
Biryani Rules the Food Scene in India: 5 
Hidden Chicken Biryani Gems in Delhi You 
Must Try 
 
 

Biryani has long held a special place in Indian cuisine, but in 2025, it has firmly established itself 
as the most-ordered dish in India. This fragrant, flavorful rice and meat combination has 
transcended regional boundaries, winning hearts from Hyderabad to Delhi, and from small 
eateries to premium restaurants. While biryani comes in countless variations, chicken biryani 
remains a crowd favorite, especially for food lovers in Delhi. 

If you’re a biryani enthusiast or someone looking to explore the city’s hidden culinary gems, 
you’re in for a treat. Here, we bring you five underrated chicken biryani spots in Delhi that go 
beyond the usual food circuits and deliver an unforgettable taste experience. 

 

1. The Secret Charm of Karim’s Offbeat Alley 
While Karim’s is famous for its Old Delhi legacy, there’s a quieter, lesser-known outlet tucked 
away in a narrow lane near Jama Masjid. This spot may not have the bustling crowds of the 
original, but the chicken biryani here is nothing short of legendary. 

The biryani boasts perfectly cooked, succulent chicken pieces marinated in a blend of aromatic 
spices. Each grain of rice absorbs the rich flavors of saffron, yogurt, and a hint of ghee, creating 
a dish that’s both comforting and indulgent. Unlike the mainstream outlets, this hidden gem 
focuses on quality over quantity, ensuring every plate leaves you craving for more. 

Pro Tip: Visit in the afternoon for a relatively quieter experience. Pair your biryani with their 
classic raita and enjoy a meal that feels like it was crafted just for you. 

 

2. Biryani Blues: A Modern Twist on Tradition 
If you’re looking for a contemporary take on chicken biryani, Biryani Blues is a must-try. 
Tucked in the bustling streets of South Delhi, this eatery combines traditional flavors with 
modern presentation. 



The chicken is marinated for hours in a secret spice mix, ensuring that each bite bursts with 
flavor. The rice is fluffy yet firm, perfectly balancing the richness of the meat. The best part? The 
portion sizes are generous, making it a favorite for both solo diners and group meals. 

Why It Stands Out: Unlike chain outlets, Biryani Blues focuses on experimental flavor profiles, 
including subtle hints of herbs and spices not commonly used in traditional Delhi biryani. It’s an 
experience that surprises your taste buds in the best way. 

 

3. Hidden Haveli: Traditional Biryani in a Quaint Setting 
Delhi is dotted with small havelis and heritage homes, and some of these houses hide culinary 
treasures. One such spot serves authentic Hyderabadi-style chicken biryani that locals 
swear by. 

What makes this place special is its slow-cooked approach. The chicken is cooked in a sealed 
handi (traditional pot) over low heat, letting the spices seep deep into the meat. The rice is 
layered meticulously, ensuring that every bite delivers the perfect balance of meat, rice, and 
aroma. 

Local Favorite Tip: Don’t rush your meal. The biryani is best enjoyed with a side of homemade 
mirchi ka salan and cooling yogurt raita. The combination creates a symphony of flavors that 
reflect Delhi’s love for rich, hearty meals. 

 

4. The Alley Biryani: Street Food Meets Gourmet 
Sometimes, the best biryani experiences come from unexpected, offbeat locations. In one of 
Delhi’s quieter lanes, you’ll find a modest stall known for serving spicy, aromatic chicken 
biryani that rivals any fine-dining restaurant. 

The magic lies in the preparation. The chef uses freshly ground spices and slow-cooks the 
chicken until it’s tender and juicy. The rice is infused with saffron and fried onions, giving it a 
golden hue and a fragrant aroma. Eating here is less about ambiance and more about flavor, 
which makes it a haven for true biryani lovers. 

Insider Tip: Visit during evening hours for a more vibrant street food experience. The aroma 
alone is enough to lure you in. 

 

5. Hidden Courtyard Biryani: A Culinary Delight 



Tucked away in a peaceful courtyard in Central Delhi, this hidden gem serves chicken biryani 
that combines both taste and presentation. The place focuses on home-style cooking with a 
gourmet twist, ensuring that the flavors are both authentic and visually appealing. 

The chicken is juicy and well-marinated, and the rice is perfectly seasoned with aromatic spices. 
Each serving comes with a hint of saffron, adding a luxurious touch to a traditional dish. This 
is a perfect spot for those who enjoy savoring their meal in a serene, cozy environment away 
from the city chaos. 

Extra Tip: Complement your biryani with freshly made mint chutney and a cool glass of lassi. 
The combination enhances the flavors and balances the richness of the dish. 

 

Why Delhi’s Chicken Biryani Stands Out 
Delhi has always been a melting pot of cultures and cuisines, and its biryani scene is no 
exception. From street-side stalls to hidden havelis, the city offers a diverse range of biryani 
experiences. What makes Delhi’s chicken biryani special is the perfect balance of spices, 
marination, and slow-cooked techniques that infuse every grain of rice with flavor. 

Another reason for its popularity is the convenience of delivery services, making it easier than 
ever for residents to enjoy their favorite biryani at home. Whether it’s a comfort meal after a long 
day or a weekend treat, chicken biryani remains a go-to choice. 

 

Tips for Finding Hidden Biryani Spots in Delhi 
1.​ Explore Local Lanes: Some of the best biryani spots are tucked away in side streets 

and small markets.​
 

2.​ Ask Locals: Residents often know about hidden gems that aren’t widely advertised.​
 

3.​ Check Social Media: Food bloggers frequently share lesser-known spots with unique 
offerings.​
 

4.​ Go Off-Peak: Visiting at off-peak hours gives you a more relaxed experience.​
 

5.​ Try Variations: Don’t hesitate to experiment with different styles—Hyderabadi, 
Lucknowi, and local Delhi twists all offer unique flavors.​
 

 



Final Thoughts 
Biryani isn’t just a dish—it’s an experience. In Delhi, the city’s hidden chicken biryani spots offer 
a chance to explore flavors that are rich, aromatic, and unforgettable. From slow-cooked 
traditional variants to modern experimental renditions, there’s something for every palate. 

Next time you crave biryani, venture off the beaten path and discover these hidden culinary 
treasures. Each bite tells a story of passion, tradition, and the universal love for good food. 

Whether you’re a die-hard biryani fan or a curious foodie, Delhi’s secret spots promise an 
unforgettable experience, proving why chicken biryani remains India’s most-loved and 
most-ordered dish in 2025. 
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