STEAKHOUSE

The “Best Steakhouse” In The Region Celebrates National Steakhouse Month

With A Surf and Turf Specialty In June
Steak lovers, get ready to devour a mouthwatering addition to the Robert’s Steakhouse menu,
for a juicy, perfectly seasoned price

Available June 1 —June 30

FOR IMMEDIATE RELEASE

(ATLANTIC CITY, NJ) May 22, 2014 — National Steakhouse Month is just around the corner and the “Best
Steakhouse of 2013” is gearing up to celebrate a year of awards*, recognitions, and five-star reviews
with — you guessed it — a melt-in-your-mouth steak special. From June 1 through June 30, Robert’s
Steakhouse of New York, located in the Trump Taj Mahal Casino Hotel, will serve “Steak Oscar,” with a
Robert’s twist.

Created by Executive Chef Will Savarese, the “Steak Oscar” dish at Robert’s will delight steak and
seafood lovers alike, featuring an eight-ounce Hand-Cut Filet Mignon, paired with a Sautéed Soft Shell
Crab and Asparagus in a Béarnaise Sauce, for $58 per person (excluding tax and gratuity).

The annual National Steakhouse Month pays homage to steakhouses throughout the country as a
distinctly American restaurant. Since opening in November 2012, Robert’s Steakhouse has received
consistent praise for the quality and preparation of its steaks, which undergo a proprietary in-house dry-
aging process, rendering them tender and bursting with flavor.

A select highlight of past recognitions and awards:

o  “Best Steakhouse of 2013"” — Philadelphia Magazine, 2013

“Best Steakhouse of 2013” — Boardwalk Journal, 2013

“Best of the Best” — New Jersey Lifestyle Magazine, 2013

“Where to Savor Over-the-Top Cocktails This Spring” — Forbes Travel Guide, 2014
“5 out of 5 Yo’s” — Yo Philly Foodies Blog, 2014

e Featured in WPVI-ABC 6’s “FYI Philly,”2014

e Featured in NBC’s “1* Look,” (upcoming episode, 2014)
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And yet another reason to smile while you chew — the arrival of June will mark the return of extended
summer hours at Robert’s Steakhouse. Beginning Monday, June 23, the main dining room will open
seven days a week, from 5 p.m. to 10 p.m. Sunday through Thursday, and 5 p.m. to 11 p.m. on Fridays
and Saturdays. The Lounge will remain open until 1 a.m. on Fridays and Saturdays.

For more information or to make a reservation at Robert’s Steakhouse, call 1-855-500-ROBERTS or visit
www.RobertsAtlanticCity.com.

About Robert’s Steakhouse of New York
Robert’s Steakhouse of New York, located just off the casino floor at Trump Taj Mahal, is the premier

destination for an unparalleled luxury dining experience. Named “Best Steakhouse of 2013” by
Philadelphia Magazine and Boardwalk Journal Magazine, Robert’s distinguishes itself among other
Atlantic City steakhouses as an owner-operated business, not a corporatized chain. Prime steak is 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, Robert’s menu is studded with locally-grown produce,
fresh seafood and sinful desserts. An extensive wine list featuring award-winning selections, luxe-brand
cocktail menu and expert service complement the Robert’s fine dining experience.

Contemporary and inviting, Robert’s features an 8,000-square-foot dining room, a private dining room,
and a lively cocktail lounge. Chuck Darrow of the Philadelphia Daily News recently declared, “In a town
with so many excellent steak houses, it takes a lot to be the best. Robert's definitely has what it
takes.” To make a reservation, call 1-855-500-ROBERTS. For more information, visit
www.robertsatlanticcity.com
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