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

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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