ROBATAEEE

3 COURSE EARLY BIRD MENU - £25

Mon - Fri || Before 5:30pm
maximum 6 people || for whole table only

choose one from each section

SNACKS

Steamed Edamame (g)

maldon sea salt or sweet spicy soy

Homemade Kimchi wg)

SMALL PLATES

Salmon Roll
asparagus, avocado, crispy shallot
& yuzu mayo

Spicy Tuna Roll
chilli mayo, chives, avocado, cucumber
& jalapeno puree

Pork Gyoza
asparagus, avocado, crispy shallot
& yuzu mayo

Padron Pepper wg
yuzu zest, shichimi pepper
& maldon sea salt

J.Fried Karaage
chicken thigh, gochujang mayo
& fresh lime

Avocado Roll w
asparagus, barley miso mayo
& avocado

Kimchi Gyoza g
homemade || cabbage, carrot, spring
onion, seaweed & chilli soy

BBQ ChickRen Wings
yaRiniku, sesame seeds, spring
onion, seaweed & chilli soy

ROBATA MAINS

Miso Aubergine wg
pickled shimiji mushroom, red chilli
& steamed rice

Mushroom TobanyaRi wg
assorted mushrooms, sake, yuzu
& steamed rice

J.Fried Chicken Bao Buns

sweet spicy glaze, Rimchi
& picRled daikon

Selection of SRewers
Chicken Thigh, PorR Belly, Corn on Cob
& steamed rice

PorRk Ribs
yaRiniRu, spring onion, sesame seeds
& steamed rice

BBQ Free Range Chicken
grilled corn fed chicken, bbq glaze,
picRled daikon & steamed rice

£5 supplement

Iberico Pork Pluma
black pepper miso, sweet pickled
green apple & steamed rice

£8 supplement

@robata.soho o @robata.soho www.robata.co.uR

Our food may contain nuts, seeds & shellfish. Please let us Rnow if you have any allergies.
Please also note, deep fried items may be cookRed in the same oil as non-vegetarian items.
A discretionary 12.5% service charge will be added to your bill.



