PRE- APPETISERS

PAPADOM PLAIN OR SPICY (6) £0.90
ANY CONDIMENTS £0.90
Mango Chutney, Onion Salad, Mint Sauce (1), Mixeed 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 s (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 Tndian cheese skewered with pepper, onion, special tamarind sauce, marinated

and griued in the tandoori oven.

SAFFRON PLATTER (for two) (1,2,6,9) £9.95
A combination of chicken tikka, sheek kabab, samosa and onion bhaj.

SAMOSA Meat or vegetable. (6) £4.95
SHEEK KEBAB (2) £4.95
Minced lamb with various herbs and ajwani, skewered and gri“ed

SALMON TIKKA (4,9) £6.95
Fresh Scottish salmon with mustard and carom seeds, lemon Jjuice, ginger & gav[ic.
KALAMARI (3) £6.95
TANDOORI CHICKEN ( 1,9) V4 Tender chicken on the bone, £5.95
STIRFRIED GARLIC MUSHROOMS £4.95
POTATO & CHEESE PAKURA v (2) £4.95

Soft 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 gri[[ed in the tandoori oven.

CHICKEN TIKKA (1,9) £9.95
CHICKEN TIKKA NAGA » Fairly hot. (1,9) £10.95
2 TANDOORI CHICKEN ( ],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 gri[[ed with ﬁesh tomatoes, green peppers and onions.

LAMB TIKKA (1,9) £10.95
LAMB SHASHLIK (1,9) £11.95
Mavrinated lamb gvi“ed with ﬁesh tomatoes, green peppers and onions.

LAMB CHOPS (; pcs) £13.95
PANEER SHASHLIK Vv (1,9) £9.95

Cubes of home-made cheese, gri“ed with onions, capsicum and tomatoes, with specia[

tamarind sauce. Marinated and grilled in the tandoori oven.

SALMON SHASHLIK (1,4,9) £15.95

Fresh Scottish salmon, marinated in ﬁ'esh[y grovmd 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, gar[ic, pick[ed 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,

avery aromatic dish. A firm favourite with every Bangladleshi family!

CHICKEN OR LAMB REZALLA
Pieces of chicken or lamb cooked in a hot and slightly tangy sauce with

£9.95/£10.95

fresh green chillies, capsicum, tomatoes and rich spices.

CHICKEN OR LAMB GARLIC CHILLI # Fairtyhot. £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 4 5 4 Fairlyhot. £9.95/£10.95

Highly recommended. Cooked with roasted cumin and carom seedls, tomatoes, onions,

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

NORTH INDIAN SPECIAL 5 » Very spicy. £9.95/£]095
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 ® (1,5,9) £12.95

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

re cooked in the pan with specia[ masala sauce

CHILLI PANEER Vs & (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, gar[ic, pick[ed lime and an exotic

combination of several herbs and spices.

KING PRAWN GARLIC NAGA 4 5 5 Fairlyhot. (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, gav[ic, saﬁron

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 gav[ic, 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 ® Amilddish. £9.95/£10.95

Chicken or lamb cooked with butter, ground coconut powder, fresh cream

and special masala sauce.

LAMB KALA BHUNA £12.95

Orig'ma[ local Chittagong recipe, tender lamb cooked in rich spices.

KING PRAWN MASALA ® A mild dish. £16.95

King prawns cooked with butter, ground coconut powder, fresh cream and

spec la[ masa[a sauce.

VEGETABLE MASALA v ® £9.95

Vegetables cooked with butter, ground coconut powder, fresh cream and

special masala sauce. A mild dish.

CHICKEN OR LAMB PASSANDA ® A mild dish.
Chicken or lamb cooked with butter, coconut powder, yogurt, field tomato

£9.95/£10.95
sauce andﬁ'esh cream.

KING PRAWN PASSANDA ® Avery mild dish. (3) £16.95

King prawns cooked with butter, coconut powder, yogurt, field tomato sauce

andﬁ’esh cream.

VEGETABLE PASSANDA V ® A very mild dish. £9.95

Vegetables cooked with butter, coconut powder, yogurt, field tomato sauce

and fresh cream.

GARLIC CHILLI MASALA Medium hot. £995/£1095

Chicken or lamb cooked with roasted, ﬁ'esh 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

Vegetab[es cooked with roasted, ﬁ'esh gar[ic, cumin and mustard seeds, tomatoes,

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

MANGO CHICKEN ® £10.95

Tendler pieces of chicken marinated in herbs and spice, garnished with mango pulp,

ground coconut. A very mild and creamy dish.

BUTTER CHICKEN ® £10.95

Tenderpieces 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
Succu[ent[y pieces of king prawns gri“ed in the tandoori oven with peppers,

onions and tomatoes and re cooked in chef s specia[ bhuna sauce.

All dishes can
be catered for
vegetarians
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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 » »
Very spicy. Chicken or lamb cooked with green peppers, onions, tomatoes,

£11.95/£12.95

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 BALTl » » Vv £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 Medivm 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 » » Fair[y hot. Cooked with green peppers, onions and tomatoes in a sauce

made from roasted ground spices and green chillies.

KORMA ® Cooked with fresh cream and coconut. Very mild and creamy
MADRAS » Fairly hot. Fairly hot and saucy.

PATHIA » Fair[y hot.

Cooked with onions and tomatoes. A sweet and sour taste.
ROGAN Marinated invarious herbs and spices, cooked with fresh tomato.
SAGWALA Cooked with fresh spinach, well fried and in a thick sauce.

Vi N DALOO s 4 » Saucy, very spicy and very hot.

VEGETABLE Vv £7.95
CHICKEN £9.95
LAMB £10.95
PRAWN (3) £10.95
KING PRAWN (3) £14.95




VEGETABLE SIDE DISHES V

ALOO GOBI Potato with cau[iﬂower.
BOMBAY POTATO

BHINDI BHAJI 0Okra

BRINJAL BHAJI Aubergine

ONION BHAJI (2)

CAULIFLOWER BHAJI

CHANA BHAJI With chick peas.

CHANA SAG cChick peas v

CHANA MASALA Chick peas

DALL TARKA Lentils with gar[ic.

MATAR PANEER Green Ppeas with cheese. (] )
SAG ALOO Spinach with potato.

SAG BHAJI Spinach with onions.

SAG PANEER Spinach with cheese. (1)
SAG AND MUSHROOM Spinach with mushrooms.
VEGETABLE SAUCY CURRY
VEGETABLE DRY BHAJI

RAITHA (1)

Cucumber and red onion. A miraculous cool digestive, nstant 1'emedy for hot spices!

BIRIYANI DISHES

Served with vegetable curry.
CHICKEN BIRIYANI (1)
LAMB BIRIYANI (1)
CHICKEN TIKKA BIRIYANI (1,9)
PRAWN BIRIYANI (1,3)
KING PRAWN BIRIYANI (1,3)
MUSHROOM BIRIYANI ' (1)
SAFFRON MIXED BIRIYANI (1,3)

Chicken, lamb and king prawns.

VEGETABLE BIRIYANI v (1)

RICE

PLAIN RICE

PILAU RICE (1)
COCONUT RICE ® (1)
EGG RICE (1)

GARLIC RICE (1)
JEERA RICE (1)
KEEMA RICE (1)
LEMON RICE (1)
MUSHROOM RICE (1)
PEAS RICE (1)
SPECIAL RICE Peas and eggs. (1,2)
VEGETABLE RICE (1)
CHIPS

HOMEMADE BREAD

CHEESE NAAN (1,2,6)
CHEESE AND GARLIC NAAN (1,2,6)
CHILLI NAAN (1,2,6)

GARLIC NAAN (1,2,6)
KEEMA NAAN (1,2,4)
KULCHA NAAN (1,2,6)
PESHWARI NAAN ® (1,2,5,6)
PARATHA (1,6)

STUFFED PARATHA (1,6)
CHAPATI (6)

TANDOORI ROTI (4)

TAREAWAY & DELIVERY
DESSERT

BOTTLE WHITE WINE

BOTTLE RED WINE

BOTTLE COBRA (660ML)

BOTTLE KINGFISHER (660ML)
BOTTLE MAGNERS CIDER
BOTTLE COKE

BOTTLE LEMONADE

5 COURSE MEAL INCLUDING
PAPADOMS,
STARTER,

MAIN COURSE,

SIDE DISH,

RICE OR NAAN
CHOOSE FROM OUR MENU.

Hours: Sunday 1pm - 10pm
Monday, Tuesday & Wednesday 5pm -11pm

_

INDIAN RESTAURANT & TAKEAWAY

A)e/c,ome Zo Z(/]e exotic world of
Indian Cetisine.
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!
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SPECIAL OFFER

20% discount on takeaways

15% Discount on deliveries

OPENING HOURS

Monday to Saturday: 5pm - 11pm
Sunday 1pm - 10pm
open 7 days a week including bank holidays

Aﬂergies and Intolerances:

Please be advised that some of our dishes may contain traces of the fo[[owing a“ergens:
Gluten, Milk, Soya, Egg, Fish, Lupin, Ce[ery, Peanut, Tree Nuts, Sesame, Mustard, Sul-
phites, Molluscs, Crustaceans. Please speak to a member of staf)r when ovdev'mg g(‘ you
have an a[[ergy. Fish dishes may contain bones.

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

Kabir Design & Print: 020 7375 1929

NEWLY OPENED

N

INDIAN RESTAURANT & TAKEAWAY

177-179 Brighton Road,
South Croydon, CR2 6EG.

Tel: 020 3718 9543
020 3718 9544

Scan and Order direct from our website

info@saffroncroydon.co.uk
www.saffroncroydon.co.uk



