


STARTERS
NON - VEG

Fried prawns with spicy mayo & chives
PRAWN TEMPURA £��

Fried shrimp, creamy spicy mayo, chives, wild 
mushrooms & mixed salad

ROCK SHRIMP TEMPURA £��

Flour dusted fried squid served with citrus 
yuzu mayonnaise

FRIED SQUID £��

2pcs grilled chicken coated with sweet pepper 
teriyaki sauce

CHICKEN SKEWERS £��

2pcs pan-seared salmon & pineapple cubes 
tossed in teriyaki sauce

SALMON SKEWERS £��

Prawns & mixed vegetables with spicy 
vinaigrette soya sauce

PRAWN GYOZAS £��

Chicken & vegetables with sweet chilli sauce
CHICKEN SPRING ROLL £��
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VEGETABLE GYOZAS



VEG

Crunchy chicken thighs coated in red pepper 
honey glazed sauce

CHICKEN KARRAGE £��

Spicy Thai soup with prawns & mushrooms
TOM YUM SOUP £�
CHICKEN WINGS £�����

Served with sea salt flakes
SALTY EDAMAME £�

Served with garlic sauce
SPICY EDAMAME £�

Fried vegetables with spicy mayo & chives
VEGETABLE TEMPURA £��

Batter-fried cauliflower coated with 
dynamite sauce, fresh spring onion & chillies

DYNAMITE CAULIFLOWER £��

2pcs seasonal grilled vegetables coated 
with teriyaki sauce

VEGETABLE SKEWERS £��

Mixed vegetables with spicy vinaigrette 
soya sauce

VEGETABLE GYOZAS £��

Mixed vegetables with sweet chilli sauce
VEGETABLE SPRING ROLL £�

Traditional Japanese soup with tofu, wakame 
seaweed & mushroom

MISO SOUP £�



��
����
���������������

�����
����������������

PHILADELPHIA 
SALMON



SUSHI
NON - VEG

8pcs raw salmon, mango, cream cheese 
& fish roe

PHILADELPHIA SALMON £��

8pcs king salmon, avocado, spicy mayo &
seared salmon topped with tobiko

SPICY CRUNCH SALMON £��

6pcs prawn tempura, avocado, spicy mayo, 
futomaki coated with a crunch & sweet soy

KING PRAWN TEMPURA MAKI £��

8pcs spicy tuna & cucumber with
togarashi powder

SPICY TUNA MAKI £��

8pcs raw salmon, avocado & mixed 
sesame seeds finished with mango salsa

SALMON AVOCADO MAKI £��

6pcs salmon hosomaki  , fried with tempura 
batter served with cream cheese, strawberries 
& sweet soya

SALMON TEMPURA MAKI £�����

8pcs tempura prawn, avocado & fish roe
served with sweet soy & spicy mayo

DRAGON ROLL £��

Thin slices of salmon sashimi with yuzu ponzu, 
tomato salsa, truffle oil & fish roe

SALMON SASHIMI £��

6pcs of nigiri
MIX NIGIRI £��

6pcs semi grilled tuna with mango salsa 
& sesame oil

TUNA TATAKI £��
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SUSHI PLATTERS



6pcs of sashimi
MIX SASHIMI £��

Mixed of sushi, sashimi 
Nigiri prawn tempura (8pcs) 
Vegetable philadelphia maki (8pcs)
Salmon avocado maki (8pcs)
Spicy tuna maki (8pcs)
Salmon sashimi (3pcs)
Mixed nigiri (3pcs)

SUSHI PLATTERS ��PCS - £��

Mixed of sushi, sashimi
Nigiri dragon roll (8pcs)
Spicy crunchy salmon (8pcs)
Spicy tuna maki (8pcs)
Vegetable Philadelphia maki (8pcs)
Mixed nigiri (8pcs)
Mixed sashimi (10pcs)

SUSHI PLATTERS ��PCS ��PCS - £��

Spicy salmon with mango salsa & fish roe
SALMON TACOS £��

Fresh salmon, tuna, crispy prawn, cucumber, 
& avocado tempura fried roll topped with spicy
mayonnaise & sweet soya sauce

VOLCANO SEA FOOD ROLL £��

Fried tempura-style soft shall crab, cucumbers, 
carrots, and lettuce topped with kimchi sauce 
& sweet soya.

SPIDER ROLL £��

Avocado, cucumber & wasabi 
mayonnaise-marinated crab meat topped with 
fish eggs & wasabi mayonnaise

CALIFORNIA ROLL £��
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VEGETABLE 
PHILADELPHIA MAKI



VEG

8pcs fried asparagus served
with teriyaki sauce

ASPARAGUS TEMPURA £��

Miso-glazed eggplant
MISO-GLAZED EGGPLANT £�

Avocado, cucumber, mango & chives 
tempura fried roll topped with sweet chilli 
mayonnaise & sweet soya sauce

VOLCANO VEG ROLL £��

8pcs mango pieces, cream cheese, avocado
& black truffle

VEGETABLE PHILADELPHIA
MAKI

£��
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LAMB CHOPS



MAINS
Crunchy chicken served with seasonal 
vegetables & rice

SWEET N SOUR CHICKEN £��

Wok-fried beef with green beans & 
chilli garlic sauce & rice

BEEF STIR FRY £��

Tandoori chicken, yoghurt, cream, tomato 
sauce with mild spices & rice

BUTTER CHICKEN CURRY £�����

Pan-seared salmon in honey glazed 
teriyaki sauce

SALMON TERIYAKI £��

Cod fillet marinated in miso, baked to 
perfection with wild mushrooms

BLACK COD £�����

Seasonal vegetables with yakisoba sauce 
& noodles

VEGETABLE NOODLES £�����

Chicken, vegetables with yakisoba sauce 
& noodles

CHICKEN NOODLES £��

Tiger prawns, vegetables with yakisoba sauce 
& noodles

TIGER PRAWNS NOODLES £��

Grilled chicken wings in black pepper 
teriyaki sauce

CHICKEN WINGS £�����

4pcs grilled lamb chops with 
Korean spicy sauce

LAMB CHOPS £��
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HOT STONE



200g grilled beef fillet, mushrooms &
garlic butter sauce

GRILLED BEEF FILLET £��

Marinated chicken breast with green beans 
& spicy butter garlic sauce

GRILLED CHICKEN BREAST £�����

4 hours slow cooked 450g of beef rib served 
with oyster & korean chilli garlic sauce

SHORT RIB £��

350g succulent grilled steak served with 
roasted baby potatoes & creamy butter sauce

Huge bone-in ribeye that is rich, tende, juicy 
& full of fantastic flavour. 
This 1kg steak is perfect for sharing. 
Served with roasted potatoes, green beans 
& creamy butter sauce

RIBEYE STEAK £��

1 person
HOT STONE £��

2 person
HOT STONE £���

Fried breaded chicken with Japanese curry 
gravy & sticky rice

CHICKEN KATSU CURRY £��

Sweet potatoes cutlets with Japanese curry 
gravy & sticky rice

VEG KATSU CURRY £��

TOMAHAWK STEAK
(TAKES ١ HOUR COOKING TIME)

£��

Grilled whole marinated chicken with 
Korean spicy sauce

BABY CHICKEN £��
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SUMMER SALAD



SALADS
Grilled prawns topped with parmesan 
cheese & our freshly baked croutons

PRAWN CEASAR SALAD £�����

Grilled chicken topped with parmesan 
cheese & our freshly baked croutons

CHICKEN CEASAR SALAD £�����

A mix of cucumber, tomatoes, olives, onions, 
peppers & feta cheese

GREEK SALAD £��

Romani lettuce, tomato, avocado, cucumber, 
mixed herbs & marinated grilled chicken breast 
with pomegranate dressing

SYON SALAD £��

Mixed leaves, fresh fruit salad served with 
avocado, tomato, cucumber, pomegranate 
molasses & sumac dressing

SUMMER SALAD £��
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CHICKEN FRIED RICE



Truffle oil, parmesan shavings, chives & 
truffle mayo

TRUFFLE FRIES £��

Served with sea salt flakes
ROASTED BABY POTATOES £�

SIDES

Teriyaki sauce & sesame seeds
GRILLED ASPARAGUS £�

Stem broccoli with garlic butter
STEAMED BROCCOLI £�

£��
Plain potato fries
PLAIN FRIES £����

Prawns & vegetables served with 
yakisoba sauce

PRAWN FRIED RICE

£��
Chicken & mixed vegetables served with spicy 
vinaigrette soya sauce

CHICKEN FRIED RICE

£�
Vegetables served with hot seasonal sauce
VEGETABLE FRIED RICE

Served with sesame seeds
JAPANESE STICKY RICE £�
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PISTACHIO DULCE DE LECHE



Spongy red velvet cake topped with 
dried rasberries

RED VELVET £��

A rich chocolate blend cake topped with 
ferrero rocher

THE FERRERO £��

DESSERTS

Caramel vanilla cheesecake with lotus 
pieces topped with biscoff glaze

BISCOFF CHEESECAKE £��

Light saffron milk cake soaked in sweet 
saffron milk topped with chantilly cream

SAFFRON DULCE DE LECHE £��

Light pistachio milk cake soaked in sweet 
pistachio milk topped with chantilly cream

PISTACHIO DULCE DE LECHE £��

Brioche french toast with chocolate sauce,
strawberries & vanilla ice cream

SYON FRENCH TOAST £��

Waffle pieces, strawberries, banana 
& marshmallow

CHOCOLATE FONDUE £��

Fresh waffle with milk & white chocolate
sauce & oreo pieces

VINTAGE OREO £��

Fresh crepe with ferrero rocher, nutella, milk 
& white chocolate sauce

NOTHING BUT SAUCE £��

Fresh waffle with banana & strawberry slices 
& white chocolate sauce

WHITE CHOCOLATE HEAVEN £��
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BANOFFEE DELIGHT



Fresh waffle with banana & strawberry slices
& white chocolate sauce

BANOFFEE DELIGHT £��

Fresh crepe with nutella & banana slices
NAUGHTY NUTELLA £��

Fresh crepe with strawberries &  
white chocolate sauce

STRAWBERRY INDULGENCE £��

Fresh crepe with milk & white chocolate sauce 
& kinder bueno pieces

KINDER DELIGHT £��

(2 pieces) dry ice & sparklers
SILVER CAKE £��

(2 pieces) dry ice, sparklers, fruit platter
& song of your choice

GOLD CAKE £��

BIRTHDAY CELEBRATIONS 
PACKAGES
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EVENING SET MENU



Choose one dish from each section

STARTERS

Batter-fried cauliflower coated with dynamite sauce,
fresh spring onion & chillies

DYNAMITE CAULIFLOWER

MAINS

4pcs grilled lamb chops with Korean spicy sauce
LAMB CHOPS

SIDES

Served with sea salt flakes
SKINNY FRIES

Served with sesame seeds
STICKY RICE

Seasonal vegetables with yakisoba sauce 
& noodles

VEGETABLE NOODLES

Marinated chicken breast with green beans & 
spicy butter garlic sauce

GRILLED CHICKEN BREAST

Fried prawns with spicy mayo & chives
PRAWN TEMPURA

Crunchy chicken thighs coated in red pepper honey
glazed sauce

CHICKEN KARRAGE

�������EVENING SET MENU

6pcs prawn tempura, avocado, spicy mayo, futomaki 
coated with a crunch & sweet soy

KING PRAWN TEMPURA MAKI

MOROCCAN MINT TEA TO FINISH

SUSHI

8pcs mango pieces, cream cheese, avocado & black truffle
VEGETABLE PHILADELPHIA MAKI
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WHOLE LOBSTER



Potatoes, sweet potatoes & corn gently 
simmered in butter sauce or Syon special sauce. 
Served with garlic bread or peri peri sauce.

KING PRAWNS S - £���������£����

S - £���������£����

Potatoes, sweet potatoes & corn gently simmered 
in butter sauce or Syon special sauce. Served with
garlic bread or peri peri sauce.

KING CRAB LEGS £��

SEAFOOD BOILS

Potatoes, sweet potatoes & corn gently simmered 
in butter sauce or Syon special sauce. Served with
garlic bread or peri peri sauce.

GREEN LIP MUSCLES

S - £������������£����

S - £���������£����

Potatoes, sweet potatoes & corn gently simmered 
in butter sauce or Syon special sauce. Served with
garlic bread or peri peri sauce.

CLAMS

£����
Potatoes, sweet potatoes & corn gently simmered 
in butter sauce or Syon special sauce. Served with
garlic bread or peri peri sauce.

WHOLE LOBSTER

£����
Bone marrow, parsley capers & 
pomegranate sauce

BONE MARROW

Potatoes, sweet potatoes & corn gently simmered 
in butter sauce or Syon special sauce. Served with
garlic bread or peri peri sauce.

LOBSTER TAIL




