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- Pista Houss

For over 25 years, we've honoured the essence of tradition,
infusing each dish with our passion and authentic flavours
since 1997.

A Legacy of 25 Years

What began as a humble endeavour has evolved into a
culinary institution, renowned for our commitment to
preserving the essence of Hyderabadi cuisine.

At Pista House, we don't just serve food, we curate
unforgettable experiences that linger in the memory long
after the last bite.

It lies in the meticulous craftsmanship that goes into every
dish, from our world-famous Haleem to the iconic Biryani
that melts in your mouth. Each recipe is a testament to
generations of culinary expertise, passed down through our
family with care and reverence.
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Soups (Non-Veg)

Chicken Corn Soup 1.400 2l 6 Al dy ygus
Tender Chicken Pieces & Swest Corn In A Silky {?IMR WS aio ;'_',.# oglall o jallg i pall ploall gag
Broth, Providing A Hearty And Satisfying Taste. e L pog Limuis (Bi30 pogsLao
Chicken Hot & Sour Soup 1.400 daolalig o jladl glaall aujgu
Soup That Balances Splcy & Sour Notes With Chunks EIMR &8 fo axholallg 6 ol culmes il o g jlgd sluen
Of Chicken And An Assortrment Of Vegetables. ‘ JuAA o deglio Acgeaog glaall
Chicken Man-Chow Soup 1.400 glLuiti Lo glaa dujguls
This Soup Features Succulent Chicken, Vegetables, EZIMR Hagillg wlg pedillg il plaadly sbuall 138 jLols
& Crispy Noodiles In A Savoury Soy-infused Broth, * Lgally cgloo 3541 § 10 (8 duito piol
Sweet Corn 16%12.0 oglaltlojall
Hot And Sour Soup 1,200 INEVEFE]
Tandoori (Veg)
Paneer Tikka 2.400 &S gl
paneer marinated in yogurt & spices, grilled until 61\-111 i §guits il el 53l U i puib
crispy on the outside & tender on the inside. : Jalall e U pag gkl o Lie pée ausny
Malai Paneer Tikka 2.400 LA Ul s
Paneer tikka marinated in a rich cream sauce 61““ Jomal aniddl oyl danling  Juio T45 Wil
foran extra layer of flovour & creaminess. z o 1A g dmSill ope diola] dbuls e

Tandoori Chicken

Zalrani Kabab (4 pcs special) 3.600 [ualh ks 4) il yac juls
Chicken Kebabs Infused With Zafran For A Luxurious (.}MR Butpl (Lo ool ol jbe 1 -:sd-n-ﬂ e_'-".l-*t -"-15
Touch, Marinated & Grilled To Perfection. A ~Jlod) 13 )] Gouiteg Juio 6 jals
Tandoori Chicken (Haif) 2.400 (Jols/wani) 5y9aiiglaa

A Classic Dish Of Chicken Marinated In Yogurt & Tandoori §J9aid g §abi il Jiollplaaliiye (ALwll4 s

Masala, Then Grilled In A Tandoar Oven Until Tender & Juicy. OMR. Jpeeg L posny i jgail g s bs,_gg;hnm ke
Murg Malai Kabab 2.900 U glllo 290
Chicken Pieces Marinated In A Creamy Malal Sauce, 6m 1toa)s §lle dnlen) dliio glad ghd
Grilled In A Tandoor For & Flaverful & Succulent Kabab. ) alg ualulis Gl Jgnall jgaili o8 digun
Chicken Tikka 2.900 Aiglaa
Chicken Fieces Marinated In Yogurt And Splces, Grilled In 6[““ @ dugulio il jlaulig 5ol b Gluie plad ghd
Tandoor Oven Until Cooked Through : <Pl (i jgaiill ;e
Tangdi Kabab (4pcs) (603 4) ULS §a2Il
Juicy Chicken Leg Pieces Marinated In Aromatic 2' -600 iy e il ol el dliel glaall 158 snd
Spices, Chargrilled To Perfection. OMR. Jlosll da ) Ll poal e dugadin
Lavaza Kebab 3.600 oglaltioyall

OMR.




Tandoori Mutton

Mutton Sheek Kabab 3.600
Spiced Minced Muttor Molded Onto Skewers 6&1&
& Grilled, Providing A Smioky & Juley Experience. *
Patthar Ka Gosht 3.900
Traditional Mutton Pieces Cooked On A Stone, Infused OMR
With Aromatic Spices & A Unigue Smoky Flavor. &
Galouti Kabab 3.800
Juicy, Spiced Kebabs Made With Minced Meat, l:.mm
Grilled To Perfection, Offering A Tender & Flavorful Bite. =
Mutton Chops 3.800
Marinated Mutton Chops Grilled To A Succulent 6MR

Finish, Rich In Flavor & Tenderness.
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Tandoori Fish & Prawns

Ajwain Fish Tikka 3.400 4] Elow ¢pgal
Marinated Fish Cubes Cooked In A Tandoor, (.mm 1Jgaiill 8 AAgunallAlialllowll ilicAn
Infused with The Classic Smoky Tandoor! Flavor. = s uullall disacll g jgaill dasis begloo
Garlic Fish Tikka 3.400 14 rogiU Elouw
Tender Fish Cubes Marinated In A Garlicky Yogurt Souce, 6m gl sabjil anla (8 dliis )y clow wilicho
Grilled For A Flavorful & Aromatic Experience. = S ne g 030a) Gl diguin
Tiger Tandoori Prawn 4.400 329l 5y9aii ylugy
Succulent Prawns Marinated In Exotic Spices 6MR GguLolig ayell flgilly Juio GHo gy
& Grilled To Perfection. i sdlasdian I
Achaari Prawn 4.400 Syl glugy
Marinated In A Rich, Tangy Achaa, Delivering fmm Lo Budiciollg daicll l..:.uJ[ a4l 8, Juio
A Perfect Balonce Of Heat & Flavor. 1 oom g 6 g1l o Llie U jlgd pags
Broasted Prawn 46;411!}.0 auwg H ulygy
Chi V

Veg. Manchuria 1.900 bJgaitio il
Vegetable Balls Tossed In A Tangy, Spicy Saucs, 61\111 0 Jlog dulicio denlen 8 Gaugado Jladsll el ps
The Peﬁect Fusion Of Indo-Chinese Flavors. ¢ _Mlﬁ!ﬂ!m| s s aujo
Chili Paneer 1.900 30U i
Paneer Cubes Sautéed With Bell Peppers, ('IMR gladl Jalall go duldo pil cilic4n
Onions, & A Spicy Chili Sauce. z Jladl Jalsll dnlag Jaulg




Chinese Chicken

Chicken 65

Chicken Pleces Marinated In A Bold Blend Of Spices
& Deep-Fried To Crispy, Golden Perfection.

Chicken Manchuria (wet /pry)

Chicken Pieces Cooked In A Monchurion Souce,
For A Delectable Indo-Chinese Treat.

Chilli Chicken
Spicy Chicken Cooked With Chilies,
Delivering A Fiery & Arornatic Taste Experienca.

2.400
OMR.
2.900
OMR.

2.900

OMR.
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Chinese Fish & Prawns

Apollo Fish

Crispy Fish Fillets Tossed In A Tangy & Spicy Sauce,
Delivering A Burst Of Flavaors.

Chili Fish
Tender Fish Plecas Stir-Fried With Spicy Chili Sauce,
Provicling A Hot & Flavorful Experience.

Loose Prawns

Tender Prowns Cooked To Perfection,
Offering A Burst Of Flavors In Every Bite:

Golden Fried Prawns

2.800
OMR.
2.800
OMR.

3.500

OMR.

3.500

OMR.
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Veg Fried Rice & Noodles

Veg Fried Rice
Basmati Rice Stir-Fried With A Mediey Of Colourful
Vegetables, Seasoned To Perfection,

Veg Schezwan Fried Rice

A Schezwan Basmati Rice Stir-Fried With Vegetables
& Schezwan Souce For A Bold & Splcy Taste,

Veg Noodles

Vegetable Noodles Stir-Fried With A Touch Of Soy
Sauce & Spices, Offering Flaverful Vegetarian Option,

Schezwan Garlic Veg Noodles

Zeera Rice

1.900
OMER.
1.900
OMR.
1.900
OMR.

1.900
OMR.

1.900
OMR.
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Non-Veg Fried Rice & Noodles

Ege Fried Rice
Bosmuati Rice Stir-Fried With Scrombled Egg
For & Simple & Satistying Side Dish,

Chicken Chili Garlic Fried Rice

A Burst Of Flovour! Basmati Rice Is Stir-Fried With Chicken,
Chilies, & Garlic, Offering A Spicy & Satisfying Meal.

Mix Fried Rice

A Mediey Of Delights! Basrnati Rice Stir-Fried With Chicken,
Vegetobles, & Egg For A Flovorful & Satisfying Combination.

Chicken Noodles

Noodles Stir-Fried With Chicken & A Medlay Of
Vegetables For A Unique & Flavorful Dish,

Chicken Chili Garlic Noodles

Noodles Stir-Fried With Chicken, Vegetables, & A Touch Of
Curry Poste For A Sweet & Sovoury Experience.

Mix Noodles

4 Delightful Combination Of Chicken, Vegetables

& Egg Noodles Stir-Fried In A Flavorful Sauce.

1.900 AU lio jji
OMR. 8ol Al go (Loo Glouy )
s og Ay pula g Gle Jgnal)

2.300 mguigylall Jalallig 2laalu ¢lao jyl
OMR. Jalallg glaall g0 plie Gioun jillamds il
-8 1og 6 jL0 dung oadug Jogiiig jlal
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OMR.

Indian Veg

Dal Tadka

Yellow Lentils Cooked With A Flavorful Tempering
Of Spices, Offering A Traditionol Toste.

Paneer Butter Masala

Soft Paneer Cubes Simmered In A Creamy
Tomato-Based Sauce, A Classic Delight.

Mix Veg Khorma

Kal Jia

Julgill AmA) go pgubno phel uac

Lo lad Blae padig oasall

VLo 2y iy

Lokl dnla (8 dimkho il pib clicho
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1.600
OMR.
1.600
OMR.

1,600 Gy la

Indian Chicken

Achari Chicken

Chicken Pleces Marinated In Pickling Spices,
Offering A Tangy & Spicy Flavor,

Dum Ka Chicken

Chicken Slow-Cooked In fts Juices With Aromatic
Spices, Delivering A Tender & Flavorful Dish,

Butter Chicken

Chicken Cooked In A Creamy, Buttery Tomato
Sauce, A Rich & Delicious Classic.

Ldsi alaa
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OMR.




Indian Mutton

Dum Ka Mutton 2.800
OMR.

Mutton Slow-Cooked With Spices In A Sealed
Pot, Delivering Tender & Flavorful Meat.

Mutton Ragan Josh (Special) 2.800

Tender Mutton Pieces Cooked In A Rich,
Aromatic Gravy, A Kashmirl Specialty.

Mutton Shahi Khorma 2.800
OMR.
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Authentic Hyderabadi Dum Biryani (Zafrani)

Zafrani Chicken Dum Birvani  2.800

lacjeba gy

Chicken Pieces Cacked With Zafran-infused Basmati OMR. alsac b'-ﬂ-'-'-'-'JJl 60 dgako loa aad
Rice & Traditional Spices, Offering A Royal & Aromatic Dish, -§iac g AL dubnwadi.duailii cilasg
Zafrani Chicken 65 Biryani 2.800 UM 65 Jlsar jliglaa
spicy Chicken 85 Combined With Zafran-infused OMR. wilgbr i Loany il @o o laglaa
Basmatl Rice, Creating A Rich & Flavorful Fusion, Jaalgliié uje §lailen
Zafrani Mutton Dum Biryani  3.400 WU P9a ylid pal Jljac
Aromatic Basmati Rice Cooked With Spiced Mutton & OMR. Jiio gl mal g0 dguino AL Lo il
Fragrant Zafran, Offering A Rich Culinary Experience. AUE o min i eady, \:,Jj:u: lae o
Veg Biryani 2.200 I UM
OMR.
Rotr’
ot1’s
Tandoori Roti 0.300 oJ9) §Joali
OMR. I} =
Butter Naan 0.400 gboayj
OMR.
Plain Naan 0.300 gL dha
OMR.
Garlic Naan 0.300 gl U
OMR. :




Desserts

Pista House Special lagmﬂ{l b ywgle Gy
Qubani Sweet 0.900 gla (_g’l-'s
OMR. :
Shahi Tukda 0.900 la4g) calis
OMR. Y.
Fruit Salad 2.100 aAslgs dhlw
OMR.
Fruit Fantasy

Water Bottle

Water Bottle (Small) 0.200 clodalaj
OMR.
Tea
Golden Tea 0.600 @l sLidl
e .. 2

Zafrani Tea 0.700 AL 5)9aii Qi
OMR. o




Platters

Mix Tandoori Platter 10.200 LA L0 5J9ai Gubh
OMR =,

4Pcs Of Ajwaini Fish Tikka, Tandoori Prawns, Fish, +§J92L ylug) dAi ool cloaw o ghsE

Paneer Tikka, Tandoaor Chicken, Murg Malal Kabab, wilis 5lilo 2 jgo.51920 20350 Juil weloww

Sheek Kabab Mutton & 2Pcs Of Tangdi Kabab. il ganili go guicihdg gle ol ol el

Mix Chinese Platter 10.500 ULLAL0 i guh
OMR =

Veg Manchuria, Chilli Paneer, Chicken 65, Chicken bygahiis glaa e ploay o Jals il bjgaiie jlas

Manchuria, Chilli Chicken, Apolio Fish, Loose Prawns, o Jalslasu il glug jughedl clouw o Jals glaa

& Chilli Fish, Prepared With Unigue Spices & Flavors, {0008 olasig Ligl 6 phao

Chicken Tandoori Platter 6.900 $J9aii glaa gubb
OMR. -

4Pcs Of Creamy Malai Kabab, Flavorful Chicken Tikka, B3l 180 plaa ol gl QUS ghad

Chicken Sheek Kabab, Spicy Tandoori Chicken 1:j_m:l.i..i glos.uls cluiglaa

& 2Pcs Of Succulent Tangdi Kabab. s Ganidckharl g jla

Chinese Chicken Platter 7.000 G gbha gubh

All In ©ne Delicious Assortment Of Chicken &5, P jguitio glaa N0 glaa ;o 6203) aliduini a0lg 8 JAJI

Chicken Manchuria, Chilli Chicken, Pepper Chicken, wealjaglaag Jalaly glas. Jalal glaa

& Dragon Chicken With Unigue Spices & Flavors. D26 olasig ol jlay so

Veg platter 6.000 Juasll gun
OMR.

Chicken 5249

Chicken Mandi (2 Pc¢) Juicy 3.800 Juac (dchs 2) saio glaa
OMR. i

Mutton ulalipal

Mutton Mandi (2 Pc) Juicy 4.600 Jac (dchs 2) gaio yla ol
OMR.

Fish dSow

Fish Mandi 3.800 Eloaull §aio

OMR.




Snacks

BURGERS 3 34l
CHICKEN BURGER 1.5 gbhaap
ZINGER BURGER 1.9 FEYTREYY
DOUBLE DOWN BURGER 1.6 Jap ggla Jsa
VEG BURGER 1.1 REYT
CHICKEN TIKKA PIZZA 2.3
CHICKEN 65 PIZZA 2.3
VEG PIZZA 2.3
CHICKEN SANDWICH 1.6 a2laa yitigailw
CLUB SANDWICH 2.00 Uilisgailw wigls
DOUBLE SANDWICH 1.8 292 jo Jiliygailw
VEG SANDWICH 1.2 JLaall yitiygailw
CHICKEN KABAB WRAP 1.6 elhhaglusuly
CHICKEN 65 WRAP 1.6 65l
ZINGER WRAP 1.7 Jaijealle
CHICKEN KATI WRAP 1.6 Sl glaauily
CHICKEN TIKKA WRAP 1.6 Aiglaauly

BROASTED
FISH FINGER 4.5 Eloaull g1 _ %
BROASTED CHICKEN 5.6 Alwg s glaa iﬁb\f
BROASTED PRAWNS 5.2 Aiwg 1 ylugy

| SALADS L Lu|
VEG SALAD 1.5 Juasllda L

CHICKEN MALAI KEBAB SALAD 1.6 L& iilo glaa bl
CHICKEN TIKKA KEBAB SALAD 1.8 w5 (&jglaadhlw




FRENCH FRIES
CHICKEN NUGGETS
CHEESE FRIES
CHEESE NUGGETS

LOTUS
BUTTER SCOTCH SHAKE
CHOCOLATE SHAKE

CAPPUCCINO

CAFE LATTE

COLD COFFEE
BROWNIE COLD COFFEE

WHITE SAUCE PASTA

PREMIUM GOLDEN TEA
ZAFRANI TEA

0.8
0.8

2.2
2.2
2.2

1.3
1.3
1.4
1.5

1.8

0.5

ol ausls
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