SOUPS

LENTIL SOUP - 20

olow fenti soup, flavored with

toasted cumi & conander

TOMATO CORIANDER (- 20

Craam of tomato soup. o

CHICKEN & MUSHROOM - 20
Creamed chicken & mushoom o0,

lavored wih garlc & black popper

ZAFRAN YAKHNI SHORBA ew 22
Rich amb broth with potatoes, favored.

ol pees & s wil oo & conanar

SALADS

& FETA & ROCKET ()-26
Crumbla fota & wia rocket
witha basamic honey dressing
GREEN TOSSED (-2

cucumber

Witns lomon  sumac cressig

KACHUMBER ()16

‘Chopped tomatoes, cucumber & onjons.
Wih 8 hit o lemon & biack salt
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APPETISERS

@ DAHEE KEBAB (-28
Deop-fried yogt
e Bl

@ ALOO TIKKIA )-20
Potato cutlet. pan-fried served on
2 bod o chickpea masale

@ PAPDI CHAAT ) -20

mint chutney & pomegranate
SAMOSA ) -20

Sovoury pastry stuffed with

patato & green pess

ONION PAKORA () NEw -20
Deop-fred mix of onion & gram flour

lavored with cury laves & fernel

RAWA FISH FRY () New - 29
Whit fish coated with ied coconut & raw.
‘Goep-friod & served with tomato ehl chutney

s sesfood oy vegetarian ( signatur dish




KEBABS

THE ZAFRAN FEAST (s) NEw - 169
v A Soi Bttt Cochan, Chicka Mol T,
Zatran, Fish Mustard Tidko & Apwain Prs
@ KEBAB PLATTER - 95
Murgh Maai Tika, Cickan Tida,
Bt Murgh & Mursh Anari Seokh
@ BHATT| CHICKEN - 50
Bonloss chicken marinated n yoghurt,
cinamon. cloves & star anise
CHICKEN TIKKA -s0
Bonless chicken, marinated n yognurt.
Kasheie chil & tandoor| masala
@ CHICKEN MALAI TIKKA - so
Bonaless cricken marnated in cashow
cream & chesse, finvored with oroen cardamom.
@ TANDOORI CHICKEN waLF / wiior
Bonein chicken marinated overnignt i yoghurt
Kashir chil & garam masala
MURGH ANAR| SEEKH new -50
(Chicken minced kebab fiavored with pomegranate.
ron con ek gt
RAAN ZAFRAN New - 83
Breise og of baby lamb lavored
with masaias & frshad n the tandoor
LAMB BARRAH -83
Sabylam chops marted n il
cumin & goram m
RAMPURI SEEKH - 55
Minced lamb seasoned wi corisnder;
cumin& garam masala

s7/58
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KEBABS
SEAFOOD |

@ TANDOORI KING PRAWNS ¢ - 116
King prawns marinated n lman,
turmaric & tandoon masaa
AJWAINI PRAWNS () NEW - 85
Prawns mariated in tandoori masala
vored wih corom soeds

KEBABS
VEGETARIAN

& VEGETAR\AN KEBAB PLATTER ()~ 79
Tondoor| Alos, Pancer Tida.
Tooo Sreced
PANEER TIKKA () NEW - 48
Cottage cheose & be peppers marinated
it abneh,Kashmi el mustard o1
TANDOORI SUBZ (v) New - 39
A i of el pepper,orion, ppio & pineaple
marinated wih sce, abren & tandocr masala
CORN & SPINACH KEBAB () NEw - 35
Griled com & sginach pattes flavored
with ginger, reen chl & corander

TANDOORI BROCCOLI 37

el mured wirca

cream . o cardamor
@ TANDOORI ALOO - 32

Potatoss mash,casnen nut.

& o et n ot bares

5 seafo0d oy vegetarian () signatur dish




MAIN COURSE CURRIES

@ ZAFRAN CHICKEN CURRY - 48
Bonelosschcken cooked 2 yogrurt. red il
& turmeric gravy lavored wih garam mosala

DHABE KA MURGH new-s2
o cooked wih omn.

Bonolosscrc
whol spces & yoghust

@ BUTTER CHICKEN -3
Crickon thi cookod n  tomato & cashew

ot Grav. fovored withdried fonugrock leaves

GHICKEN TIKKA MASALA-
i cooma 1 tomao & i oty
Sovred o e ot o
PEPPER CHICKEN -1
Bonelesscricken cooked wi

omatocury omves musar soecs & ol

@ LAL MAAS -5
Bonelossome cocled i an rion, tomato &
Ko o e Sovered i ot sies

GOSHT NIHARI new - 59
Cassic boneiess b cury cookea
Wih whe spces, onon & mustard of

GOSHT KAIR| KA KHEEMA wew -39

PRAWN MASALA 5 New - 63

cockod i tormato & oion
vored wih driod farugroe eaves
FISH CURRY (- 47

52 seafood oy vegetarien () signatur dish




MAIN COURSE VEGETARIAN

KADHAI PANEER ) ew sioe /nan-20/37
Cottagechosecooked
s seods

e corans

PANEER MAKHAN\ 50 wai-20/30
hossa cooked n

PALAK PANEER ) soc /1an-20/37
cooied n.

Tempared wih cuin

ALOO BHUKARA
ORTA e e o/ a- 20,38
tatons, el m dumpings cooked

oepoer
in’a tomata & casnow it gravy
% ALOO MASALA () 510 / Man 19/ 25
cookad i  tangy masal,

MIRCH BAIGAN

A SALAN o new soe / va-21/38
E“wu cooked in

o, asome cocon  tamannd

rovy with b o ey
HOME-STYLE BHINDI
MASALA (0 New-s0¢ / vati-20/57
e &
GOBHI MUTTER ) sme /iam -19/28

SUBZ MASALA () 510k / MAIN -19/ 20
Mixod vegetables conied n onn.
tomato & soices & avored wih 03am masala
© DAL ZAFRAN (28
‘Siow-cooked black entis
DAL TADKA ) -25
Stawed yolow lentls tempared with onion,
tomaa, cumin & esh covancr
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BIRYANI & RICE

# CHICKEN ZAFRAN BIRYANI - s
Bonloss cricken cooked n saffron basmatirice,
Havored wih mace & cardar
LAMB BIRYANI - 61
Boneess lamb cooked n saffron basmatiice
lavored with back peppe, mace & cardamom

@ PRAWN BIRYANI (572
Pravins cooked in saffon basmat
evoured wih mace. cadmam  carom seeds
VEGETABLE BIRVANI () -7
Seasonal vegatables cooked in
safron basmat e
BIRYANI RICE () -20
Saffron basmati ice with
carameisod onion & spices
VEGETABLE PULAO ) -20
Sautéod vegetables

with saffron basmati rice

MUSHROOM PULAO ()20

Basmati ica with mushroom & corir

JEERA PULAO )-16
Basmati ice with cumin & coriander

PLAIN RICE (-8

smatiice

5 seafo0d oy vegetarian () signatur dish




BREADS

NAAN ZAFRAN (v) GREAT T0 SHARE - 29
Family 520 Noan
NAAN ()-8

mas from afied lour
Plin / Butter / Garlc
TANDOORI ROTI ) -6
Made from whole whet flour
LACHHA PARATHA (-8
Whole whaat layered breac
MINT PARATHA ) o8
Whole whaat layered bread with mint
STUFFED KULCHA (-1
Stuffod broad made from refned flour

./ Panesr /Orion/ Potato

SIDES

MIXED RAITA i -15
CUCUMBER RAITA t-15
BOONDI RAITA () -15
PLAIN YOGHURT -12

52 seafood oy vegetarien () signatur dish




DESSERTS

© DESSERT PLATTER () NEw - 33
Selection of Dessers: Flouress Chocolate Cake,
Gofor Halwa, Rasmalal Phirn, Fresh Fruts

FLOURLESS

CHOCOLATE CAKE () New - 20
Dark chocolate cake made with 695

8 sugar sorved with coramel crumble

MANGO MALAI KULF! () New - 20
Home-made Indian ce cream with

condensed mik. cream, mango pureé
& cardamom

ZAFRAN PHIRNI () NEw - 20
Tradtional ice pudding made with

mik saffon, sugar & pistachio
RASMALAI ) New - 20
Cottage cheoso dumpings with
pistacho i flavored ik

GAJAR HALWA () -20

Carrots cooled in swoetened mii

GULAB JAMUN ) -20
Do friea cotage chesse dumplings.
i sugar syrup

5 seafo0d oy vegetarian () signatur dish




SPECIALTY
BEVERAGES

LEMON & MINT -20
FRESH LIME SODA -13
LEMON ICED TEA -20
@ ROSE LEMONADE -20
% KASHMIR'S DEW - 20
Fresh strawberrylemon & mint

@ WATERMELON & MINT SMASH - 20
w e

MANGO PASSION -20
Mongo,passion rut & lamon
KIWI MOJITO -20

Kiwi, it omon & sodo

GINGER LIMEADE New - 20
Gingerime juice & soda.

VERY BERRY -20

Mixed berres, mint lomon & soda

APPLE CINNAMON TWIST new - 20
‘Appla juice canamon & ime

JAL JEERA SODA -20

Mintcumin, o jeera mosala, emon & soda

LASSI - 20

Traditional iended yoghurt dinks with achoice of:
Mango / Sweet / Sated / Masala / Mint

(52 s8afo0d vy vegetarian (F signatur dish




MASALA TEA

ghpiiiigils
CAPPUCCINO



HOT
BEVERAGES

TEA
MASALA -16
BLACK -16
GREEN -16

COFFEE
ESPRESSO -1
DOUBLE ESPRESSO -21
AMERICANO -17
CAPPUCCINO 17

DRINKS

FRESH JUICES -18
Mango / Crange / Watermlon / Prssosle

SODAS -13
Paci/ Dt Do/ 7 Us / Dt 7Up /

Mo/ Mountan Dew.

WATER

LOCAL STILL WATER S/L -8/13
IMPORTED STILL WATER S/L-15/19

SPARKLING WATER S/L -16/21
s sesfood oy vegetarian ( signatur dish
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