
Festive Set Menu
ROBATARY

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

2 courses £28.00
3 courses £35.00



GF: Gluten Free | GFA: Gluten Free Available | V: Vegetarian | VA: Vegetarian Available | VE: Vegan | VEA: Vegan Available

Please tell your server about any allergies. Full allergen information is available on request.

STARTERS
S T I C K Y  B U R N T  E N D S  G F

Diced cr ispy bel ly  pork  caramel ised in  oyster  sauce,
sweet  chi l l i  and honey.

K O R E A N  F R I E D  C H I C K E N  G FA
Chicken pieces  double  fr ied for  an extra  cr ispy

coat ing,  smothered in  gar l ic ,  g inger,  soy and
gochujang for  the perfect  balance of  sweet  and spicy.

H E R B  C R U S T E D  O Y S T E R  M U S H R O O M S  V E
King oyster  mushrooms pan fr ied and herb crusted,

served with  Asian style  chimichurr i .

G Y O Z A D U M P L I N G S
Tradit ional  Japanese dumpl ings  f i l led with  chicken

and vegetables  with  a  gar l ic  ponzu dip.

S A LT  A N D  P E P P E R  C A L A M A R I  G F

Served with  l ime gel  and sweet  chi l l i  sauce.

MAINS
C R I S P Y  A D O B O  P O R K  G F

Slow-braised pork  bel ly  g lazed in  a  r ich soy and gar l ic
adobo sauce.  Served with  pak  choi  and st icky  jasmine r ice.

L A K S A C U R RY  V E A ,  G FA 
Fragrant  Malaysian- style  coconut  laksa  curry,  infused

with aromatic  spices,  chi l l i ,  l ime and fresh herbs.
Served with  egg noodles  and vegetables.  With  a  choice

of  beef,  chicken,  prawn,  aubergine or  tofu.

B U T T E R F L I E D  C H I C K E N  B R E A S T  G F
Butterf l ied chicken breast ,  gr i l led unt i l  tender  and

juicy.

R O B ATA S M O K E D  A U B E R G I N E  S T E A K  V E ,  G F
Seasoned with  South American spices  and smoked
over  charcoal .  Served with  portobel lo  mushroom,

tomato and st icky  jasmine r ice.

1 0 O Z  R I B E Y E  S U R F  A N D  T U R F  G F
( S U P P L E M E N T  £ 8 . 0 0 )

Juicy,  r ichly  marbled r ibeye steak  paired with
gr i l led gar l ic  butter  prawns,  served with

portobel lo  mushrooms,  tomato and sk in- on fr ies.

DESSERTS
C H O C O L AT E  F U D G E  C A K E  V,  G F

Warm,  Rich with  vani l la  ice  cream.

A P P L E  G Y O Z A V
Apple  and c innamon,  caramel  sauce.

S T I C K Y  T O F F E E  P U D D I N G  V
Homemade st icky  toffee pudding dr izz led with  toffee

sauce,  served with  vani l la  ice- cream or  custard.  
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