


RO b a t ay aki We use premium Noto sea salt (AE& 4 & - BRMIF RIAE 2 EH)

Robataya uses Suzu salt, imported from the Noto peninsula in Japan. This unique, mineral-rich salt can
jJ':T -ﬁu-l j:d;. only be produced by using the cleanest seawater in the region and by employing traditional methods.
ﬁﬁ 7L Its saltiness is rounded by acidity, bitterness and sweetness.

| Vegetables EFR¥EZF |

- JAGAIMO C »»F Potato w/ Salt, Butter 5
- NASU #-F Eggplant w/ Soy Sauce 5
- TAMANEGI ERF Onion w/ Salt 5
- NINNIKU (A< Garlic w/ Miso 5
+-OKRA #7535 Okra w/ Salt 5
-SHISHITO LLé&S Japanese Green Pepper w/ Soy Sauce 6
- ASPARAGUS 7=/t H = Asparagus w/ Salt 7
- SHIMEJI L&C Shimeji Mushroom w/ Soy Sauce 7
-PORTOBELLO ®—=%Rpo <yvral—A Portobello Mushroom w/ Soy Sauce 6
-ENOKI = # Enoki Mushroom w/ Soy Sauce 6
«ERYNGI =v v+ Eryngi Mushroom w/ Salt 6
+ZUCCHINI Xv&x—= Zucchini w/ Salt 5
- PAPURICA xZ°U 7 Bell Pepper w/ Soy Sauce 6
- NAGAIMO &“F®Akk=x Japanese Yam and Nori Seaweed w/ Soy Sauce 6
| Meat MR T |

- MUNE #-Z8Rag @ California Free Range Chicke eriyaki Sauce 3
- MOMO #z5+ £ = California Free Range Chick riyaki Sauce 3
- TSUKUNE 48 >< ta Homemade Chicken Meat 4
- KAMO &4t Long Island Duck w/ Salt 7

- LAMB 3> A=k
- FILLET STEAK %47 « L
- WASHU-GYU  FoiH 4=

Zealand Lamb w/ Sa

| Fish B T%E |

- SALMON &

- HAMACHI  #ReT
- GINDARA SAIKYO YAKI sREZ#
- HOTATE &Rz
- HON-SHISHAMO  ##r ¥ &
- TODAY’S SPECIAL FISH #BoO®®

| Others Z ot |

EI-HIRE =-reL Dried Stingray Fin

- TATAMI-IWASHI &5 Dried Sardine Shee
- ATSUAGE =35 Deep Fried Tofu
- YAKI-ONIGIRlI #FE&12F 0 Roasted Rice Ball

« YAKI -MOCHI  %e8% Roasted Homem



il

Appetizers  ATER

| Cold Dishes >#7 L #TE

- HIRAME CARPACCIO FEB 7

Thinly Sliced Fluke Sashimi To
Sudachi (a Citrus Fruit Similar

* CHEESE PLATER FoD¥F—X
(WO Hyahs<oR—=L, ZJY—~LF—XD
Assortment of Original Cheese Platter-Camembé¢
with Kombu Seaweed, and Mozzarella with Chu

D%
Radish, Cream Chee

o
v —

+ SUNOMONO (b OBEEDH)
Wakame Seaweed Tossed with Vinaigrette

« NATTO OROSHI #=E &3 L
Fermented Soy Beans Served

- KAWARI YAKKO Z1 bz
(FREATELRE&GV/VEGTD
Chilled Tofu Topped With Shoga Ginge
Style Pickles Served in a Clear Soup

d Three Kinds of Japan

« YAKKO #Fix
Chilled Tofu

| Warm Dishes &4 LHETE |

. EDAMAME #BFHEXFTETHE 4
Gourmet Black Soy Beans Grilled or Boiled, Sprinkled with Salt

. UNI KOBU YAKI ZHoOEEFBREE 11
Grilled Sea Urchin, Sprinkled with Salted Konbu Seaweed

. NAMA-FU DENGAKU A Z#4d-F=ko% 0 % 7.5
Nama-Fu(wheat gluten cake) Brushed with Miso and Yuzu

. CHAWAN MUSHI ZF®E& L 6
Steamed Savoy Egg Custard Served With Chicken Meat Balls, Shrimp, Mochi,
Shiitake Mushroom and Mitsuba Leaf

* KANI SHUMAI #E¥EsE R — 71kl T 9
Steamed Homemade Alaskan Snow Crab Dumplings Served in a Clear Soup

* FUKUSA YAKI #ZBEF 0 F&RE 7
Japanese Style Omelet Stuffed with White fish, Carrot, Shiitake Mushroom and Mitsuba Leaf

Salads Yo X

« SASHIMI SALAD H/ &Y 5 X HIFEHEEY 11
5 Kinds of Sashimi and Green Salad Served with Wasabi Dressing

. KAISO SALAD BEDHE Y x& 8
Assortment of Seaweed and Konnyaku Yam Cake Slices with Miso Vinegar Dressing



+ ROBATA-YA STICK SALAD ROHYSKXRFa vy CAET« v ZLEEHENL YY) 9
Grilled Seasonal Vegetables Sticks Served with Bonito Intestine Dip and Sesame Dressing

- DAIKON SALAD > v F>r v FRBLBFLINL v VT 6
Thinly Sliced Daikon Radish Served with Ume Plum Dressing

Fried & Simmered Dishes 5 (74 « 4

KAKUNI ZBEo®mE - 8/, 5T v 2HZ (1piece/serving) 6
Robata-ya Original Stewed Diced Pork Served with Mashed Potato with Tofu Lees

NOPPEl E:RWL®D >~ 6

Variety of Cooked Root Vegetables, Yam Cake and Ginkgo Nuts
Served with Bonito Infused Soy Sauce

* GOMA TOFU AGEDASHI T xEEomFE L 6.5
Lightly Fried White Sesame Tofu Coated in a Light Batter Served in a Soy Sauce Infused Broth

* GYU DAIKON #dg CLXRDOH>T D HE 6.5

Simmered Shredded Beef Back Ribs with Daikon Radish
Served with Bonito Infused Soy Sauce

* SHIN-JYAGA NI #HC e»0HL & 5HF 5
Simmered Fresh Baby Potato Served with Semi-Sweet Soy Sauce

* ASPARABOU 7 R/¢S54HDiDEDH S hiFS 8
Lightly Fried Asparagus and White Fish Paste Encrusted with Pine Nuts and Rice Crackers

* YUBA GYOZA #HBUIFBHED R DFVHY 7

Lightly fried Homemade Yuba - Bean Curd sheets Dumplings
Stuffed with Minced Chicken and Shiso (a Japanese Herb)

Rice & Noodles # E=

+ KAMAMESHI k% 7= T##& Rice Cooked Served in an Earthenware pot for Two
* It requires 30 mins to prepare. Last order for Kamameshi is 10:30pm (Sun-Thu); 11:30pm (Fri & Sat)

W/ Salmon & Salmon Roe & 7 5 &8 ...15 W/ Chicken & Burdock (X 5 £8 ...12
W/ Snow Crab Z&8 .15

« HOT SANUKI UDON B> & A (CRR) 96 X E#HBhohHrod 8
Hot Udon Noodles with Ume plums and Wakame Seaweed or Sudachui (a Citrus Fruit Similar to Yuzu)

« COLD SANUKI UDON x> &£A () TS5 or PEI
Cold Udon Noodles with Sudachi (a Japanese Citrus Fui

« ZOUNI #FufPieH

Homemade Mochi Rice Cake, Chicken, Scallion
in a Clear Soup

- TAMAGO ZOUSUI #t35E -FH#EIX
Rice Porridge with Organic Egg

«- TSUKEMONO EWima o4&
Assorted Pickles




