Rob yaki
o a t a a l Robataya uses Suzu Salt, imported from the Noto peninsula in Japan. This unique, mineral-rich salt can

1‘}_'5 'ﬁ"“ 1317- only be produced by using the cleanest seawater in the region and by employing traditional methods.
Hﬁ' 7L Its saltiness is rounded by acidity, bitterness and sweetness.

| Vegetables EFRM=F |

- JAGAIMO U 23 Potato w/ Salt, Butter 5
- NASU #F Eggplant w/ Soy Sauce 5
- TAMANEGI En# Onion w/ Salt 5
- NINNIKU A< Garlic w/ Miso 5
+OKRA #2753 Okra w/ Salt 5
«-SHISHITO LL&3 Japanese Green Pepper w/ Soy Sauce 6
- ASPARAGUS 7 xJ/,¢3 45 R Asparagus w/ Salt 7
-SHIMEJI L®C Shimeji Mushroom w/ Soy Sauce 7
- PORTOBELLO #—~#%~‘m <vsaa-~4A  Portobello Mushroom w/ Soy Sauce 6
-ENOKI = . # Enoki Mushroom w/ Soy Sauce 6
-ERYNGI =y v Eryngi Mushroom w/ Salt 6
«ZUCCHINl Xy #—~= Zucchini w/ Salt 5
- PAPURICA +Z>*u Bell Pepper w/ Soy Sauce 6
- NAGAIMO &F®p* Japanese Yam and Nori Seaweed w/ Soy Sauce 6
| Meat MEH=F |

- MUNE #3889 m California Free Range Chicke eriyaki Sauce 3
- MOMO 3« £ m California Free Range Chi Sauce 3
- TSUKUNE #%-o< Homemade Chicken Meat Sauce 4
- KAMO w81 Long Island Duck w/ Salt

-LAMB 35 Az land Lamb w/

- FILLET STEAK #Z7 <L Fillet w/ riginal

« WASHU-GYU  Foit s sa% kewers Origin

| Fish & | T

- SALMON & 12
- HAMACH! szer

- GINDARA SAIKYO YAKI )

- HOTATE &M
- HON-SHISHAMO  #4rZE 2
- TODAY’S SPECIAL FISH #x8o®a

| Others Z @1t |

-EI-HIRE =—reL Dried Stingray Fin
- TATAMI-IWASHI &85 Dried Sardine

- ATSUAGE Z#H Deep Fried Tofu

- YAKI-ONIGIR] #=E&izE b Roasted Rice Bal

« YAKI -MOCHI st Roasted Homem ri (2 4



P =]

Appetizers HETZE

| Cold Dishes #7uvars

HIRAME CARPACCIO =B # =R

Thinly Sliced Fluke Sashimi ed and Ja
Sudachi (a Citrus Fruit Simi

* CHEESE PLATER #H o F—X
(WROHyapsgvR—N, JY—~LF—~ZX (N So%E
Assortment of Original Cheese Platter-Came dish, Cream Che
with Kombu Seaweed, and Mozzarella with Ch

* SUNOMONO #%bhr b OEEDOH
Wakame Seaweed Tossed with Vinaigrette

« NATTO OROSHI #E#H3 L
Fermented Soy Beans Served

« KAWARI YAKKO Zb bz
(BFREG L RE& RS
Chilled Tofu Topped With Shoga Three Kinds of Japa
Style Pickles Served in a Clear Soup

« YAKKO ®tix
Chilled Tofu

| Warm Dishes &2 L AT |

. EDAMAME BREFREXEITTHE
Gourmet Black Soy Beans Grilled or Boiled, Sprinkled with Salt

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

. NAMA-FU DENGAKU H£E#4h-F=k3 B H
Nama-Fu(wheat gluten cake) Brushed with Miso and Yuzu

. CHAWAN MUSHI ZFm#EL
Steamed Savoy Egg Custard Served With Chicken Meat Bails, Shrimp, Mochi,
Shiitake Mushroom and Mitsuba Leaf

* KANI SHUMAl ®#sER— 71T
Steamed Homemade Alaskan Snow Crab Dumplings Served in a Clear Soup

* FUKUSA YAK| #ZBE-FO FHBRE
Japanese Style Omelet Stuffed with White fish, Carrot, Shiitake Mushroom and Mitsuba Leaf

Salads w4

« SASHIMI SALAD FIHY S X HIBERD
5 Kinds of Sashimi and Green Salad Served with Wasabi Dressing

. KAISO SALAD BEOHE DAL
Assortment of Seaweed and Konnyaku Yam Cake Slices with Miso Vinegar Dressing



ROBATA-YA STICK SALAD R Y ¥ S5KXRF v v (CHETF« v FLEMERNL vy ) 9
Grilled Seasonal Vegetables Sticks Served with Bonito Intestine Dip and Sesame Dressing

DAIKON SALAD > v F> v FRBEBFLFL vy v 6
Thinly Sliced Daikon Radish Served with Ume Plum Dressing

Fried & Simmered Dishes ZTFH - B4

* KAKUNl EZRROoBE - B2 o< v aF:HmA (1 piece/serving) 6
Robata-ya Original Stewed Diced Pork Served with Mashed Potato with Tofu Lees

* NOPPEI B:Ri® >~ 6

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

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

* GYU DAIKON H3gLCR#BOBH->T O XK 6.5

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

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

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

YUBA GYOZA #FEED 2 0FYHY 7

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

Rice & Noodles &&=

« KAMAMESHI| #X ¥ 7= T##R 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 # (¥ 5 £8& 12
W/ Snow Crab %8 .15

« HOT SANUKI UDON &3> A (GEM) ¥£65 Xk Hwbohrd 8
Hot Udon Noodies with Ume plums and Wakame Seaweed or Sudachui  Citrus Fruit Similar to Yuzu)

COLD SANUK! UDON =:H:Eix5 & A (FR) 775 or £
Cold Udon Noodles with Sudachi (a jJapanese Citrus r Grated

- ZOUNI FsitiEs 6

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

« TAMAGO ZOUSUI #-38FE-F#IK 7
Rice Porridge with Organic Egg

« TSUKEMONO EU®g Y&
Assorted Pickles






