robarta



Salads & Sides

Rogers’ Fried Rice or Steamed Rice $4

Spinach Salad (Gomaae) $6
Cooked spinach w/ vinaigrette of miso, sesame & sake

Asian Greens $6
Chi Sums Pan tossed w/ hoisin, teriyaki & oyster sauce

Thai Lime Chicken & Salad $8
Sliced poached chicken breast, spinach & rocket salad w/ lime and coriander dressing

Honey Soy Roast Vegetables $6
Sweet potatoes, potatoes & pumpkin are baked w/ honey, butter & soy

Tapas Dishes

Vegetarian

Ginger Rice Balls $8
Grilled rice & ginger balls, with orange & ginger glaze & sesame seed coating (4 perserve)

Spicy Tofu Fries $8
Silken tofu is dusted in chilli flour & lightly fried w/ lemon Japanese mayonnaise (6 per serve)

Agedashi Tofu $8
Cubed Silken Tofu is lightly fried, served in tempura sauce. Benito flakes optional (6 per serve)

Creamy Corn Croquettes (Korrokke) $8
Golden fried cream croquettes w/ Creamy corn filing (4 serves)

Vegetable Tempura $8
Seasonal vegetables in a light tempura batter w/ tempura dipping sauce (6 per serve)

Baked Eggplant w/ White Miso (Nasu Dengaku) $8
Oven baked eggplant is grilled w/a caramelised toping of white miso, mirin & sake

Korean Vegetable Pancake $9
Grated carrot, zucchini pancakes served w/ Mayonnaise & Tonkasu saquce (1 pancake per serve)

Beef & Pork

Gyoza $8
Pork, cabbage & onion dumplings, steamed & fried w/ mirin & soy sauce (4 per serve)

Beef, Potato & Onion Croquettes (Korrokke) $8
Golden fried cream croquettes w/ beef, potato & onion filling (4 serves)

Pan Tossed, Teriyaki Fillet Steak $14
Eye fillet steak is seared in hot pan, diced and tossed in Teriyaki sauce.



Seafood

Crispy Fish $8
Rocking coated in panko flour & sesame seeds & lightly fried w/ dipping sauce (4 per serve)

Salt & Pepper Calamari $10
Fresh cut Calamari tossed in seasoned flour & lightly fried (8 Per serve)

Crunchy Almond Prawns $10
Tiger prawns, coated in almond flakes and fried w/ tempura dipping sauce (4 perserve)

Pan Tossed Teriyaki Prawns $13
Tiger prawns, pan friend in teriyaki

Chicken

Crispy Nori Chicken $8
Chicken pieces, marinated in mirin & soy & lightly fried w/ lemon sansho pepper mayo (8 per serve)

Honey Pepper Chicken $8
Chicken pieces are cooked in pepper & honey (8 per serve)

Satay Chicken Skewers $8
Grilled chicken, marinated in south Asian spice & tossed through Malaysian satay sauce
(4 per serve)

BBQ Chicken Wings $8
Fresh chicken wings marinated in soy, sake & Chinese style BBQ sauce (5 per serve)

Chicken Katsudon $10
Chicken pieces are coated in panko breadcrumbs, basil & thyme mix and lightly frie. Served w/
steamed or fried rice

Japanese Savoury Pancakes (Okonomiyaki)
They are delicious, filling and addictive!

Osaka Style $10
Combines cabbage, bonito flakes, shredded sweet potato, seaweed, pickled ginger,
thinly sliced pork belly & prawns w/ Tonkatsu & Worstershire Sauces & Mayonnaise.

Hiroshima Style $12
Combines cabbage, thinly sliced pork belly & yakisoba noodles & fried egg.
Pancake is thinlylayered and served w/ Tonkatsu & Worstershire Sauces & Mayonnaise



Desserts $8

All made w/ almond meal, butter & eggs. Desserts are served warm, w/
double cream & garnish

Sticky Date Pudding
Flourless Rich Chocolate Pudding
Flourless Tangy Orange Cake

Continental Lemon Cheese Cake

Please ask our wait staff about our daily specials



Banquet/Set Menu (For 10 or more guests)

$45 ph
Steamed or Fried Rice
Plus
Select (2) from following: (Served on Sharing Plates)
Spinach Salad (Gomaae) Cooked spinach w/ vinaigrette of miso, sesame & sake
Cucumber & Daikon (Sunomono) A vinegary salad of thinly sliced cucumber & daikon
Asian Greens Chi Sums Pan tossed w/ hoisin, teriyaki & oyster sauce
Honey Soy Roast Vegetables Sweet potato, potato & pumpkin baked in honey & soy

Select (3) from following: (Served on Sharing Plates)

Ginger Rice Balls Grilled rice & ginger balls, w/ orange & ginger glaze (2 per
serve)

Corn Croquettes (Korrokke) Golden croquettes w/ Creamy corn filling (2 serves)

Vegetable Tempura Vegetables in a light tempura batter w/ dipping sauce (3
per serve)

Baked Eggplant w/ White Miso Grilled eggplant w/ caramelised toping of white miso, mirin
& sake

Spicy Tofu Fries Silken tofu is dusted in chilli flour & lightly fried w/ lemon

Japanese mayonnaise (3 per serve)

Select (3) from following: (Served on Sharing Plates)
Gyoza Pork, cabbage & onion dumplings, steamed & fried w/
mirin & soy sauce (2 per serve)

Beef Croquettes (Korrokke) Golden croquettes w/ beef, potato & onion filling(2 serves)

Crispy Fish Rocking coated in panko flour & sesame seeds & lightly fried
w/ dipping sauce (2 per serve)

Crispy Nori Chicken Chicken pieces, marinated in mirin & soy & lightly fried w/
lemon sansho pepper mayo (4 per serve)

Honey Pepper Chicken Chicken pieces are cooked in pepper & honey (4 per serve)

Satay Chicken Skewers Grilled chicken, marinated in south Asian spice & tossed

through Malaysian satay sauce (2 perserve)

Select (3) from following: (Individual Serves)

Chicken Katsudon Chicken pieces are coated in panko breadcrumbs, basil &
thyme mix and lightly fried,

Pan Tossed Teriyaki Prawns Tiger prawns, pan friend in teriyaki
Pan Tossed, Teriyaki Fillet Steak Seared evye fillet steak is seared diced and tossed in Teriyaki
Crunchy Almond Prawns Almond coated Tiger Prawns, & fried w/ tempura sauce

Dessert additional $8 ph:

Sticky Date Pudding Flourless Rich Chocolate Pudding Flourless Tangy Orange Cake
Blueberry and Almond Tart Continental Lemon Cheese Cake

Banquet/Set Menu (For 10 or more guests)



$32 ph

Steamed or Fried Rice

Plus

Select (2) from following: (Served on Sharing Plates)

Spinach Salad (Gomaae) Cooked spinach w/ vinaigrette of miso, sesame & sake
Cucumber & Daikon (Sunomono) A vinegary salad of thinly sliced cucumber & daikon
Asian Greens Chi Sums Pan tossed w/ hoisin, teriyaki & oyster sauce
Honey Soy Roast Vegetables Sweet potato, potato & pumpkin baked in honey & soy

Select (3) from following: (Served on Sharing Plates)

Ginger Rice Balls Grilled rice & ginger balls, w/ orange & ginger glaze (2 per
serve)

Corn Croquettes (Korrokke) Golden croquettes w/ Creamy corn filling (2 serves)

Vegetable Tempura Vegetables in a light tempura batter w/ dipping sauce (3
per serve)

Baked Eggplant w/ White Miso Grilled eggplant w/ caramelised foping of whife miso, mirin
& sake

Spicy Tofu Fries Silken tofu is dusted in chilli flour & lightly fried w/ lemon

Japanese mayonnaise (3 per serve)

Select (3) from following: (Served on Sharing Plates)
Gyoza Pork, cabbage & onion dumplings, steamed & fried w/
mirin & soy sauce (2 per serve)

Beef Croquettes (Korrokke) Golden croquettes w/ beef, potato & onion filling(2 serves)

Crispy Fried Fish Pieces Rocking coated in panko flour & sesame seeds & lightly fried
w/ dipping sauce (2 per serve)

Crispy Nori Chicken Chicken pieces, marinated in mirin & soy & lighfly fried w/
lemon sansho pepper mayo (4 per serve)

Honey Pepper Chicken Chicken pieces are cooked in pepper & honey (4 per serve)

Satay Chicken Skewers Grilled chicken, marinated in south Asian spice & tossed

through Malaysian satay sauce (2 perserve)

Select (1) from following: (Individual Serves)

Chicken Katsudon Chicken pieces are coated in panko breadcrumbs, basil &
thyme mix and lightly fried,

Pan Tossed Teriyaki Prawns Tiger prawns, pan friend in teriyaki
Pan Tossed, Teriyaki Fillet Steak Seared eye fillet steak is seared diced and tossed in Teriyaki
Crunchy Almond Prawns Almond coated Tiger Prawns, & fried w/ tempura sauce

Dessert additional $8 ph:

Sticky Date Pudding Flourless Rich Chocolate Pudding Flourless Tangy Orange Cake
Blueberry and Almond Tart Continental Lemon Cheese Cake



