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About 
Chef  Sharin
Introductions
From the bustling streets of Dhaka to the aromatic kitchens of the finest
eateries, I, Sharin Seraji, have journeyed through the realms of taste,
tradition, and innovation to bring a fusion of culinary artistry to the table. As
the founder of Sharin’s Kitchen and an Executive Chef at Momo House, my
passion lies in weaving the rich tapestry of Indo-Bangla, Arab, and Mughal
cuisines into a modern culinary experience.



My adventure in the culinary world began in 2018, a journey fueled by an
insatiable love for cooking and an earnest desire to explore the depths of various
cuisines. With a spatula in one hand and a vision in the other, I embarked on a
path that has been as flavorful as the dishes I create. My philosophy in the kitchen
is simple yet profound – 'Food is not just about taste; it's an experience that
speaks to the soul.' This belief has guided me in every dish I craft, every class I
teach, and every culinary challenge I embrace.
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Know About
Sharin Concept

Food Concepts.

In the heart of culinary creation, where flavors collide and
imagination dances, resides Chef Sharin’s Concept. It’s more than
a mere restaurant; it’s a symphony of taste, a canvas for edible
dreams.

Her concept is more than mere food; it’s a symphony of taste, a canvas for edible dreams.
From delicate patisserie delights to global flavors, Chef Sharin’s hands sculpt sugar into art.
Desserts are our crescendo—whispered secrets shared over crème brûlée. And yes, pizza
and pasta? They’re symphonies of dough and delight. Her menu weaves together the
vibrant threads of Arab Cuisine, where za’atar dances with hummus, and Mughal Cuisine,
where fragrant biryanis transport you to royal courts. We celebrate the spices of Indian
Cuisine, from curry to butter chicken, and the soulful comfort of Bangla Cuisine, where fish
curries evoke memories of monsoons. Here, strangers become friends, laughter echoes,
and every plate tells a story. Savor life’s flavors at Chef Sharin’s Concept.

Signatures Concept Detail



A delightful and flavorful dish that hails
from the rich culinary heritage of
Bangladesh.

SHAHI BEEF TEHARI
A majestic centerpiece—tender mutton
leg, marinated in secrets of the spice
bazaar, slow-roasted till it whispers
tales of distant fires.

MUTTON LEG ROAST

Recommended
For Taste
In my culinary galaxy, stars abound, yet two dishes shine
brightest: the regal Shahi Beef Tehari, a symphony of
flavors, and the illustrious Mutton Leg Roast, a dance of
aromas. These are not mere meals; they're unforgettable
gustatory sonnets.

" The Amazing Experience Is, Every Food
Which Makes Us Satisfying." 
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Chef  Sharin Seraji
Here it was a glimpse of my world—a place where flavors
bloom, memories simmer, and every dish tells a story. As
I stand at the intersection of tradition and innovation, I
invite you to savor life’s richness with me.

Food, for me, is more than sustenance; it’s a language—a way to
connect, celebrate, and create. From the fragrant biryanis of Mughal

courts to the humble fish curries of Bangla kitchens, each recipe
carries whispers of heritage and love.

Message from The Chef

In this culinary voyage, we gather not just ingredients but moments.
The clink of glasses, the laughter around the communal table—it’s all
part of our shared narrative. So join me, fellow flavor-seeker, as we
explore spices, textures, and the magic of breaking bread together.



Thank You
For Watching

I APPRECIATE YOUR TIME!


