
I Z A K A Y A  B R U N C H  B E V E R A G E  O F F E R I N G

NOMIMONO 飲み物
THE BRUNCH POUR
INCLUDED WITH YOUR IZAKAYA BRUNCH 
EXPERIENCE

ENJOY BOTTOMLESS MIMOSA & BELLINI, 
COMPLEMENTED BY PREMIUM JAPANESE 
SAKE, STILL & SPARKLING WATER, AND 
FRESHLY BREWED COFFEE & FINE TEA.

€ 70 pp

THE RADIO RESERVE
PREMIUM BEVERAGE EXPERIENCE
ELEVATE YOUR IZAKAYA BRUNCH WITH OUR SIGNATURE  
FREE-FLOW BEVERAGE EXPERIENCE

ENJOY BOTTOMLESS SELECTED PREMIUM CHAMPAGNE, 
SOMMELIER’S SELECTION OF WHITE & RED WINES, 
PREMIUM JAPANESE BEER, STILL & SPARKLING WATER, 
AND FRESHLY BREWED COFFEE & FINE TEA.

€ 99 pp

SUSTAINABILITY
WE ARE MINDFUL OF OUR PRODUCT SOURCING CHOICES, AND OUR 
GOAL REMAINS TO REDUCE FOOD MILES. OUR CHEFS AND SUPPLY TEAM 
INCREASINGLY SOURCE LOCAL, SEASONAL AND SUSTAINABLE PRODUCE. 
TEA, COFFEE AND FISH ARE SUSTAINABLY SOURCED.

ALLERGY INFORMATION
WHILE WE WILL MAKE EVERY EFFORT TO MINIMISE ANY CHANGES, KINDLY NOTE THAT THIS 
IS A SAMPLE MENU AND MAY BE SUBJECT TO CHANGE DUE TO SEASONALITY, INGREDIENT 
AVAILABILITY, AND OPERATIONAL REQUIREMENTS. FOR DIETARY REQUIREMENTS, ALLERGIES, 
VEGETARIAN OR VEGAN REQUESTS, PLEASE NOTIFY RADIO ROOFTOP IN WRITING AT LEAST 
SEVEN WORKING DAYS PRIOR TO YOUR RESERVATION.

RADIOROOF TOPMALTA.COM FOLLOW @RADIOROOF TOPMALTA

B R U N C H
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A B O V E  T H E  N O I S E ,  W E  M A K E  O U R  O W N

CRAFTED FOR SHARING ∙ MINIMUM OF TWO GUESTS ∙ ENJOY A SELECTION OF 
IZAKAYA-STYLE DISHES TO SHARE, SERVED FOR THE TABLE, FOLLOWED BY YOUR 

CHOICE OF ONE (1) SIGNATURE MAIN COURSE & ONE (1) DESSERT PER GUEST.
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EVERY SATURDAY 11:30 AM – 2:00 PM



SAKIZUKE
先付

co l d  p l a t e s  t o  s h a r e

Australian Wagyu Beef Tartare
Savoury Waffle, Black Shallot Purée, Smoked Soy,  
Truffle Ponzu

Tuna Tataki
Onsen Egg, Avocado, Pickled Daikon, Bubu Arare, Sesame,  
Citrus Ponzu

Radio Brunch Nigiri Selection · 2 pieces of each
Salmon, Sea Bass, Otoro, Premium Soy Sauce, Pickled Ginger, 
Wasabi

AGEMONO
揚げ物

cr i s p y  &  f r i e d  p l a t e s  t o  s h a r e

Prawn Tempura
Coriander, Sweet Chilli Sauce

Duck Spring Roll
Local Tomato, Goma Miso Tare, Togarashi

Omakase Vegetable Tempura 
Pickled Jalapeños, Smoked Tentsuyu, Kewpie

SHUSAI
主菜

ma i n  cour s e   choose one main per guest

Sea Bass
Broccoletti, Katsuobushi Cream, Tobiko & Avruga Caviar

Chicken Yakitori
Sesame & Teriyaki Sauce, Padrón Peppers

Kakuni-Glazed Pork Belly
Local Honey, Soy & Mirin Glaze, Green Apple, Seasonal 
Tsukemono, Shiso

TOKUBETSU
特別

s i g n a t ur e  m a i n  cour s e   elevate your experience, €80 supplement

A5 Japanese Wagyu Sirloin (200 g)
Charred Baby Gem, Marinated Truffle, Karashi-su Miso

FUKUSAI
副菜

a c compa n i m e n t s   served to share with mains

Aomono Stir -Fried Green Vegetables 
Dashi Glaze

Yakimeshi Japanese Rice 
Fried with Eggs, Vegetables, Pickled Ginger & Furikake

KANMI
主菜

d e s s er t s   choose one dessert per guest

Milk Chocolate Mousse 
Strawberries, Coconut Namelaka

Poached Mango 
Almond Sablé, Basil, Mandarin

OMAKASE  
MOMENT

che f ’s  s w e e t  f i n i s h
A complimentary Japanese petit four, served with coffee or tea 
to bring your dining experience to a graceful close

 VEGETARIAN     VEGAN

PLEASE ALWAYS INFORM YOUR SERVER OF ANY ALLERGIES BEFORE PLACING YOUR ORDER AS 
NOT ALL INGREDIENTS CAN BE LISTED AND WE CANNOT GUARANTEE THE TOTAL ABSENCE OF 
ALLERGENS IN OUR DISHES. DETAILED ALLERGEN INFORMATION IS AVAILABLE ON REQUEST. 
IF YOU HAVE ANY DIETARY REQUIREMENTS, KINDLY INFORM YOUR F&B ATTENDANT.

B R U
N C H


