
ZAFFRAN INDIAN CUISINEZAFFRAN INDIAN CUISINE
A P P E T I Z E R S  ( S H U R U W A T )

$3.99Vegetable Samosa
Flaky pastry filled with seasoned potatoes & peas (2 pieces)

$4.99Lilva Kachori
puff pastry Stuffed with Pigeon Peas, ginger and green chilies.

$5.99Bombay Bhel
An Indian dish of puffed rice, onions, spices, and hot chutney.

$5.99Dahi Puri
hollow crispy shells filled with chick peas, potatoes, and our special blend of spices, all topped with yogurt
and our tamarind sauce.

$6.99Chilli Paneer
Cubes of cottage cheese with fresh chili onions in light soy sauce.

$6.99Samosa Chat
Chickpeas,Potatoes and Onions tossed with tamarind & Mint chutneys and garnished with Cilantro.

$6.99Gobi Manchurian
Batter-fried cauliflower tossed in Manchurian sauce,

$6.99Spinach Chat
Spinach With Chopped Onion, Tomato, Green Chili and Coriander.

N O N - V E G  A P P E T I Z E R S  ( S H U R U W A T )

$7.99Chicken Chapli Kabab
Minced Chicken mixed with chef special spice cooked to perfection on a grill.

$7.99Chilli Chicken
Boneless chicken cooked in a spicy sauce.

$7.99Chicken 65
Chicken sautéed with fresh ginger, green chilies, curry leaves.

$8.99Chicken Seekh Kabab
Minced Chicken rolled kebabs tempered with herbs and spices finished to perfection in tandoor.

$9.99Amritsari Machli (Fish)
Seasoned With Ginger and Garlic and deep fried to perfection.

$9.99Chilli Shrimp
Fresh Shrimp cooked in  Chef Special sauce.



H U M S A F A R  ( A C C O M P A N I M E N T S )

$1.99Mango Chutney
A special preparation of sweet and spicy
mango slices.

$2.99Boondi Raita
Plain Yogurt And Boondi.

$1.99Pickle (Aachar)
$2.99Papadam (4- Pieces)

$2.99Raita
Yogurt with cucumbers & carrots.

$4.99Kachumbar Salad
Onion, Tomato, Cucumber, Cilantro

$3.99Masala Papad
Lentil wafer Served With Onion, Tomato
and Cilantro.

T A N D O O R I  &  G R I L L E D

$11.99Paneer Tikka
Cubes of paneer marinated in chef special
spices.

$12.99Chicken Tikka Kabab
tender cubes of chicken marinated in our chef
special spices.

$13.99Tandoori Chicken
Chicken leg & breast portion marinated in
yoghurt with freshly ground spices and
lemon juice.

$16.99Tandoori Shrimp
Jumbo Shrimp  marinated with the chef
special herbs and spices.

$13.99Tandoori Fish Salmon
Salmon marinated with the chef special herbs
and spices.

$18.99Lamp Chop
lamp chop marinated with chef special spices
and herbs.

$15.99Tandoori Pompert (Ask Your server)
Delicate fresh fish seasoned to perfection,
grilled in Tandoor.



S H A K A H A R I  ( V E G E T A B L E S )

$10.99Kadai paneer
Homemade cottage cheese cooked with diced onions, bell peppers, tomatoes, herbs and spices

$10.99Dal Tadka "Vagharli"
Yellow lentils cooked with tomatoes, turmeric, ginger, chilies and jeera tadka, chopped coriander

$10.99Paneer Saagwala
Blanched spinach cooked in onions, tomatoes, fenugreek and cottage cheese cubes

$10.99Navratan Korma
Delicately spiced vegetables cooked in a creamy sauce.

$10.99Paneer Makhani
Homemade cottage cheese dices cooked to perfection with mild spices in light creamy tomato sauce.

$10.99Methi Malai Mutter
Indian Cheese, chopped fresh fenugreek, green peas and selected spices cooked in a rich gravy topped with
chopped coriander

$11.99Paneer Bhurji
Shredded Cottage cheese Seasoned with spices, Bell Pepper and Onion.

$10.99Chana Masala
Chickpeas in aromatic onion- tomato-garlic-ginger-chili gravy, topped with chopped coriander

$10.99Paneer Tikka Masala
Homemade cottage cheese cubes marinated in yogurt, herbs, spices grilled in tandoor and simmered in
creamed tomato sauce

$10.99Aloo Gobi
Freshly cut cauliflower, tomatoes and potatoes cooked to perfection with exotic Indian spices topped with
fresh ginger.

$10.99Mutter Paneer
Green peas and homemade cottage cheese curry cooked in mild spices

$11.99Sham Savera
Freshly chopped spinach and cottage cheese dumplings cooked to perfection with mild spices in light
creamy tomato sauce

$10.99Bhindi Masala
Okra sautéed with onions and tomatoes.

$10.99Bharwan Aloo
This dish is made with round scoped fried potato shells stuffed with paneer, nuts and spices and then
cooked in spicy gravy.



$10.99Alu Mutter
Potatoes, And Green Peas Cooked In Mild Spicy Sauce.

$10.99Zaffrani Malai Kofta
Minced cheese balls sautéed in cream sauce with raisins and cashews.

$10.99Dal Makhani
A delicious preparation of black lentils simmered overnight with onions, butter and tomatoes finished
with light cream

$10.99Achari Paneer
Paneer in pickled curry sauce.

B A H A R  E  M U R G H  ( C H I C K E N )

$12.99Chicken Makhani
Chicken tikka cooked to perfection in a tangy
tomato sauce

$12.99Chicken Kadai
Chicken tenders tossed with diced onions,
tomatoes, bell peppers and light brown gravy

$12.99 Chicken Curry “Homestyle”
Chicken tenders cooked in an onion- tomato
based curry made of ginger, garlic and red
chilies

$12.99Chicken Korma
A mild flavorful delicacy consisting of a
yogurt and cashew based curry

$12.99Chicken Saagwala
Boneless seasoned thigh meat cooked in fresh
creamed spinach

$12.99 Chicken Achari
Chicken cooked in spicy and tangy pickle
curry sauce.

$12.99Chicken Vindaloo
A Goan delicacy Prepared with boneless
chicken and cooked in a spices and finished
with reduced coconut milk.

$12.99Chicken Madras
South Indian delicacy, chicken tenders cooked
with selected south indian spices and finishes
with reduced coconut milk.

$12.99Chicken Tikka masala
Tandoori boneless chicken with tomatoes,
onions, garlic and bell peppers

$12.99Chilli Chicken
Chicken Cooked in Indo-chinese style.

S A M A U N D A R  S E  ( S E A F O O D )

$16.99Shrimp/Fish Curry
Home made curry Sauce.

$16.99Shrimp Moiley/ Fish Moiley
Cooked in Lemon, Onion, Mustard, turmeric
and coconut milk.

$16.99Kadai Shrimp/ Kadai Fish
Cooked with diced onion, papers, tomato and
spices.



C L A S S I C  L A M B  A N D  G O A T  C U R R I E S

$15.99Goat Curry
Tender baby goat pieces cooked in onion-
tomato based curry made of ginger, garlic, red
chilies & cardamoms

$15.99Goat Bhuna
Tender Baby Goat Meat Cooked on Slow
Flame With a Touch of Cumin, Mustard
Seeds and exotic Indian Spices

$15.99Goat kadai
Tender pieces of goat (with bone) cooked
with bell pepper, onion tossed with fresh
herbs and spices

$15.99Lamb Korma
Boneless lamb made with fried Onion Paste
and cashewnuts

$15.99Lamb Saag
Lamb Cooked with Spinach with chef
Special Spices.

$15.99Lamb Achari
Lamb Cooked In Mustard Oil With Achari
Spices in a Onion and Tomato Sauce

$15.99Lamb Vindaloo
A Goan delicacy prepared with boneless
lamb and cooked in a spicy sauce with
vinegar and Kashmiri chilies

$15.99Lamb Curry
Tender baby lam pieces cooked in onion &
Tomato based cues made go ginger, garlic,red
chillies & cardamoms.

B A S M A T I  K E  ( R I C E )

$2.99Plain Basmati Rice $3.99Jeera Rice
$12.99Vegetable Biryani

Fresh vegetables in a lightly spiced sauce,
with herbs, baked with basmati rice

$3.99Peas Pulao

$13.99Chicken biryani
Boneless chicken in a ligthly spiced sauce,
with herbs, baked with basmati rice

$16.99Shrimp Biryani
Shrimp in a lightly spiced sauce, with herbs,
baked with basmati rice.

$15.99Lamb/Goat Biryani
Lamb/Goat  in a lightly spiced sauce, with
herbs, baked with basmati rice

B R E A D S

$1.99Roti(With Butter)
Leavened Whole Wheat flour bread baked in tandoor.

$1.99Butter Naan
Leavened white flour bread baked in tandoor

$2.49Garlic naan
Leavened white flour bread with freshly chopped garlic and coriander, perfected in tandoor clay oven.

$2.49Chilli Naan
Leavened white flour bread with freshly chopped Chilli perfected in tandoor clay oven.

$2.99 Kulcha
Included choice of filling: Aloo (Potato), Paneer (Cheese) and onion.

$2.49Chilli-Garlic Naan
Leavened white flour bread with freshly chopped Chilli and garlic perfected in tandoor clay oven.

$2.99Lachcha Paratha
Whole wheat layered flaky bread.



M I T H A I  ( D E S S E R T S )

$4.99Gulab Jamun
A North Indian sweet made from milk
essence and soaked in honey syrup.

$4.99 Raslamai
A dessert from Bengal made from fresh
cheese in sweetened milk. Served cold with
nuts.

$5.99 Kulfi
An authentic Indian ice cream made with
milk and cheese.

$4.99Moong Dal Halwa
Home made lentil with clarified Butter.

$4.99Gajar Halwa (Zaffran Special)
Home made Fresh Carrot ?pudding with
nuts and raisins.

J A L P A A N  ( B E V E R A G E S )

$3.99Sweet Lassi
Cold sweetened yogurt drink

$3.99Mango lassi
 Cold sweetened mango and yogurt drink

$1.99Soda (Any) $2.99Indian Massala Tea (Chai)

$3.99Soda Picture $2.99Aam Ka Panna (Zaffran Special)

$2.99Fresh Lime With Soda $4.99Chikoo Shake (Zaffran Special)

Gratuity will be included  for party of 4 and more.


