NEW MENU 2022

Indian! 1 Takeaway

Menu

[/ Award winning best Indian in Highland 1

HOME DELIVERY &
COLLECTION AVAILABLE

01463 795500
01463 795511

Unit 5, Cradlehall Court, Inverness, [IV2 sWD

www.saffroninverness.co.uk




Exotic House Specials

9 Spice Millijilly

l)zsh full ofjlavours with
combination of chicken tikka,
lamb tikka, prawns, mushrooms
and potatoes sprinkled with fresh
herbs and spring onions. Medium

£12.95

) Honey Saffron
Cht( ken cooked in medium spice
with onion and mixed with honey

£12.95

Authentic Massala (non creamy) £12.95
Cooked in medium tomato puree
sauce with onions and spices.

© Tandoori Mixed Balti.
Tandoori chicken, chicken tikka,
lamb tlkka with sheek kebab

cooked in medium Balti sauce.

£12.95

© Korai Akbari Special
Marinated chicken, lamb and
king prawn with chick peas,
cooked In fried onions, peppers,
fresh green chillies, ginger and
Jeera. Very exotic, medium hot.

© Tandoori King

Prawn Massala

King prawn, cooked in oriental
spices with cream and butter,
truly an exquisite dish.

Biryani Dishes

Biryani dishes are mixed with basmati
rice fried in ghee, before being
dressed with fresh salad.

These dishes comes with a
curried vegetables sauce

Chicken Biryani
© Lamb Biryani
© Chicken / Lamb Tikka
© Prawn Biryani
& King Prawn Biryani
©) Vegetable Biryani
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Tandoori Main Dishes

Prepared in a clay oven, before being
marinated in a dehg)nful spiced yoghurt for
24 hours to tenderise the meat and give it a

seductive flavour and tantalising aroma.

© Tandoori Chicken (main) £9.95
ourJq spring chicken marinated

in a delightful spiced yogurt

and cooked clay oven.

© Chicken Tikka £8.95

Boneless chicken marinated, mildly
seasoned and cooked over clay oven.

Lamb Tikka £8.95

Succulent lamb marinated in yogurt
and spices and cooked in clay oven.

© Chicken or Lamb Shashlik £10.95
Young spring chicken or lamb

marinated in yogurt, roasted

with tomato and capsicum.

© Tandoori King
Prawn Shashlik

King size prawn marinated in yogurt,
roasted with tomato and capsicum.

© Tandoori King Prawn
King size prawn marinated
and cooked over clay oven.

© Tandoori Deluxe

A combination of tandoori
varieties, comprising of king prawn,
chicken tikka, tandoori chicken,
lamb tikka and sheek kebab.

If desired, you can order curry
sauce for £1.70 extra.
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Maharani Dishes

These dishes are special because the heart of the flavour is through using special spices and garnish.

\ © Garlic Bengal Herbgreen
Fresh green peppers, onions and Indian green
chillies, which have been marinated and then
blended into a special medium sauce

\ ©® Mushroom Jaipur

Medium dish with chopped mushrooms
then mixed in with some Indian style
tomato puree, gives a easy tangy flavour

\\ @ Naga
Medium hot dish with a special chilli called
naga, done in a thick flavour sauce

\ © Maharani Sweet
Sweet medium dish with a fruity sauce

\\ Mustard Raj

Hot curry dish with English mustard

\ ©® Hathcora

Medium dish, with a special kind of Indian lemon
called Hathcora that gives it a unique tangy taste.
You will be amazed by the taste this dish creates

\ © Palak

Palak is a superb dish from the heart of the
Bengal, originally cooked using fresh grown
sag (spinach), whole ground spices, and a fresh
mixture of aromatic spices and crushed garlic

\\ © Mughlai

Cooked in a hot sweet & sour sauce

\ ©® Roshne Garlic Mushrooms
Curry topped with mushroom, onion
& garlic - medium spicy

\ © Chilli Achari (fairly hot)
With a freshly ground spice in a
light chilli pickled sauce

\\ © South Indian Garlic Chilli
Cooked with fresh chilli and garlic with
chef’s special herbs and spices

\ ©® Rasam Dishes (medium)

Traditional dish cooked with courgette in garlic
ginger paste, spiced with fresh coriander, turmeric
and a hint of red chilli, highly recommended.

Chicken £9.95
Chicken Tikka £9.95
Lamb £9.95
Lamb Tikka £10.95
Prawn £9.95

Mild \ Medium

The above dishes available in:

A\ Hot

Some of these dishes may have traces of nuts

\ © Methi
Cooked with onions, green
peppers and methi leaves.

9 Tiger Special (mild)

This is a dish cooked with Indian’s very own
tiger chutney and garam masala. Highly
recommended, once tasted, never forgotten.
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\ © Garlic Massala
Marinated with garlic and herbs and
cooked in a medium sauce

W © Garlic Chilli Massala

Cooked with extra garlic and green
chilli in a hot, spicy sauce

\\ © Jalfrezi
Cooked with onion and green
chilli and green peppers
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¥ Mango Mumeem
Mild creamy coconut dish with

fresh chopped mangoes

2 Pasanda
Marinated in spices and yoghurt
In a creamy sauce

© Mohanwala
Cooked in a mild creamy
sauce with cheese

© Kashmiri
Cooked with cream and
chopped fresh bananas

9 Chasni
Curry dish cooked with single
cream. Sweet and sour

2 Mossala
Sweet and creamy tomato
puree based curry

\\ © Chilli Korma
Korma with fresh, green chillies

King Prawn £13.95
Mix Vegetable £7.95
Mixed (chicken tikka, lamb tikka) £9.95
Paneer £8.95
Tandoori Chicken £10.95

(shredded chicken)

Gluten Free ®




One of the top 20 Indians in Scotland
based on the Herald Newspaper

Top Indian in Inverness
based on TripAdvisor reviews
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Takeaway

Indian

OPENING TIMES:
Monday - Sunday: 4.00pm -10.00pm
EASY PARKING

Find us on

facebook

01463 795500
01463 795511

Unit 5, Cradlehall Court, Inverness, IV2 sWD

www.saffroninverness.co.uk

| Food Allergy? Ask before you eat...

Managemaent advises that food prepared here may contain or have come iInto contact
with peanuts. tree nuts. soybeans. milk, eggs. wheat. fish or shelifish, Iif you have, or think
you may have any food allergy please discuss matters with our staff before you order
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Something to Begin?

\"I 'l.\t}“."j dl ldl)

v Aloo Puree
I’()(um cooked In lightly spiced and
served with fried puffs bread.

v Mushroom Pakora
Mushroom are covered in gram flour
and then fried with vegetable oil.

v Vegetable Pakora
I)z( ed vegetables coated in gram

lour und ried in vegetable oil.
j qg

v Onion Bhaji

Fresh sliced onion battered and fried.

v Mushroom Garlic Fry
lu sh mushroom mixed in with finely
chopped garlic and Indian authentic spice.

v Vegetable Somosa
Indian crispy pastry

Soups
Mulligatawny or lentil
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Meat Somosa
Indian crispy pastry.

' Chicken Pakora
Diced chicken coated in
gram flour and fried.

Mixed Pakora

Chicken pakora and vegetable pakora.

Chicken/Lamb Garlic Fry
Diced chicken or piece of tender
lamb fried with onion and garlic.

Chicken/Lamb Chaat

Chicken or lamb cooked with tomato and

cucumber in a dry sauce with chat masala.

Sheek Kebab

Minced lamb seasoned with
herbs, roasted in clay oven.

Chicken/Lamb Tikka
Piece of chicken or lamb marinated in
yogurt with spices and cooked clay oven.

Chicken/Lamb on Puree
Tender chicken or tender lamb
cooked in tomato, lightly spiced and
served with fried puffs bread

Prawn on Puree
Lightly spiced prawns and served
with fried puffs bread.

King Prawn on Puree
Light ]y spiced king prawns and
served with fried puffs bread.

Tandoori Mix
Consists of lamb, chicken,
pakora and sheek kebab.

£3.50

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£4.95

£4.95

£4.95

£4.95

£4.95

£4.95

£4.95

£4.95

£5.95

£5.95

Classic Traditional
Dishes

© Rogan Josh
( urry based then garnished
with fresh tomato and onion

\\ @ Dansak
Sweet and sour curry with
lentils and herbs

\ © Dopiaza |
Cooked with big chunks of
onions and green peppers

\ ©® Bhuna
A special blend of spices
in a thick sauce

©) Korma
Prepared with cream sauce
with coconut

\ ©® Madras or Vindaloo
Hot or very hot well spiced dishes

\\ © Pathia
Hot sweet & sour curry dish

All Classic dishes available with:

Chicken £8.95
Lamb £8.95
Chicken Tikka £9.95
Lamb Tikka £9.95
Prawn £9.95
King Prawn £13.50
' Vegetables £7.95
'\1 Paneer £8.95
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Balti Dishes

Vegetable Side Dishes

B Balti sauce adds additional flavour to | side  main
88 any of the dishes, more garlic more dish course
" spice so it gives a more of a kick. ® Mushroom Bhaji £4.95 / £8.95
| Any of the dishes in the menu frcsh mushroom cook.e.d with spices
¢# are available in Balti at the 9 Vegetable Bhaji £4.95 / £8.95
" following prices: W Fresh mixed vegetable cooked
. = ) with various spices
- Chicken £9.95 @8 © Sag Bhaji £4.95 / £8.95
" Fresh spinach cooked with fried onion
7 Lilmb £10:95 and tomato - medium spiced
King Prawn £13.50 r) lirin'al Bhajik ——_—mo £4.95 / £8.95
Prawn £0. resh aubergine cooked with fried onion
9-95 | and tomato - medium spiced
Vegetable £8.95 B8 © Bombay Aloo £4.95 / £8.95
Paneer £9.95 @A Potato cooked with butter,
B a slightly hot spiced dish
" | © Aloo Saag £4.95 / £8.95
MIXEd Platter #= A combination of potato and
&l spinach cooked with spices
Saffron Thali 29.95 © Tarka Dahl £4.95 / £8.95
. Consists of Tandoori Spiced lentil
; ;‘h,;?cll)“g;vf’ﬁka I;;%?\S;’(;llah. | Lentils, cooked with curry sauce slightly hot
B la tna, chick | g .
W dansak, lamb samosa, - ,Blndy B.ha/l £4.95/ £8.95
basmati rice and nan bread Okra (or ladies finger)
A

! Set Meal for 2 People £34.95
p2 2 Papadoms & All Chutney Bread

1 Onion Bhaji & 1

: Chicken Pakora Our breads are cooked freshly using the best quality produce
e Choose any 2 curries: )
Ne Chicken Tikka or Lamb - Plain Nan £2.75
@ (Classic Traditional or Cheese Nan £2.95
i Maharani Dishes) | Chilli N £
Bombay Aloo or Chips : .l i 43
1 Plain Nan Bread Garlic Nan £2.95
2 Pliau Rice | Keema Nan (mince meat) £2.95
Peshwari Nan (sweet coconut) £2.95
European Dishes Jg Paratha £330
B Chapati £2.75
All served with french .
fries and green salad. Sundrles
Fried Scampi £9-50 B8 Boiled Rice £2.50
Omelette £7.95 Pilau Rice £2.80

(Chicken or Mushroom) Fried Rice (cooked in onion) £3.50
@ onion and tomato S .21 Fried R; o a—
B medium spiced pecia l.‘le 1ce (cooked in egg and peas) £3.50
Lemon Rice £3.50
Garlic Rice £3.50
Mushroom Pilau Rice £3.50
Vegetable Pilau Rice £3.50
Popadom (plain/spiced) £0.75
Pickle Tray £2.00
Raitha (cucumber or onion) £2.00

Chips £2.85

Some of these dishes may have traces of nuts



