
Our food may contain nuts, seeds & shellfish. Please let us know if you have any allergies. 

Please also note, deep fried items may be cooked in the same oil as non-vegetarian items.

A discretionary 12.5% service charge will be added to your bill.

Bottomless Prosecco Brunch - £35

@robata.soho www.robata.co.uk@robata.soho
   

Salmon Roll 
asparagus, avocado, 

crispy shallot & yuzu mayo

Spicy Tuna Roll 
chilli mayo, chives, avocado 

& cucumber

J.Fried Karaage
chicken thigh, gochujang mayo,

& fresh lime

Steamed Edamame
maldon sea salt / spicy sweet soy

gochugaru chilli flakes

 (vg)

Choose one main dish

Broccoli Steak (vg)

yakiniku & ROBATA red chilli

Hay Flamed Beef Fillet*
200g - smoked & cooked on hay, 
served with yakiniku, chimichurri 

*£8 supplement
& chilli oil

(vg)Miso Aubergine 
pickled shimiji mushroom & 

ROBATA red chilli

Selection of skewers 

Chicken Thigh 
- sweet soy glaze & spring onion

Iberico Pluma 
- black pepper miso

Beef Fillet 

 

- sweet spicy soy

Asparagus (vg)

- sweet sesame soy & sesame seed

(1pc of each)

Saturday - 12pm until 4pm

Sunday - 12pm until 7pm

Last seating - 1.5 hours before end time

includes 1.5 hours of free flowing prosecco


