Special Priced Drinks

Monday though Friday 4:00 Lo 6:30 pm

MARTINI
Vodka M artini
Robby J’s Martini: ..., 2.50
Well, Dry Vermouth, lemon twist
Ultimate Apple Martini............. 5.50

Ketel One Vodka,
Sour A pple Schnapps & apple slice
B ourbon-W hiskey M artini

Manhattan: .......eecveeveeeeenenn. 2.50
Classic M anhattan, Well
Gin M artini
Gibson Martin: .............cvvevienns 2.50

Well, Dry Vermouth and P earl Onion
Tequila M artini
Pink Cadillac Martini: .............. 5.00
Jose Cuervo, H arlequin,
Sweet& Sour, Cranberry
R um M artini
Limon Cosmopolitan:................... 3.00
Well, Cranberry Juice
Triple Sec, & Lime Juice

BEERS
BUd LIGAE ..., 2.00
Black Butte, Mirror Pond, Beck . 3.00
WINES
Red: Hinman Vineyard............... 5.00

P inot N oir, Oregon

White: Bonny Donn Vineyard..... 5.00
Dry R iesling California

Rose: Winter's Hill ... 5.00
Dry R ose, P inot N oir, Oregon

A Dining Experience

705 SW Bonnet Way
Bend, Oregon, 97702
Tel: 541-383-8220
E-Mail: jd@robbyjs.com

Hagelbnut Cosoked Rack of Lamb with French Sreen Beans
and Osen Roasted Red Potatocs. @ delight.

Tapas el Appetizers
Monday though Sriday 4:00 Lo 6:30 pm
~ Les Moules ~ $4.00

M ussels steamed in chardonnay with garlic & shal-
lots.

~ Le Dip ~ $4.00
Spinach and A rtichoke dip served with tortilla chip.

~ Garlic Fries ~ $2.00
Served with a Blue cheese R anch!!

~ Calamari Fritti ~ $4.00
serve with capers, oven dried tomato and Beurre blanc
sauce.

~ Cheese Plate &I Fresh Fruit ~ $4.00

Assorted gourmet cheese with fruits & crackers

~ Warm Olves &I Toasted Baguette
~$3.00

A ssorted gourmet olives with olive oil and herb

~ Salmon Cakes, Mango Chutney ~ $5.00

wild salmon cake over red cabbage with M ango
chutney

~ Tomato & Mozzarella Brusheta~
$3.00

served over Garlic French Baguette

~ Chicken Quesadilla~ $3.00
with mixed cheeses

~ Home Made Cookies ~§1.25




