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. *(J g The word “Dum” means, Cooking in a Sealed Vessel (POT). Dum Biriyani means, the rice, meat (Mutton/Chicken/Prawn/Fish, etc.), aromatic spices, and other
ingredients are cooked in a SEALED-ONE-POT by the steam and pressure in the lowest possible heat that makes all the ingredients (Rice, meat, spices, and other
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L . +275F; ingredients) a well-balanced blend, and results in a unique taste and an aromatic flavor of the Biriyani. Due to low heat, it takes several hours or even overnight in
certain cases to cook. Although it’s a lengthy, costly, and hardworking process; it paid off due to its unique taste and aroma.
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The word “Dum” means, Cooking in a Sealed Vessel (POT). Dum Biriyani means, the rice, meat (Mutton/Chicken/Prawn/Fish, etc.), aromatic spices, and other
ingredients are cooked in a SEALED-ONE-POT by the steam and pressure in the lowest possible heat that makes all the ingredients (Rice, meat, spices, and other
ingredients) a well-balanced blend, and results in a unique taste and an aromatic flavor of the Biriyani. Due to low heat, it takes several hours or even overnight in

certain cases to cook. Although it’s a lengthy, costly, and hardworking process; it paid off due to its unique taste and aroma.
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'H"7§ i| Mutton Nalli Nihari: The term "Nalli" refers to a specific cut of:

‘ \ Bl meat known as shank, which is taken from between the knee and
AW ankle. Nalli is prized for its bone marrow, which refers to the soft,
WM gelatinous tissue found inside the bones.

| The word “Nihar” originates from the Arabic word “Nahar,”
W meaning “morning.” Originally, it was consumed by Nawabs (royal
W or sovereign rulers) of the Mughal Empire as a breakfast item after’
i} their morning prayers (Fajr).

W8 | Nihari originated in Old Delhi, India, during the reign of the Mughal
(8L | Empire(India,Bangladesh,Pakistan and Afghanistan). Traditionally,
#1 it takes 6-8 hours or more to stew, not including preparation time.

*  MUTTON
NALLI NIHARI
b T
=N\

1t usually served to honor VIP guests in various settings such as
\ business, private gatherings, and special events like business
M meetings, weddings, birthday parties,

| anniversaries, and family/friends’ gatherings.
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A Sweet Vermicelli Pudding. Flour-Ghee made Shemai, Sugar, Milk, Raisin etc.
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Rice Puddlng is made from Chinigura Rice semolina, Sugar, Milk, Whole Spices and others.
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Please check with our staff if your desire non-alcohol items are sold out or not. Thank you.
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