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Introduction of Biryani
Biryani is a food of god and there is no doubt that Biryani is one such thing which deserves to be the food of God.

The way rice is flavoured and transformed to a delightful taste in the name of Biryani. Firstly, have you ever thought
how biryani came to India?

Mughals and Arabs brought Biryani to the north and south of India respectively. The most notable Mughal areas
were popular for Biryani and the way each and every region used to prepare Biryani was different.

There is wide difference between the cooking style in the north and south states. North India created a unique and
flavoured Biryani with vegetables. The most famous version of north Indian biryani is ‘Tehri’ - this is part

of a Sunday meal for northern families. The southern areas consume more rice than the north and make mouth-

watering transformations of rice. Hyderabad has 40 distinct varieties of Biryani and the most famous is Hyderabadi

Dum Biryani. Other southern varieties are from Tamil Nadu which has magnificent Biryanis in their Chettinad cuisine.

MALABAR KING PRAWNS BIRYANI

£22

Malabar biryani is the only variation of biryani found in the Indian state of
Kerala. It is one of many dishes of the malabar community and is very popular.
An aromatic mixture of rice, king prawns, yoghurt, brown onion,
herbs and Malabar special spices.

HYDERABADI CHICKEN
BIRYANI

£16

Hyderabadi biryani is one of India’s most famous biryani; some
say biryani is synonymous with Hyderabad (The crown dish of the
Hyderabadi Nizami). Hyderabadi biryani developed under the rule of
Asif Jah I, who had been appointed as the Governor of Deccan by the
Mughal emperor Aurangzeb. It is made with basmati rice, spices and goat.
Popular variations use chicken instead of goat. There are various forms of
Hyderabadi biryani, one such biryani is the kachay murgh ki biryani or
the dum biryani. This is where the murgh is marinated and cooked along
with the rice. It is slow cooked on fire or dum which allows the aromatic
flavours to come through.
Hyderabadi kachha murgh style of biryani is where marinated
raw chicken and partially cooked basmati rice are layered and
cooked on dum, over low heat, served with mirchi ka salan
and raita.

KOLKATA FISH BIRYANI

(Calcutta /Kolkata biryani)

£19

Calcutta Or kolkata biryani evolved from the lukhnow style, when
Awadh’s last Nabab Wajid Ali Shah was exiled in 1856 to the Kolkata
suburb of Metiabruz Shah. The poorer households of Kolkata, which
could not afford meat used potatoes instead which went on to become a
specialty of the Calcutta biryani. The Calcutta biryani primarily uses
potatoes and eggs.
The Calcutta biryani is much lighter on spices. The marinade primarily
uses nutmeg, cinnamon, mace, along with clove and cardamom in a
yoghurt based marinade for the meat which is cooked separately from
the rice. This combination of spices gives it a distinct flavour as compared
to other styles of biryani. The rice is flavoured with ketaki water or rose
water along with saffron to give it flavour and a light yellowish colour.
Kohinoor basmati rice cooked with Tilapia fish, potato, yoghurt
and mixed herbs, served with sauce and raita.

DELHI- 6 CHICKEN BIRYANI
(Chandni Chowk)

£15

The Delhi version of the biryani developed with a unique local flavour
as the Mughal kings shifted their political capital to the North Indian
city of Delhi. Up until the 1950s, most people cooked biryani in their
house and rarely ate out. Restaurants primarily catered for travellers and
merchants and any region that saw high numbers of these two classes
of people nurtured more restaurants, and their own versions of biryani.
Historically this was the reason why most shops selling biryani in Delhi
tend to be near mosques (for travellers) or traditional shopping districts
(such as chandni chowk). Each part of Delhi has its own style of biryani,
often based on its original purpose, giving rise to Nizamuddin biryani,
Shahjahanabad biryani, etc. The Nizamuddin biryani is usually sparse
in the more expensive meat and spices as it was primarily made in bulk
for offering at the Dargah Shrine and thereafter distributed to devotees, A
non-dum using a lot of green chillies variety of biryani popularised by the
Babu Shahi Bawarchi shop located outside National Sports Club, Delhi is
informally called Babu Shahi biryani.
Fragrant basmati rice cooked with boneless chicken thigh meat,
aromatic spices and herbs, yoghurt, milk, cream, ghee and
saffron, served with raita and salad.

MUMBAI VEGETABLE BIRYANI £13
SINDHI LAMB BIRYANI

£18

Sindhi biryani is a special meat and rice biryani dish originating from
the Sindh province of Pakistan. Due to its popularity, it is considered one
of the most consumed dishes in this region.
Basmati rice and marinated lamb cooked with keema, onion,
yoghurt, ginger, garlic paste and mixed herbs, finished with
saffron and served with sauce and raita.

This vegetarian version of the original, Bombay biryani is made with
deep fried baby potatoes, rice, and an aromatic blend of spices. This is a
complete single dish that can be served with raita.
Mumbai is a cosmopolitan city known for its many lip-smacking dishes.
Be it vegetarian or non-vegetarian, the dishes in Mumbai boast rich taste,
fieriness and impressive flavors.
Aromatic preparation of basmati rice layered with spiced
vegetables and baby potato, garnished with nuts, raisins and
saffron, served with raita and sauce.

To book a table call 0121 643 7978
245 Broad Street, Birmingham B1 2HQ
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