


SUPPLIERS At Shyun, we are dedicated to crafting an authentic =~ premium Wagyu is proudly sourced from Master

Japanese dining experience for all. From sourcing Kobe, globally known for its beautiful marbling,

fresh, quality ingredients to perfecting our special allowing each bite to be rich & tender.

recipes, our Chefs are attentive to each element in

your dish for you to enjoy. Our salmon from Tassal is excellent in flavour
& high in nutritional value. By choosing to use

Quality produce paired with excellent craftsman- Multigrain rice, our customers can enjoy

ship is the secret to our success, which is why our a delicious healthy meal.

SIGNATURE DISHES
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Mega Chirashi $28.90 Wagyu Tataki $16.90 Wagyu Steak $26.90
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o1 Shyun Chirashi (V)

[ALES5L
A Mega $28.90
5 Regular $23.90

Assorted seafood on sushi rice

03 Oyako Chirashi (") $25.90

Salmon & ikura on sushi rice

0z Tasmanian Chirashi (V)

Salmon uni & ikura on sushi rice
(seasonal)

$29.90

06 Aburi Chirashi (")

Seared salmon on sushi rice

02 Salmon Chirashi (")
H—E>H5L
Salmon on sushi rice

v il

$19.90

05 Ryukyu Chirashi (")

RIFHEES L
A Salmon $18.90
B Tuna $18.90

Fresh salmon marinated with spicy
special soy sauce on sushi rice

07 Bara Chirashi (W) $18.90

NTESL
Mixed colourful seafood
on sushi rice



os Sukiyaki Wagyu Roll
FoE T ERFD—IL

09 Double Crunch Kingfish Roll $15.00
h'')h'leFIHD-IL
Kingfish inside out roll with
tempura crust on top

10 Shyun Roll

Salmon, crab meat,
avocado & cucumber roll

11 Spicy Tuna Roll (5)

Cucumber & raw tuna marinated
with original spicy sauce

$15.90

12 Prawn Tempura Roll

ZAURKD—-1IL

7.

W) $15.90

13 Soft Shell Crab Roll ©) $16.90

Tasty soft shell crab roll with deep fried
soft shell crab, cucumber salad with spicy
mayo sauce topped with tobiko (fish roe)

12 California Roll $14.90
)V Mayo crab meat & avocado
topped with tobiko (fish roe)
15 Uramaki g %%
Inside-out roll with a selection of:
A Cooked Tuna $11.00
5 Salmon $11.00
¢ Chicken Katsu $11.00
p Vegetable $11.00

16

17

18

19

Avocado Hosomaki (V) 7+ kéaE $5.00

Tuna Hosomaki 37D % # $5.00
Salmon Hosomaki H—€-fa%* $5.00
Cucumber Hosomaki » > 1¥% * $5.00
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Assorted Sashimi Platter

20 Sashimi Regular - 10pc (W)  $17.90
PlFL¥aI-

21 Sashimi Deluxe - 20pc (W)  $29.90
FIETIVNR

22 Omakase - 23pc (W) $36.90
FlarInt

* Fish selections may vary depending on availability.

23 Sushi Sashimi Platter () $66.90
HARE T TV -
A set of 20pc of sashimi,
10pc nigiri & 6pc of roll

23 Tuna Nigiri $12.00

25 Salmon Nigiri $11.00
-

26 Kingfish Nigiri $11.00
TEN

27 3 Kind Nigiri $11.00
=48R

28 Wagyu Nigiri
A Special Sauce $12.00
B Salt & Pepper $12.00

29 Scallop Nigiri $11.00
TR

30 Unagi Nigiri $12.00
I F¥EN

31 Aburi Salmon Nigiri $12.00
ZNH -1



32 Sushi Combo $16.90
A set of 3pc nigiri & 3pc roll

SE\' U 2w

-1k
33 Spicy Salmon $10.80
RINf—H—%>

32 Tempura Prawn Nigiri $12.00 36 Egg Nigiri $10.00
ERRRSTE EFE
37 Inari 3pc $8.50

i

35 Sushi Combo Large
A set of 6pc nigiri & 3pc roll

38

39

40

41

$25.90

=1
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Lunch Time
Special

Teriyaki Chicken Hand Roll
BINmEFF>NFD-IL

Cooked Tuna &
Cucumber Hand Roll
YN FD=-IL

Salmon & Avocado Hand Roll
H—_ &7RhENFD-IL

Vegetable Hand Roll
RN FD-1L

$5.00

$5.00

$5.00

$5.00
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42

-

Una Don
Grilled eel with thick

{ il soy based sauce on rice

43 Una Tama Don $16.90
S EH

Grilled eel cooked with egg on rice

45

Miso Katsu Don
ko h H

A Chicken

B Pork

$13.90
$14.40

Deep fried chicken or pork cutlet

with miso sauce on rice

47 TeriyakiDon (V) A Chicken  $14.40
B EH 5 Fish $14.40
c Tofu $12.90

Grilled chicken cooked with teriyaki sauce on rice

44 Oyako Don
RIH

Chicken & onion with
egg omelette on rice

46

Wagyu Don

$18.40

Grilled wagyu slice served with

Japanese bbq sauce on rice

Karaage Don
&t H $13.90

Deep fried chicken on
rice with tar tar sauce

Katsu Don

h#

A Chicken $13.90
8 Pork $14.40
Deep fried chicken

or pork cutlet cooked
with egg on rice

Sukiyaki
Beef Don
TEXEH
Sukiyaki beef cooked
with egg on rice

$14.00

Ten Don $15.00

rH

Assorted tempura
onrice



Pork Curry Rice $15.90

Japanese curry rice with
deep fried pork cutlet

' 53 Chicken Curry Rice $15.90

FEhvhL—

Japanese curry rice with
deep fried chicken cutlet

52 Beef Curry Rice $15.90
E-7hL—
Japanese curry rice with
cooked beef

55 Plain Curry Rice $12.00
hi—
Japanese curry rice

__.-.'"'-:*-:nu;lll rmg ‘ult

s6 Tofu Curry Rice $14.90
EEhL-

Japanese curry rice
with deep fried tofu

57 Japanese Beef Steak (©)

A Wafu Sauce $23.90
& Teriyaki Sauce $23.90
¢ Mushroom Sauce $23.90

p Gluten Free Sauce (Teriyaki) $23.90

Beef steak served with rice & small salad

58 Salmon Steak
H—FRT-%
A Teriyaki Sauce $20.90
B Mushroom Sauce $20.90
¢ Gluten Free Sauce (Teriyaki) $20.90

Salmon steak served with rice & small salad

'
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s Bento Box
FAY

$6.00

Create your own favourite bento. Choose 2 or 3 dishes below.
Rice, small salad & appetizer come with the bento box.

$4.00
A Teriyaki Chicken
BNEEF ¥

8 Teriyaki Fish
B)IREET 42

¢ Teriyaki Tofu (V)
BTG

$4.50
p Miso Eggplant (V)
kol + B

e Tempura
TAXRS

«» Deluxe Bento ©

$5.50

F

Miso Chicken Katsu
kg F > hY

Sukiyaki Beef
TEREFE-T

Karaage
0o &It

$5.50

Miso Katsu Pork
kiR — N hY

$6.50

Grilled Salmon
-

19.90

Set bento with teriyaki chicken, tempura, sushi rolls & grilled
salmon. Rice, small salad & appetizer come with the bento
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61 Chicken Soba $15.90

Teriyaki chicken on soba
noodle in fish broth

67 Udon $9.90
A
Plain udon noodle in fish broth

68 Tempura Udon $15.90
ARSHIEA
Udon noodle served with
tempura in fish broth

64 Soba $9.90

62 Cold Tempura
Soba $16.90
RS 21T
Soba noodle served
with tempura &

dipping sauce

(Summer Seasonal)

63 Hot Tempura

RS £ 1T,
Soba noodle served

with tempura &
dipping sauce

66 Niku Soba

Soba $15.90

65 Sansai Soba (V)
Plain soba LE 2T $14.90 A% 1¥ $15.90
(buckwheat) Wild vegetables Cooked beef on
noodle in fish broth on soba noodle soba noodle in
in fish broth fish broth
69 Niku Udon $15.90 Spicy Pork
RS A Udon $15.90
Braised beef on BMEICA

udon noodle soup

Chicken

Udon $15.90
TIXEFFESHTA
Teriyaki chicken

on udon noodle
in fish broth

Sansai

Udon ()  $14.90
LESTYA

Wild vegetables

on udon noodle

in fish broth

Spicy pork mince
serve w udon in fish
stock broth

Curry

hL=-5YA
Udon noodle
in curry soup

Beef Curry

E-7hL->5YA
Udon noodle with
beef in curry soup

Udon $13.90

Udon $16.90
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Cold Dishes

75 Tuna Tataki $16.90

Light roasted tuna served
with onion dressing

77 Wagyu Tataki

Light roasted beef served with yuzu

ponzu sauce

81 Seafood Ceviche
BEIILES o

76 Salmon Carpaccio $16.90
hibiXw 3
Thinly sliced salmon with wafu dressing

78 Carpaccio
hib/Xw F 3

$16.90

Thinly sliced kingfish with yuzu ponzu sauce

82 Seaweed Salad (V)
BEHTA

Potato Salad (V) $6.90

KT b7

Mashed potato mixed
with vegetable & mayo

hIt

Takowasabi ) $6.90

Wasabi flavoured
octopus salad

|
83 Tofu Salad (V) $8.90
BRI
Tofu salad served with sesame dressing



Hot Dishes

sz Hot Chawanmushi $10.00
TEREL

Steamed egg custard

with vegetable & prawn

g5 Edamame (V) $6.90
AEEH
Boiled & salted
soybeans

g6 Pork Gyoza
5pc/10pc
Chicken & vegetable
pan fried dumpling

$7.00/$13.00

87 Miso Chicken Katsu $8.00

- )
ko8 F¥>h
Deep fried chicken cutlet
served with miso sauce

38 Agedashi (V) $9.50
BYRLER
Deep fried tofu with fish broth

=

'.w
=
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89 Vegetable Gyoza (V)
5pc/10pc
FERT
Vegetable pan fried dumpling

$7.00/$13.00

90 Miso Pork
Katsu
ckoR— N h
Deep fried pork
cutlet served with
miso sauce

$8.00

Creamy

Croquette

2pc $7.00
Mnh')—3—-2Dwvh

Vegie

Croquette (V)

2pc $7.00
¥Zo0owvh

Pumpkin
Croquette ()

2pc $8.00
NFExdDv
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Nagoya Tebasaki 4pc $10.00

%% ERFAR

Deep fried chicken wings
cooked with sweet soy

95 Chicken Karaage
B &It

$9.30

Deep fried chicken served with mayo

o

96 Tempura Prawn 2pc
AUVRRS

$8.00

97 Vegetable
Tempura (V) $8.00
7 i xRS

98 Prawn &
Kakiage $8.00
ZAVRIFERRS

99 Kakiage ) $7.00
WEHIT

Mixed vegetable
tempura

100 Spring Rolls $8.00
&%
3pc spring roll

ERSB ) Aht

_—

101 Assorted Tempura
with Large Prawn $18.70

hIDEHEF

102 Grilled Fish Shoulder $14.00
Lt S 103 Grilled
5 f:-..- Salmon $8.50
F . F AN e 2
-y - Grilled salmon served

'q, ? with miso sauce
(. A



108 Okonomiyaki Skewers $8.00
KT F
Japanese style pancake with vegetable
& octopus served with special sauce
& mayo

104 Teriyaki Chicken $7.00
BN REFF

\0 SVAVL ASINVAV/

o
©

109 Takoyaki $8.50
EIX*
Octopus ball served with sauce & mayo

105 Teriyaki Fish
BFBNRNRF

112 Pork Belly 2pc $14.00
o A%
¥ Double cooked pork belly

. - 1 with sweet soy sauce OO

> 2 g

106 Teriyaki Tofu (V) $7.00 g s &
BNREFEA s e 13 Rice $3.00 z 3

4, s i Ef

107 Deep Fried Oyster4pc  $12.00 110 Nasu Denkaku () $9.90 i RiSoISONp $3.00 ® ®
ety Eggplant topped with miso sauce Fookodst Bl e

Menu, menu presentation & prices are subject to change without prior notice.
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Sake

Minatoya (180ml) $13.90

15-15.5% Alc. A very light sour-
tasting note, complex undertones

Dassai 45 (300ml) $26.90

16% Alc. Sweet aromas, grape juice,
cotton candy, a hint of lemonade

Uonuma (300ml) $21.90

16-16.9% Alc. Rich, savory touch,
meaty, minerally magic

Bishu (300ml) $21.50
16-16.9% Alc.

House Sake (150/300m1) $12.00/19.90

15% Alc. A crisp, dry sake without
rough taste

Mio Sparkling $15.00

5.1% Alc. A bright, peachy aroma,
uniquely refreshing

Other Sake

Aladdin Yuzu (300ml) $22.50

10% Alc. Smooth blend of the finest
Japanese Sake fused with the zesty
citrus flavour of Yuzu

Strawberry Nigori (300ml) $20.50

7% Alc. Creamy & very strawberry
in a balanced & gently flow

Hatukoi Umeshu (Plum wine) $10.00
8% Alc. Serving by glass

Cocktails

Shyun Mojito $15.00
Dassal 45, lime juice & lemonade

(Ruku) Gin Tonic $12.00
Gin & tonic water

Shiro Lychee $14.00

6% Alc. Japanese wice wine,
lemonade

Suntory Whisky Highball $12.00

Suntory Whisky & premium
ginger ale

Beer

Asahi (tap) $10.00
5% Alc.

Kirim Lager $11.00

5% Alc. A bright amber colour,
fresh fragrance & fine bubbles

Yebisu $12.00

5% Alc. Rich & mellow beer
from 100% fine malt

Wine
Shiraz $13.00/35.00
Pinot Gris $12.00/35.00

Soft Drinks

Orange juice
Apple juice
Sparkling water

Sparkling - orange
& passionfruit

Sparkling - pink grapefruit
Organic ginger beer
Organic lemonade

Organic lemon lime bitter
Green tea can

Calpis water

Pocari sweat

Coke

Coke zero

Hot green tea

$4.90
$4.90
$4.90

$4.90
$4.90
$4.90
$4.90
$4.90
$4.50
$4.50
$4.50
$3.50
$3.50
$3.20



