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Since 1933

                              At Roberto’s Log Cabin, we’re proud of our commitment 
                                    to embracing healthy eating and evolving tastes—just as we
                                 are of our heritage. The Great Hurricane of 1938 tore our
                                  roof off, but couldn’t stop us—neither could a fire. You see,
 it’s really true sometimes—the good things in life stay that way.

 We’re the same Log Cabin that’s been delighting Lunch & Dinner Guests for 
 over 80 years, in one of the most beautiful and historic regions of Connecticut. 
  Yet, we’re also at the forefront of contemporary lifestyle changes, reflected in the
     delicious, healthful foods and beverages we offer.

 
             Our Healthy Choices, Gluten-FREE Pizzas and 
         wide assortment of traditional fare, Craft Beers 
      and more provide the options and range of selections you want and deserve.

 
 From Garden-Fresh Salads to our Mexican favorites, Steaks & Chops, Fresh 
  New England Seafood and mouth-watering Specials that never fail to thrill,
                                      Roberto’s Log Cabin does it all—and does it well. And
                                    when it comes to how you like your meat done, we 
 ask, “Pink or no pink?”

 Explore our extensive Menu including our Healthy Choices—and enjoy 

            our Bar, too! Who’s this ‘Roberto’ character, you may ask? 

 Visit us on Facebook and see… See our extensive selection of Classic
& Craft Beers at beermenus.com



SHAREABLES

GARDEN FRESHNESS

Garlic Bread ~ 4.99
with Mozzarella ~ 6.99    

with Mozzarella & Gorgonzola ~ 7.99

French Onion Soup ~ 6.99

Fries ~ 3.99 • Cheese Fries ~ 5.99
Blackened or Garlic Parm ~ .99

Onion Rings ~ 5.99

Fried Mozzarella ~ 9.99

Fried Calamari ~ 13.99
Buffalo, Sticky, or Red Chili Pepper ~ Add 1.00

Mexican Calamari ~ 14.99
 Fried Calamari with Jalapeño Peppers  

Chicken or BBQ Pork Quesadilla ~ 12.99
With Cheese, Lettuce, Tomato & Onion.

Papas Fritas de Santa Ana  ~ 10.99                      
French Fries topped with Bacon, Cheddar 

Green Onions & Side of 
Homemade Ranch 

Iced Tea
Milk / Chocolate Milk

Apple Juice
Lemonade

Arnold Palmer
(1/2 Iced Tea 1/2 lemonade)

Coffee
Tea

Hosmer Sodas
Available

Signature Drink
Cabin Tea
Twisted Tea,

Smirnoff Raspberry, 
and a splash of Sour.

7-Up
Coca-Cola
Diet Coke
Orange

Ginger Ale

O N E

FREE
RE-FILL ON
FOUNTAIN
SODAS

Tossed Salad ~ Romaine, Veggies & Croutons with 
Your Choice of Dressing ~ 8.99

Tuna Salad Plate ~ Tuna garnished with 
Romaine, Veggies & Croutons ~ 10.99

•Mesclun Salad ~ Spring Mix Lettuce, Croutons & 
Vegetables with Your Choice of Dressing ~ 9.99 Chicken or

Blackened Chicken ~ Add 4.00  Shrimp or Steak ~ Add 7.00
•West Coast Cobb Salad ~ Spring Mix Lettuce, 

Black Olives,  Cucumber, Tomato, Croutons, Avocado, 
Bacon & Chopped Egg ~ 11.99 

Chicken or Blackened Chicken ~ Add 4.00  
Shrimp or Steak ~ Add 7.00 

Calamari Salad ~ Spring Mix Lettuce with 
Vegetables, Fried Calamari & Your 

Choice of Dressing  ~ 12.99
•Antipasto Salad ~ Roast Beef, Turkey, Pepperoni, 

Salami, Ham & Cheese over Romaine Lettuce
and Fresh Vegetables ~ 11.99

Chef’s Salad ~ Imported Ham, Turkey Breast, 
Romaine & Provolone over Fresh Greens ~ 11.99

•Caesar Salad ~ Fresh Romaine and Croutons tossed 
with our own Caesar Dressing & Anchovies if desired ~ 9.99 

Chicken or Blackened Chicken ~ Add 4.00   
Shrimp or Steak ~ Add 7.00

Crispy Chicken Salad ~ Romaine, Veggies & Croutons 
topped with Lightly Fried Chicken Strips.
Regular, Buffalo or Sticky Style ~ 11.99

•Steak Bistro Salad ~ Spring Mix Lettuce with fresh 
Vegetables, Olives, Red Onions, Croutons, Gorgonzola 

Cheese & Balsamic Vinaigrette, topped with Steak ~ 14.99

•Mediterranean Salad ~ Spring Mix Lettuce, Veggies, 
Croutons, Olives, Red Onions, Gorgonzola Cheese & 

Balsamic Vinaigrette ~ 11.99

•Fajita Salad ~ Romaine, Seasoned Chicken or Steak 
sautéed with Onions & Green Peppers – topped with 

Salsa, Cheddar Cheese, Tomato, Sour Cream, 
& Fresh Guacamole ~ 14.99

•Angus Cheeseburger Salad ~ Served on Fresh 
Spring Mix Lettuce with Vegetables 

& Pickles ~ 13.99

Cauliflower Bites ~ 12.99
Vegetarian’s Choice! Breaded in Buttermilk 

& Deep-fried a Rich Gold–
Your Choice of Buffalo, Sticky or 

Red Chili Pepper 
Fresh Guacamole ~ 5.99

Served with Chips 
Nachos ~ 14.99 Chips, Beans, Cheese, 

Tomatoes, Lettuce, Sour Cream, Jalapeños
Guacamole, Onions & choice of Beef,  
Grilled Chicken, Blackened Chicken, 

or BBQ Pulled Pork 
•Cabin Burger Bites ~ 13.99

4 Burger Bites with American Cheese & 
Pickles, mustard, served with Fries. Avail-

able with Grilled or Blackened Chicken 

Buffalo Meatballs ~ 9.99
With Gorganzola Cheese

Boneless Wings ~ 6-12.99
One of our famous wing sauces or dry rubs.

Served with carrots, celery & blue cheese. 

DRESSINGS
House (Parmesan Peppercorn) • Italian • Garlic Ranch • Honey Mustard • Garlic Balsamic Vinaigrette • Cucumber Wasabi

Zinfandel Vinaigrette • Thousand Island • Add 75¢ for Bleu Cheese on any Salad • Add 1.00¢ for Extra Dressing.

20% Service Charge added to parties of 6 Guests or more.

BEVERAGES

Soup of the Day
Bowl ~ 4.99    Cup ~ 3.50

New England Clam Chowder
Bowl ~ 6.99    Cup ~ 4.50

Pierogies ~ 12.99
Sautéed Onions and Potato 

& Cheese Dumplings 
Potato Skins ~ 8.99

Chicken Fingers ~ 10.99

Fried Zucchini ~ 9.99

cABiN wiNGS 
Served with carrots, celery & blue cheese. 

TRADITIONAL ~ 6-10.50  12-18.50 18-26.00
Wing sauces Buffalo, BBQ, Mango Habenero, 
Stingin Honey Garlic , Teriyaki, Sticky Style , 

Red Chili Pepper , Carolina Tang , Honey Mustard , 
Dry Rubs  Blackened, Garlic Parm ,Ranch , 

lemon Pepper, Siracha seasoning, Sweet N Smokey 
Chipotle

Featuring Dr. Myriah Hinchey’s Signature Salad Pizza
Mixed Greens, Cucumbers, Red Onion, Gorgonzola Cheese & Avocados, Tossed in Extra Virgin Olive Oil with Fresh Garlic, Lemon 

Juice & Sea Salt—and Your Choice of Chicken, Blackened Chicken, Pulled Smoked Chicken, Steak or Shrimp
ALL on a Gluten-FREE Pizza Crust!* ~ 17.99

Private Dining
& Events

Check out Our 
Cabin Cocktails,

as well!

(same price

as Chicken)

1 flavor for 6

2 flavors for 12

3 flavors for 18



FOR BEEF LOVERS SEAFOOD LOVERS
All Steak & Seafood Entrées 

served with House Salad and 
any two sides unless noted with designated sides: 

•New Orleans Bourbon Sirloin 
Bourbon Marinated Sirloin Steak, grilled to perfection ~ 25.99 

•Coca-Cola & Bourbon Steak Skewers ~ Skewered Coca-
Cola & Bourbon-Marinated Sirloin Served with Mashed Potatoes 
& Seasonal Veggies. Done one temperature to perfection ~ 25.99 

•Jack Steak Tips ~ Bourbon Steak Tips over Mexican 
Rice with Teriyaki Glazed Onions & Peppers ~ 25.99

•Sizzling Garlic Steak ~ Grilled to perfection— Flat Iron Steak 
Topped with Garlic & Mushrooms ~ 25.99

•Steak Gorgonzola ~ Grilled to perfection— Flat Iron Steak
Topped with Gorgonzola ~ 24.99

•New York Strip Steak ~ USDA Choice Cut, 
charbroiled to perfection ~ 26.99

•New York Strip Steak ~ Surf ‘n’ Turf 
 three Jumbo Baked Stuffed Shrimp ~ 32.99

Side Options ~ Baked Potato, Fries, Mashed Potatoes, 
Tater Tots, Vegetable  & Cole slaw

            Substitute: Onion Rings $1.00 ~ Sweet Potato Fries $2.50
             Substitute: Loaded Baked or Loaded Mashed Potatoes.

(Cheese, Bacon, Green Onion)  $2.25

Over Stuffed New Englander ~ Baked Stuffed Cod 
with two Baked Stuffed Shrimp, Served with Sweet Potato 

Fries & Cole Slaw ~ 24.99

Fish Fry Platter ~ Deep-fried Clam Strips, 
Cod & Shrimp ~ 21.99

Fish & Chips ~ Deep-fried, battered 
Fillet of Cod ~ 18.99

Fried Clam Strips ~ Breaded, then deep-fried
 & piled high ~ 20.99

Golden Fried Shrimp ~ Seven large Shrimp, lightly 
breaded & deep-fried ~ 19.99

Shrimp Isabella ~ Sautéed Gulf Shrimp with Garlic, 
diced Plum Tomatoes, Olive Oil & Fresh Herbs. Served 

on your choice of Pasta ~ 22.99

Shrimp Scampi ~ Sautéed Gulf Shrimp with Garlic, 
White Wine & Butter Sauce, served over your choice of Pasta. 

Add Creamy Scampi ~ 22.99

Baked Stuffed Shrimp ~ Four Large Shrimp with our 
own Seafood Stuffing, blended with

Herbs & Sherry Wine ~ 24.99
Fresh Baked Atlantic Cod ~ Fresh Cod in 

White Wine & Butter, topped with Seasoned 
Bread Crumbs (Available Blackened) ~ 19.99 

Baked Stuffed Cod ~ 22.99

•Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.•

BEST RiBS AROUND! 
All Baby Back Rib Entrées served with House Salad 

& Two Side Choices.
BBQ Baby Back Ribs  FULL ~ 26.99  HALF ~ 19.99

BLAcK ANGUS BURGERS + MORE
All Beef Burgers are Fresh Ground Beef and served with Fries – Served Pink or No Pink. Substitute Chicken, Blackened 

Chicken or Turkey Burger for any Burger. Gluten-FREE Roll ~ 2.50  •  Substitute Sweet Potato Fries ~ 2.50

•Plain & Simple ~ 12.99
Add Cheese ~ 1.00  •  Add Onions ~ 1.00¢

Add Mushrooms or Bacon ~ 1.50 each

•Big “G” Burger ~ With Cheese, Lettuce, Tomato, 
Onion & Mayo ~ 14.99

Cabin  Clucker ~ Fried buttermilk Chicken 
with Buffalo sauce, Lettuce, Onion & Pickles 

 with Homemade Garlic Ranch Dressing ~ 14.99

The Hartford Whaler ~ Deep Fried Battered 
Fresh Cod with Cheddar Cheese, Lettuce, 

Tomato & Tartar Sauce ~ 14.99

California-Grilled Chicken Sandwich ~ With American 
Cheese, Shredded Lettuce, Tomato, Local Bacon, Chipotle 

Mayo, Avocado, & Buttered Multigrain Bread ~ 14.99

Sloppy Sandwich ~ Pulled Pork or Pulled Chicken 
with BBQ Sauce, Cheddar Cheese, Red Onion, 

Lettuce & Tomato ~ 14.99

Albacore Tuna Melt ~ House-made Albacore Tuna, 
Provolone Cheese, Shredded Lettuce & 

Buttered Multigrain Bread ~ 14.99

•Lebanon Firehouse Burger ~ With BBQ Sauce, 
Onions & Cheddar Cheese ~14.99

•Mexican Pueblo Burger ~ Guacamole, Jalapeños, Lettuce, 
Tomato, Fried Egg & Yellow Cheddar Cheese ~ 15.99

•Black Bean Burger ~ Grilled Black Bean Burger, Lettuce, Tomato, 
Avocado, Onions & Chipotle Mayo – Served on a Roll ~ 13.99

•Bacon Cheddar Burger ~ With Bacon, Cheddar, 
Lettuce, Tomato, & Mayo ~ 14.99

Buttermilk Chicken Sandwich ~ Our scrumptious deep 
fried Buttermilk Chicken, Lettuce & Tomato, American Cheese,

Mayo & Red Onion on a Brioche Roll—Mmm! ~ 14.99

Our Famous Fish Tacos ~ Three Soft Flour Tortillas, 
Fresh Fried Cod, Pico de Gallo, Lettuce & Creamy 

Yogurt Sauce, Served with Sweet Potato Fries–Tastes 
El Mucho Grande, Señors & Señoritas! ~ 18.99

    Cabin Classic BLT ~ Shredded Lettuce,Tomato,
Local Bacon & Mayo on Multigrain Bread ~ 14.99



cHicKEN & AL DENTE
GLUTEN-FREE PASTA AVAILABLE!

2.00 Substitution Charge

Chicken a la D’s ~ Boneless Chicken Breast stuffed with Broccoli, 
Ham & Cheese and topped with Cream SauceServed with

Mashed Potatoes & Vegetable ~ 21.99

Blackened Chicken Penne ~ Blackened Tenders with Cajun
Seasoning in a Cream Sauce—Tossed with Penne Pasta ~ 21.99

Make it Blackened Shrimp Penne instead! ~ 24.99

Chicken Parmigiana ~ Boneless Chicken Breast lightly breaded
& baked in Tomato Sauce & Mozzarella Cheese—Served with Choice

of Linguini, Spaghetti or Penne Pasta ~ 20.99

Chicken & Broccoli Alfredo ~ Sautéed Chicken Tenderloins
topped with Broccoli in a Creamy Alfredo Sauce—Served with Choice

of Linguini, Spaghetti or Penne Pasta ~ 21.99

Chicken Française ~ Tenderloins bathed in Egg Batter and 
sautéed in Butter, Garlic, White Wine & Lemon Juice—Served over 

Choice of Linguini, Spaghetti or Penne Pasta ~ 21.99

Make it Chicken Picatta with Capers & 
Artichoke Hearts, instead! ~ 23.99

Grilled Chicken Dinners
Freshly Grilled, Served with Two Sides ~ 19.99

Sauced-Up Chicken ~ Boneless Breast topped with
Choice of  BBQ, Sticky, Sweet Chili or Teriyaki Sauce

Go ahead… ‘Get Saucy’ with us!!
Gorgonzola Chicken ~ Charbroiled Boneless Breast

topped with melted Gorgonzola—Mmm!
Southwest Style ~ Grilled, marinated Breast

 topped with our Homemade BBQ Sauce,
Ripe Tomatoes, Smoked Bacon & Cheddar Cheese

Fried Chicken ~ Four pieces coated with Golden
Honey Batter, Deep Fried & Served with Fries ~ 16.99
Tossed in Buffalo Sauce, Roberto’s Style! ~ Add 2.00

Southern Style Chicken Tenders Platter
Served with Fries & Cole Slaw ~ 17.99

War Office Baked Pasta ~ We honor
local history with this dish of Housemade 

Italian Sausage, Peas, Meatballs & Penne in
a Pink Rosa Sauce–Baked with Mozzarella

& Parmesan Cheese ~ 21.99

Ravioli ~ Plentiful Pasta Pillows bursting
with Cheese—Served with Meatballs

or Sausage ~ 17.99

Log Cabin Pasta Delight
Linguini, Spaghetti or Penne Pasta with:

Tomato Sauce ~ 13.99    Meatballs ~ 15.99 
Sausages ~ 14.99    Mushrooms ~ 15.99

Manicotti ~ Three Pasta Tubes
overstuffed with seasoned Ricotta Cheese,

baked in Tomato Sauce & topped with
melted Mozzarella Cheese ~ 16.99

Tavern Mac & Cheese ~ Corkscrew Pasta,
Medley of Cheeses & Breadcrumbs ~ 16.99

Add Buffalo Meatballs (or) Blackened Chicken
(or) Crispy Chicken (or) BBQ Pulled Pork

(or) Peas & Bacon ~ 5.00

Homemade Lasagna ~ Pasta layered
with Ricotta Cheese & Ground Beef & Sausage Mixture

Baked in Tomato Sauce & topped with Mozzarella ~ 17.99

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

EGGPLANT

HEALTHY cHOicES

Eggplant Parmigiana* ~ 19.99
Breaded Eggplant, layered with Ricotta Cheese, then baked in 

Sauce & melted Mozzarella. Served with choice of Pasta.
Add Fresh Chicken Cutlet ~ +4.00  

Gluten-FREE Wild-Caught Cod
Healthier version of our Fresh Cod baked with Lemon, only
and served with Brown Rice & Butterless Veggies ~ 19.99

Asada
Healthy plate—Choice of seasoned, grilled Chicken or

Shrimp w/grilled Tomatoes, Onions, Avocados, Sour Cream &
Brown Rice Beef Asada available Fri., Sat. & Sun. ~ 22.99

Veggie Primavera
Fresh medley of Veggies sautéed with Extra Virgin Olive Oil

& Garlic,Tossed with Gluten-FREE Penne ~ 19.99

Stuffed Eggplant ~ 22.99
Stuffed with Ham, Ricotta, Mozzarella 

& Tomato Sauce.

Offered in Partnership with Dr. Myriah Hinchey & Tao Vitality

Featuring Dr. Myriah Hinchey’s Signature Salad Pizza
So good, we included it twice! Mixed Greens, Cucumbers, Red Onion, Gorgonzola Cheese & Avocados, Tossed in

 Extra Virgin Olive Oil with Fresh Garlic, Lemon Juice & Sea Salt—and Your Choice of Chicken, Blackened Chicken, 
Pulled Smoked Chicken, Steak or Shrimp

ALL on a Gluten-FREE Pizza Crust!* ~ 18.99



PiZZAS

SPEciALS
OUR FAMOUS PRiME RiB SERVED FRiDAY, 

SATURDAY & SUNDAY NiGHTS • LiMiTED QUANTiTY

ROBERTO’S MExicAN MENU ON
wEDNESDAY & THURSDAY NiGHTS

GRiNDERS
SERVED HOT OR COLD

cALZONES

Small (8 Slices) 12.99    |    Large (10 Slices) 19.99

BBQ Chicken
Made with Homemade BBQ sauce, Chicken Breast & Mozzarella.

Cheeseburger
Topped with Hamburger, Ketchup-Mustard, Lettuce,

Tomatoes, Onions, Pickles & Mozzarella.

Margarita
White Pizza with Roma Tomatoes & Basil.

Veggie
Broccoli, Mushrooms, Tomatoes, Onions, Peppers & Mozzarella.

Log Cabin
Pepperoni, Mushrooms, Onions, Peppers, Hamburger,

Sausage, Anchovies & Mozzarella.

Pulled Pork
Pulled Pork, BBQ Sauce, Bacon, Red Onion, 

Pineapple, Gorgonzola, Cheddar & Mozzarella. Thin Crust.

Meat Lovers
Hamburger, Sausage, Bacon & Pepperoni.

Chicken Bacon Ranch
Chicken & Bacon Layered with our Homemade Ranch Sauce.

Hawaiian
Pineapple & Canadian Bacon

cREATE YOUR OwN
Start with a Cheese Pizza and pile on your favorite Toppings!

Cheese Pizza
Small ~ 10.99    |    Large ~ 13.99

Toppings
Small ~ 99¢ each    |    Large ~ 1.99 each

Mozzarella • Hamburger • Pepperoni • Onions • Peppers • Sausage 
Mushrooms • Black Olives • Bacon • Canadian Bacon 

Spinach • Anchovies • Eggplant • Broccoli • Sliced Jalapeños

GLUTEN FREE PiZZAS AVAiLABLE! ADD $3
SHEET PiZZAS AVAiLABLE*

*Take out only. Please give 24 hours notice.

NY STYLE THiN cRUST AVAiLABLE

Calzones at their best, made with our own Pizza Dough
and Sauce, overstuffed with Ricotta Cheese, and

Mozzarella and your choice of fillings.
Choose from:

Pepperoni • Sausage • Meatballs • Mushrooms • Broccoli
Eggplant • Jalapeños • Black Olives • Peppers • Onions

Canadian Bacon • Spinach

Veggie 
Tomatoes, Onions, Raw & Roasted Peppers, Cheese & Lettuce.

BLT
Crispy Bacon, Lettuce, Tomatoes & Mayo.

Chicken Cutlet
Breaded Cutlet, Cheese, Lettuce & Tomatoes.

Cooked Salami
Genoa Salami
Ham
Tuna
Roberto’s Havana Pulled Pork
Pulled Pork in BBQ Sauce, Ham, White Cheddar 
& Mozzarella Blend, Served with Mustard.

Roast Beef

Turkey Breast

Combination
Ham, Cooked Salami, Genoa & Pepperoni.

Cheeseburger

Grilled Chicken

All above Grinders served with Lettuce, Tomatoes, Roasted
Peppers, Provolone & Oil (unless otherwise specified).

Chicken Parmigiana
Meatball
Meatball & Mushroom
Sausage
Sausage & Mushroom
Eggplant
Additional Cheese

All above Grinders served with Provolone & Tomato Sauce.

SiGNATURE GRiNDERS
The Kray-Kray
Blackened Chicken, Cheddar, Spinach, 
Tomato & Onion–Topped with Ranch. 

The Cowboy
BBQ Chicken, Bacon & Yellow Cheddar Cheese.

The Franklin Ave.
Sausage, Meatballs, Roasted Peppers, Onions,
Red Pepper Seeds, & Mozzarella Cheese.

The Santa Barbara
Pulled Chicken, Lettuce, Tomato, Wisconsin/Cheddar
Blend, Chipotle Mayo & Guacamole.

The Pueblo y Guatemala
Grilled Buffalo Chicken, Bacon, Jalapeños, Green Onions, 
Guacamole & Yellow Cheddar Cheese

Canal Street - “Fuggedaboutit!”
Chicken Cutlet, Eggplant, Roasted Peppers,
Provolone & Mozzarella Cheese.

The Great American
Turkey, Roast Beef, Bacon, American 
Cheese & Mayo.

Plain Cheese ~ 9.99
0.99 per Add-On (Up to Four Add-Ons)

Half
9”

8.99

8.99

8.99

8.99
8.99
8.99
8.99
8.99

8.99

8.99

8.99

8.99

8.99

8.99
8.99
8.99
8.99
8.99
8.99
1.25

9.99

9.99

9.99

9.99

9.99

9.99

9.99

Giant
18”

12.99

13.99

14.99

13.99
13.99
13.99
14.99
14.99

14.99

14.99

14.99

14.99

14.99

14.99

13.99
14.99
13.99
14.99
13.99
1.99

15.99

15.99

15.99

15.99

15.99

15.99

15.99
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•
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