
Hara Bhara Kebab (49)
Vegetable patties with nuts & cheese 
stuffing– a crowd favourite! 

Paneer Tikka (54)
Cottage cheese cubes marinated in a special 
‘tikka’ sauce and grilled in tandoor

Paneer Malai Tikka (59)
Cottage cheese kebabs marinated in a creamy 
white sauce and grilled

Stuffed Mushroom Tandoori (49)
Marinated grilled mushrooms stuffed with 
Paneer(Cottage Cheese) & Cheese

 Veg Seekh Kebab (49)
Delicious rolls of spiced minced vegetables 
skewered over tandoor

Tandoori Broccoli  (Red Sauce) / Tandoori 
Malai Broccoli (White Sauce) (49/54)
Probably the most delicious way to eat Broccoli

Makhmali Paneer Tikka (57)
Cottage cheese cubes stuffed with cheese 
marinated in a special yellow sauce & grilled to a 
Velvety (Makhmali) texture

Lasooni Paneer Tikka (54)
Garlic flavoured cottage cheese cubes marinated 
and grilled in tandoor.

Paneer Pudina Tikka (54)
Cottage cheese cubes marinated in a special mint 
sauce and grilled in tandoor oven

Tandoori Aloo Nazakat (53)
Sesame coated crispy fried potato shells stuffed 
with cottage cheese & veggies, then baked 

Veg Kebab Platter (99)
Paneer Tikka, Paneer Pudina Tikka, Tandoori Malai 
Broccoli, Tandoori Mushrooms, Hara Bhara Kebab

~Pasta~

~                    ~
Tandoori Chicken                                  
( Half 49 / Full 73) 
Bone-in chicken marinated in signature 
spices & grilled in tandoor

Chicken Afghani  
(Half 51 / Full 75) 
Bone-in chicken marinated in signature 
Afghani style white sauce & grilled in 
tandoor

Chicken Tikka (59)
Chicken cubes marinated in a signature 
“tikka” sauce & grilled in tandoor

Chicken Malai Kebab (64) 
Tender chicken cubes marinated in a 
creamy white sauce & grilled in tandoor

Reshmi Chicken Kebab (59) 
Chicken cubes marinated in a secret 
yellow sauce & grilled  in tandoor

Chicken Pudina Tikka (59)
Chicken cubes marinated in a special 
mint sauce & grilled  in tandoor

Kali Mirch Chicken Tikka (59)
Chicken cubes marinated in a creamy 
sauce flavoured with Black Pepper)
 

~               ~
~ Selection Of Soups ~

Tomato Dhania Shorba  (27)
Tomato soup spiced with coriander & herbs

Cream of Chicken Soup  (31)
Creamy chicken soup flavored with herbs 

Cream of Shrimp Soup (39)
Creamy shrimp soup flavored with herbs 

The Classic Indian Green Salad  (27)
Sliced onions, tomatoes, carrots, cucumbers, 
beetroot with lettuce leaves 

Chicken Caesar Salad  (39)
Marinated grilled chicken, lettuce, croutons with 
Caesar dressing

Fattoush (35)
A Lebanese salad with tomatoes, cucumbers, radish, 
carrots and pieces of fried pita bread

Tabouleh (35)
Finely chopped parsley, tomatoes, mint, onion, 
bulgur wheat seasoned with olive oil & lemon juice

Kachumber Salad (27)
Indian salad with chopped onions, tomatoes, 
cucumbers & a salt-pepper lemon dressing  

~ Appetizers ~

Dahi ke Sholey  (35)
Fried bread rolls stuffed with veggies & yogurt

Cheesy Stuffed Mushrooms (35)
Mushrooms stuffed with a cheesy filling

Crispy Chinese Fingers (35)        NEW
Perfectly battered veggie-filled fingers deep-
fried to golden perfection –a must try !

Papdi Chat (34)
A delightful arrangement of fried flatbread, 
potato, yogurt, tangy chutneys & spices

Pakora Platter (34)
Assortment of Veggie Pakoras

Punjabi Samosa (34)        NEW
Popular Indian pastry with a savoury filling of 
spiced potatoes and green peas 

Achaari Chicken Kebab (59) 
Chicken cubes marinated in a special 
Pickle (Achar) flavoured sauce & grilled

Chicken Chapli Kebab (64) 
With its origins in Peshawar (Pakistan), 
these are flattened kebabs made with 
minced meat –Tangy & Tasty! 

Chicken Seekh Kebab (64) 
Rolls of minced chicken flavoured with 
herbs and spices skewered in tandoor 
oven – a Chef’s special!

Chicken Kebab Platter (159)
Chicken Tikka, Malai Tikka, Reshmi 
Tikka, Pudina Tikka, Chicken Seekh

Shami Kebab (69) 
Tender ground meat & chana dal (yellow peas) 
patties dipped in eggs & pan-fried. 

Tandoori Mutton Chops (79)
Mutton chops flavoured with signature sauce 
and grilled in tandoor oven

Mutton Seekh Kebab (68) 
Tender rolls of minced meat flavoured with 
signature spices skewered in tandoor oven

Malai Boti Kebab (71) 
Succulent mutton chunks 
marinated in a creamy white 
sauce & grilled in tandoor

Mutton Boti Kebab (69)
Meat chunks marinated in a 
special sauce & grilled in 
tandoor

Tandoori Fish Tikka (69) 
Cubes of fish fillet marinated in a special  
‘tikka’ sauce and grilled in tandoor oven

Lasooni Fish Tikka (69)
Cubes of Garlic sauce marinated fish 
grilled in tandoor oven 

Achari Fish Tikka (69) 
Fish fillet marinated in a special Pickle 
flavoured sauce & grilled in tandoor oven

Tandoori Pomfret (73) 
Whole Pomfret fish marinated in our 
signature “tikka” sauce and grilled in 
tandoor oven 

Tandoori Garlic Prawns (75) 
Garlic marinated Prawns grilled to 
perfection! 

Kali Mirch Prawns (73)
Prawns marinated in a creamy white 
sauce with a flavour of Black Pepper & 
grilled in tandoor 

Sea Food Kebab Platter (189)
Tandoori Fish Tikka, Lasooni Fish Tikka, 
Achari Fish Tikka, Whole grilled Fish, 
Tandoori Garlic Prawns, Kali Mirch Prawns

~ Salads ~

Galouti Kebab (72)
Minced mutton meat mixed with spices 
and made into soft patties, then fried 
(‘’galouti’ literally means ‘melt in the 
mouth’)

Mutton Chapli Kebab (73)
With its origins in Peshawar (Pakistan), 
these are flattened kebabs made with 
minced meat – tangy & delicious!
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Kali Mirch PrawnsFattoush SaladDahi Ke Sholey

~                 ~

Beresta Platter (239)
Ch. Tikka, Ch. Malai Tikka, Ch. Reshmi 

Tikka, Mutton Seekh Kebab, Mutton 
Chops, Tandoori Garlic Prawns

Scan for 
Food 

Pictures

Boondi Raita / Pineapple Raita (23)
Flavoured yogurt with boondi / pineapple cubes

Plain / Masala Papad fried OR roasted (13/18)

French Fries / Masala Fries (21/24)

  

~ Sides ~

Vegetables in Hot Garlic Sauce [53]

Veg Balls in Manchurian Sauce [55]

Sweet & Sour Ch./Fish [67/69]

Stir-fried Chicken in choice of 

Sauce [67]

Stir-fried Prawns in choice of 

Sauce [77]

Choice of Sauces

(Manchurian / Szechuan / Hot 

Garlic/ Black Pepper)

Szechuan Chilli Potato [41]

Veg Manchurian [41] 

Chilli Paneer [49]

Chicken Manchurian [59]

Chilli Chicken [59]

Chicken Lollipop [59]

Chilli Garlic Prawns [63]

Tempura Prawns [63]

Soups

Veg Manchow Soup [29]

Chicken Manchow Soup [32]

Veg Hot & Sour [29]

Chicken Hot & Sour Soup [32]

Veg Sweet Corn Soup [29]

Sweet Corn Chicken Soup [32]

Tom Yum Prawns Soup [35]

Starters

Veg Fried Rice [39]

Veg Szechuan Fried Rice [43]

Burnt Garlic Fried Rice [43]

Egg Fried Rice [49]

Chicken Fried Rice [53] 

Ch. Szechuan Fried Rice [57] 

Prawns Fried Rice [63]

BERESTA Spl. Fried Rice [69]

Fried Rice

Veg Hakka Noodles [39]

Veg Szechuan Noodles [43]

Veg Garlic Fried Rice [43]

Chicken Hakka Noodles [53]

Ch. Szechuan Noodles [57] 

Ch. Garlic Fried Noodles [57]

Prawns Fried Noodles [63]

BERESTA Spl. Noodles [69]

Noodles

Mains

Sauce
Alfredo Sauce (Creamy) (49)
Arrabiata Sauce (Tomato) (53)
Chef’s Spl. Pink Sauce (59)
Pasta
Spaghetti / Penne

Add On’s
Prawns (16)
Chicken (13)

Mushrooms (9)
Broccoli (9)

NEW



Lababdaar (59/67)
(Paneer       / Chicken)
A unique Mughlai Delight!

Subzi Nizami (51)  
Assorted veggies cooked in an 
earthy brown gravy

Nargis Kofta (61/69/71)
(Paneer       / Chicken / Mutton)
Cottage cheese/ minced meat 
coated over boiled eggs to 
resemble Nargis flower. Foodart!

Kashmiri Kofta Curry  
(59/69) (Paneer      / Mutton)
A rich cashew gravy with a touch 
of cardamom and fennel.

Mutton Paya (69)
A delicious stew made by cooking 
lamb trotters with traditional spices!

Home – style Chicken Curry (69)
Bone-in chicken slow-cooked in its 
own juices and Indian spices! 

Goa Fish Curry (75)
A delicious  coconut-milk based 
coastal delicacy from Goa!

Egg Masala / Egg Curry (59)
3 Hard-boiled eggs tempered in spices 
& cooked in spicy masala / curry

Aloo Gobhi Adraki (54)
Potatoes and Cauliflower cooked in a 
home-style masala with a touch of 
ginger

Chana Masala (53)
Chickpeas cooked in a spicy gravy 

Mutton Rogan Josh (79)
Succulent pieces of Lamb braised 
in a rich broth gravy flavored with 
ghee & aromatic spices 

Rajasthani Laal Maas (79)
Rajasthan style Mutton curry 
cooked in yogurt, spices and chilli 

Nalli Nihari (77)
Slow-cooked mutton curry cooked 
with bone-in meat & signature 
spices

Chicken/Mutton Rara (73/77)          
Chicken / Mutton cubes cooked in 
a thick gravy based on their 
respective broths  

Chicken/Mutton Bhuna (73/77)
Succulent mutton/ chicken cubes 
slow-cooked in its own juices with 
onions and garam masala

Dhaba style Chicken Handi (71)
Spicy bone-in chicken curry 
cooked with  onions, tomatoes, 
green chilli and special spices – all 
Indian flavours in one pot!          

 

Chicken Hyderabadi Biryani (77)
Chicken Deggi Masala Biryani (77)

 Chicken Tikka Biryani  (boneless) (79)

Butter Chicken (73)
Shredded tandoori chicken in 
a creamy tomato-butter gravy

Paneer Makhani (59)
Cottage cheese cubes in a 
creamy tomato - butter gravy

Zafrani Paneer Kofta      / 
Murgh Zafrani (59/67)
Cottage cheese balls stuffed 
with dry-fruit / tender Chicken 
cubes in a creamy Saffron 
flavored tomato - butter gravy

Tikka Masala (64/73/75)
(Paneer      / Chicken / Fish)
Cottage cheese, diced onions,  
bell peppers / your choice of 
meat in a red masala gravy

Paneer Butter Masala (59)
Cottage cheese cubes cooked 
with a spicy buttery masala

Bhindi Masala (51)
Stir fried Okra cooked in our 
signature red gravy

Pomfret Dum Masala (75) / 
Prawns Dum Masala (79)
Tandoori Prawns / Whole grilled 
Pomfret fish cooked in a thick 
spicy “masala” 

Palak Paneer (61)
Cottage Cheese cubes 
cooked with Spinach gravy

Murgh Hyderabadi (67)
Chicken cooked in a spicy 
spinach gravy

Subzi Hyderabadi (51)
Garden fresh veggies tossed 
in a Spinach Gravy 

spinach gravy

Kadai (53/61/69/73)
(Veg.      /Paneer     /Chicken/Mutton)  
Diced onions & bell peppers tossed 
with whole spices in a  ‘Kadai’  

Jalfrezi (53/69)
(Veg       / Chicken)
Originating in Bengal, Jalfrezi is made 
with either veggies or chicken cubes 
wok- tossed with Indian spices

Chicken Balti (69)
Popular throughout India & the UK, 
this delicacy is made by tossing 
chicken cubes with ginger, garlic & a 
special  garam masala 

do-Pyaaza (51/59/67)
(Bhindi       / Paneer      /Chicken) 
Okra / Cottage cheese / Chicken 
tossed with diced onions in a 
signature Masala

Nawabi (59/67)
(Paneer       / Chicken)
Cottage Cheese/ Chicken cubes 
cooked in a creamy cardamom 
flavoured yellow gravy

Shahi Korma (54/69/74)
(Veg       / Chicken / Mutton)
Assorted veggies, fresh fruits & 
nuts / chicken / mutton cubes in a 
royal delicacy prepared with nuts, 
cream, ghee and aromatic spices

Malai Kofta (59)
Cottage Cheese Balls in a 
Creamy Cashew Gravy

Methi Mutter Malai (51)
Fenugreek leaves, Green Peas 
and Creamy Sauce, a must try!

Peshawari (67/71)
(Chicken / Mutton) 
Pakistani style preparation –
Chicken/ Mutton cubes in a 
savoury white gravy – a unique 
take on white gravies!

 

Vegetarian Dish / Vegetarian Option Available
Typically cooked Spicy (milder version available)

Steamed Rice (26)
Steamed Basmati rice

Jeera Rice (35)
Basmati rice fried with cumin & 

flavoured with ghee

Veg Pulao (41)
Basmati rice cooked with Veggies

Biryani Rice (47)
Aromatic Biryani flavored rice

Yellow Dal Fry (39)     
Yellow lentils cooked with onions, 

tomatoes & garlic

Yellow Dal Tadka (43)     
Yellow lentils cooked with ghee, green 

chillies & Indian spices

Dal Makhni (49)
Black lentils cooked in a sweet buttery 

flavour – a North Indian Delicacy!

Dal Palak (41)
Yellow lentils cooked with fresh spinach

       BERESTA Special Dal (53)
4 kinds of lentils cooked in a true Indian 

street-food style - a chef’s special

All food items may contain traces of nuts & dairy.
Please let the staff know if you have any food allergies. 

Crowd favourite – Must Try!
Chef’s Special Dish

All prices inclusive of 5% VAT

Butter Chicken

Paneer Makhani

Bhindi Masala

Pomfret Dum Masala

Chicken Lababdaar

Chicken Nawabi

Malai Kofta

Peshawari Chicken

Murgh Hyderabadi

Rajasthani Laal Maas

Home style Chicken Curry

EggCurry

Assorted Bread Basket (59)

Wheat Roti (9) / Wheat Roti with Butter (11)
Whole wheat flat bread baked in tandoor oven

Naan (11) / Butter (13) / Garlic (13) / Cheese (16) / 
Cheese Garlic (18) 
Tandoor baked flat bread made of refined flour dough 
flavoured with yogurt & secret herbs 

Kulcha (11) / Onion (13) / Paneer (17) / Cheese (17)
A soft flat bread made of refined flour & yogurt, sprinkled with 
sesame seeds

Reshmi Paratha (13)
A delicious flat bread made with flour, milk and ghee 
characterized by its Silky (Reshmi) texture 

Laccha Paratha (13) / Pudina Laccha Paratha (15)
India’s most popular flaky and layered whole wheat bread with butter 

Missi Roti (15)
Savory flatbreads made with whole wheat, gram flour & spices

 Prawns Masala Biryani (89)
Fish Tikka Biryani (boneless) (85)

Mutton Hyderabadi Biryani (85) 
 Mutton Deggi Masala Biryani (85)

 

Chicken Sea food

Mutton 

Veg Hyderabadi Biryani (63) 
Paneer Tikka Biryani (69)

Mumbai Masala Biryani (67)

Veg

Gajar ka Halwa (27)

Gulab Jamun (29)

Mutton Hyderabadi Biryani

Signature 

butter gravy

(Tomato based, buttery, 
creamy, slightly sweet 
sauce – pure soul food)

Classic Red

Gravy

(Onion &Tomato based, 
thick, spicy – the king 

of Indian gravies)

earthy Brown

Gravy

(Fried Onions, Tomatoes 
& Cashews cooked to 

perfection – mildly spicy)

Classic  

yellow Gravy

(Delightful Indian gravy 
cooked with onions, cashews, 
pumpkin seeds & coriander )

Kashmiri white 

gravy

(Unique blend of Cashews, 
Pumpkin Seeds, Milk – 

heartwarmingly creamy)

Wholesome 

Spinach gravy

(Fresh Spinach cooked 
with mild Indian spices – 
Pure Goodness in a bowl)

KADAI (Wok)

Diced onions & bell peppers 
tossed with whole Indian 

spices in a copper Kadhai – an 
all-time favourite!

Home Style

Signature home-styled curries 
cooked with traditional spice-
mixes (Masalas) true to their 

region of origin! 

Beresta’s Royal 

Meat Pots

Extremely rich meat delicacies 
slow-cooked in their own broths, 
flavored with Ghee & aromatic 
spices – culinary perfection!

Shahi Tukda (33)      

Nargis Kofta Curry

Ice Cream (29)

Beresta Desserts Platter (59)
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