Welcome to Zaffran, where we invite you to embark on a culinary journey through the rich flavors of the
North-West Frontier Province, formerly a part of British India.

The region boasts a cuisine that reflects the culinary influences of Central Asia, Persia, and the Mughal
Empire. Known for its robust and hearty flavors, North-West Frontier cuisine features grilled meats,
aromatic rice dishes, and rich, creamy gravies. Now tie this in with Zaffran, or saffron - a spice that holds
a revered place in this region.

Beyond its sensory allure, Zaffran embodies the region's cultural heritage, showcasing the meticulous
attention to detail and maRing it an indispensable ingredient in the culinary tapestry of the region. It
symbolizes luxury, tradition, and culinary excellence. Its inclusion in dishes like Biryani, Pulao, and
Kebabs elevates the dining experience, infusing each bite with a delicate floral aroma and rich golden hue.

Our menu pays homage to the region's vibrant culinary heritage, with a special focus on the traditional
grills and Rebabs that have delighted people for generations. Indulge in our succulent seeRh Rababs,
expertly crafted with finely ground meat and aromatic spices, or savor the robust flavors of our Afghani
Rababs, a true testament to the region's nomadic traditions.

Each dish is lovingly prepared in our Ritchens using time-honored techniques, ensuring that every bite is a
celebration of authenticity and flavor. Accompanied by our freshly baked naan or Sheermal, our dishes
offer a sensory experience that transports you to the rugged landscapes of the North-West Frontier

Province.

Flip through these pages and discover the essence of this storied region through its unforgettable cuisine ...
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Shorba

Shorbas were a hallmark of North-West Frontier cuisine. These
soul-nourishing soups crafted from rich bone broths, simmered with
aromatic spices and tender chunks of meat, reflecting the hearty
traditions of the region. Over time, the chefs of the royal courts in
Northern India also developed vegetarian versions of these hearty
soups to suit the local palate, offering a comforting start to any meal.

Subz Adraki Shorba 195

A tantalizing fusion of vibrant vegetables, subtly spiced and infused with the warmth of
ginger, creating a comforting and aromatic broth that delights the senses
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: 195
Palak Makai Ka Shorba
A luscious blend of creamy spinach and sweet corn, delicately seasoned and enriched with
aromatic spices, offering a comforting and wholesome taste of tradition
195
Tomato Dhaniya Shorba
A harmonious marriage of ripe tomatoes and fresh coriander, simmered to perfection with
aromatic spices, delivering a vibrant and tangy flavor profile that enlivens the palate.
, 225
Murgh Dhaniya Shorba
Succulent chicken pieces infused with the vibrant flavors of fresh coriander, simmered in'a
fragrant broth with aromatic spices, offering a hearty start to your meal
Murgh Palak Shorba 225
Tender pieces of chicken and velvety spinach, gently simmered in a fragrant broth infused
with aromatic spices, creating a harmonious blend of flavors that nourish both body and soul
Naati Style Mutton Soup 245
The influence of Mughal cuisine is evident in this rustic delicacy from the South, featuring _ -

tender mutton cooked to perfection in a hearty broth infused with indigenous spices. I
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Green Salad 245

Crisp and crunchy cucumbers, juicy tomatoes,
and zesty onions, infused with the freshness of
lemon and a sprinkle of aromatic spices,
capturing the essence of India's diverse culinary
landscape in every refreshing bite

Kelli Chana Chaat 245

A tantalizing medley of crispy chickpeas, diced
potatoes, tangy tamarind chutney, and cooling
yogurt, topped with a burst of fresh cilantro
and zesty spices, offering a harmonious blend
of textures and flavors

Papdi Chaat 245

Crisp, golden papdis adorned with a
symphony of flavors, including tangy tamarind
chutney, creamy yogurt, zesty chaat masala,
and fresh herbs, creating a delightful explosion
of taste and texture that embodies the lively
spirit of Indian street food.

Boiled Peanut Salad 245

Tender boiled peanuts tossed with crunchy
vegetables, tangy lime juice, aromatic spices,
and fresh herbs, offering a wholesome and
refreshing twist on a classic street snack,
perfectfor a light and flavorful indulgence
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e Salads

Salads are a testament to the mountain region's
resourcefulness and deep connection to the land.
Inspired by the hearty fare of Pashtun tribesmen and
the flavors of the mountainous terrain, these salads
boast a vibrant array of ingredients sourced from the

fertile valleys and highland pastures.

From crunchy cucumbers and juicy tomatoes to
fragrant herbs liRe mint and cilantro, each component
reflects the simplicity and purity of the region's
culinary traditions.

These salads not only qﬁ‘ér a rqﬁ’e&ﬁing_ contrast to the
hearty meat-centric dishes, but also embody the
self-sufficiency of the people of the North-West

Frontier. -

Sprouts Salad 7 245

Nutrient-rich sprouted beans and seeds
combined with crispvagetables, tangy citrus
dressing, and fragrant herbs, creating a vibrant-
and refreshing salad packed with wholesom=
goodness
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Legend has it that the famous Mughal emperor ARbar,
Rnown for his love of fine cuisine, challenged his chefs to

create vegetarian delicacies that rivaled the richness and
flavor of their meat counterparts. In response, they
developed innovative recipes using a variety of vegetables,

nuts, and spices to create Rebabs fit for royalty.
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Sigdi Ke Khaxzane - Veg

Our delectable kebabs are served live on the table,
allowing it to cook just right. Served with three types
of dips/relish/chutneys to suit your palate

Subzi Shikampuri Kebab 295

A vegetarian delight from Hyderabad, blending
finely chopped vegetables and aromatic spices,
shallow-fried to golden perfection.

The s [E-'flf gues. du 'u'mf the tule c;-ﬁ the Nizams l:-f J‘fl}:df.*rr:t bad a fu: tiod tenowned f_'n:.'r ils
g wlenl ﬁm& Is, a l.-’(fil:’.h?‘tfﬂll verséon off the S hfkan?-m'rf kabal was ctealed o calet Lo the
ﬂ'ffh’l‘ﬂf fm‘:ﬁt*ftnm q( some nobles and cowtlicts who l(t-i"ff’i:u-rd a vege latian diel.

Jo meet this demand. fht‘.ﬁﬁ in Lhe Tc;-gfr:t{’ kilchens ing t;l\f{fll,if’y 'E{"l{hf{d the meal f\_f f.’ﬂm*f
with a ﬁ'{’}wﬂf wC mixtuie cﬁ ]ﬂ_'c'm:(.’i c u;:}n?hcd qudrr, iCes, Gendils, and 5}1{'&5. while stéC(

re!ru'nfnq the essence and lextwre c;r the oti frmlf’:fhfkr:unfm*rf kabal€ T he tesult was this

vege latian de ﬂf'mﬂ! that de (’?rfhiu [he im.(rx les ¢ ﬁ Golh v je tatians and meal-ealets alike.

Khumb Khazana 295

A royal treasure of stuffed mushrooms,
brimming with a rich blend of spices and
savory fillings, fit for regal feasts.

Taza Subzi ka Sheek 295

A fiery fusion of vibrant vegetables and bold
spices, skewered and grilled to perfection,
delivering a tantalizing taste of India's culinary
heritage.

Lahori Paneer Tikka 345

Succulent cubes of paneer marinated in a tangy blend
of spices; charred to smoky perfection, embodying the
bold flavors of Lahore's culinary tradition

Aatish-e- Aloo 295

Fiery potato skewers, grilled to smoky
perfection in a tandoor, evoking the essence
of the burning charcoal with every spicy bite.

Achari Paneer Tikka 295

Tangy cubes of paneer marinated in a medley
of pickling spices, grilled to perfection, offering
a tantalizing fusion of flavors.

Rajasthani Paneer Tikka 345

Paneer cubes infused with the fiery flavors of
Rajasthan's traditional spices, charred to
perfection, delivering a royal taste of the
desert kingdom

Tandoori Phool Gobi 295
Cauliflower florets marinated in aromatic

spices, charred in the tandoor, offering a

delightful fusion of smoky flavors and tender

texture of cheese on top

Malai Broccoli 345

Tender broccoli florets coated in a creamy
marinade offering a decadent blend of
richness and green goodness on your plate

Hara Bhara Kebab 325

A verdant blend of spinach, peas; and
potatoes, spiced to perfection and crisped on
the grill, offering a verdant explosion of flavor
N every bite

Lt',qmd has it that dl-l'ﬂ’fl'l_ff the Dreitish ﬁ’ﬂf in India. a British officer dined at a
teslawtant and ?fqmsffd a vegelatian dish thal was 6oth nuleilious and ﬁéhl.f'c*lﬁu{’. In
tesponse [o this tequesl., [he fht‘.](_; created the Hata Bhata Nebab, u!.rffzm_f,.t an abundance
Lll i(.*mh green l.af;if.mﬁ‘ﬁ:s avaiCable in the qufﬁl'l.

The wesult was a de ff;}h! )(_'uf kebal é’u*r,s.!.finq with viGrant colots and ﬁf}m.-r.i m‘mm? il
the name Hawa Bhata ](_'f:.fr ils Cush Jreen appeatance.

Paneer Hariyali Tikka 345

Succulent paneer cubes marinated in 3
vibrant green marinade of mint, cilantro, anag

spices, grilled to perfection for a refreshing
burst of flavor
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Kebabs trace their origins back thousands of years, with evidence of skewered meats
being cooked over open flames found in ancient archaeological sites across the Middle
East and Central Asia. Nomadic tribes relied on this method of cooking for its
practicality and ability to preserve meat.

As ctvilizations evolved, so did the Rebab, becoming a culinary cornerstone in cultures
from Persia to India. The Persian word "Rebab’ translates to "roasted meat,” and its
popularity spread along trade routes, influencing cuisines throughout Europe, Asia,

and Africa.

In medieval Persia, Rebabs became a symbol of hospitality and were served lavishly at
royal banquets. The Mughal emperors of India further refined the Rebab, introducing
intricate marinades and cooRing techniques that elevated it to new heights of
sophistication.

Today, Rebabs continue to captivate taste buds globally, with each region adding its
own unique twist. From Turkish shish Rebabs to Indian seeRf Rebabs, the legacy of this
timeless dish is a testament to its cultural significance, uniting people through a shared
appreciation for grilled perfection.
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Sigdi Ke Khaxzane - Non Veg

Our delectable kebabs are served live on the table,
ﬂ% allowing it to cook just right. Served with three %ﬂ
types of dips/relish/chutneys to suit your palate

Murgh Chandi Kebab 375

Tender chicken marinated in a luscious cream
and cashew paste, grilled to perfection, offering
a decadent and indulgent culinary experience.

Murgh Sofiyani Tikka 375

Tender chicken marinated in a velvety blend of
cream, yogurt, and aromatic spices for a
decadently rich and flavorful experience.

Murgh Afghani Kebab 395

Tender chicken marinated in a luxurious blend of
yogurt, cream, a medley of spices like cardamom,
cloves, and nutmeg along with nuts, creating a
truly indulgent culinary experience

Murgh Irani Kebab 395

Zaffran Special - Tender chicken, marinated in a
blend of saffron, rosewater, and Iranian spices and
grilled. in the tandoor, truly bringing to life the
iIMmagery of ancient Persian markets on your plate.

Alishan Chicken Tikka 415

Juicy chicken pieces bathed in a vibrant marinade
of yogurt, ginger, and aromatic spices, Kissed by the
flames of the grill to create a succulent symphony
of flavors that tantalize the palate.

Peshawari Chicken Tikka 395

A culinary gem from the vibrant city of Peshawar,
featuring succulent chicken pieces marinated in a

blend of rich spices and yogurt, embodying the
centuries-old culinary traditions of the region

;{,t'?md has it that Peshawati Chicken Jikka s mnmfr‘zmq tecie was i‘_{mfm' in the f_,fl:‘.'ﬂf kitchens u:.'ﬁ
Peshawar, whete nm.iif;q(_;u{’ cooks. known as wstaads, wove Eﬁu’ft‘.”lﬁ- a !.ryaési*ﬂ_f -;]ﬂ tich 5‘}1&&5 and gtfffm(}t
l'thHfffHE& passﬁd down HL'rc.-mfh rf(m.wu fons. '

This ﬂl&ﬂf‘l‘fllf gem. a fusion ::-ﬁ_uf’f l{'{f.\‘mn and ughtaé influences, Gecame the heart and soul of ﬁf.(’f.é’mlﬁt_t_l
ﬁtﬂjfi uuﬁcdymg the watmlh, hi:?u‘irx{’iiy. and viGeanl cullwee Lll Peshawar. T cdaqf. cach sueeulenlt Gite ff-ﬁ
Peshawari Chicken Tikka not on f c’fl:‘ffrf s Lhe ’hc‘lﬂ’{iﬂ bul also seeves as a lestamend Lo the &fjﬂflj a]ﬂ
ltadilion and fu{"ﬂumf arlistuy in this histotic cily |

Murgh Gilafi Sheekh 425

Tender chicken mince, bursting with vibrant spices
and wrapped in a colorful coat of finely chopped
vegetables, grilled to zesty perfection for a tantalizing
explosion of flavour

Tandoori Sabuta Chooza (Half / Full) 325/625

A whole chicken, bathed in a filery marinade of spices

and tangy yogurt, charred to golden perfection in the
roaring flames of the tandoor, promising a feast fit for

royalty with every succulent bite

Murgh Sheekh Kebab 395

Velvety chicken mince, intricately seasoned and
expertly charred, unveiling a mosaic of savory
spices and succulent tenderness

Murgh Gulabi Tikka 395

Tender chicken pieces, bathed in a luscious marinade
Infused with fragrant rose petals and aromatic spices,
grilled to succulent perfection, offering a delicate
harmony of floral notes and savory flavors

Shahi Chicken Tikka 425

The House Special - Marinated chicken pieces,
pbathed in a blend of rich cream, royal spices, and
saffron, grilled to golden perfection, promising a
taste of opulence fit for kings and queens

Murgh Zaffran Tikka 445

Tender chicken morsels infused with the opulence
of a saffron-laced marinade, grilled to perfection,
delivering a burst of flavor that's.simply irresistible
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Kasundi Machchi Tikka A

Tender fish infused with the piguant flavors of
Bengal's sighature Kasundi mustard sauce,
grilled to succulent perfection, delivering a
zesty and aromatic culinary delight.

Despite theit geegraphical spatation, Bengal and the Notth West Frontict share a
mm,afizmq conneclion [h‘fﬁuf_}h cenluties ﬁg;qfﬁ.—é'ﬂdm teade toutes and enClueal

E;I:fhﬂjl.?fj. | 6’€’tr1qu the ﬁfﬁ‘ﬂ’! ﬁ{’ﬂuﬂﬁ -;'ﬁ Bengal's mustard-6ased delicacies with the

wbust q1ills and aromalic sfuces qf the Notth West Teonticr. Thés crealed a m(”frmn’

ﬁu&ﬁ:u that fqnffes. the taste Guds and celeGrates the viGrant {f!’."leT&ﬂ.I_f Lﬁ Indian cuisine

Mahi Afghani 445

Fragrant fish fillets, imbued with the exotic
spices of Afghanistan and expertly grilled,
presenting a tantalizing fusion of flavors from
the rugged mountains to the bustling markets
of Kabul

Ajwain Fish Tikka 395

Tender fish fillets infused with the distinct
aroma of ajwain (carom seeds) and a medley of
spices, charred to perfection, delivering a
symphony of bold flavors and aromatic delights

Tandoori Jhinga 495

Juicy, succulent prawns, bathed in a vibrant
marinade of Indian spices and yogurt, Kissed by
the flames of the tandoor, igniting the palate
with every savory bite

Banarasi Machchi Kebab 395

Tender fish fillets, anointed with the aroma of
Banaras' sacred spices, expertly grilled to
perfection, promising a divine journey through
the holy city's rich culinary traditions

Tandoori Pomfret 645

Luscious pomfret fish, enveloped in a vibrant
tapestry of spices, charred to perfection in the
tandoor, unleashing a symphony of coastal
flavors that dance on your palate

‘Mutton Galouti Kebab 425

A regal delicacy from the Awadh region, where
finely minced mutton is infused with a royal
blend of spices and cooked on a griddle or tawa
with generous portions of butter

Legend has it that the Mutton {fm‘ﬁ:‘.u{f Nebal was crealed t:’;'r an aging no€leman, Nawaf 'Hf’ﬂffd
ACi Shah. who had Cost his teeth €ut sti€C wanted to njoy [

| tich ﬁq&ﬂ-’;ﬁﬁ of kebabs. Jo fulficl
his wish, the T‘:'!f“f fhfﬁ's fmﬁ!fd these ke6afls ll.iillff ]‘]inf.(,# If){‘mtuui mullon ot Camb. mixed wéth an
exquisile Glend qﬂ awmalic spices, Enfé’udfng ']PT“L The meat méxtuee was then tendetized
ensueing a veluely lexture that would dissoCve ¢f _tﬂf’mé’y in the month.

The word lfkaﬁ:uh‘.' FeansCales to mell in the mouth, fmf.r]‘]tf{ﬁ dféfﬂfgt"mj the Cuscionsness -.:f] These
ke€ads. T Lc/alf the -QHE’EHH Nebal temains.a chetished Wmﬁt:(! of AL ucknows fué’fmuy finesse.

Mutton Sheekh Kebab 495

An exquisite fusion of flavorful mutton mince
and aromatic spices, expertly skewered and
flame-grilled to juicy perfection in the tandoor.

Irani Lamb Chops 525

Indulge in a culinary journey to the heart of Iran
with our succulent lamb chops, where tender meat
meets a symphony of spices, grilled to smoky
perfection

Mutton Shikandari Raan (Half/ Full)

A royal indulgence, where a succulent leg of
mutton is lovingly marinated in a secret blend of
spices, meticulously slow-cooked to melt-in-
yvour-mouth perfection, embodying the epitome
of indulgence in North West Frontier cuisine

645/ 1243
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-  Basmati Ke Heere <
$) —

Biryani, a beloved rice dish, boasts a rich history intertwined
with the culinary tapestry of the Indian subcontinent. But
wherever it was made, Biryani flourished as a symbol of
hospitality and culinary prowess.

Fragrant Basmati rice is layered with succulent meats, aromatic
spices and fragrant herbs, then slow-cooRed to perfection in a
sealed pot, infusing the dish with a depth of flavor. Originating
in ancient Persia, 1t was brought to the Indian subcontinent by
Persian travelers and merchants. Over time, Biryani evolved
into various regional styles, each reflecting the local ingredients
and cooRing techniques.

In India, each state and region boasts its own unique version of
Biryani, reflecting the diverse culinary traditions of the

country. From the fragrant Nawabi Biryani of Uttar Pradesh
to the fiery Hyderabadi Biryani of %lﬁngamﬁ @z@am has

become an integral part of Indian Cutsine. o s

Nawabi Chicken Biryani

A regal ensemble of fragrant Basmati rice and
succulent chicken, layered with aromatic
spices and saffron, evoking the grandeur of
Awadh's royal kitchens in every exquisite bite

Nizami Handi Mutton Biryani

A majestic blend of tender mutton and fragrant
Basmati rice, infused with Nizami spices and
slow-cooked, offering a taste of royal
iIndulgence from the kitchens of Hyderabad

Yakhni Pulao

Fragrant Basmati rice simmered in a flavorful
meat broth infused with aromatic spices and
tender pieces of meat, offering a soul-warming
taste of Kashmiri culinary heritage

Zaffrani Pulao

Fragrant Basmati rice delicately flavored with
saffron, studded with aromatic spices, and
garnished with golden fried nuts, offering a
luxurious and aromatic indulgence fit for royalty

Subzi Dum Biryani

Fragrant rice-and colorful veggies, slow-cooked

with spices, offering a burst,of flavor in every
forkful

Kashmiri Pulao

Fragrant Basmati rice, delicately infused with
the sweetness of dried fruits, the satisfyin
crunch of nuts, and the comforting warmth of
exotic spices

Jeera Chawal

Fragrant Basmati rice infused with the earthy
warmth of cumin seeds, delicately seasoned to
perfection, offering a simple yet comforting
staple in Indian cuisine

Saada Chawal

Fluffy and aromatic Basmati rice, expertly
steamed to provide a versatile ar‘nd comforting
accompaniment to your favorite dishes

325

425

425

275

245

245

195

175
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o Vegetarian Handis <

Vibrant mix of fresh vegetables stir-fried with
spices, creating a zesty and colorful delight

Hearty lentils and veggies, staples in NWFP diets, are celebrated in bold and
aromatic gravies, infused with a rich blend of indigenous spices liRe cumin,
coriander, cardamom, and cloves. Influenced by the rugged terrain and diverse
cultural heritage, these dishes offer a tantalizing fusion of flavors, showcasing
culinary expertise passed down through generations in the North West
Frontier Province's enchanting landscapes.

spices, embodying the true essence of Punjabi
comfort cuisine
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: Dal Tadka 245
l . | {4 Palak Paneer
Yellow lentils tempered with aromatic spices, _ _ _ -y 345
i infused with a sizzling tadka of spices Creamy_spmac:h puree infused with aromatic spices,
] gently simmered with succulent paneer cubes,
I Dal Makhani 245 creating a wholesome and flavorful dish
I Slow-cooked black lentils simmered with
cream and spices - truly rich and indulgent Paneer Butter Masala 375
! Tender paneer cubes simmered in a creamy tomato
i gravy, delicately flavored with aromatic spices and
Paneer Pasandg : _ 235 finished with a touch of butter, offering a rich and
! Succulent paneer slices, stuffed with a rich nut indulgent vegetarian delight
! and spice mixture, simmered in a creamy tomato
I gravy, offering a luxurious taste of Mughlai
! indulgence FPaneer ButteeMasala, alse known as Paneer. Nakhani, és a GeCoved Notth Indian dish that has
| Subzi Shabnam ke Moti 295 T chaner 5 e g At et B33 Wi g ham o
A medley of vegetables cooked in a velvety Ay ST L B N IR Vs, Rl
| gravy, studded with delicate pearls of cream. ﬂmduurx{{y added a c}cn:; tons dol En:p L-ﬁ Gulletr lo a lomalo-Gased qrawy. mmff.m{f in a tich and
| offering a flavorful vegetarian delight. w(’vff.!f sauce that pfr{]ﬁ_tdw fmn)ﬂ&rru.nf{d the tendet chunks qﬂ paneet.
:
. This .5t;1'tndff1fh:m crealion ¢ Mffkﬁf became a sensalion and has since fecome a 5&1}1(’& in Indian
l :aihalvegfta ?:E " Lhl | 345 westawrants atound the globe :ﬁda% Paneer ButterMasala continues Lo ffﬁffﬁhl'. feod Covers with its
] vibrant medley of fresh vegetables, stir-frie : : . bo PSR N L ST
with aromatic spices in a traditional Indian g?mi.“-lf IE,lr-!'L.l?E, vibtanl ﬁ{’m.tm and mnﬁu!mr} watmth, camning ils !1&1&. as a lime(ess classie in
I kadhai, delivering a burst of flavor in every bite. ndian cuisine.
f
l Peshawari Vegetable Kofta Curry 375 Khumbh Masala 345
! Tender vegetable koftas, simmered in a rich Plump button mushrooms sauteed with a tantalizing
. and aromatic gravy infused with Peshawari blend of spices, offering a flavorful vegetarian delight
spices, offering a tantalizing taste of authentic
| North West Frontier cuisine
! Sarson Ka Saag 345
i Subz Jalfrezi 345 Velvety mustard greens slow-cooked with aromatic |
!
i
ko
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The rich, yet comforting, gravies of the North boast a symphony of bold spices
and tfnd'y r meats, leaving an indelible mark on the taste fud's of those
fortunate enough to savor them.

From tender lamb simmered in a ﬁ'agmnt blend of yo dgﬁurt and aromatic spices
to succulent chicken marinated in a fiery masala and cooked in a clay oven,

each dish exudes a depth of flavor that captivates the palate.

Infused with smoRy notes from the tandoor and enriched with creamy
textures, these gravies offer a tantalizing journey through the bold and hearty
cuisine of the frontier.

From the iconic Rogan Josh to the decadent Butter Chicken, each dish tells a
story of conquest, migration, and cultural exchange.

Cooked over open flames or in traditional clay ovens Rnown as tandoors, these
gravies not only satisfy the appetite but also serve as a culinary bridge,
connecting generations of food lovers to the rich tapestry of the North-1West
Frontier Province's gastronomic heritage

| s - —a Er ] = [ s [=n] - - R == [ =t B | =enl 18 tc] i o i ) [ BT =y Y T RN |- L=} [Frcay - fran ) == = '} oy . ] | W ]



> Non- Vegetarian Gravies %n

Mughlai Anda Masala ' 245

A sumptuous fusion of boiled eggs simmered
in a rich and aromatic Mughlai gravy, exuding
flavors of spices and herbs, reminiscent of royal
indulgence

Anda Tariwala 260

A tantalizing dish of boiled eggs bathed in a
rich, tangy gravy infused with aromatic spices,
offering a symphony of flavors in every bite

Peshawari Anda 260

A tantalizing fusion of minced meat, infused
with aromatic spices, enveloped in a fluffy egg
omelette, showcasing the rich culinary
heritage of Peshawar

Shahi Chicken Lababdar 395

Juicy chicken simmered in a regal blend of
creamy tomato sauce and aromatic spices,
creating a dish fit for royalty, with every bite
bursting with indulgent flavor

Murgh Bhuna Saag 395

Succulent chicken cooked to perfection in a rich
and aromatic spinach-based gravy, offering a
flavorful fusion of tender meat and vibrant greens
that satisfies the palate with every bite

Kadhai Chicken 395

Atantalizing blend of tender chicken, vibrant
bell peppers, and aromatic spices, stir-fried to

perfection in a traditional kadhai, delivering a
burst of bold flavour

Murgh Tikka Masala 345

Succulent pieces of tandoor-grilled chicken
simmered in a rich and creamy tomato-based
sauce, offering a quintessential taste of
indulgence

M u?:;;h Jikka MNasala !'.hl.’-[lﬂ'h wide ﬁf en 'l.’-!flfd‘ as a qué nlessential Indian dish.

acl un{’(’y has an f‘nff.m{fnq I:L'Tffffﬂ. SE{]T-I_,’. fl_;}!cud has ét that it was ctealed in the
N tathet than India ' '

J‘Iﬁ:’f*fdffmf to one tale. a Bitish curey -:’-.\‘u:'ﬁ; lﬂﬂfid wéith a cuslomet {*ﬂﬂ\"lﬂﬂfhﬂlrf that

his chicken tikka was loo f‘fﬂf‘ fr]\f’l'ﬂ.’.l.-"-!’di{d ﬁl rlddm;{ a cteamy tomalo sance Lo the

dish, thus c}(l-"t"l"lcj’,l Gieth to the m:.-'..l-—l(_fi mows. M u*fr;h Jikka Masala

This fusion of Indian fCavoes with British f’l'ﬁ';ti'rf'.mffj quickCy gained popularit
and Gecame a stap(e of Indian ewisine in the West. Iﬁojmf. A w}h Tikka M rﬂﬂgl
embodies the spéect ':l( fu{’fmnl innovation and enClweal’ ﬁtur‘{:n. *Eqw{jmmui the
viGeand t‘;ffn‘!ml'lcjlc Ll{ ideas an ﬁ'{"mrﬂﬂ Gelween dfl(_:ﬁ't:‘tﬂu. culluees. |

Murgh Kofta Dilnashi 425

Tender chicken meatballs infused with a
special blend of Zaffran and aromatic spices
and simmered in a luscious gravy, creating a
dish that's as delightful to the heart
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- Non- Vegetarian Gravies <

Dum Ka Murgh 425

Tender chicken marinated in a fragrant blend of
spices, slow-cooked to succulent perfection
under a sealed lid, offering a flavorful delight

Murgh Makhani 425

Tender tandoori chicken immersed in a velvety
tomato and cream sauce, boasting a harmaonious
blend of spices and a rich, indulgent flavour of
butter

M quh;ﬁ'f akhani is a Geloved dish with a ascinaling otigin slowy. Jt és said to have Geen

invended in eChi in the 1950s at the iconée westaweant. Moti. MNahal '.fxfff.m,f has it thal
the dish was ctealed G’If chance when the chefs ‘!’Ef’ll-l't‘ll'lﬂﬂliff {’};ﬁh:.l-'t;? tandoote chicken I';’rlf

afnu-nf*rm? il in a tich tomalo gravy with 6utter and cteam.

The wesult was a vel’ '.-tl'.lf. f‘ndu(’q(n!. dish that mfu‘.l.wuf the heacels and fm(’h{{.ﬁ q( dinets
actoss India and event l{ﬂ{"df atound the world .Tu:.druf. il stands as a wméi‘f cr cul r'mn?
ingenudly and has Gecome synonymous with the tich and flavorfuC cudsine of North India

Jalandhar Jhinga Masala 445

Plump prawns bathed in a bold and aromatic
masala, delivering a spicy-sweet symphony that
tantalizes the taste buds with every bite

Jhinga Baluchi 445

Juicy prawns marinated in a fiery blend of Baluchi
spices and simmered in a yellow gravy, unleashing
a symphony of smoky flavors and aromatic spices

Machi Tikka Masala 425

Tender fish pieces marinated in a tantalizing blend
of spices and simmered in a creamy tomato-based
sauce, creating a harmonious fusion of flavours

Bhuna Ghosht

Succulent pieces of meat, marinated in a blend of
Special Zaffran spices and slow-cooked for hours,
creating a rich and flavorful dish that embodies the
essence of traditional Indian cuisine

Mutton Rogan Josh

Tender mutton pieces simmered in a fragrant blend
of Kashmiri spices, creating a rich and flavorful curry
that epitomizes the taste of the Kashmir Valley

Mutton Rara Ghosht

Succulent mutton slow-cooked in a blend of Indian
spices, enriched with minced meat, creating a
hearty and indulgent dish that's a true celebration
of traditional Indian flavour

Mutten ffam{_ffﬂih[ is Gelieved to have Geen a J(Hl-'fr‘r{'h: ameng the nobilit y and

525

525

525

*u;-qfaﬁ.ff rftwfru)v the M tufluzé’ cta. s name Raa is detived freom the Ueduw word

meaning e ot "tmf'rfut. "t(ﬁ'(iﬂﬂiff ils stalus as a dish Ll( distinelion and

*rcﬁﬂmm:ni. T m'ruf. this dish conlinues to 6e chetished ﬁ{# ils tich lﬁ_'(if:u.-'c'r.ﬁ and

ﬂ;:rn)n{LE fexctuees.

Nalli Ka Saalan

Tender lamb shanks cooked in a spicy and tangy
gravy, infused with aromatic spices,
showcasing the culinary mastery of
Hyderabadi cuisine with every
succulent bite

545
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o> Breads from the Tandoor <

At the heart of North West Frontier cuisine lies a rich tapestry of bread, each a testament to centuries
of culinary tradition and regional flavors. From the iconic naan, with its soft and pillowy texture, to
the robust and smoRy tandoori roti, baked to perfection in the searing heat of the tandoor, these breads
form an integral part of the region's gastronomic heritage.

Accompanying dishes liRe succulent Rebabs and hearty gravies, they serve as the perfect canvas for
soaking up flavours and adding a touch of indulgence to every meal. Whether it's the buttery richness
of the Rulcha or the delicate layers of the sheermal, each bread tells a story of craftsmanship and
culinary innovation, inviting diners on a journey through the diverse and vibrant flavours of the North
West Frontier.

Roti / Naan / Kulcha 70 Naan Balochistan 175
Indulge in the warmth and aroma of freshly Experience the essence of Balochistan with our Naan
baked tandoor breads, boasting a tantalizing Balochistan, where the rugged flavors of the region
blend of smoky flavors and fluffy textures meet tender mutton kheema, woven into every soft,
oven-baked bite for a taste of authentic indulgence
Roomali Roti 20 Khameeri Naan | 120

Savor the delicate, paper-thin folds of our Roomali
Roti, expertly crafted, offering a tantalizing blend
of lightness and flavor

Indulge in the soft, pillowy texture and rich aroma of our
Khameeri Naan, lovingly crafted with the finest yeast,
offering a delightful accompaniment to your culinary journey
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Lachha Paratha 90 Sheermal 120
Experience the delightful complexity of this paratha, Discover the royal essence of our Sheermal, a decadent
boasting golden, Tlaky layers that unravel to reveal a treat boasting a delicate, saffron-infused aroma and a soft,
buttery, aromatic indulgence buttery texture, elevating every meal with its regal presence
Missi Roti 90 i
Embrace the spicy charisma of our Missi Roti, a Naan-e-Afghani 120
flavorful fusion of gram flour and spices, igniting Each bite of our Naan e Afghani unfolds a symphony of
your taste buds with each delightful bite aromatic spices, smoky nuances, and subtle sweetness,
: culminating in an unforgettable culinary experience
Chicken Kheema Naan 145
Craving for something -heavier? Try our Lavash 120
Chicken Kheema Naan, where tender minced A traditional flatbread with origins tracing back
chicken meets soft, oven-baked perfection, centuries, boasting a light, airy texture and a subtle nutty

delivering-a burst of savory bliss in every bite. flavor that perfectly complements any dish I
i
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o Hahwvai Special <

Embark on a tantalizing journey through the sweet indulgences of the North
West, where every bite is a celebration of rich flavors and centuries-old
traditions. Let the delicate sweetness of Sheer Kurma transport you to a world
of culinary bliss or savor the luxurious textures of Shahi TuRda.

Our selection of exquisite sweets promises to enchant your taste buds and leave

you craving for more.

Sheer Kurma | 175

A rich Indian dessert weaving vermicelli, creamy milk,
aromatic spices, and crunchy nuts into a decadent
celebration of Mughal-inspired flavors and traditions

Khubani Ka Meetha 225
A luscious desert of sweet apricots simmered to

perfection, infused with aromatic spices, and served in a

velvety syrup, offering a delightful blend of fruity

sweetness and exotic flavors

Shahi Tukda 175
Crisp-fried bread soaked in a creamy, fragrant saffron

syrup and adorned with a lavish topping of slivered nuts

- a royal indulgence with every bite

Mango Phirni 175

A delectable twist to the traditional Indian rice pudding,
blending fragrant Basmati rice, creamy milk, and ripe
mango puree into a luscious, tropical delight, crowned
with a garnish of slivered nuts and aromatic saffron strands

Gajar Ka Halwa 225

A beloved Indian dessert that transforms humble
carrots into a decadent delicacy, simmered in creamy
milk, ghee, and sugar until caramelized to perfection

Gulab Jamun with Ice Cream 225

Delicious, deep-fried dumplings of khoya soaked in a
fragrant sugar syrup infused with rosewater and
cardamom, delivering a heavenly blend of soft, syrupy
sweetness and aromatic richness that melts in the
mouth. Served with'a dollop of cold Vanilla Ilce Cream

Baked Jamun 245

Not up for deep-fried goodness? Try this lighter yet
equally indulgent version of the classic Indian dessert
where dumplings of khoya are gently baked to golden
perfection

Shahi Kulfi 150

The epitome of royal indulgence, blends rich, creamy
mMilk infused with saffron, cardamom, and nuts, frozen
to perfection in traditional conical molds

Ice Cream 150

Want to keep it simple? Choose from a host of flavours
and ask for the specials if you're looking to experiment.

Vanilla / Mango / Chocolate / Seven Heaven / Banana
Caramel / Spanish Fantasy
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¢ Mocktails %

lore a vibrant fusion of flavors with our Indian-inspired mocRtails, where
traditional spices and exotic fruits blend harmoniously to create refreshing
concoctions bursting with aromatic delights. From the zesty Rick of a Aam
Panna to the soothing sweetness of a Lassi, each sip offers a tantalizing
journey through the rich tapestry of Indian cuisine, delivering a taste of
tropical paradise with every glass.”

Zaffrani Zaika 250

A cool and refreshing blend of saffron-infused syrup, tangy cranberry juice, and crisp apple juice, topped with
soda for a burst of effervescence, creating a vibrant and exotic beverage that delights the senses with every sip

Zaffran Sunset Sparkler 250

A dazzling concoction of golden saffron-infused elixir, kissed with the zing of lemon and the effervescence of
sparkling water, promising a refreshing journey into the vibrant hues of a summer sunset

Jal Jeera Refresher | 250

A tangy tango of spices and mint, this refreshing mocktail is a traditional Indian drink that will awaken your
senses. The zesty swirl of flavours in this mocktail is a perfect summer guencher.

The Mumbai Mule 250

An unconventional take on the Moscow Mule, this savoury-sweet mocktail gets a kKick from toasted coriander,
cumin, cardamom, and saffron as well as loads of fresh ginger

Tamarind Ginger Margherita 250
A zesty symphony of tangy tamarind and spicy ginger, elevated with a splash of fresh lime and effervescent
ginger ale, delivering a refreshing burst of flavour and a hint of tropical allure in every sip

Raw Mango Cooler (Aam Panna) 250
The juicy goodness of raw mango, spices and mint creates a lip-smacking drink that you have to try at least once.
Immerse yourself in the tropical magic of India with Aam Panna today

Shikanji Mocktail 250

Mint, spices, and citrus come together to create a zesty fusion of flavours in this traditional Indian mocktail. This
vibrant blend captures the true essence of India’s spirit!

Classic Lassi 250

A refreshing blend of yogurt, milk, and sugar, offering a cool, velvety treat that soothes the senses and captivates :
the palate :
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