Indian

366-3366 - waitersonwheels.com

SAFFRON

1143 San Carlos Ave., San Carlos
Lunch: Sun. - Thurs. 11:30am - 2:30pm, Fri. & Sat. 11:30am - 3:00pm
Dinner: Sun. - Thurs. 5:00pm - 9:00pm, Fri. & Sat. 5:00pm - 9:30pm

Shubb Arambh (Appetizers)
1. Vegetable Samosa (2 pcs.) Deep fried pastry filled with potatoes and peas
2. Vegetable Pakoras Mildly spiced mixed vegetable fritters
3. Saffron Sampler Veg. Samosa, Pakoras and Papdi Chaat
4. Kabuli Naan Leavened bread stuffed with cherries, raisins and nuts
5. Bread Sampler Garlic Naan, Onion Kulcha and Lachcha Paratha
75. Pappadum Paper thin crepes roasted in the tandoor served with choley .
76. Onion Bhaji Mildly spiced onion fritters ........
77. Cheese Naan Naan with sharp cheddar, onions & cilantro, with dipping sauce

7. Chicken Samosa (2 pcs.) Deep fried pastry filled with chicken and peas ............. 5.95
87. Chatpatti Aloo Tikki Potato patties stuffed with seasonings and deep fried;
served with channa & chumeys. 4.95

88. Fish Koliwara Succulent pieces of fish marinated in mild spices and then fried ......8.95

Soups, Salads &~ Accompaniments

16. House Salad Lettuce, mushrooms, cucumbers, onions and tomatoes
WIth ROUSE AFESSING .....c.ocveuieeeieeieiiiciiisicieeicteeete et

17. House Salad with Tandoori Chicken
18. Kachumber Salad Cucumbers, tomatoes and onions with lemon,

cilantro and spices .. ... 4.50
19. Onion & Chilli Salad Onion and green chillies 1.75
20. Cucumber Raita Yogurt and cucumber dip ................cccccveevvcreeieneeneeenenes 1.65
21. Kachumber Raita Yogurt and cucumber sprinkled with Spices ...............c.ccccue.. 4.50
89. Dal Soup Bowl of traditional Indian yellow lentil soup 4.50
90. Tomato Soup Bowl of tangy, creamy tomato soup 4.50
91. Mango Chutney 1.75

Rice Specialties
24. Saffron Rice Basmati rice with saffron and herbs ....................ccccccovcvuveccnnens 3.50
25. Vegetable Dum Biryani Saffron infused basmati rice with mixed vegetables...11.95
26. Chicken Dum Biryani Basmati rice with saffron flavored chicken. ...12.95
27. Lamb Dum Biryani Basmati rice with saffron herbs and lamb .. 13.95

Tandoori Entreées (Grilled in the Clay (Iven)

28. Tandoori Shrimp Marinated in mild spices and roasted in the clay oven ........ 13.95
29. Fish Tikka Pieces of fish marinated in delicate herbs and spices and baked ...32.95
30. Chicken Tikka Boneless chicken pieces (white meat) marinated with yogurt

and spices . 11.95
33. Tandoori Chicken Pieces of bone-in chicken marinated in yogurt,

herbs and spices then baked .. OO 11.95
34. Lamb Seekh Kabob Skewers of spiced minced lamb baked in the clay oven....12.95

35. Lamb Boti Kabob Boneless cubes of lamb marinated with yogurt, garlic,

ginger in a blend of spices, then skewered and baked....................ccoocevevcveunucucn. 12.95
37. Paneer Tikka Cubes of homemade cottage cheese marinated in yogurt,

lightly spiced, skewered and roasted. ...................cccoeeoieecoieuecnienciieecieeeceenee 10.95
92. Tandoori Vegetable Platter Medley of vegetables marinated with herbs & spices......... 1095
93. Tandoori Mixed Grill Mix of tandoori specialties: Lamb Boti Kabob,

Chicken Tikka, Fish Tikka & Tandoori Shrimp 16.95
94. Garlic Chicken Kabob Boneless white meat chicken marinated with

herbs & spices along with garlic 11.95
95. Chicken Tikka Black Pepper (spicy) Boneless white meat chicken marinated

with herbs, spices and black pepper 11.95
96. Chicken Malai Kabob Boneless white meat chicken simmered in a mild marination ...12.95

Curry Entrees

Non-Vegetarian Selections
38. Fish Curry Fish cooked in a special sauce with herbs and spices................... 13.95
39. Chicken Tikka Masala Boneless pieces of chicken roasted in clay oven
then folded in a rich creamy tomato sauce .
40. Curry Chicken Cooked in curry sauce, blended with herbs and spices.
41. Butter Chicken Shredded chicken in a butter, tomato and fenugreek sauce .....11.95
42. Chicken Vindaloo (Spicy) Combination of chicken marinated in vinegar,

hot peppers and spices cooked over a low heat...................ccceeveviniericnicrecnnennnn. 12.95
43. Chicken Pasanda Boneless chicken in a almond, fenugreek and curry sauce..11.95
44. Rogan Josh Pieces of lamb cooked in cardamon flavored sauce...................... 13.95

45. Palak Gosht Chunks of boneless lamb cooked in a creamy spinach sauce.......13.95
46. Lamb Vindaloo (Spicy) Lamb marinated in vinegar, hot peppers and spices...12.95
47. Lamb Pasanda Boneless chicken in a almond, fenugreek and curry sauce....... 12.95

97. Shrimp Curry Shrimp cooked in curry based sauce 13.95
98. Shrimp Bhuna Masala Shrimp cooked in chef's special spice blend with a
touch of garlic and ginger 13.95
99. Shrimp Kadhai Masala Shrimp cooked with cubes of bell peppers, onions
in a chef's special sauce 13.95

100. Shrimp Madras (spicy) Shrimp cooked in mildly spiced coconut based curry sauce... 13.95
101. Fish Curry Madras (spicy) Fish cooked in mildly spiced coconut based curry sauce . 13.95
102. Lamb Madras (spicy) Lamb cooked with south Indian spices in a creamy coconut

based curry sauce 13.95
103. Lamb Rogan Josh Succulent pieces of lamb cooked in cardamom flavored sauce .. 12.95
104. Lamb Bhuna Masala Lamb cooked in chef's special spice blend with a touch

of garlic and ginger 13.95

105. Lamb Saag Chunks of boneless pieces of lamb cooked in a creamy spinach sauce ..... 12.95
106. Chilli Chicken Masala (spicy) Chicken cooked with bell peppers, onions & chilies.....11.95

107. Kadhai Chicken Chicken cooked with bell peppers, onions in chef's special spices .... 12.95
108. Chicken Madras (spicy) Chicken cooked in a mildly spiced gravy infused with
coconut milk 12.95
109. Chicken Saagwala Boneless chicken cooked in creamy spinach and

CUTTY DASC SAUCE ...ttt b e senn 11.95

“Vegetarian Selections
48. Saffron Dal Makhani Lentils cooked with spices...
49. Channa Masala Chick peas in a blend of north Indian spices
50. Paneer Makhani Cubes of cottage cheese in a creamy tomato sauce .
51. Navrattan Korma Mixed vegetables in a creamy curry SQUCe ........................... 9 95
52. Matar Paneer or Aloo Cubes of cottage cheese or potatoes with green peas
with spices in a curry sauce ..
53. Malai Kofta Cheese and potato dumplmgs in a creamy curry sauce
54. Baingan Bharta Eggplant roasted in tandoor, mashed and marinated in
SpIces then COOKEd................ccccovvieiviniiiiiiiiiiciiiieecieeee
56. Aloo Gobhi Cauliflower and potatoes with mild spices .
58. Bhindi Masala Okra in a blend of curry spices ...
110. Mirch Baingan ka Salan (spicy) Indian eggplant and chilli peppers cooked in
a special blend of coconut based sauce and nuts 10.95
111. Yellow Tadka Daal Yellow lentils slow cooked With SPICeS .........ucueuveeeeneurernerenes 8.95
112. Saag Paneer Creamy spinach cooked in an exotic blend of spices, with paneer ....9.
113. Mixed Vegetable Masala Vegetables cooked with aromatic spices. 9.95
114. Kadhai Paneer Paneer cooked with bell peppers & onions with blend of spices . 10.95
115. Chili Paneer Masala (spicy) Pieces of homemade cottage cheese cooked with
bell peppers, onions and chillies 10.95
116. Aloo Saag Creamy spinach cooked with curry spices and potatoes........................9.95

Araj Ya Bhandar (Breads)

59. Plain Naan Flat leavened bread baked on the clay oven
60. Tandoori Roti A flat whole wheat bread baked in tandoor
61. Garlic Naan Made with fine flour topped with fresh garlic
62. Onion Kulcha A naan stuffed with onions, herbs, spices and cilantro ..
63. Lachcha Paratha Whole wheat bread baked in tandoor ..
64. Pudina Paratha Whole wheat bread with fresh mint leaves and spices.

QDesserts
70. Gulab Jamun Milk and cheese dumplings soaked in sugar syrup .................... 3.95

JBeverages
71. Fresh Lime Soda (Sweet or Salted)

72. Lassi (Mango, Sweet or Salted)
74. Sodas Coke, Diet Coke, Sprite, Orange, Lemonade or Ice Tea

SERVICE AREA
REDWOOD CITY, ATHERTON, WOODSIDE, SAN MATEO,

All sales become final when waiter
leaves your premises, please
check your order carefully.

All credit card orders, please
show your credit card and
valid |.D. upon delivery.

FOSTER CITY, REDWOOD SHORES, BELMONT, SAN CARLOS,
MENLO PARK, PALO ALTO




