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URESHI MODERN 
 

 
STARTER 
 

Duck Khurchan (G)          4.200 
Slow fire cooked duck breast scraps with tomato and onion 
 

Mutton Egg Bhurji, Hummus  (Mus, E)      3.500 
Tender spiced boneless lamb with scrambled egg    
 

Haleem “Lamb”, Butter Toast (G, M)       3.500 
Savory Indian porridge made with meat, wheat and lentils              
 

Kanyakumari Crab (G, CR, M, Mol)       4.000 
Soft shell crab, butter, pepper, garlic        

Chicken Pakora Bun, Calcutta Mustard (G, M, Mus)     2.500 
Indian spiced battered chicken sliders                                
 
 

Samosa Jugalbandi (v)         2.000 
Medley of samosa, potlee and chickpea cassoulet                            
     

Tandoori Prawn Salad (Mus, N, Q, Mol, Cr)      3.500 
Mix lettuce, Cherry Tomato, Orange, Mustard Salad            
  

Barley & Quinoa, Watermelon, Avocado, Kakdi Salad (v)    3.000 
 

 
SOUP 
 

Samundari Shorba (F, Mol, Cr)        3.300 
Mussels, calamari and prawns, lime leaves and orange juice                            
 

Makai-Mutter Ka Shorba (v, M)        2.000 
Silky corn and green pea’s soup                                                              
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MAIN COURSES 
 
Kerala Meen (Fish) Curry, Lemon Rice (F, Mol)     4.600 
Kerala style fish curry with kokum and curry leaves             
 

Kashmiri Palak Rista (mutton), Walnut Pulao (N, M, Mus)    5.500 
 Meat ball with rich spinach curry        
  

Chicken Pepper Fry (G)         4.600 
Andhra style spicy dry chicken preparation                                
 

Chicken Rara (M, N)         4.700 
Chicken morsels are cooked in a spicy chicken mince gravy                    
 

Champaran Meat (Mus, M)         6.000 
Marinated lamb cooked in a sealed pot  
 

Galouti Kebab, Warqi Paratha (M, L, N)      6.500 
Pan seared finely minced tender lamb, flavored with cloves, saffron and kewda                                              
 

Bombay Pao Bhaji, Caramelized Onion Pao (v)     3.500 
Thick vegetable curry served with bread rolls       
 

Malai Paneer Rara (V, N, M)        4.500 
Indian cottage cheese with creamy nutty gravy    
 

Old Fashion Malai Kofta (G, N, M)       4.600 
Cottage cheese dumplings with silky cashew gravy     
Sweet Corn Khichdi, Sem Ka Beej, Chutneys (v, G, L, M)    3.000 
Sweet corn porridge topped beans   
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QURESHI SPECIALITIES 

 
TANDOORI STARTER 
 
 

Murgh Peshawari Tikka (M, Mus)       4.500 
Tandoori chicken morsels marinated in Qureshi spice mix                

Punjabi Fish Tikka (M, F, Mus)        3.500 
Fragrant spice marinated Hammour tikka           
                                      

Mutton Sheekh Kebab (M, Q, Mus)       4.500 
Tandoori skewers of spiced lamb mince         
                                    

Paneer Peshawari Tikka (M, Mus)       4.800 
Peshawari spice marinated grilled cottage cheese   
 

Murgh Malai Tikka (M, N, L, SS)         4.500 
Creamy yoghurt, royal cumin marinated chicken breast cubes, charred in tandoor 
              
STARTER PLATTERS TO SHARE 
 
 

Vegetarian Kebab Platter (8pcs) (V)         8.000 
Paneer Peshawari tikka, sunehri khasta, aloo moti tikki and tandoori aloo 
 

Meat and Fish Kebab Platter (8pcs)       12.500 
Hammour tikka, chicken Peshawari tikka, mutton sheikh kebab,  
Char grilled creamy prawns 
 

Delhi Chaat (V, L, G, M, N)          4.000 
Papri chaat, dahi bhalla, stuffed golgappas, pakoras and samosa chaat 
 
TANDOORI MAIN COURSES  
                    

Tandoori Lobster (Q, M, Cr, F)        21.000 
Tandoori Omani lobster laced with cheese, chickpea Arborio rice    
        

Burrah Kebab (Q, M, Mus)         18.000 
Tender charred tandoori lamb chops on Indian style mashed potatoes           

Char-grilled Malai Prawn (Cr, M, Mol, Mus)      9.000 
Creamy marinated tandoori prawns, honey mustard reduction        
 
QURESHI SPECIALITIES 
 

Raan E Qureshi (C, M, Q)         20.000 
Slow cooked Tandoori spice marinated leg of baby lamb      

Dhaab Chingri (Q, Cr)         7.000 
Prawns simmered in coconut cream infused with lemon grass                

Lucknavi Nehari (Q, G, L, Mus)        11.000 
Slow cooked lamb shank in a lustrous silky stew                                      
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CURRIES 
 

Murgh Be Misal (M, N)         5.500 
Chicken tikka cooked in a tomato, fenugreek and cashew nut sauce            
    

Dal Qureshi (Q, V, M)         1.200 
Slow stewed black lentils with tomatoes, finished with butter               
 

Baoli Handi  (V, L, M)         2.200 
Seasonal vegetables cooked dum style    
 

Paneer Tikka Masala (V, M, N)         6.300 
Cottage cheese in onion, tomato masala 
 

Dal Pukhtaan (V, M)           1.000 
Yellow lentils tempered with onions and tomatoes    

Dum Aloo Bharwan (V, N)          5.300  
Potatoes stuffed with raisins, cashew, dipped in a rich tomato gravy 
 
                                  
BIRYANIS 
Aromatic and flavorful basmati rice cooked on dum choice of: 
 
Chicken (M, Q)          5.400  
Lamb  (M, Q)           6.500 
Vegetable (V, M, Q)          4.600 
 
 
BREADS                                                                                                                                                                
 
Roti-Tandoori | Roomali / Paratha- Lachcha | Mint Paratha   1.400 
Naan - Plain | Butter | Garlic |         1.400 
Naan - Mushroom | Minced meat | Cheese, chili | Almond, raisin   1.700 
 
 
ACCOMPANIMENTS 
 
Steamed Basmati Rice         1.000  
Pulao (M)                      1.200 
Choice of Raita- Mixed vegetables | Pineapple | Mint |    0.500 
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DESSERTS 
 
 
Classic Rasmalai (G, M, N, V)        2.700 
Sweet cottage cheese dumpling soaked in saffron milk                                
 
Gulab Jamun (G, M, N, V)         3.200 
Deep fried milk dumplings soaked in sugar syrup                                               
 
Kalakand Panna cotta, Golden rose pearls      2.700 
 
Bitter Chocolate Mousse         3.000 
 
Overnight Cooked Gulab Kheer, Rasgulla, Jaggery Glaze    3.000 
 
Narangi Kulfi (M, N, V)         2.900 
Mandarin flavoured milk kulfi served with fig and almond halwa 
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