
Boxing Day
Menu

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

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.

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

Pan-Fried Halloumi GF
Served with cranberry coulis. 

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

2 COURSES £28 |  3 COURSES £35
Includes a welcome drink of bottled Asahi or Prosecco.

R O B A T A R Y
A S I AN ,  AM E R I C AN  &  S T E AK H O U S E



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

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

Mains
Cranberry and Brie Burger GFA
Beef patty, lettuce, tomato, cranberry coulis, brie and pigs in blankets. 

King Prawn Laksa Curry 
Succulent king prawns simmered in a fragrant Malaysian-style
coconut laksa curry, infused with aromatic spices, chilli, lime and
fresh herbs. Served with egg noodles and crunchy beansprouts.

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. 

Robata Smoked Aubergine Steak GF, VE
South American spices, smoked over charcoal. Served with skin-on
fries, portobello mushroom and grilled tomato. 

Chicken Pad Thai GF
Stir-fried rice noodles tossed with tender chicken, beansprouts, spring
onions and crushed peanuts in a savoury-sweet sauce. 

Desserts
Apple Gyoza
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 
Homemade sticky toffee pudding drizzled with toffee sauce, served
with vanilla ice-cream or custard. 

Chocolate Fudge Cake GF
Warm and rich with vanilla ice cream. 
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