
Pre- aPPetisers 

papaDom plain or spicy (6) £0.90 
any conDiments £0.90 

Mango Chutney, Onion Salad, Mint Sauce (1), Mixed Lime Pickle (9). 

starters 

chicken tikka (1,9) £4.95

chicken tikka naga , Fairly hot. (1,9) £4.95

chicken chat Mogul chicken salad, cooked with lemon juice & coriander. £4.95

sweet garlic chicken Hyderabadi style. £4.95
Diced chicken cooked with green chilli, desiccated coconut, cream and curry leaves, 

prawn puri  (3,6) £5.95
Prawns cooked in sweet and sour sauce with fresh coriander. Served on puri bread. 

king prawn puri (3,6) £6.95
King prawns cooked in sweet and sour sauce with fresh coriander. Served on puri bread

king prawn butterFly (2,3) £6.95 
Infused with special spices, flattened, coated in breadcrumbs & deep fried. Served with salad.

king prawn ginger (3) £6.50

spicy FrieD tiger prawns ,(3) £6.95
lamb chops £6.95

onion bhaJi V (2) £4.95 

Chopped onion patty with lentil, gram flour, cumin seeds, coriander.  Deep fried 

paneer shashlik V (1,9) £4.95 
Cubes of Indian cheese skewered with pepper, onion, special tamarind sauce, marinated 

and grilled in the tandoori oven. 

saFFron platter (for two) (1,2,6,9) £9.95 

A combination of chicken tikka, sheek kabab, samosa and onion bhaji. 

samosa Meat or vegetable. (6) £4.95

sheek kebab (2) £4.95 
Minced lamb with various herbs and ajwani, skewered and grilled 

salmon tikka (4,9) £6.95 
Fresh Scottish salmon with mustard and carom seeds, lemon juice, ginger &  garlic. 

kalamari (3) £6.95
tanDoori chicken (1,9) ¼ Tender chicken on the bone, £5.95 

stirFrieD garlic mushrooms £4.95
potato & cheese pakura V (2) £4.95 
Sost and fluffy spiced potato pakoras with sauteed cheese in garlic butter 

tanDoori seleCtion 
All tandoori items are marinated in yogurt, garlic, ginger and a variety of different spices, 

then grilled in the tandoori oven. 

chicken tikka (1,9) £9.95 

chicken tikka naga , Fairly hot. (1,9) £10.95 

½ tanDoori chicken (1,9) Tender chicken on the bone, £10.95 

chicken shashlik (1,9) £10.95 

Marinated chicken grilled with fresh tomatoes, green peppers and onions. 

king prawn tanDoori (1,3,9) £15.95
king prawn shashlik  (1,3,9) £16.95 

Marinated kingc prawns grilled with fresh tomatoes, green peppers and onions. 

lamb tikka (1,9) £10.95 
lamb shashlik (1,9) £11.95 
Marinated lamb grilled with fresh tomatoes, green peppers and onions. 

lamb chops (4 pcs) £13.95

paneer shashlik V (1,9) £9.95 
Cubes of home-made cheese, grilled with onions, capsicum and tomatoes, with special 

tamarind sauce. Marinated and grilled in the tandoori oven.

salmon shashlik (1,4,9) £15.95 
Fresh Scottish salmon, marinated in freshly ground aromatic herbs and spices, ajwani 

and mustard seeds, with fresh tomatoes, green peppers and onions. 

tanDoori mixeD grill (1,3,9) £14.95 
Chicken tikka, lamb tikka, king prawn, sheek kebab and tandoori chicken.

grilleD garlic chilli chicken or lamb , £10.95/£11.95
Succulent pieces of chicken or lamb tikka cooked in the tandoori and 

served with pan fried onions, peppers and chef ’s special sauce.

garlic chilli paneer Cheese stir fried with garlic and chillies  (1) £9.95

green chicken tikka In green herbs & cooked in tandoor (1,9) £10.95

saffron signature Dishes 

chicken or lamb archari £10.95/£11.95 
Cooked with mustard seeds, garlic, pickled lime and an exotic 

combination of several herbs and spices. 

chicken or lamb shatkora £9.95/£10.95 
Cooked in medium spices with wild citrus (calamansi) from Bangladesh, 

a very aromatic dish. A firm favourite with every Bangladeshi family! 

chicken or lamb rezalla £9.95/£10.95 
Pieces of chicken or lamb cooked in a hot and slightly tangy sauce with 

fresh green chillies, capsicum, tomatoes and rich spices. 

chicken or lamb garlic chilli , Fairly hot. £10.95/£11.95 
Cooked with fresh garlic and green chillies, onions, tomatoes and peppers with an exotic combi-

nation of several herbs and spices. 

chicken or lamb Jeera Medium hot. £9.95/£10.95 
Cooked with roasted cumin seeds, onions, tomatoes, coriander and 

methi leaves with an exotic combination of several herbs and spices. 

chicken or lamb naga ,,, Fairly hot. £9.95/£10.95 
Highly recommended. Cooked with roasted cumin and carom seeds, tomatoes, onions, 

coriander and methi leaves with an exotic combination of several herbs and spices. 

north inDian special ,, Very spicy.            £9.95/£10.95 
Grilled chicken or lamb cooked with green peppers, green chillies and 

a combination of crushed hole spices in a hot tantalising sauce. 

chicken shaslik masala N (1,5,9) £12.95
Marinated chicken grilled with fresh tomatoes, green peppers and onions and 

re cooked in the pan with special masala sauce

chilli paneer V,, (1) £9.95
Bitter sweet and hot. Cheese cooked with fresh green chillies, pepper, onions & spicy herbs.

Fish garlic archari Medium hot. (4) £14.95 
Grilled fish cooked with mustard seeds, garlic, pickled lime and an exotic 

combination of several herbs and spices. 

king prawn garlic naga ,,, Fairly hot. (3) £16.95 
Cooked with roasted cumin and mustard seeds, garlic, tomatoes, coriander 

and methi leaves with an exotic combination of several herbs and spices. 

lamb chops saFFron garlic Medium hot. £14.95 
Baby lamb chops cooked with roasted cardamom, ginger, garlic, saffron 

and several herbs and spices. 

maharaJa special ,, Very spicy. £12.95 
Combination of grilled chicken and minced lamb. Delicately cooked with garlic, 

ginger and chef ’s special sauce.

lamb shank garlic Medium hot. £14.95 
Cooked with roasted garlic, cumin seeds, tomatoes, coriander and methi leaves with 

an exotic combination of several herbs and spices. Very tasty. 

goan green curry
Shredded chicken, lamb or king prawn marinated in yoghurt and green spices, 

grilled &  served in a exotic sauce. 

chicken £10.95 / lamb £11.95 / king prawn  (3) £13.95

karahi
Chicken, lamb or King prawns cooked in a karahi dish with ginger, garlic, onions, peppers 

and tomatoes in chef ’s special recipre. 

chicken £11.95 / lamb £12.95 / king prawn  (3) £14.95

Chefs reCommenDations 

chicken or lamb tikka masala N A mild dish. £9.95/£10.95 
Chicken or lamb cooked with butter, ground coconut powder, fresh cream 

and special masala sauce. 

lamb kala bhuna £12.95
Original local Chittagong recipe, tender lamb cooked in rich spices.

king prawn masala N A mild dish. £16.95 
King prawns cooked with butter, ground coconut powder, fresh cream and 

special masala sauce. 

vegetable masala V N £9.95 
Vegetables cooked with butter, ground coconut powder, fresh cream and 

special masala sauce. A mild dish. 

chicken or lamb passanDa N A mild dish. £9.95/£10.95 
Chicken or lamb cooked with butter, coconut powder, yogurt, field tomato 

sauce and fresh cream. 

king prawn passanDa N A very mild dish. (3) £16.95 
King prawns cooked with butter, coconut powder, yogurt, field tomato sauce 

and fresh cream. 

vegetable passanDa V N A very mild dish. £9.95 
Vegetables cooked with butter, coconut powder, yogurt, field tomato sauce 

and fresh cream. 

garlic chilli masala Medium hot. £9.95/£10.95 
Chicken or lamb cooked with roasted, fresh garlic, cumin and mustard seeds, 

tomatoes, coriander and methi leaves with an exotic combination of several 

herbs and spices. 

vegetable garlic V Medium hot. £9.95 
Vegetables cooked with roasted, fresh garlic, cumin and mustard seeds, tomatoes, 

coriander and methi leaves with an exotic combination of several herbs and spices. 

mango chicken N £10.95 
Tender pieces of chicken marinated in herbs and spice, garnished with mango pulp, 

ground coconut. A very mild and creamy dish. 

butter chicken N £10.95 
Tender pieces of chicken cooked with butter and home-made yogurt, field tomato sauce and

fresh cream. A lightly spicy but mild dish. 

chicken or lamb shaslik bhuna (1,9) £10.95/11.95
Succulently pieces of chicken or lamb grilled in the tandoori oven with peppers, 

onions and tomatoes and re cooked in chef ’s special bhuna sauce.

king prawn shahlik bhuna (1,3,9) £14.95
Succulently pieces of king prawns grilled in the tandoori oven with peppers, 

onions and tomatoes and re cooked in chef ’s special bhuna sauce.

Balti Dishes 

chicken or lamb balti Medium hot. £10.95/£11.95
Chicken or lamb cooked with special balti sauce and tomato sauce, garnished 

with fresh coriander. 

king prawn balti Medium hot. (3) £15.95 
King prawns cooked with special balti sauce and tomato sauce, garnished 

with fresh coriander. 

vegetable balti V Medium hot. £9.95  
vegetables cooked with special balti sauce and tomato sauce, garnished 

with fresh coriander. 

chicken or lamb JalFrezi balti ,,      £11.95/£12.95  
Very spicy. Chicken or lamb cooked with green peppers, onions, tomatoes, 

roasted ground spices and green chillies in a balti sauce. 

king prawn JalFrezi balti ,, (3) £16.95 
Very spicy. King prawns cooked with green peppers, onions, tomatoes, roasted 

ground spices and green chillies in a balti sauce.

vegetable JalFrezi balti ,, V £10.95 
Very spicy. Vegetables cooked with green peppers, onions, tomatoes, roasted 

ground spices and green chillies in a balti sauce.

traDitional Dishes 

bhuna Medium hot. With a thick sauce.

curry Medium hot. Saucy. 

Dansak , Fairly hot. Sweet, sour and slightly hot flavour. Cooked with lentils.

Dupiaza Medium hot. Cooked with fresh onions in a slightly spicy, thick sauce. 

JalFrezi ,, Fairly hot. Cooked with green peppers, onions and tomatoes in a sauce

made from roasted ground spices and green chillies. 

korma N Cooked with fresh cream and coconut. Very mild and creamy

maDras , Fairly hot. Fairly hot and saucy. 

pathia , Fairly hot.

Cooked with onions and tomatoes. A sweet and sour taste. 

rogan Marinated in various herbs and spices, cooked with fresh tomato.

sagwala Cooked with fresh spinach, well fried and in a thick sauce.

vinDaloo ,,, Saucy, very spicy and very hot. 

vegetable V £7.95 
chicken £9.95 
lamb £10.95 
prawn (3) £10.95 
king prawn (3) £14.95

Curry Guide:

, - Fairly hot

,, - very spicy

,,, - very hot

All dishes can 
be catered for 
vegetarians

V - veg

N - contains nuts

Allergy Code: In red brackets by each dishes

Milk=1 Egg=2 Shellfish=3         Fish=4

Tree nut=5     Wheat=6 Peanut=7        Soyabean=8   Mustard=9



SunDay To WeDneSDay 

BanqueT nIghT £17.95

5 course meal incluDing 

papaDoms, 

starter, 

main course, 

siDe Dish, 

rice or naan 

choose From our menu.

king prawn, salmon Fish, anD lamb chop 
starter course extra £2.95 
main course extra £4.95

Hours: Sunday 1pm - 10pm

Monday, Tuesday & Wednesday 5pm -11pm

VegetaBle siDe Dishes V
aloo gobi Potato with cauliflower. £4.95

bombay potato £4.95
bhinDi bhaJi Okra £4.95

brinJal bhaJi Aubergine £4.95

onion bhaJi (2) £4.95
cauliFlower bhaJi £4.95
chana bhaJi With chick peas. £4.95

chana sag Chick peas with spinach. £4.95

chana masala Chick peas £4.95

Dall tarka Lentils with garlic. £4.95

matar paneer Green peas with cheese. (1) £4.95

sag aloo Spinach with potato. £4.95

sag bhaJi Spinach with onions. £4.95

sag paneer Spinach with cheese. (1) £4.95

sag anD mushroom Spinach with mushrooms. £4.95

vegetable saucy curry £4.95
vegetable Dry bhaJi £4.95
raitha (1) £4.95 
Cucumber and red onion. A miraculous cool digestive, instant remedy for hot spices! 

Biriyani Dishes 

Served with vegetable curry. 

chicken biriyani (1) £11.95
lamb biriyani (1) £12.95 
chicken tikka biriyani (1,9) £12.95
prawn biriyani (1,3) £12.95
king prawn biriyani (1,3) £16.95
mushroom biriyani V (1) £9.95
saFFron mixeD biriyani (1,3) £16.95

Chicken, lamb and king prawns. 

vegetable biriyani V (1) £9.95 

riCe 

plain rice £2.95
pilau rice (1) £3.50
coconut rice N (1) £3.95
egg rice (1) £3.95
garlic rice (1) £3.95
Jeera rice (1) £3.95
keema rice (1) £3.95
lemon rice (1) £3.95
mushroom rice (1) £3.95
peas rice (1) £3.95
special rice Peas and eggs. (1,2) £3.95

vegetable rice (1) £3.95
chips £3.50

homemaDe BreaD 

cheese naan (1,2,6) £3.50 
cheese anD garlic naan (1,2,6) £3.95 
chilli naan (1,2,6) £3.50 
garlic naan (1,2,6) £3.50 
keema naan (1,2,6) £3.50 
kulcha naan (1,2,6) £3.50 
peshwari naan N (1,2,5,6) £3.95 
paratha (1,6) £3.50 
stuFFeD paratha (1,6) £3.95 
chapati (6) £2.95 
tanDoori roti (6) £2.95

Allergies and Intolerances: 
Please be advised that some of our dishes may contain traces of the following allergens:

Gluten, Milk, Soya, Egg, Fish, Lupin, Celery, Peanut, Tree Nuts, Sesame, Mustard, Sul-

phites, Molluscs, Crustaceans. Please speak to a member of staff when ordering if you

have an allergy. Fish dishes may contain bones. 

The management have the right to refuse service at any time. 

indian restaurant & takeaway

177-179 Brighton Road, 

South Croydon, CR2 6EG.

Tel: 020 3718 9543
020 3718 9544

OPENiNG hOurS
Monday to Saturday: 5pm - 11pm

Sunday 1pm - 10pm

open 7 days a week including bank holidays

SPECiAl OFFEr
20% discount on takeaways

15% Discount on deliveries

indian restaurant & takeaway

TakeaWay & DelIvery 

• Dessert 

• bottle white wine 

• bottle reD wine 

• bottle cobra (660ml) 

• bottle kingFisher (660ml) 

• bottle magners ciDer 

• bottle coke 

• bottle lemonaDe 

Welcome to the exotic world of 
Indian Cuisine. 

We are extremely proud and honoured that our
chef was awarded the most prestigious award
at the "OSCARS" of the curry world BCA 2017
& 2018. 

Saffron brings you distinctive, authentic Indian
flavours with a fresh, modern twist. Perfectly
blending herbs and spices to give the 
mouthwatering dishes you desire. 

Our award winning chef has collaborated
some specially selected dishes. A vast range
of variety to suit all tastes. Saffron, where 
exceptional gastronomy is delivered to your
door!

Kabir Design & Print: 020 7375 1929

NEWly OPENEd

Scan and Order direct from our website

info@saffroncroydon.co.uk

www.saffroncroydon.co.uk


