A Message from Chef

My philosophy of ‘Heritage,
Health and Happiness’ guides
my journey as a chef.

At Shiuli, we proudly showcase
seasonal British produce with
an Indian soul.

Our team of passionate

and professional chefs

and sommeliers have crafted

a selection of dishes and drinks
that have true harmony of
texture, flavour & emotion.

Shiuli is my kind of place;
where mindful food is
presented in a friendly,
happy setting.

We hope you enjoy a little
bit of India, served with
our Shiuli hospitality.
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Alfred Prasad Patron Chef

Tasting Menu

Savour a gastronomic journey
through India with a choice of
drinks/ alcohol free pairings.
Please ask your server for the
current menu.

. Appetisers .

Salad puchka 10
Fruit chaat flavour bombs
with mango-passion fruit ‘pani’

Courgette flower 12 %% Injipuli prawns 14
With a ‘dahi kabab'’ filling, Crispy prawns in a tamarind
kalonji flavoured tempura & ginger glaze

Malai chicken 12
Delicate & mild with cheese

Duck samosa 13
Parcels of spiced confit duck,

Grilled scallops 12
Seared scallops, tomato thokku,

& cardamom coconut pearls peas & spices
Burratachaat 125} Amritsari fish 125} Chicken 65 12
A medley of textures; chickpeas, A street food great; spiced Spice coated, crispy chicken

pomegranate & sev sustainable fish with samphire with curry leaves

Samphire onion bhaji 9 Indian-Chinese

Shallots, samphire & fennel Steamed momos 10

with tamarind & mint chutney Chilli Tofu (or) Paneer 11
Chilli Chicken 12

Bone marrow butter naan 7 %%+ Truffle sea-salt naan 7 %% Chilli Prawn 14

Edamame & podi 7
Gunpowder sprinkle

Vadams & dips 8

’ Grills ’

Acharipaneer 15 Mushroom kabab 15
With pineapple & padron peppers Cheese, peppers & spices

Roasted broccoli 8/ 12 %%
With hazelnut, kumquat
& cranberries.

Kalonji prawns 22 Our most sustainable dish

Kaloniji & dill marinade

Hariyali salmon 18
Herb marinade with lime leaf

Shiuli lamb chops 26 %
British lamb chops
in our signature marinade

Tandoori chicken /
Chicken tikka 16
A classic of Indian‘dhabas’

Grill sampler (Serves one)
Veg/Non-veg 15/21
Select any 3 grills

« Curries °

Skinny makhni 17/18/19 - Lauki & quinoa kofta 18
Vegan kofta / Paneer / Chicken In a herby Nilgiri sauce Kalpasi, curry leaf & peppercorns
With no butter or cream but finished with coconut milk - transport you to the land

all the flavour of the original Healthy, happy, delicious of the Chettiars

Spring vegetable Chettinaad 18

Malabar prawn & mango 20 Seabass & crab moilee 20 5}
A coastal speciality; fragrant, Keralan coconut milk curry
moreish coconut-tamarind sauce with shallots & ginger

Old Delhi butter chicken Railway chicken 19
or Paneer 20/ 18 %% Spicy, warming chicken curry
The velvety original for the soul

Black kale saag paneer 18 5%
Home-made paneer crumbled
over green goodness

Saagwaala chicken 20
Savoury umami in a spinach,
ginger & green chilli sauce

Lamb shank roganjosh 2357 Slow-roasted peppery lamb 23 Keralan lamb & kohlrabi ishtew 22
Kashmiri spices add a lovely depth With bold, dark-roasted spices Flavour-packed, delicate stew
to this slow-cooked classic & mixed peppercorns with potatoes & coconut milk

Biryani 21/22/24/26
Jackfruit & Veg / Chicken / Seafood / Lamb
This slow-cooked one-pot meal is Chef Alfred’s ultimate Indian dish

Iconic Dishes of Shiuli 5=

One Planet Plate

Roasted broccoli 8/12 %%
With hazelnut, kumquat

& cranberries.

Our most sustainable dish

Sides

Black lentils with rajma 9/12 %%
Tadka yellow lentils with lauki 8/11
Chickpea & asparagus masala 10
Aubergine bharta 10
Chilli-garlic spinach 9
Gunpowder potatoes 8

Cucumber & mint raita 5

Rice & Breads

Cauliflower rice 5

Saffron berry pulao 6

Steamed basmati 5
Gluten-freeroti 5

Gluten-free roti with truffle oil 7
Garlicnaan 6

Naan/ Tandooriroti 5

Butter naan 6

Date, coconut & poppy seed naan 7

Please be advised that food prepared
in our restaurant may contain traces
of food allergens. Should you have any
food allergies, please alert your server.

All prices are inclusive of VAT.
Adiscretionary 12.5% service charge
will be added to your bill.

Sundays at Shiuli

Open 12 - 9pm

Sunday Lunch Menu 12 - 4pm
Two courses £25

Sunday Roast Menu 12 - 4pm



