
SAKE MENU

ROBOT HOUSE SAKE 3OOML - $ 12

BISHOUNEN "Beautiful Boy" (Junmaishu) 300ML - $ 18
Best served at room temperature, chilled or warm. From 
Kunamoto, Kyushu. Another sake made from pure mountain 
water. Dry and full bodied.

SUISHIN "Drunken Heart" (Junmaishu) 300ML - $ 22
Best served at room temperature or chilled. One of the best sakes 
from the Hiroshima area, mild flavoured, dry and easy drinking. 
The famous artist and sake connoisseur Taikan Yokoyama drank a 
1.8 litre bottle everyday, even in his seventies.

KOSHINOHOMARE "The pride of Niigata" 300ML (Junmaishi) - $ 24
Best served at room temperature. Fresh, pleasant and elegantly 
dry. A perfect balance of exceptional water, rice and technique 
from the most renowned sake area in Niigata, Japan.

JOZEN MIZU no GOTOSHI "The taste of water" 300ML (Ginjoshu) - $ 
26
Best served at room temperature or chilled. The clear glass bottle 
and modern feeling of the label and packaging make for instant 
recognition. Representative of the ultra light style of the Niigata 
region, with a spectacular flowery bouquet.

TOKKURI IKKON GOLD CHIP 180ML - $ 12
Best served cold. It is carefully fragrant with a light dry finish. 
Made from rice, "koji" mold and water. Sweet, alcoholic, grainy 
aroma with heavy undertones of rice.

YAMAHAI NAMA CHOZOU SHU YAMADA NISHIKI 3OOML - $ 14
Best served cold or with ice. Made using the traditional method 
of brewing sake where the starter or "moto" is left for a month to 
allow it to sour, imparting a higher acidity and complex flavours.

MILKY SAKE (Nigorisake) 100ML - $ 18
Best served cold or with ice. Sweetest of all sakes, with a fruity 
nose and a mild flavour. Milky or cloudy in appearance made 
wiih precise filtering to ensure high texture in taste and desirability 
to the palate.

COCKTAILS MENU
CLOCKWORK ORANGE - $ 17
Belvedere Pomarancza, Grand Marnier, Licor 43, Espresso, Orange 
Bitters, Orange Marmalade & Shaved Chocolate.

SMOKEY ROBOT OIL - $ 18
Ardberg's 10's Old, Kahlua, Drambuie, Amaretto, Crème de 
Curacao, Espresso, 7 Shaved Chocolate.

PAIRE DE POIRE- $ 17
Grey Goose La Pear, Zubrowka, Poire Williams, Apple Juice, Lemon 
Juice & Cinnamon.

REQUIEM FOR A DREAM - $ 18
Agwa, Citron Liquor, Franjelico, Apple Juice, Lime Juice, Sugar & 
Pepper.

LUPIN III - $ 17
Hennessy VS, Chambord, Tuaca, Amaretto, Cranberry Juice, Lemon 
Juice, Fig Jam & Pepper.

JULIET APOTHECARY - $ 17
Parfait Amour, Tanqueray, Maraschino Liqueur, Grapefruit Juice and 
Sparkling Wine.

CUBAN RUM TOAST - $ 17
Havana Club Anejo Reserva, Tuaca, Aperol, Apple Juice, Lime Juice 
& Rosemary.

FAIRY TAIL - $ 17
Lychee Liqueur, Absinthe, Green Chartreuse, Apple Juice, Lime 
Juice & Mint.

PINK MOJITO - $ 17
Havana Club Bianco, Cointreau, Pink Grapefruit Juice, Mint, Lime, 
Brown Sugar, Ginger Beer, Orange Bitters.

MENAGE A TROIS - $ 17
Zubrowka, Chambord, 42 Below Honey, Cranberry Juice, Lime, 
Strawberry, Blueberries & Chilli.

ASIAN ALCHEMIST - $ 17
Bombay Gin, Lychee Liqueur, Suishin Sake, Apple Juice, Ginger Beer, 
Lime, Cucumber & Coriander.

AKIRA - $ 17
South Gin, Peach Liqueur, Mango Liqueur, Lemon Juice, Pink Grape-
fruit Juice & Rose Syrup.

WINE & BUBBLES

CHAMPAGNE

VEUVE CLICQUOT YELLOW LABEL BRUT 750ML (Bottle) - $ 120

SPARKLING

Chandon NV (Glass) - $ 8 / (Bottle) - $ 38

WHITE

Cape Mentelle Georgiana Sauvignon Blanc 2008 (Glass) - $ 7 / 
(Bottle) - $ 31

Mr. Riggs Adelaide Hills Riesling 2009 (Glass) - $ 8 / (Bottle) - $ 36

Cape Mentelle Sauvignon Blanc Semillon 2008 (Bottle) - $ 44

Domaine Chandon Chardonnay 2008 (Glass) - $ 9 / (Bottle) - $ 40

ROSE

Mitolo Jester Sangiovese Rose 2009 (Glass) - $ 9 / (Bottle) - $40

RED

Mr. Riggs The Gaffer Shiraz 2008 (Glass) - $ 8 / (Bottle) - $ 36

Domaine Chandon Pinot Noir 2007 (Glass) - $ 10 / (Botlle) - $ 46

Mr Riggs Coonawarra Cabernet 2008 (Glass) - $ 9 / (Bottle) - $ 40

Mitolo Jester Cabernet Sauvignon 2007 (Bottle) - $ 40

Cape Mentelle Shiraz 2006 (Bottle) - $ 58

Cloudy Bay Pinot Noir 2006 (Bottle) - $ 70

BEER LIST (BOTTLE)

ORION (Japan) - $ 12

YEBISU (Japan) - $ 8

ASAHI (Japan) - $ 8

SAPPORO (Japan) - $ 8

KIRIN (Japan) - $ 8

KIRIN ICHIBAN (Japan) - $ 9

2 BROTHERS TAXI PILSNER (Australia) - $ 8

2 BROTHERS GYPSY CIDER (Australia) - $ 8

MOUNTAIN GOAT PALE ALE (Australia) - $ 8

MOUNTAIN GOAT HIGH TALE ALE (Australia) - $ 8

COOPERS PALE ALE (Australia) - $ 7

COOPERS SPARKLING ALE (Australia) - $ 7

TIGER (Singapore ) - $ 8

TSINGTAO (China) - $ 8

SINGHA (Thailand) - $ 8

KINGFISHER (India) - $ 8

HOEGAARDEN (Belgium) - $ 9

SCHOFFERHOFER KRISTALWEIZEN (Germany) - $ 12

SCHOFFERHOFER HEFEWEIZEN (Germany) - $ 12

BAR FOOD

BAR FOOD - SMALL

EDAMAME - $ 5

OLIVES - $ 7

TAKOYAKI - $ 8
Japanese Octopus dumpling made of batter topped with Okonomi 
sauce, mayonnaise & green laver.

SAUSAGE (per piece) - $ 5
Japanese style pork sausages toasted with rosemary served with 
seeded mustard - per piece.

BUTA TSUKUNE (per piece) - $ 5
Seasoned Pork "hambagu" served with Japanese sweet sauce.

BAR FOOD - PIZZA

OKONOMI - $ 10
Okonomi sauce & mayonnaise, bacon, cabbage and green laver.

NEGIBE - $ 10
Soy sauce & mayonnaise, bacon and leek.

CURRY - $ 10
Japanese curry & mayonnaise, bacon, corn and potato.

BAR FOOD - CHEESE

WASABI CHEDDAR - $ 7
Tasmanian wild wasabi cheddar cheese.

CREAM CHEESE - $ 8
Cream cheese mixed with blueberry jam, cognac, served with 
crackers.

CHEESE PLATTER - $ 20
French triple brew & German cream blue served with yeast free 
crackers.


