EDAMAME SALT (VG)
SERVED WITH SEA SALT FLAKES
£7

SPICY EDAMAME (VG)
SERVED WITH GARLIC SAUCE

£7.5

PRAWN TEMPURA
FRIED PRAWNS WITH SPICY MAYO &
CHIVES
£14.5

DYNAMITE CAULIFLOWER (V)
BATTER-FRIED CAULIFLOWER COATED
WITH DYNAMITE SAUCE, FRESH SPRING
ONION, CHILLIES

£11.5

S TARTERS

VEGETABLE TEMPURA (V)

FRIED VEGETABLES WITH SPICY MAYO &
CHIVES

£11

ROCK SHRIMP TEMPURA

FRIED SHRIMP, CREAMY SPICY MAYO,
CHIVES WILD MUSHROOMS & MIXED
SALAD

£15.5

FRIED SQUID
FLOUR DUSTED FRIED SQUID SERVED
WITH CITRUS YUZU MAYONNAISE

£14.5

CHICKEN SKEWERS
£12

SALMON SKEWERS

2PCS PAN-SEARED SALMON AND
PINEAPPLE CUBES TOSSED IN TERIYAKI
SAUCE

£15.5



VEGETABLE SKEWERS (VG)
2PCS SEASONAL GRILLED VEGETABLES
COATED WITH TERIYAKI SAUCE

£9.5

TOM YUM SOUP
SPICY THAI SOUP WITH PRAWNS &
MUSHROOMS

£8.5

CHICKEN SKEWERS

2PCS GRILLED CHICKEN COATED WITH
SWEET PEPPER TERIYAKI SAUCE
£12.5

PRAWN GYOZAS
PRAWNS, MIXED VEGETABLES WITH
SPICY VINAIGRETTE SOYA SAUCE

£9.5

MISO SOUP (VG)
TRADITIONAL JAPANESE SOUP WITH
TOFU, WAKAME SEAWEED & MUSHROOM

£7.5

VEGETABLE GYOZAS (V)
MIXED VEGETABLES WITH SPICY
VINAIGRETTE SOYA SAUCE

£7

VEGETABLE SPRING ROLL (V)
MIXED VEGETABLES WITH SWEET CHILLI
SAUCE

£8

CHICKEN SPRING ROLL
CHICKEN, VEGETABLES WITH SWEET
CHILLI SAUCE

£9.5

CHICKEN KARRAGE

CRUNCHY CHICKEN THIGHS COATED IN
RED PEPPER HONEY GLAZED SAUCE
12.50



ASPARAGUS TEMPURA (VG)
8PCS FRIED ASPARAGUS SERVED WITH
TERIYAKI SAUCE

£12

PHILADELPHIA SALMON
8PCS RAW SALMON, MANGO, CREAM
CHEESE AND FISH ROE

£13.5

SPICY CRUNCHY SALMON

8PCS KING SALMON, AVOCADO, SPICY
MAYO, SEARED SALMON TOPPED WITH
TOBIKO

£13

VEGETABLE PHILADELPHIA MAKI
(V)

8PCS MANGO PIECES, CREAM CHEESE,
AVOCADO, BLACK TRUFFLE

£12.5

KING PRAWN TEMPURA MAKI
6PCS PRAWN TEMPURA, AVOCADO,
SPICY MAYO, FUTOMAKI COATED WITH A
CRUNCH & SWEET SOY

£14.5

SPICY TUNA MAKI
8PCS SPICY TUNA, CUCUMBER WITH
TOGARASHI POWDER

£13

SALMON AVOCADO MAKI

8PCS RAW SALMON, AVOCADO, MIXED
SESAME SEEDS FINISHED WITH MANGO
SALSA

£13

SALMON TEMPURA MAKI

6PCS SALMON HOSOMAKI, FRIED WITH
TEMPURA BATTER SERVED WITH CREAM
CHEESE, STRAWBERRIES AND SWEET
SOYA

£12.5

DRAGON ROLL

8PCS TEMPURA PRAWN, AVOCADO, FISH
ROE SERVED WITH SWEET SOY AND
SPICY MAYO

£16



NEW SALMON SASHIMI

THIN SLICES OF SALMON SASHIMI WITH
YUZU PONZU, TOMATO SALSA, TRUFFLE
OIL, FISH ROE

£15.5

MIX NIGIRI
6PCS OF NIGIRI
£12.5

TUNA TATAKI

6PCS SEMI GRILLED TUNA WITH MANGO
SALSA AND SESAME OIL

£17.5

MIX SASHIMI
6PCS OF SASHIMI
£12.5

SUSHI PLATTERS

MIXED OF SUSHI, SASHIMI, NIGIRI
(PRAWN TEMPURA (8PCS); VEGETABLE
PHILADELPHIA MAKI (8PCS); SALMON
AVOCADO MAKI (PCS); SPICY TUNA MAKI
(8PCS); SALMON SASHIMI (3PCS); MIXED
NIGIRI (3 PCS).)

38PCS - £57.5

SUSHI PLATTERS 50PCS

MIXED OF SUSHI, SASHIMI, NIGIRI
(DRAGON ROLL (8 PCS); SPICY CRUNCHY
SALMON (8PCS); SPICY TUNA MAKI
(8PCS); VEGETABLE PHILADELPHIA MAKI
(8PCS); MIXED NIGIRI (8PCS); MIXED
SASHIMI (10PCS).)

50PCS - £77.5

SALMON TACOS
SPICY SALMON WITH MANGO SALSA &
FISH ROE

£12.5

VOLCANO SEA FOOD ROLL
FRESH SALMON, TUNA, CRISPY PRAWN,
CUCUMBER, AND AVOCADO TEMPURA
FRIED ROLL TOPPED WITH SPICY
MAYONNAISE AND SWEET SOYA SAUCE
£18

VOLCANO VEG ROLL

AVOCADO, CUCUMBER ,MANGO AND
CHIVES TEMPURA FRIED ROLL TOPPED
WITH SWEET CHILLI MAYONNAISE AND
SWEET SOYA SAUCE

£14



SPIDER ROLL

FRIED TEMPURA-STYLE SOFT SHALL
CRAB, CUCUMBERS, CARROTS, AND
LETTUCE TOPPED WITH KIMCHI SAUCE
AND SWEET SOYA.

£16.5

CALIFORNIA ROLL

AVOCADO, CUCUMBER, AND WASABI
MAYONNAISE MARINATING CRAB MEAT
TOPPED WITH FISH EGGS AND WASABI
MAYONNAISE

£18

MISO-GLAZED EGGPLANT

ROASTED EGGPLANT WITH GLAZED
SWEET MISU AND BUTTER CRISPY BREAD
CRUMBS ON TOP

£8



SWEET N SOUR CHICKEN
CRUNCHY CHICKEN SERVED WITH
SEASONAL VEGETABLES, RICE
£17

SALMON TERIYAKI
PAN-SEARED SALMON IN HONEY GLAZED
TERIYAKI SAUCE

£20.5

BEEF STIR FRY
WOK-FRIED BEEF WITH GREEN BEANS &
CHILLI GARLIC SAUCE, RICE

£17.5

BLACK COD
COD FILLET MARINATED IN MISO, BAKED
TO PERFECTION WITH WILD MUSHROOMS

£29.00

BUTTER CHICKEN CURRY
TANDOORI CHICKEN, YOGHURT, CREAM,
TOMATO SAUCE WITH MILD SPICES, RICE

£17.5

VEGETABLE NOODLES (V)
SEASONAL VEGETABLES WITH YAKISOBA
SAUCE AND NOODLES

£15.50

CHICKEN NOODLES
CHICKEN, VEGETABLES WITH YAKISOBA
SAUCE AND NOODLES

£17.50

TIGER PRAWNS NOODLES
TIGER PRAWNS, VEGETABLES WITH
YAKISOBA SAUCE AND NOODLES

£18.50

VEGETABLE FRIED RICE (V)
VEGETABLES SERVED WITH HOT
SEASONAL SAUCE

£14



PRAWN FRIED RICE

PRAWNS, VEGETABLES SERVED WITH
YAKISOBA SAUCE

£17.50

CHICKEN FRIED RICE

CHICKEN, MIXED VEGETABLES SERVED
WITH SPICY VINAIGRETTE SOYA SAUCE
£16.5

BABY CHICKEN
GRILLED WHOLE MARINATED CHICKEN
WITH KOREAN SPICY SAUCE

£18.5

CHICKEN WINGS
GRILLED CHICKEN WINGS IN BLACK
PEPPER TERIYAKI SAUCE

£13.5

GRILLED BEEF FILLET
200G GRILLED BEEF FILLET,
MUSHROOMS, GARLIC BUTTER SAUCE

£28.8

LAMB CHOPS
4PCS GRILLED LAMB CHOPS WITH
KOREAN SPICY SAUCE

£28

GRILLED CHICKEN BREAST
MARINATED CHICKEN BREAST WITH
GREEN BEANS, SPICY BUTTER GARLIC
SAUCE

£16.5

SHORT RIB

4 HOURS SLOW COOKED 450G OF BEEF
RIB SERVED WITH OYSTER & KOREAN
CHILLI GARLIC SAUCE

£28

RIBEYE STEAK

350G SUCCULENT GRILLED STEAK
SERVED ROASTED BABY POTATOES AND
CREAMY BUTTER SAUCE

£34.5



TOMAHAWK STEAK (WEEKEND

SPECIAL)

HUGE BONE-IN RIBEYE THAT IS RICH,
TENDER, JUICY AND FULL OF FANTASTIC
FLAVOUR. THIS 1KG STEAK IS PERFECT
FOR SHARING. SERVED WITH ROASTED
POTATOES, GREEN BEANS AND CREAMY
BUTTER SAUCE

£80

i i

HOT STONE
3 PERSON
£150

[ o ° 9
HOT STONE
1 PERSON
£75

Z-y7 R —
HOT STONE
2 PERSON
£120

CHICKEN KATSU CURRY

FRIED BREADED CHICKEN WITH
JAPANESE CURRY GRAVY AND STICKY
RICE

£17.5

VEG KATSU CURRY

SWEET POTATOES CUTLETS WITH
JAPANESE CURRY GRAVY AND STICKY
RICE

£15




PRAWN CEASAR SALAD

GRILLED PRAWNS TOPPED WITH
PARMESAN CHEESE AND OUR FRESHLY
BAKED CROUTONS

£16.5

SUMMER SALAD (VG)

MIXED LEAVES, FRESH FRUIT SALAD
SERVED WITH AVOCADO, TOMATO,
CUCUMBER, POMEGRANATE MOLASSES
AND SUMAC DRESSING

£10

CHICKEN CEASAR SALAD
GRILLED CHICKEN TOPPED WITH
PARMESAN CHEESE AND OUR FRESHLY
BAKED CROUTONS

£15.50

SYON SALAD

ROMANI

LETTUCE, TOMATO,AVOCADO,CUCUMBER,
MIXED HERBS MARINATED GRILL
CHICKEN BREAST WITH POMEGRANATE
DRESSING.

£16

GREEK SALAD (V)

A MIX OF CUCUMBER, TOMATOES,
OLIVES, ONIONS, PEPPERS & FETA
CHEESE

£12



TRUFFLE FRIES (V) JAPANESE STICKY RICE (VG) ROASTED BABY POTATOES (VG)

TRUFFLE OIL, PARMESAN SHAVINGS, SERVED WITH SESAME SEEDS SERVED WITH SEA SALT FLAKES
CHIVES & TRUFFLE MAYO £4 £7
£9

GRILLED ASPARAGUS (VG) STEAMED BROCCOLI (V) PLAIN FRIES
TERIYAKI SAUCE & SESAME SEEDS STEM BROCCOLI WITH GARLIC BUTTER PLAIN POTATO FRIES

£8 £7.5 £6



TURKISH BAKLAVA

TRADITIONAL ANTEP SLICED BAKLAVA
SERVED WITH VANILLA ICE CREAM
£8.5

RED VELVET
SPONGY RED VELVET CAKE TOPPED

WITH DRIED RASPBERRIES
£8.5

THE FERRERO
A RICH CHOCOLATE BLEND CAKE
TOPPED WITH FERRERO ROCHER

£8.5

BISCOFF CHEESECAKE
CARAMEL VANILLA CHEESECAKE WITH
LOTUS PIECES TOPPED WITH BISCOFF
GLAZE

£8.5

SAFFRON DULCE DE LECHE
LIGHT SAFFRON MILK CAKE SOAKED IN
SWEET SAFFRON MILK TOPPED WITH
CHANTILLY CREAM

£11

PISTACHIO DULCE DE LECHE
LIGHT PISTACHIO MILK CAKE SOAKED IN
SWEET PISTACHIO MILK TOPPED WITH
CHANTILLY CREAM

£11

SYON FRENCH TOAST

BRIOCHE FRENCH TOAST WITH
CHOCOLATE SAUCE STRAWBERRIES &
VANILLA ICE CREAM

£11

FRUIT PLATTER
&NBSP;
MEDIUM - £45 LARGE - £60

CHOCOLATE FONDUE
WAFFLE PIECES, STRAWBERRIES,
BANANA, MARSHMALLOW

TWO PEOPLE -£21 FOUR PEOPLE -
£36



VINTAGE OREO

FRESH WAFFLE WITH MILK & WHITE
CHOCOLATE SAUCE, OREO PIECES
£9

BANOFFEE DELIGHT

FRESH WAFFLE WITH BANANA SLICES,

NUTELLA, TOFFEE SAUCE
£8.5

WHITE CHOCOLATE HEAVEN
FRESH WAFFLE WITH BANANA &
STRAWBERRY SLICES, WHITE
CHOCOLATE SAUCE

£9

NOTHING BUT SAUCE

FRESH CREPE WITH FERRERO ROCHER,
NUTELLA, MILK AND WHITE CHOCOLATE
SAUCE

£7.5

KINDER DELIGHT

FRESH CREPE WITH MILK & WHITE
CHOCOLATE SAUCE, KINDER BUENO
PIECES

£7.5

SILVER CAKE
(2 PIECES) DRY ICE AND SPARKLERS

£30

NAUGHTY NUTELLA
FRESH CREPE WITH NUTELLA AND
BANANA SLICES

£7.5

BIRTHDAY CELEBRATIONS PACKAGES

GOLD CAKE

(2 PIECES) DRY ICE, SPARKLERS, FRUIT
PLATTER AND SONG OF YOUR CHOICE

£50

STRAWBERRY INDULGENCE
FRESH CREPE WITH STRAWBERRIES AND
WHITE CHOCOLATE SAUCE

£7.5



£52 PER PERSON

£59 PER PERSON WITH SUSHI

CHOOSE ONE DISH FROM

S T A R T E

DYNAMITE CAULIFLOWER (V) PRAWN TEMPURA

EACH SECTION

R S

—

CHICKEN KARRAGE

BATTER-FRIED CAULIFLOWER COATED WITH FRIED PRAWNS WITH SPICY MAYO & CHIVES CRUNCHY CHICKEN THIGHS COATED IN RED
PEPPER HONEY GLAZED SAUCE

DYNAMITE SAUCE, FRESH SPRING ONION, CHILLIES

LAMB CHOPS VEGETABLE NOODLES (V) GRILLED CHICKEN BREAST
4PCS GRILLED LAMB CHOPS WITH KOREAN SPICY SEASONAL VEGETABLES WITH YAKISOBA SAUCE MARINATED CHICKEN BREAST WITH GREEN BEANS,
SAUCE AND NOODLES SPICY BUTTER GARLIC SAUCE

S I D E S

SKINNY FRIES WITH SEA SALT FLAKES

VEGETABLE PHILADELPHIA MAKI (V)

8PCS MANGO PIECES, CREAM CHEESE, AVOCADO,
BLACK TRUFFLE

M OROCCAN M 1T NT T E

STICKY RICE (VG)

SERVED WITH SESAME SEEDS

KING PRAWN TEMPURA MAKI

6PCS PRAWN TEMPURA, AVOCADO, SPICY MAYO
FUTOMAKI COATED WITH A CRUNCH & SWEET SOY



