We’'re shaking things up with our new thicker, juicier

m burgers and high-quality ingredients! But why limit
all that juicy flavor to our gourmet burgers?

Enter: mesz,gejwuu

Enjoy responsibly - and with one of our upgraded
Gourmet Burgers and Bottomless Steak Fries.
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THE BURGERTINI

INGREDIENTS
Red Robin Signature Seasoning Blend
2%2 0z « Vodka
2 e Vine-ripened tomato slices
/2 0z » Mouth-watering gourmet burger juice (or beef bone broth)
1 oz e Pickle brine
Garnish « Bacon slice, brioche bun chunk, crisp pickle chip, cherry tomato
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DIRECTIONS

Rim half a martini glass with Red Robin

Seasoning Blend. In a shaker, lightly muddle the

vine-ripened tomatoes. Add vodka, pickle brine,
burger juice (or bone broth), and ice. Shake
vigorously for 10 seconds. Strain into the

martini glass and garnish.

Cheern!



