topped with a shrimp veloute, seasonal vegetable

COD ROBERTO ~ 28
80z. sautéed fresh local cod, spinach and tomato in a lemon dijon sauce, served with couscous

SALMON PICATTA ~ 30
80z. pan seared salmon with tomato capers and butter in a white wine sauce with spinach & couscous

CHILDREN’S MENU

SPAGHETTI & MEATBALLS ~ 14
PLAIN PASTA with MARINARA or BUTTER ~ 10
MAC & CHEESE ~ 10
CHICKEN TENDERS ~ 12

Roberto’s mashed:
a mix of white and sweet potatoes blended with heavy cream, sour cream and minced garlic

PRIVATE EVENTS

Email us at paul@robertosbristol.com
or

Call/Text Paul @ 858-354-7212

*Ask about our gluten-free options
**A 20% gratuity may be added to parties of 6 or more

*Consuming raw or under cooked meat will increase your risk of foodborne illness
especially if you have certain medical conditions, please inform your server of any food allergies.




