
 Special Priced Drinks 
                  Monday though Friday  4:00 to 6:30 pm 

MARTINI 
V od ka  M a rtin i 

Robby J’s Martini: .....................2.50 
 W ell,  D ry V erm ou th ,  lem on  tw ist  

Ultimate Apple Martini:.............5.50 
 K etel O ne V od ka ,   

 S ou r A pple S chna pps &  a pple  slice  

B ou rbon-W hiskey M a rtin i 

Manhattan: ................................2.50 
 C la ss ic  M a nha tta n ,  W ell 

G in  M a rtin i 

Gibson Martini: ...........................2.50 
 W ell,  D ry V erm ou th  a nd  P ea rl O nion  

T eq u ila  M a rtin i 

Pink Cadillac Martini: ...............5.00 
 J ose C u erv o ,  H a rlequ in ,  

 S w eet&  S ou r,  C ra nberry 

R u m  M a rtin i 

Limon Cosmopolitan:...................3.00 
 W ell,  C ra nberry J u ice  

  T rip le  S ec,  &  L im e J u ice  

BEERS 
Bud Light ....................................2.00 
Black Butte, Mirror Pond, Beck .3.00 

WINES 
Red:  Hinman Vineyard...............5.00 
  P inot N oir,  O regon  

White: Bonny Donn Vineyard ....5.00 
 D ry R iesling  C a liforn ia  

Rose: Winter’s Hill......................5.00 
 D ry R ose,  P inot  N oir,  O regon  

705 SW Bonnet Way 
Bend, Oregon, 97702 

Tel: 541-383-8220 
E-Mail: jd@robbyjs.com 

A Dining Experience 

Tapas & Appetizers 
                  Monday though Friday  4:00 to 6:30 pm 
 
                  ~ Les Moules ~ $4.00 
M u ssels  stea m ed  in  cha rd onna y w ith  ga rlic  &  sha l-

lo ts . 

 
~ Le Dip ~ $4.00 

S pina ch  a nd  A rtichoke d ip  served  w ith  tort illa  ch ip . 

 

~ Garlic Fries ~ $2.00 
S erved  w ith a  B lu e cheese  R a nch!!  

 

~ Calamari Fritti ~ $4.00 
serv e  w ith  ca pers ,  ov en  d ried  tom a to  a nd  B eu rre  bla nc 

sa u ce . 

 

~ Cheese Plate &  Fresh Fruit ~ $4.00 
A ssorted  gou rm et  cheese w ith fru its  &  cra ckers 

 

~ Warm Olives & Toasted Baguette 
~$3.00 

A ssorted  gou rm et  oliv es  w ith  oliv e  o il a nd  herb  

 

~ Salmon Cakes, Mango Chutney ~ $5.00 
w ild  sa lm on ca ke  over red  ca bba ge  w ith  M a ngo 

chu tney 

 

~ Tomato &  Mozzarella Brusheta~ 
$3.00 

served  over  G a rlic  F rench B a gu ette  

 

~ Chicken Quesadilla~ $3.00 
w ith  m ixed  cheeses  

 
~ Home Made Cookies ~$1.25 

 

Dancing Prawns and Roasted Vegetables in 
          A White Wine Cream Sauce. 

Hazelnut Crusted Rack of Lamb with French Green Beans  
             and Oven Roasted Red Potatoes. A delight.  
 


