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S[URIES BY QURESHE

Where saffron scents the air and
echoes of Nawabi courts linger,
"Stories by Qureshi" brings Awadhi
cuisine to life in aroma, texture
and taste.

Each technique is a ritual — preserved
through generations and masterfully
reimagined. From the quiet precision of
slow cooking to the symphony of spice,
every element is steeped in legacy and
elevated with intention.

The heritage serves the present
with grace and depth.



QURESHI'S TASTING MENU - NON VEGETARIAN
SMALL PLATES

BHATTI KI KALMI @

Free Range Chicken, Chargrilled in Tandoor,
Kashmiri Red Chili, Green Cardamom * 200 gms * 560 kcal

LUCKNOWI SEEKH =

Awadh-style Skewered Goat Mince Kebab, Charred,
Blend of Hand-pounded Spices * 180 gms * 645 kcal

NADRU SUBZ KE SHAMMI

Lotus Stem, Dry Fruits, Seasonal
Vegetables, Kashmiri Saffron + 160 gms * 450 kcal

LARGE PLATES

MURGH LAZIZ HANDI @

Slow-cooked Chicken Morsels, Yogurt, Handpicked
Spices *+ 220 gms * 720 kcal

GHOSHT KI NIHARI

Slow-cooked Rajasthani Lamb, Trotters Stock,
Chef Qureshi's Signature Nihari Spices « 220 gms * 583 kcal

MURGH HYDERABADI BIRYANI

Free Range Chicken, Chef’s Curated
Biryani Masala + 220 gms * 475 kcal

LENTIL & BREAD

SAFFRON KI DAL-E-KHAAS &

A 48-Hour Ritual - Black Lentils, Fresh Cream,
Butter, Kasuri Methi + 320 gms * 682 Kcal

ASSORTMENT OF BREADS ¢ ¢ &

Traditional Assorted Tandoor Bread

DESSERT

KHUBANI KI PHIRNI @ &

Himachal Golden Apricots, Short Grain Rice,
Kashmiri Saffron, Toasted Nuts + 180 gms * 705 kcal

GOLD GULAB JAMUN ¢ & @

Stuffed Cottage Cheese Dumplings, Fig *180 gms * 705 kcal

INR 4500

4 SAFFRON SIGNATURE @ VEGETARIAN A NON-VEGETARIAN () EGG i GLUTEN
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QURESHI'S TASTING MENU - VEGETARIAN  INR 4000
SMALL PLATES

PESHAWARI PANEER TIKKA @

Cottage Cheese, Gram Flour, Carom Seeds,
Yellow Chili + 180 gms * 599 kcal

SARSON BROCCOLI @ <

Charred Broccoli, Hand-pounded Mustard, Hung Curd,
Belper Knolle Pepper Cheese * 175 gms * 533 kcal

DAHI AKROT KE KEBAB

Yogurt, Cashew Nuts, Toasted Kashmiri Walnuts,
Green Chili - 160gms * 450 kcal

LARGE PLATES

SUBZ-JANIE-KEHKASHAN @

Tempered Seasonal Vegetables, Gremolata
of Almond, Chili + 220gm * 345 kcal

RAHRA BEET PANEER @

Cottage Cheese, Pickled Beetroot, Varanasi Betel Roots,
Tomatoes, Organic Khus Roots * 220 gms * 625 kcal

NOOR MAHAL BIRYANI

Dehradun Basmati Rice, Seasonal Vegetables,
Cottage Cheese, Chef Qureshi’s Blend of Spices,
Kashmiri Saffron « 330 gms * 694 kcal

LENTIL & BREAD
SAFFRON KI DAL-E-KHAAS

A 48-Hour Ritual - Black Lentils, Fresh Cream, Butter
Kasuri Methi + 320 gms * 682 kcal

ASSORTMENT OF BREADS ¢ ¢

Traditional Assorted Tandoor Bread

DESSERT

KHUBANI KI PHIRNI @

Himachal Golden Apricots, Short Grain rice,
Kashmiri Saffron, Toasted Nuts « 180 gms + 705 kcal

GOLD GULAB JAMUN ¢ @

Stuffed Cottage Cheese Dumplings, Fig *180 gms * 705 kcal

4 SAFFRON SIGNATURE @ VEGETARIAN A NON-VEGETARAN ([) EGG { GLUTEN
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An average adult requires 2,000 kca
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o TOMATO SANTARE KA SHORBA < ¥ 750

Nagpur Sourced Orange, Tomtaoes,
Fresh Coriander Roots * 220 ml + 280 kcal

o SATWAR PISTA KA SHORBA o & 750

Peshawari Pistachios, Tender Asparagus,
Fresh Cream + 220 ml + 300 kcal

4 MURGH YAKHNI SHORBA 850

Slow Cooked Chicken Stock, Hand Crafted Spices,
Kashmiri Saffron « 220 ml - 280 kcal

+ 4 GOSHT PAYA SHORBA 850

Mutton Trotters Stock, Crushed Telicherry
Peppercorns * 220 ml + 320 kcal

4 SAFFRON SIGNATURE @ VEGETARIAN A NON-VEGETARIAN ([) EGG ¥ GLUTEN

) pary () Nuts (7 sova 7 cRUSTACEANs )T B FisH &> MusHRooM {7 sEsAME
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An average adult requires 2 “al energy per day, however, calorie needs may

vary. In case of any allergie t our ass ring. Pri

are in Indian National Rupee. Taxes as applicable. We do not levy service charge.



oMALL PLATES

CRISPY CHANA CHAAT = ¢

Multani Chickpeas, Yogurt, Spiced Dried Mango,
Rajasthani Dates « 155 gms + 520 kcal

MAKAI KI TIKKI 2 o

Galette of Locally Sourced Corn, Raw Mango,
Yellow Chili Powder + 175 gms * 533 kcal

SARSON BROCCOLI & o«

Charred Broccoli, Hand-Pounded
Mustard, Hung Curd, Belper Knolle
Pepper Cheese * 175 gms * 533 kcal

NADRU SUBZ KE SHAMMI = x

Lotus Stem, Dry Fruits, Seasonal
Vegetables, Kashmiri Saffron < 160 gms * 450 kcal

KUMBH KI GILAWAT ¢4 <

Kashmiri Morels, Mushrooms, Lucknowi
Potli Spices * 160 gms * 347 kcall

DAHI AKHROT KE KABAB = ¢

Yogurt, Goan Cashews, Toasted Kashmiri
Walnuts, Green Chili + 160 gms * 450 kcal

KANDAHARI PANEER TIKKA = ¥

Marinated Cottage Cheese, Aromatic Spices,
Pomegranate Juice * 180 gms * 599 kcal

SABUT TANDOORI ALOO = o x

Talegaon Potatoes, Red Chili, Raisins,
Goan Cashews, House Spice * 175 gms * 533 kcal

PESHAWARI PANEER TIKKA 2 o x

Cottage Cheese, Gram Flour, Carom Seeds,
Indigenous Yellow Chili + 180 gms * 599 kcal

SAFFRON KEBAB PLATTER 2 ¢ ¢

Kandahari Paneer Tikka, Makai Ki Tikki, Sarson
Broccoli, Kumbh ki Gilawat < 180 gms * 450 kcal

* SAFFRON SIGNATURE . VEGETARIAN A NON-VEGETARIAN

&) pary () nuTs @7 sova < CRUSTACEANS )X O FIsH 4> MusHrRooM (Y7 sesamME
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+A

+ A
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BHATTI KA KALMI = %

Free Range Chicken, Chargrilled in Tandoor,
Kashmiri Red Chili, Green Cardamom * 200 gms * 560 kcal

MURG MALAI KALIMIRCH = o %

Chicken Morsels, Malabar Crushed Black Pepper,
Belper Knolle Cheese, Yogurt -+ 200 gms * 610 kcal

TANDOORI CHICKEN = «

Chargrilled Chicken, Yogurt,
Homemade Spices * 240 gms * 590 kcal

LUCKNOWI SEEKH = «

Awadh-style Skewered Goat Mince Kebab,
Blend of Hand-pounded Spices * 180 gms * 546 kcal

GOSHT KI GALOUTI @ o ¢

Minced Lamb, Blend of 18 Spices,
Flaky Ulta Tawa Paratha « 180 gms * 645 kcal

MAHI GULNAR TIKKA >z ¢

Marinated Indian Salmon, Yellow Chili, Thymol Seeds,
Mustard Oil + 220 gms * 521 kcal

JHINGA NISHA © & %

Seawater Prawns, Fresh Green Garlic,
Single Origin Lakhori Yellow Chili,
Cage Free Egg Whites * 180 gms * 450 kcal

PEELI MIRCH KI MACCHI »zo & ¢ «

Charcoal-grilled Sea Bass, Indigenous Yellow Chili,
Coriander Chutney « 220 gms * 521 kcal

HABIBIYA CHAAP @ o

Marinated Lamb Chops, Chef’s Signature Spice Infusion,
Kashmiri Saffron, Fig Compote * 180 gms * 510 kcal

RAAN-E-SAFFRON = ¢

Rajasthan-sourced Lamb, Slow-cooked, Chef's Special
Potli Spices + 350 gms * 997 keal

SAFFRON KEBAB PLATTER «© @ # 0

Bhatti ka Kalmi, Mahi Gulnar Tikka, Habibiya Chaap,
Jhinga Nisha « 450 gms * 900 kcal

1475

1475

1475

1675

1675

1775
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3975
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MAIN GHUHSE

PURVANCHAL KA SAAG = o ¢ 1275

Hand Picked Bathua, Spinach, Fenugreek, Mustard,
Fresh Scallions, Boriya Chili + 220 gms * 510 kcal

e BHINDI CHOTTA PYAAZ ¢ & 1275
Okra, Pickled Pearl Onions,
Tomatoes * 220 gms * 274 kcal

e ALOO BUKHARA KOFTA 2 o ¢ 1275

Cottage Cheese Dumplings, Prunes,
Ratnagiri Cashews, Hand-pounded
Garam Masala « 220gm * 465 kcal

RAHRA BEET PANEER = ¢ % 1375

Cottage Cheese, Pickled Beetrootf,
Varanasi Betel Roots, Organic Khus Roots,
Tomatoes * 220 gms * 625 kcal

SUBZ-JANIE-KEHKASHAN & 0 % 1375

Tempered Seasonal Vegetables, Gremolata
of Almond, Chili - 220gm * 345 kcal

e MARTABAN KE CHOLE WITH KULCHA = ¢ 1375

Chickpeas, Ratnagiri-sourced Chili Pickle,
Spices Sourced from Old Delhi, Served with
Signature Kulchas + 220 Gms * 778 Kcal

o AWADHI PANEER & o ¥ 1375

Stuffed Cottage Cheese, Bhavnagri Chili,
Toasted Pine Nuts, Roasted Onion
Tomato Gravy * 220 gms * 725 keal

e GUCCHI MUTTER MALAI 20 % x 1375

Kashmiri Morels, Sweet Peas, Clotted Cream,
Hand-pounded Spices * 220 gms * 550 kcal

4 SAFFRON SIGNATURE @ VEGETARIAN A NON-VEGETARIAN ([) EGG I GLUTEN
) pary () Nuts (7 sova ) crUsTACEANs )T O FisH &7 MusHRooM {7 sEsaME
& VEGAN ¥ GLUTEN-FREE 1) SUSTAINABLY SOURCED @ LOCALLY SOURCED
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MURGH LAZIZ HANDI 2 o x 1465

Slow-cooked Chicken Morsels, Yogurt,
Handpicked Spices « 220 gms * 720 kcal

MURGH TARIWALA & 1465

Free Range Chicken, Blend of
Homemade Spices * 220gm * 676 kcal

QUINTESSENTIAL BUTTER CHICKEN = o « 1475

Chargrilled Chicken, Spiced Tomato,
Butter Gravy 220 gms * 518 kcal

GOSHT KI NIHARI = ¢ 1875

Slow-cooked Rajasthani Lamb,
Trotters Stock, Chef Qureshi's Signature
Nihari Spices * 220 gms * 583 kcal

SUNDAY MUTTON CURRY 1875

Pressure-cooked Indian Goat Curry,
Family-style « 220 gms * 476 kcal

LAGAN KE BOTI WITH MUGHALI PARATHA @ ¢ 1975

Tender Marinated Meat, Chef’s Nawabi Masala,
Served with Flaky Paratha « 220 gms * 650 kcal

MAHI QALIYA »zo @ ¢ 1975

Indian Salmon, Spiced Yoghurt, Fenugreek,
Salem Turmeric * 220 gms * 496 kcall

TAWA MASALE KA JHINGA : ¥ 2275

Prawns, Curry Leaves, Shallots,
Tawa Masala + 220 gms * 375 kcal

4 SAFFRON SIGNATURE @ VEGETARAN A NON-VEGETARAN (() EGG 1 GLUTEN
) pary () Nuts (7 sova P4 cRUSTACEANS ) FisH 4 MusHRooM {7 sEsAME
& VEGAN Y GLUTEN-FREE %) SUSTAINABLY SOURCED & LOCALLY SOURCED

An average adult requires 2,000 kcal energy per day, however, calorie needs may

vary. In case of any allergie lert our ass ring. Pri

are in Indian National Rupee. Taxes as applicable. We do not levy service charge.



HIHYANI
AN RILE

NOOR MAHAL BIRYANI = «

Dehradun Basmati Rice, Seasonal Vegetables,
Cottage Cheese, Chef Qureshi’s Blend of Spices,
Kashmiri Saffron « 330 gms * 694 kcal

MURGH HYDERABADI BIRYANI = ¥

Free Range Chicken, Chef’s Curated
Biryani Masala * 220 gms * 475 kcal

GOSHT AWADHI BIRYANI = x

Traditional Lucknowi Biryani, Tender Mutton,
Potli Spices + 220 gms * 475 kcal

JEERA RICE = «

Cumin-tempered Steam Rice * 250 gms * 275 kcal

STEAMED RICE < ¢

250 gms * 223 kcal

* SAFFRON SIGNATURE . VEGETARIAN A NON-VEGETARIAN
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LENTILS

DAL QURESHI = « 1275

Chef’s Special Lentil Selection, Gulbarga
Organic Tur Dal, Indigenous Yellow Chili,
Young Garlic * 220 gms * 386 kcal

SAFFRON KI DAL-E-KHAAS ¢ « 1275

A 48-hour Ritual - Black Lentils, Fresh Cream,
Butter, Kasuri Methi + 320 gms 682 kcal

HHEALS

TANDOORI ROTI ¢ 285
50 gms * 117 kcal

LASOONI NAAN ¢ 285
80 gms * 186 kcal

BUTTER NAAN ¢ 285
80 gms * 190 kcal

MISSI ROTI ¢ 285
80 gms * 191 kcal

BAJRA ROTI « 285
80 gms * 220 kcal

WARQI PARATHA ¢ & 285
50 gms * 127 kcal

KHAMEERI ROTI ¢ 285
65 gms + 160 kcal

PUDINA PARATHA ¢ 285
65 gms + 139 kcal

ROOMALI ROTI ¢ 285

100 gms * 220 kcal

4 SAFFRON SIGNATURE @ VEGETARIAN A NON-VEGETARIAN ([) EGG {§ GLUTEN
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RULLHAS

LUCKNOWI KULCHA ¢ 325
100 gms * 778 kcal
AMRITSARI KULCHA @ ¢ 325
100 gms * 778 kcal
PANEER KULCHA = ¢ 325
100 gms * 309 keal
MUTTON PUDINA KULCHA ¢ 2 & 325
100 gms * 315 kcal
KULFI CRUMBLE o ¢ ¢ 995

Burnt Almond, Malai * 180 gms * 650 kcal

CHENNA 995

Cottage Cheese, Sweetened Milk,
Kashimri Saffron, Rose * 180 gms * 418 kcal

GOLD GULAB JAMUN o = ¢ 995

Stuffed Cottage Cheese Dumplings,
Fig « 180 gms * 705 kcal

KHUBANI KI PHIRNI o & 995

Himachal Golden Apricots, Short Grain Rice,
Kashmiri Saffron, Toasted nuts + 180 gms * 705 kcal

BALAI KA TUKDA o @ ¢ 995

Butter Fried Brioche, Clotted Milk,
Toasted Nuts + 180 gms * 704 kcal

4 SAFFRON SIGNATURE @ VEGETARIAN A NON-VEGETARAN (() EGG 1 GLUTEN
€) pary () Nuts (7 sova P cRUSTACEANS ) B FisH & MusHRooM {7 SESAME
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[RLGINS

SAFFRON

Grown in the district of Pulwama and cultivated in the Pampore
region (known as ‘Saffron Town’), Kashmiri Mongra saffron is the
most precious spice in the world. With thicker and more fragrant
strands than its Iranian counterpart, its strong flavor and floral tones
has earned it a common place in the royal kitchens.

TURMERIC

Organically harvested in the foothills of the Jaintia Hills in
Meghalaya, this locally-sourced turmeric powder is the anchoring
ingredient of our menu with 7% to 12% curcumin content. Its subtle
flavor makes it one of the finest turmeric varieties and a health
watcher’s favorite.

CARDAMOM

Originating from the pristine Western Ghats of Kerala, green
cardamom is an essential ingredient of our culinary fare. Skilfully
cultivated and carefully picked, our cardamom is natural and rich in
flavor, making for an aromatic addition to our Indian preparations.

CINNAMON

The Ceylon cinnamon, sustainably sourced from our trusted suppliers
in the Sri Lankan forest ranges is an integral part of our signature
garam masala. Commonly referred to as the ‘true cinnamon’, this
valuable spice possesses a uniquely sweet flavor with health benefits.

MORELS

One of the most exclusive gems of the Himalayan foothills,

Guchhi Morels are sourced from the high-altitude forest ranges
of Anantnag, Kupwara and Kangan. They are prized for their
honeycomb texture and unique flavor, and best savored in a pulao
for you to truly enjoy their musky notes.

GHEE

A2 cow ghee is the purest type of desi ghee, made from natural
yogurt extracted from pasture-raised cows on certified organic
farms. As a strong natural antioxidant and rich source of vitamin
B2, B3, it helps build immunity, and serves as a nutritious
alternative to the regular ghee.

COTTAGE CHEESE

Using ethically and sustainably-sourced ingredients, our cottage
cheese is skilfully prepared from farm-fresh milk and is free from
antibiotics and artificial additives. As one of the most versatile
foods, it is loved in every form for its soft, moreish texture and
protein-rich nature.

4 SAFFRON SIGNATURE @ VEGETARIAN A NON-VEGETARIAN ([)

EGG [ GLUTEN
&) pary () NuTs (7 sova 74 cRUSTACEANS ) O FisH & MusHrRooM {7 sesamE
& VEGAN Y GLUTEN-FREE (§%) SUSTAINABLY SOURCED & LOCALLY SOURCED

An average adult requires 2,000 kcal energy per day, however, calorie needs may
vary. In case of any allergies, please alert our associate prior to ordering. Prices
are in Indian National Rupee. Taxes as applicable. We do not levy service charge.



[IRLGINS

BASMATI

Fine, long-grained and fluffy textured natural rice, Basmati is
locally sourced from Karnal, Haryana. Owing to its pleasant
aroma, appealing taste and easy digestibility, this variety of
rice grain is used in myriad rice preparations on our
handcrafted menu.

WHOLE WHEAT FLOUR

Sharbati wheat is a regional variety sourced from the Malwa
region of Madhya Pradesh and possesses a higher protein
content than the wheat atta. It gives Indian breads their fluffy,
soft texture and due to its chemical-free cultivation, makes for
a healthier choice.

URAD DAL

Sourced from the Kumaon region in Uttarakhand, this staple lentil
is one of the most prized pulses of India. It is an essential culinary
ingredient especially in vegetarian fare, known to possess soothing
and cooling properties.

CHICKEN

Our free-range chicken produce is locally sourced from Sahyadri
Farms in the Nashik district, where the range of fodder is
processed under the strict supervision of quality experts to ensure
better quality, rich nutrients, safe and ethical consumption.

LAMB

QOur grass-fed lamb meat is sourced from the district of Alwar,

one of the oldest of Rajasthani kingdoms. The succulent meat
credits the natural feed of the animals, aiding fowards the creation
of the all-time favorite royal delicacies.

WILD FOREST HONEY

At Saffron, all our preparations are made with wild forest honey -
a natural, unprocessed variety of honey free from adulteration.
The goodness of organic honey coupled with our Indian spices
creates a unique blend of rich, delicate flavors with fresh and
earthy notes.

4 SAFFRON SIGNATURE @ VEGETARIAN A NON-VEGETARIAN ([) EGG I GLUTEN
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