
H O T

EDAMAME F   	 8

ORGANIC CHICKEN & PRAWN GYOZAS L | B | C | A | M | N | F	 19
chicken teriyaki sauce 

KING CRAB GYOZAS L | B | C | D | A | M | F	 22
orange ponzu

CRISPY BABYCALAMARI A | R | M | N | F	 19
green chili | lime aioli

POPCORN SHRIMPS B | C | A | M | F	 24
cilantro | chili | ginger

MISO SOUP L | D | A | H | N | F | O	 8 

R O B A T A  G R I L L E D  S P E C I A L S 

WILD SALMON TERIYAKI D | A | N | F	 29
goma cucumber | sushi rice bowl

CRISPY & SLOW COOKED ÖTSCHERBLICK PORK BELLY A | C | F | L | M	 19
spicy miso sauce

SPICY FILLET OF BEEF A | R | N | F	 35
sesame | red chilli | soy

MISO GLAZED BLACK COD D | A | F	 49
sushi rice bowl

TENDERSTEM BROCCOLINI A | D | F | L | N	 12
wafu and katsuobushi

MISO GLAZED AUBERGINES D | A | F | N	 16

GREEN ASPARAGUS N | F | A | D   	 15
sweet soya and sesame 

SWEET CORN G | N | F   	 12
sisho and shisimi pepper

SUSHI MARINATED RICE BOWL N   	 6
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N I G I R I

TRADITIONAL NIGIRI A | B | D | F  	 single (4 pieces)	 24
tuna | ebi | salmon | hamachi	 double (8 pieces)	 48
	
avocado   	 2 pieces	 9
salmon | hamachi | ebi | eel | yellowfin tuna	 each 2 pieces	 12

S A S H I M I

SASHIMI SELECTION ON THE ROX (9 PIECES) D | A | F	 39
hamachi | tuna | salmon

I N S I D E  O U T  R O L L S

SPICY TUNA INSIDE OUT (5 PIECES) A | C | D | L | M | N | F	 22
tuna | cucumber | chili mayo | mixed sesame

SALMON AVOCADO MAKI (5 PIECES) C | D | A | M | F	 22
asparagus | yuzu mayo | wasabi tobiko | lemon zest

CRISPY EBI MAKI (5 PIECES) B | C | D | A | N | F	 25
prawns | avocado | teriyaki | daikon | black and white sesame

AVOCADO – ASPARAGUS MAKI (5 PIECES) C | A | M | N | F   	 20
cucumber yuzu mayo | shisimi pepper

C O L D

HERITAGE TOMATO CEVICHE A | N | F   	 14
fresh cilantro | toasted sesame oil

LETTUCE-AVOCADO-WASABI SALAD C | A | G | M | N | O | F   	 18
crispy lettuce | carrot ginger dressing | pumpkin seed oil

SLICED YELLOWTAIL CARPACCIO D | A | N | F	 22
citrus truffle dressing | cilantro

THINLY SLICED YELLOWFIN TUNA D | A | N | F 	 22
cilantro | chilli | toasted sesame

DRY AGED RIB EYE TATAKI D | A | F | L | H	 25
truffle ponzu | black truffle

SALMON TARTAR L | N | F	 22
yuzu den miso | crispy nori

TUNA TARTAR A | D | M | N | F	 24
wasabi ponzu dressing | black sesame | cilantro

A - gluten containing cereals | B - crustaceans | C - egg | D - fish | E - peanut | F - soy | G - milk | H - nuts  
L - celery | M - mustard | N - sesame | O - sulfites | P - lupins | R - molluscs

 vegetarian |  vegan


