AUTHENTIC KOREAN & JAPANESE CUISINE

WWW.SOYA.UK.COM

EVERY MOMENT LIKE THE FIRST



Eecf Bulgogl + Marinated
Eeaf RIb eye + Chicken
Bulgogl + King prawns

Eeaf RIb eye + Beef
Eulgogl + Marinated Pork
Bally + Marinated Duck

King prawn + Scallop +
Baby Octopus + Squid +
Salmon

Served with Fried Tofu Salad, Lettuce,
Seasoned Spring Onion, Green Chilli, Garlic

San Pin Sashimi
Salmon 3 pos, Tuna 3 pos, Whitefish 3 pos

Soya Sashimil
Samon 3 pos, Tuna 2 pos, Seabass 3 pos,
Whitef=h 3 pos, Prawn 3 ps

Assorted Chef's Special Sashimi
Salmaon 4 pos, Tuna 4 pes,

Soabass 4 pos, Whitefish 4 pos,

Prawm 4 pcs, Eel 3 pos

10% service change will e aooed. I youw Naee any type of allergy, please ask for help



Soya Lovely platter
Magiri 12 pos + Salmon avocado Foll
& pcs

MNigirl - Sashiml Set A
sashimi 9 pos, Migin 13 pos + Tuna
awvocado Roll 2 pos

Migirl - Sashiml Set B
Zashimi 12 pos, Nigini 11 pos + Praswn
Tempura Avoado Roll 8 pos

Salmon Sushl Set
Salmon Migiri S pes +
Salmon Maki 6 pcs

Yangnyum Chicken
Korean Style Sweet and spicy chilli
sauceed chicken with pickled

20pcs 10pcs

Honey & Garlic Chicken
Housa made special sawced chicken
with pickle

20pcs 10pcs

Fried Chicken
Criginal fried chicken with pickled

20pcs 10ps

LInagl Grill
Sizaling eel, mixed vegetable with
UNEdi 3wle




Salmon

Nigin{2pcs)  Sashimi (3pcs)
Tuna

Migiri2pcs)  Sashimi (3pos)
Seabass

Nigiri2pcs)  Sashimi (3pcs)
Prawn

Migiri{2pcs)  Sashimi (3pcs)
Eel

Migir{2pcs)  Sashimi (3pcs)
Sweet Prawn

Migiri2pcs)

sashimi {3pcs)




Salmon Avocado Temakl
(1pcs)

Tuna Avocado Temakl
(1pcs)

Prawn Tempura Avocado
Temakl (1pcs)

Califonia Temaki
(1pcs)

Avocado Temakl &
(1pcs)

Cucumber Temakl >
(1pcs)




Salmon Makl
(6pcs)

Tuna Maki
(6pcs)

Avocado Makl
(6pcs)

Cucumber Makl
(6pcs)




Spider Roll - _l 1&":
Deep fried soft shell crab, cucumber, == _
avocado rolled with tobiko and chilli ﬁf‘f

mayo

Prawn tempura Roll
Prawn tempurR chives awocado with

SOy yuzu Mayo

California Roll
Fresh crab meat, cucwmber and
vocado rolled with tobilko

Salmon or Tuna avocado
Salmon o tuna rolled with svocado
and sesame saads

Spicy Salmon or Tuna Roll
Tuna, 2vocado, chilli mayo widh
Qimger sauca

Linagl Roll
Fresh water eal and cucumber rolled
inside out

Chicken or Bulgogl Avocado
Teriyaki Chicken or Tariyaki Besf,
Avoado, Camot, Beansprout

10% service change will e aooed. I youw Naee any type of allergy, please ask for help




Rainbow Roll

salmon, tunga, seabass, prawT,
crabstick, avocado, cucwmber, tobiko

Soya Roll
Salmaon, Cream Cheesa, fawocado,
Crabstick, Lightty fried

England Roll
Salman, Prawn Tempuia, Awocado,
Cucumber, Maki sauce, Mayo

Smile Roll

Zalmon, Tung, Seabass, Prawn,
Awinadn, Crabstck, Tobko

Dragon Roll
Prawn Tempura, Awocado,
Cucumber, Spring onion, Tobiko

Firework Roll
Prawn tampurm, salmon, orab meat,
S0, Cucumibker, tobiko

Dynamite Roll

Prawn tempura, crab meat, awocado,
cucumber, hot chilli sawce, wasabi
tobiko

Crunch Roll
Prawn tampura, Dotatd bmpui,
Fvocado, cutumber, lerece

Crispy Chicken Roll
Chickean, awocado, fried potato, eal
SILCE




;;‘-"h y 1%

Soya Bento

5 s Nigin, Salmon Avocado
Rioll, Prawn tempura 3 pos, Salad,
vegetable

Bento 1 Ban

Salmon sashimi, Tuna sashimi,
Maki, Chicken Terivaki, Rice, Salad,
viegetablo

Mixed Tempura Bento
Wiegetable empura 3 pos, Prawn
tempuEa 3 pos, Maki, Rece, Salad, Toda

Salmon Terlyakl Bento
Salmon in teriyaki sawce, Vegetable,
BAaki, Rice, Salad, Toh

Chicken Terlyakl Bento
CInickean in veriyaki s2uce, Vegetaila,
Maki, Rice, Salad, Tofu

Beef Bulgogl Bento
Hoef bulgogi, Vegetable, Maki, Rice,
Zalad, Tofu, Kimch




Bulgalbl (LA Galbi)
=hort beef ribs marinated in
a blend of fruits, sov sauce,
pepper sauce and gaic

Beef Bulgogl

Grilled, ehinby sliced beaf spegial maringsed in
3o blend of Fruis, 50, S3uce, Seemes od,
black peppes, comcn and garl

Beef RID Eye
Zliced beef rib eye

Marinated Beef RIb Eye
Griled beef rib eye marinated
in 3 salt, peppe, Spring onions,
ses3me Ol and gairic

Chicken Bulgogi (Mild or Spicy)
Grilled chicken marinatad in

a blend of fruits, sov sauce,

pepper sauce, onion and garic

Pork Bulgogl (Mild or Spicy)
Grilled thinky skiced pork
marinated in 3 blend of fruits,

S0y Sauce, onicn and gatic

Pork Belly
Siced pork belly

Marinated Pork Belly
Crilled slioad pork belly marinated in
a blend of fruits, soy sauce, papper
sawsce and garlac




Marinated Duck

Grilled sliced duck marinated in a
blend of fruis, sesame oil, peppear
sauce and garic

Baby Octopus

Grilled baby octopus marinated in 2
blend of fruits, 5oy s2uce, spicy chilli
pepper sauce, oron and garlic

King Prawn (3 pcs)
Griled King Prawn marinated with
Light sauce

Seasoned Spring Onlon

Garlic and Green Chilll

10% service change will e aooed. I youw Naee any type of allergy, please ask for help




Edamame )
Salmaon, Cream Cheesa, fawocado,
Crabstick, lightly fried

Seafood Pancake

Traditional kKonean pancaks with
spring onions and mixed seafood
served with soy sauce

Chicken Mandu
Sweamed or pan fried chicken
dumiplings served with soy sauce

Prawn Mandu
Steamed or pan fried praam
dumiplings served with soy sauce

Vegetables Mandu &
Zteamed or vegetables(bean
sprouts, spinach, Rdish) dumplings
sarved with soy sauce

Squid Tempura Kanpoongl
Deep fried squid in a tempura batwer Deep fried dhicken breast in a swaet
served with sweet chilli sawce chilli and garic sauce

Kanpoong Prawn
Deeap fried prawn in 2 sweet Chilli
and garic sauce
Tteokbokkl _# Prawn Tempura(5 pcs)
(+ Cheese £2.00, + Noodle £2.00 ) ) Deep fried prawns in 3 tempura
Rice pasta and vegetablas simmerad batter served with 3 soy sauce

i SpiCy SaUCE




Kimchi &) #

Traditional spicy pickled Chinesa
cabbage kimchi flavowred with chills
and gartic

Seasoned Beansprout
Sesaime oil, salt

Seasoned Spinach (v
Steamed or pan fried chicken
dumiplings served with soy sauce

Modum Namul
Steamed or pan fried praam
dumiplings served with soy sauce

Kim gul (Seaweed Gul)
Pieces of orisply salted seaweed,
sesame oiled and woastad

Egg Fried Rice with Viegetables

with Chicken
with Beef
with Kimchi

Steamed Rice

Miso Soup
Japanese soup made With miso
paste, tofu, Spring onions




Seafood Soft Tofu Stew _J#
Spacy soft tofu, seafood and egg in
a hot pot

Seafood Dwenjang Stew
Rich soy bean paste with crab,
seafood, green chili

and vegetables in a hot pot

Kimchi Stew
Eimchi, tofu, pork and vegetables
n a hot pot

Yukgaejang _J#

Spicy soup made with beef, spring onions,
beaan sprouts in a red broth seasoned with
chilli, garlsc and soy sauce

Tofu Katsu
Deap frind tofu in 3 oriemntal sawca
sarved with mix vegetablos

Chicken Katsu

Deap frind chicken cutletin
rich katsu sauce served with mix
vegetables

Pork Katsu
Deap fried pork cutlet in 3 rich katsw
sauce semved with mix vegetables

10% service change will e aooed. I youw Naee any type of allergy, please ask for help




Tofu Dolsot Bibimbap
Stoamed rice with soya tofu &
mixed wagetables in a hot stone
Do

Beef Dolsot Bibimbap
Steamed rice with spedialy marinated
beoef SiTips in S0y SAUCE, ONion,
garlic & vegetablas ina hot shons bow

Chicken Dolsot Blbimbap
Steamid rice with marinated chicken in
chilli, garlsc and soy sawce &
wegatables in a hot stone bowl

)d This dish is served sizzling hot in an
. earthenware pot and consists of rice,
cooked vegetahlaei fried egg and red

chilli paste mixed together. Before the

rice is placed in the pot, the bottom of Kimchi Dolsot Elbimbap
the bowl is coated with sesame oil,
making the Llayer of the rice touching

the pot golden brown and crispy.

Steamed rice with taditional Korean
cabbage & mixed vegetables in 3
hot stone bowl

Yuk Hwae Dolsot Blbimbap
Steamed rice with strips of aw
saasonad beef fillet & vegetables in
a hot stone bowl

Salmon Terlyakl Bibimbap
(Salmon 1004g)

Steamed rice with salmon teriyaki & mixed
wegetables ina hot stone bowl

Seafood Dolsot Blbimbap
Mixed seafood, vegetables with
OSHEr 53w ina hot soone bowt

10% service change will e aooed. I youw Naee any type of allergy, please ask for help




Seafood Udon

=t fried thick noodles with scallop,
squid, seafood and wagetables in
Japansse sauce

Beef Udon
=tir fried thick noodles with beef
and vegetables in Japanese sauce

Chicken Katsu Udon

=4r fried thick noodles with deep
fried chicken cutlet and vegetables,
&0Q iNlapaness sawcs

Tofu Vegetable Udon
=teamed rice with traditional Korean
cabbage & mixed vegetables in 3
hot stone bowl

Yakl Soba

=4 fried thin moodle, chicken,
shrimp, vegetables, 8gg in Japaness
SauCe

Beef Rice Noodle Soup
Baoef, basi, corandear, chilli, spring
Qricn, lime

Salmon Tuna,Seabass Prawn

Beef bulgogl Chichken bulgogl

Choose Sauce :
Teriyaki,S>picy sriracha,Spicy mayo
Sweet chilli Wasabi Soy sauc

Fried tofu @ HEALTHY & FRESH

(5alad,Rice Red onion,Crispy onion,Carrot,Corn
Avocado,Cucumber,Edamame,Seaweed Red Raddis)



Chicken Katsu Ramen

Korean noodle soup toppings
seaweed, eqa, icebeng, beansprout,
spring onions and chicken cutlet

Prawn Tempura Seafood
Ramen(spicy or mild)

Kinrean noodlE Soup LpRngs. Mussie, squsd,
SETWERT, RO, SINNG aneons, Kehem and prawn
BT, Beansmut 2 [IET P

Korean Style Ramen

Koraan noodle soup toppings eog.
icebery, beansprout and spring
OIS

Fish Katsu Curry
Home-made white fish cutlet in
S0ya Special Cumy

Chicken Katsu Curry
Home-made chicken cutlet in s0ya
speCial cumy

Pork Katsu Curry
Home-made pork cutlet in soya

special Cumy

10% service change will e aooed. I youw Naee any type of allergy, please ask for help




SPE C| A |LUNCH MENU

L1 Roll Set £7 .50 salmon Avocado Roll + Prawn Tempura Roll
L2 Salmon Sushi Set £10.50 salmon Nigir S pes + Salmon Maki 6 pes + MIso Soup
L3 Sushi Set £12.50 Assorted @ pcs of Nigii + 6 pcs Roll + Miso Soup

L4 Sashimi Sushi Set £16.90 32 kinds of Sashimi @ pcs + Nigii S pcs + 6 pos Roll

LUNCHBENTOBOX

sanved with miso soup

LS Soya Bento Box £15.90

Migir 5 pcs, Salmon Avocado Roll, Mixed Tempura, Salad. Pickle,

L6 Bento 1 Ban £14.90
Salmon Sashimil, Tuna Sashimi, Makl, Chicken Teryakl, Salad, Pickle

L7 Salmon Teriyaki Bento £13.90
Salmon Tertyakl, Viegetables, Makl, Rice, Salad, Pickle, Fried Tofu

L8 Chicken Teriyaki Bento £12 90

Chicken Tertyakl, Viegetablos, Makl, Rice, Salad, Pickle, Fried Tofu
L9 Mixed Tempura Bento £12.90 S‘

Viegetable Tempura 3 pos, Prawn Tempura 3 pos, Makl, Rice, Salad, Pickle, Fried

L10 Beef Bulgogi Bento £12.90
Marinated Beef Bulgogl, Vegetablas, Maki, Rice, Salad, Pickle, Fried Tofu

STEW

sarved with rica

L12 Seafood Soft Tofu Stew £9.90_2
Splcy stew with soft tofu & seafood

L13 Yukgaejang £9.90 4
Splcy soup made with beef, spring onlons, boan sprouts In a red broth seasonoed
with chilll, garlic and soy sauce

KATSU
sorved with nca

L14 Tofu Katsu v) £9.90
Deep fried tofu In 2 orental sauce sanved with mix vegetables

L15 Chicken Katsu £9.90
Deep fried chicken in bread crumbs with rich katsu sauce

If you have any type of allergy, S
Please contact us or ask for help. 0 ya

Wi Viegetarian Avallable _j# Spicy WWW. SOYA.UK.COM



BIBIMBAP
served with rioe

L16 Deep fried Tofu Bibimbap ) £10.50
Steamed rice with deep fried tofu & vegetables In a hot stons bowl

L17 Beef Bibimbap £10.50
Steamed rice with beef raw egg and vegetables

L18 Chicken Bibimbap £10.50
Steamed rice with chicken & vegetables

NOODLES

L19 Fried Udon Seafood £10.50
Fried thick noodle with seafood & vegetables

L20 Fried Udon Chicken Katsu £10,50
Fried thick noodle with deep fried chicken cutlet & vegetables

L21 Beef Noodle Soup Vietnam S £10.50
Beoof, Rice Noodle, Bean sprouts, Corlander, chillll, BasIL

LUNCH SET MENU £13.90

All menu served with rice
1. Beef Eu%i + Seafood Soft Tofu Stew or Kimchi Stew
Sliced & marl beef

2. Chicken Bulgogi + Seafood Soft Tofu Stew or Kimchi Stew
Sliced & marinated chicken

3. Pork Bulgogi + Seafood Soft Tofu Stew or Kimchi Stew
Spasoned & mannated pork with splcy sauce

4. Squid Tempura + Seafood Soft Tofu Stew or Kimchi Stew

L. Chicken or Beef Avocado Roll + Seafood Soft Tofu Stew or
Kimchi Stew

6. Salmon Sushi Set + Seafood Soft Tofu Stew or Kimchi Stew
7. Seafood Pancake + Seafood Soft Tofu Stew or Kimchi Stew

8. Kkanwagg + Seafood Soft Tofu Stew or Kimchi Stew
Fried ch hot pepper sauca

g, EQ}% mlf—ﬁatﬁc'ﬂ htg%guf%%d wéuﬂrg'll-a%'lsit&w or Kimchi Stew

* Seafood Soft Tofu Stew: Mixed seafood, soft tofu, vegetable and egg in a spicy hot pot
* Kimchi Stew: Spicy kimchi soup made with pork and tofu in 2 hot pot




JUICE

Y i Aloe Juice £3.50
Orange Julce £2 90
Apple Julce £2.90
Pineapple Julce £2 90
Mango Julce £2 90

Soft drink

Coke [ Diet coke £2.90
Fanta / 7up £2.90

Tea

Green tea £2.50

Plum tea £3.50
Flowering tea £3.90
Korean ginseng tea £3.90

Water

Hildon Still Water 330ml £2.90
Hildon Sparkling Water 330ml £2.90

Dessert

Cheese cake £6.50 Korean Yakgwa £5.50
Chocolate cake £5.50  Hotteok £5.50
Coconut Delight £5.50

Orange Delight £5.50

Pineapple Delight £5.50

Mol lce £5.50

Kids Ice cream £4 .90

Whiskey £ ]
Glenmorangle 10yrs I

Single £5.90 / Double £1050 §

Jack Danlel’s 1
S5ingle £5.70 / Double £10.20 ’

Beer i
Cass beer 330ml £5.50 -
Asahl beer 330ml £5.50
Stella beer 330ml £5.30

Tiger beer 330ml £5.30 ":,"'
Oriental H

Soju(350ml) £12.90

Soju Cocktall(350ml) £13.90

Bokbunja wine £16.90 AR\

Japanese Sake{130ml) £8.50

."'ﬁ‘&

Ozeki Sake(375ml) £15.90 -]




