CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY
IF YOU HAVE CERTAIN MEDICAL CONDITIONS

Please follow your Islamic school of jurisprudence when ordering seafood.

Building on the success of Ribeye Steakhouse, our founders have created a true Pan-Asian restaurant that
brings the rich flavours of the Silk Road and beyond to life.

At Shiruku, we are committed to delivering premium dining experiences that are accessible to all. We take
great pride in sourcing the finest cuts of meat, ethically sourced seafood, and the freshest ingredients to
ensure every dish meets the highest standards of quality. Our exceptionally talented chefs bring passion and
creativity to each plate, crafting a dining experience that is both exceptional and unforgettable.
Complementing our culinary offerings, our dry bar features a sophisticated selection of non-alcoholic
beverages and mocktails, enhancing your meal with a refreshing touch.

Step into our world, where opulence and grandeur meet tradition and elegance. Our luxurious atmosphere is

brought to life with elements like ethereal silk clouds, captivating butterfly ceiling lights, and a striking pink

marble bar. Each table, crafted from sleek grey river wash stone, sets the stage for a memorable meal. For
those seeking a more intimate experience, our themed private dining rooms offer a journey through the

various cultures along the Silk Road and beyond.

Shiruku is more than just a restaurant; it's an immersive experience where every detail is designed to delight
your senses. Shiruku promises a dining journey like no other.

Please always inform your server of any allergies before placing your order as not all ingredients
can be listed and we cannot guaranfee the fofal absence of allergens in our dishes.

Detailed allergen information is available on request.

A 10% service charge applies to all bills, mandatory for groups of six or

more and discretionary for smaller parties.



Salted Chilli Peanuts £3.50
Nuts

Toasted with Himalayan pink salt.

Seared Lamb Chops £12
Gluten

Spicy lamb cutlets, flavoured with
chipotle, garlic and lime. Finished with
a piquant chilli and tomato salsa.

Beef Teriyaki Sticks £13

Glutfen, sesame, soyaq, crustaceans

Tender pieces of marinated crunchy
beef, set on a bed of wok fried egqg rice,
drizzled with a fragrant ginger teriyaki
glaze.

Grilled Chicken Satay Sticks £8

Dairy, nuts, sesame, soyq, crustacean
Flavoured with ginger, chilli and lime,
complimented with a velvety coconut
and cilantro cream,

sprinkled with toasted peanuts.

Skillet Fried Gyoza £8

Glufen, sesame, soya, crustacean

Filled with macerated chicken and truffle
farce, served with a soya reduction and
golden garlic chips.

Spicy Edamame Pods £3.50

Soya, Sesame

Charred and finished with soy.

Ribeye Ribs £14
Soya, crustaceans

Adorned with a rich sweet and tangy
sauce, scented with cinnamon and star

anise.

Pulled Braised Beef Tacos £12

Gluten, sesame, soya
Layered with guacamole, fomato salsa
and crispy fried shallots.

Silken Tempura

Gluten, crustaceans, dairy, sesame, soya

Prawn £10 | Halloumi £9 | Vegetable £8
Encased in a light rice flour blanket,

married with a savoury kimchi emulsion.

Steamed Sesame Dumplings £9

Gluten, crustaceans, sesame, soya

Subtle shrimp and chicken filling.
scenfed with ginger and five spice,
served with a chilli and black vinegar
dressing.

Shiruku Starter Platter for Two £32

Soya, gluten, dairy, crustaceans, mustard, sesame

Saku Saku Crispy Rice £4

Fish, gluten, sesame, dairy
Served with wood fired pepper dressing
and creamed cheese salmon.

Chicken Karaage Wings £10

Gluten, soya, sesame, crustaceans

Crunchy chicken wings flavoured with
garlic, ginger and soy, set on an orange
and endive salad, glazed with a savoury
scallion and edamame dressing.

Slivers of Yuzu Chicken €10

Soya, gluten, crustaceans
Set on wilted Bok choy;, finished with a
clear citrus glaze, scented with pink

ginger and star anise.

Pan Fried Sesame Prawn Toast £11

Soya, gluten, dairy, sesame, crustaceans
Indulgent crisp slices of milk loaf filed
with a delicate prawn, ginger and
scallion farce, wrapped with a ribbon of
sesame, served with a spicy Thai soya

dressing.

Crispy Noodle Roll £8

Glufen, sesame, soya, crustaceans
Combination of savoury Nappa
cabbage, noodles and shiitake
mushrooms, wrapped in rice paper,
cooked until crisp, served with a sweet
chilli and sesame glaze.

Includes tacos, crispy noodle roll, prawn tempura, chicken karaage wings and prawn toast.

Enhanced with two enriching dipping sauces.

Crispy King Prawn

Soya, gluten, sesame, crustacean

Set on a bed of watercress, Nappa cabbage and preserved
cucumber, finished with a soya chilli dressing.

Spicy Dragon Roll £20

Gluten, fish, sesame, crustaceans

Fried Japanese style breaded king prawn
and avocado topped with finely sliced
avocado, spicy mayo, togarashi spiced

seasoning andorange tobiko.

Chicken Katsu Tempura Roll £18

Gluten, fish, soya
Katsu chicken tender wrapped in a sushi

roll, drizzled with katsu curry sauce.

Fish Lover Roll £22

Gluten, fish, sesame, soya
Yellowtail tuna and salmon, topped with
finely sliced avocado, glazed with teriyaki

and sprinkled with sesame.

Grand Shell Sushi Platter (24pcs)
Soya, gluten, dairy, fish, crustaceans, mustard, sesame

A stunning presentation, served in a giant oyster shell. The
sharing platter features three varieties of sushi: Nigiri, Sashimi

and Maki roll.

£10 Crunchy Szechuan Beef £10

Soya, giuten, sesame, crustacean

Nestled on bean sprout, fennel and wood ear mushroom,

drizzled with a pink peppercormn and orange blossom honey

vinaigrette.

Sashimi and Nigiri
Sashimi 3 Pcs | Nigiri 2 Pcs Fish, soya

Salmon £9 | Tuna £9 | Prawn £9 | Seabass £8

Seared options available

Spicy Volcano Roll £20

Gluten, fish, eggs, mustard, sesame, crustaceans
Fried Japanese style breaded king prawn
and avocado, topped with premium
crabsticks, sriracha sauce, mayo and

togarashi spice seasoning.

Smoked Salmon Roll £19

Gluten, fish, soya

Cucumber, cream cheese and avocado
filing with a smoked salmon topping,
cream cheese, chives and a touch of

lemon zest.

Surf and Turf Roll £22
Gluten, crustaceans, soya

Prawn tempura and avocado topped
with prime beef filet, crispy shallots and a

siracha veneer.

The Reggie Roll £21

Gluten, crustaceans, fish, sesame, soya
Prawn tempura and avocado, topped
with salmon nigiri, teriyaki glaze,

jalapenos and orange tobiko.

Teriyaki Beef Roll £20

Gluten, soya

Spiced charred tender stem broccoli,
avocado and marinated prime beef fillet
filing. Topped with seared prime beef
fillet teriyaki graze, togarashi spice

seasoning and crispy shallofs.

£60 Shiruku Omakase Platter (32pcs) £90

Soya, gluten, dairy, fish, crustaceans, mustard, sesame
Our chef's selection of various sushi, embracing the
freshest fish and finest ingredients.



