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Biryanishk by The Biryani Company is driven by the indomitable passion for biryani. Regal biryanis are crafted
exclusively for the discerning palate. Hand-picked ingredients, recipes curated over years of exploring the
subcontinent, strict quality control, and an incurable love for food make for a premium yet value for money

experience. While classic Kolkata Biryani provides our anchor, we also take you on a culinary journey across India
with some of the choicest hidden gems. We do not use any dalda or artificial colouring. We provide a

complimentary serving of egg salan with our biryanis.

CLASSIC KOLKATA BIRYANI PREMIUM KOLKATA BIRYANI

With a tender piece of potato as the crown jewel, the Kolkata Biryani will floor you with its flavor and Meant for true connoisseurs of Kolkata Biryani, the premiumness of this biryani comes from the
subtlety. Notes of rose water, kewra, and cardamom perfume the rice, in the saffron-infused folds of which fact that in addition to boneless chunks of juicy meat and whole potatoes, the super fine rice is
lie succulent chunks of meat. A classic dish crafted to perfection at Biryanishk. also layered with meat keema. Every bite promises juicy, meaty goodness layered with
delicately spiced saffron rice that offers a premium experience in every mouthful.
SOLO BUCKET (S) BUCKET (L) EXTRAPc
Serves 1 Serves 3 Serves 5-6

The veg version of this premium biryani is a symphony of mushroom and cottage cheese in

"\\ VEG '] 80 layers of saffron rice.
A

cricken 220 600 90 100 MUSHROOM CHICKEN MUTTON
morron 2502 660 1150 100 800(s) 800(s) 1350y  1150(s) 1800w

(S) Small Bucket - Serves 3 (L) Large Bucket - Serves 5-6

o Walke .'-'
KOLKATA KACHCHI BIRYANI

Relish an artisanal dish that calls for impeccable timing and lose yourself in absolute
nirvana as you dig your way through layers of marinated meat and saffron-enriched
basmati rice flavoured with hand-picked spices and cooked from raw in Kachchi style so

that all the flavours stay packed in your plate. f

CHICKEN BUCKET 600¢) 950 )

(S) Small Bucket - Serves 3 (L) Large Bucket - Serves 5-6

Artist’s Impression

*GST extra as applicable
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../ T BEST OF INDIA

Awadhi Zafrani Malai Biryani
A darllng dish of meat and rice layered with silky malai and precious strands of
'saffron and slow-cooked in the Awadhi dum style for that melt-in-the-mouth bliss

cHicken /00 ) 1050 1y muTtTon 850 ) 1350 1

Gobindobhog Dudhiya Biryani
A pristine white dish of chicken and Murshidabadi Gobindobhog rice
cooked in milk and mild spices for those who prefer a subtle yet heady taste

cHicken 700 1050 ) mutTon 850 ) 1350 1y prAWN 1150 )
Bombay Bohri Biryani

A hint of mint adds a refreshing twist to this lightly spiced biryani from
Bombay’s Bohra community. Order a bucket of biryani,te emulate their
communal eating philosophy of sharing from a single thaali

musHroom 600 ) CHICKEN 650 950 » muTtTon 750 ) 1250

Malabar Seafood Biryani
A seafood extravaganza of squid, crab, and prawn slow-cooked
in thick coconut milk and flavoured with spices from the Malabar coast

*GST extra as applicable
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U “Artist's Imﬁression

searoop 1150 5

Goan Jhinga Biryani

A biryani studded with 12 pcs of freshwater prawns and cooked with a particular
Goan spice mix and creamy coconut milk

A4 PRAWN 1150

}

From the kitchens of royal khansamas to those of our mothers and grandmothers in
India’s villages, our Best of India coIIectlon showcases classic regional biryanis |
recreated from recipes curated over years of eating around India. Prépared with i
The elaborate cooking process starts only after you place the order & we take no shortcuts. \ IocaIIy sourced ingredients an-d ?slow—cooked 1o perfection, these dishes are~made

“Tt'is like having your own personal Biryani Chef! specifically for you. Explore your horizons as you travel across the country over
platefuls of captivating biryanis at Biryanishk.

¥

; (S) Small Bucket - Serves 3 '. (L) Large Bucket - Serves 5-6
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I I I E I A N DOO R Murgh Reshmi Nazakat-e-Cheese 280
Melt-in-the-mouth concoction of chicken, malai, and cheese,

slow-cooked over an open flame

A thousand spices created the amazing tandoor kitchens of the nawabs across Murgh Tilli (Sesame) Kebab 260
A honey-glazed and sesame encrusted kebab that leaves a tantalizing
the length and width of the country and even beyond. We bring you a specially hint of sweetness on your tongue
curated tandoor spread atBiryanishk. A few lost recipes and a few untold stories recreate Murgh Takhrai Sarikit Kebab & 260
) A fusion of succulent chunks of chicken marinated with lemongrass for a zesty
for you the experience of the Regal era. Thai twist to the Indian kebab

Awadhi Sufiana Murgh Tikka 260

An exquisite dish of chicken chunks marinated in saffron and
a secret ingredient and cooked in the tandoor

Anguri Murgh Kebab 280

A unique marriage of minced chicken and juicy grape that you have to
taste to believe

Murgh Shami Kebab 180

A classic dish of minced chicken rolled in chickpea powder,
eggs, and freshly ground spices

Murgh Bhatti Tandoor (Half/ Full) 190/360

Whole cut chicken, coated in a secret spice mix and cooked in a bhatti
for a hint of smokiness

Lucknowi Mutton Galauti Kebab 260

Nawab Asad-ud-Daula’s favourite preparation of buttery smooth, melt-in-the-mouth
mutton marinated with a host of exotic spices

Aflatooni Mutton Boti Kebab 40

A spicy, tangy, chatakdar preparation of marinated mutton pieces
cooked to perfection

" Crab Mumtazi Tikia 360

A delicate dish of sweet crabmeat prepared with mild spices and
cooked over the grill

* Zafrani Jhinga Malai Kebab 390

« Freshwater prawns soaked in a creamy concoction of saffron and malai,
, skewered and grilled.

) Sunehri Mahi Kebab 360

e 'f‘;&rr;éxquisite Lucknowi dish of Kolkata Bhetki marinated with spices and
: glrilled'to a perfect golden . shade #

i :'ﬁt(;h'umbi Bhatti Tandoor 200

: ' Earm-fresh mushrooms coated in a secret spice mix and cooked in a
bt_mattl for a hint of smoklness

mZafranl Paneer Malai Tikka 220

r(:ubes of paneer coated with malal and saffron and grilled for a light char and
la creamy texture

Paneer Tilli (Sesame) Kebab 220

Pleces of paneer rolled in crunchy sesame seeds and glazed with honey,
's,".lthen skewered over an open flame

Paneer Takhrai Sarikit Kebab : 220

_ ko t' \\-\ I A sweet, sour and spicy. preparation of paneer marinated
b ,with fragrant lemongrass 1
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RASA KITCHEN

Badami Murgh Champ

An Awadhi preparation of chicken in a rich gravy thickened with
cashew and poppy seed paste

Murgh Mughlai Bharta

A North Indian preparation of minced chicken, onions, and cream cooked
to a simmering perfection

Murgh Sufiana Tikka Masala

Tandoor-baked Sufiana kebabs tempered in a luscious tomato-based gravy

Gulbarg Masur Bhuna Gosht

Boneless pieces of mutton pan-fried in spices, then slow-cooked in their own
juices for that melt-in-the-mouth texture

Gosht Keema Matar

A comforting dish of keema and peas cooked with freshly ground spices

Samudrahara Bharta

Squids, prawns, and chunks of bhetki simmered in their own juices in a creamy gravy

Makhmali Paneer

A vegetarian masterpiece of crumbled paneer cooked slowly in a
silky tomato-based gravy

Paneer Sufiana Tikka Masala

Paneer kebabs cooked in a tomato-based gravy with saffron and cashew paste

Mushroom Tikka Masala

Juicy mushroom kebabs cooked in a buttery gravy of tomato and onions

Peshawari Dal Bukhara

A rich, creamy preparation of black dal slow-cooked for hours with tomato puree,
butter, and cream

160
220
270
320
250
390
210
230
220
280

*GST extra as applicable
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Galauti Kulcha . 130——

Paneer Kulcha — = =

Zafran_i Lachha PQratha_ — ——" —TT"—___

Tandoori Roti = = ———————
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Ordverfr'é'm a—vxndE‘vanetyef ﬂ‘"fbreads and Cfepes which are an mtegral Parto————

Mughla+ Cuisine. The variation reflects the dlver5|ty of Mughal culture and food hablts
— From stuffed breads to the famousclay oven-grilled Tandoori Roti they justadd tothe — ——

~_experience ofﬁlnTng—armT@rshk—'—"—_ -

*GST extra as applicable —— — s =




SALADS & BEVERAGES

Green Salad
Onion Salad
Curd Salad

Raita

Lassi
Buttermilk
Fresh Lime Soda

Aerated Beverage

Mineral Water

Artist’s Impression

/0
50
80
/0

50
40
40

Zafrani Firni /0

The classic firni, but infused with real saffron for a taste of absolute regalia

Butterscotch Firni 80

A creamy & flavourful firni infused with bis of butterscotch

Strawberry Firni (seasonal) 90

A sweet and tart firni enriched with the finest strawberry pulp

Mango Firni (seasonal) 90

Firni infused with the season’s best mangoes; a dessert fit for the royalty in you

Nolen Gur Firni (seasonal) 80

Try the crowd favourite firni infused with exquisite nolen gur, A Biryanishk special

Kunefe (pre-order Only) 1 50

A Turkish speciality made of semolina layered with cheese and soaked in golden sugar syrup

End your meal on a sweet note fit for royalty. Pick from our list of creamy fusion firnis
flavoured with seasonal produce or a slice of our house special Kunefe, a Turkish
delicacy that is being introduced to Kolkata for the first time by Biyanishk.

ET ENDINGS

*GST extra as applicable




Biryanishk is all about the love for Biryani

It is a bouquet of Biryanis from one Biryani lover to another




