
Autumn / Winter Menu
ROBATARY

R o b a t a r y . c o . u k



For The Table
Wasabi Peanuts V                         
Crunchy, roasted peanuts coated with a
bold wasabi seasoning.

Gochujang Hummus VE               
Gochujang, sesame and garlic hummus
garnished with chilli oil, fresh chilli,
spring onion and sesame, served with
flatbread. 

Edamame Beans VE                       
Steamed edamame with sea salt, or soy
and sesame seeds.

To Start Or Share

The Robata Grill

Sides

Signature Dishes

Skin on fr ies
Chunky chips
St ir  f r ied  noodles
Class ic  loaded fr ies
St icky jasmine  r ice
Egg fr ied  r ice
Wok fr ied  vegetables
Asian s law
House  salad                                                  

All robata grilled items are served with
portobello mushrooms, basil oil and
grilled tomato, with a choice of skin on
fries, chunky chips or sticky jasmine rice. 

Burgers
All served with a choice of chunky
chips or skin on fries. All burgers
can be made gluten free on
request. 

Bowls

Sauces
Peppercorn sauce, Katsu sauce,
Massaman, Asian chimichurri, Red
wine gravy £3.50 each. 

Desserts
Apple Gyoza V                               
Apple and cinnamon, caramel sauce.

Coconut Rice Pudding GF, VE        
Creamy coconut-infused rice pudding,
served warm with fresh banana slices,
toasted coconut and a drizzle of caramel
sauce. 

Sticky Toffee Pudding V                
Homemade sticky toffee pudding,
drizzled with a toffee sauce served with
vanilla ice cream or custard. 

Cookies and Cream Pie V            
White and milk chocolate cream with
cookie chunks served with ice cream. 

Chocolate Fudge Cake VEA,
GF, V        
Warm and rich, served with vanilla ice
cream. 

Trio of  Ice Cream V                     
Ask your server for today’s flavours. 

Sticky Burnt Ends GF
Diced crispy belly pork caramelised in
oyster sauce, sweet chilli and honey.

Chicken Wings GFA
Served with your choice of Korean BBQ,
Frank’s and Blue Cheese, hot honey or salt
and pepper. 

Korean Fried Chicken GFA
Chicken pieces double fried for an extra
crispy coating, smothered in garlic, ginger,
soy and gochujang for the perfect balance
of sweet and spicy.

Crusted Oyster Mushrooms VE
King oyster mushrooms, pan-fried and
herb-crusted, served with Asian-style
chimichurri.

Pan Fried Halloumi GF, V
Served with either hot honey and
balsamic or sweet chilli sauce. 

Gyoza Dumplings VA
Traditional Japanese dumplings filled with
your choice of duck, chicken, prawn or
vegetables, served with a garlic ponzu dip.

Duck Pancakes VEA
Shredded crispy duck served with warm
Chinese pancakes, hoisin sauce, spring
onion and cucumber.
Vegan jackfruit option available (£8.50).

Salt and Pepper Ribs GF
Salt and pepper seasoned slow braised
pork ribs served with a Sriracha drizzle
and spring onions.

Chicken Satay GF
Grilled marinated chicken skewers served
with a rich and creamy peanut sauce and
julienne cucumber. 

Belly Pork Skewers GF
Belly pork with Korean BBQ drizzle,
sesame and spring onions.

Salt and Pepper Calamari GF
Served with lime gel and sweet chilli
sauce. 

Beef  Tataki GF
Seared rare beef fillet slices served with
tangy garlic ponzu dressing and a sprinkle
of sesame seeds.

8oz Rump Steak GF         
Single-muscle cut from the hind.

8oz Fillet Steak GF           
Cut from the tenderloin, delicate and locally
sourced fillet steak. 

10oz Ribeye Steak GF 
Richly marbled, tender, and bursting with
bold, buttery flavour.

10oz Sirloin Steak GF
Tender, lean, and full of rich, beefy flavour.

10oz Ribeye Surf  and Turf  GF
Juicy, richly marbled ribeye paired with
succulent garlic butter king prawns. 

Butterflied Chicken Breast GF
Locally sourced, flame grilled. 

Smoked Aubergine Steak VE, GF
South American spices, smoked over charcoal. 

Roba Katsu Curry VEA 
A classic Japanese dish of panko coated
chicken breast or tofu, deep fried and
served on a bed of sticky jasmine rice
with pickled pink ginger and signature
homemade katsu sauce.

Roba Crispy Chilli GF, VEA
Choose either crispy beef strips,
chicken or tofu coated in our signature
seasoning, deep fried and tossed in
sweet chilli sauce. Served with egg fried
rice, spring onion and fresh red chillies.

Massaman Curry VEA
Rich, creamy and aromatic. Packed with
vegetables and potatoes with a choice
of beef, chicken or tofu. 

Jungle Curry VEA
Bold, aromatic and fiery, packed with
fresh herbs, vegetables and authentic
Thai spices with a choice of beef,
chicken, aubergine or tofu. 

Crispy Adobo Pork GF                     
Slow-braised pork belly glazed in a rich
soy and garlic adobo sauce served with
pak choi and sticky jasmine rice. 

£4.00

Classic Burger                            
Beef, Monterey Jack cheese, lettuce,
tomato and Sriracha mayo. 

Surf  and Turf  Burger      
Beef, butterflied garlic king prawns,
lettuce, tomato, chilli mayo and Asian
slaw. 

Hot Honey Chicken Burger  
Crispy chicken, lettuce, tomato, pickles,
hot honey, Monterey Jack cheese,
Sriracha mayo and Asian slaw. 

Roba Burger                              
Double beef, Monterey Jack cheese,
crispy bacon, crispy onions, lettuce,
tomato and onion rings served with red
wine gravy. 

Korean Aubergine Burger VE        
Tempura aubergine, gochujang mayo,
mushroom, lettuce, tomato, Asian slaw
and pickles. 

Ramen GF, VEA                             
House broth, angel hair noodles with pak
choi and soft-boiled egg. Choose from
chicken, beef, prawn, tofu or seasonal
vegetables. Served with wasabi, pickled
ginger and soy sauce. 

Korean Steak Noodles GF
Wok-tossed noodles, Korean BBQ steak
strips, vegetables, sesame and crispy
onions. 

Nasi Goreng GF                            
Fragrant wok-fried rice tossed with
vegetables, crispy onions, fried egg, and
aromatic spices with a choice of beef,
chicken, prawn or tofu. 

Laksa Curry GFA                          
Fragrant Malaysian-style coconut laksa
curry, infused with aromatic spices,
chilli, lime and fresh herbs. Served with
egg noodles and vegetables. 

Upgrade your grill
Fried Egg
Tenderstem Broccoli
Garlic Butter Mushrooms

GF: Gluten Free | GFA: Gluten Free Available | V: Vegetarian | VA: Vegetarian Available | VE: Vegan | VEA: Vegan Available
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Please tell your server about any allergies. Full allergen information is available.

£4.00


