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1000 Boardwalk at Virginia Avenue – Atlantic City, NJ 08401 
1.855.500.ROBERTS – www.RobertsAtlanticCity.com 

resources	to	finesse	cuts	of	Prime	steak	which	are	dry‐aged	to	perfection	using	Robert’s	
proprietary	in	house	technique	for	unsurpassed	quality	and	flavor.			

While	the	superstars	on	the	menu	are	the	steaks,	including	a	hearty	bone‐in	New	York	
Strip,	hand‐cut	Filet	Mignon	and	the	ultimate	Porterhouse	for	Two;	Robert’s	menu	is	
studded	with	locally‐grown	produce,	fresh	seafood	and	sinful	desserts.		An	extensive	wine	
list	features	award	winning	selections	including	rare	finds	from	boutique	wineries	
rounding	out	a	truly	fine	dining	experience.		The	New	York	Times	has	written	“Robert’s	has	
some	of	the	best	steaks	in	New	York...”	and	New	York	Magazine	voted	Robert’s	The	Best	Rib	
Eye	in	NY.  

To	make	a	reservation,	call	1‐855‐500‐ROBERTS.	For	more	information,	visit	
www.robertsatlanticcity.com		
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