
 
 
 
 
 
 
 
 

   



Appetisers 
 
 
 
 
 

All starters served with salad & the "Azafrán Special Dips" 
 

1. Chicken Tikka  ......................................................................................................................... 5.00 € 
Chicken breast pieces marinated in herbs & spices cooked in the tandoor oven 

2. Tangdi Chicken (Wings)  .................................................................................................. 5.00€ 
Spicy chicken wings cooked in the tandoor oven 

3. Chicken Pakora (Strips) .............................................................................................................. .5.00€ 
Strips of chicken fried in a mildly spiced batter 

4. Chicken Shaslik  .............................................................................................................. 5.00€ 
Chicken breast pieces in a creamy marinade of herbs & spices cooked in the tandoor 

5. Chicken Chaat ................................................................................................................................... 5.00€ 
Chicken breast pieces stir fried in our special chaat masala 

6. Chicken Samosas (2) ..................................................................................................................... 3.00€ 
Minced chicken seasoned with herbs & spices in fried pastry parcels 

7. Sheekh Kebabs  ........................................................................................................................ 5.50€ 
Minced lamb mixed with herbs & spices – cooked in the tandoor oven 

8. Meat Samosas (2)  .......................................................................................................................... 3.25€ 
Minced lamb seasoned with herbs & spices in fried pastry parcels 

9. Lamb Tikka  .............................................................................................................................. 5.60€ 
Tender pieces of marinated lamb cooked in the tandoor 

10. Popadum ............................................................................................................. 1.60€ 
Indian savoury 

11. Onion Bhaji ..................................................................................................................................... 2.75€ 
Onions fried in a spicy batter 

12. Mix Vegetable Pakodas .............................................................................................................. 2.75€ 
Chopped potatoes, onions, cauliflower and fresh spinach fried in a mildly spiced batter 

13. Potato Bhajia  ................................................................................................2.75€ 
Round chips of potato fried in a mildly spiced batter 

14. Vegetable Samosas .............................................................................................................. 2.75€ 
Mixed vegetables in pastry parcels 

15. Fish Pakoda         …………………………………………………………………..5.25€ 
Diced pieces of hake fillet fried in mildly spiced batter 

16. Prawn Pakoda  ....................................................................................................................... 5.25€ 
King Prawns fried in mildly spiced batter 
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17. Tandoori King Prawns  ....................................................................................................... 6.75€ 
King Prawns cooked in a tandoori marinade 

18. Garlic & Chilli King Prawns ............................................................................................. 6.75€ 
King Prawns stir fried in garlic & green chillies 

19. Chilli & Coconut Prawn Fry  ................................................................................... 6.75€ 
King Prawns marinated with spices herbs - stir fried in coconut & green chillies 

20. Prawn Puri  ............................................................................................ 7.50€ 
King Prawns stir fried in tamarind sauce and honey. Served in puri bread 

21. Mixed Grill Sizzler  
Sizzling platter of chicken tikka, lamb tikka, sheekh kebab & chicken wings 
2 People 9.50€ ............................................................................................ 4 People18.00€ 

22. Vegetable Platter  
Platter of mixed vegetable pakodas, potato bhajis & vegetable samosas 
2 People 6.95€ ........................................................................................... 4 People 13.75€ 

23. Mixed Pakoda Platter  
Platter of onion bhajis, chicken pakoras, prawn pakoras 
2 People 7.95€ ........................................................................................... 4 People 14.50€ 
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CHICKEN 7.90€ LAMB 8.90€ KING PRAWN 10.90€  
24. Curry 
Cooked in a traditional curry sauce 

25. Dopiaza  
Cooked in a mild spices & onions 

26. Bhuna 
Boneless pieces cooked in a special sauce with green pepper & onions 

27. Balti o Karahi 
Cooked with onions, tomatoes in a balti sauce 

28. Saag  
Cooked with spinach 

29. Methi 
Cooked with fenugreek leaves (indian spinach) 

30. Jalfrazi 
Curry and tomato sauce cooked with pieces of parika onion and ginger (semi-dry) 

31. Korma  
Very mild dish cooked in cream and coconut 
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Vegetables 
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32. Pasanda  
Mild dish cooked in cream, yoghurt and ground cashew nuts 

33. Patia 
(Sweet & Sour) dish cooked in a tamarind and honey based sauce 

34. Dhansak  
Cooked with lentils and indian herbs 

35. Rogan Josh 
Cooked in Rogan Josh (marinade made from a combination of spices and herbs) sauce 

36. Achari  
Fairly medium hot sauce cooked in a pickle marinade and yoghurt 

37. Tikka Masala  
Charcoal grilled pieces cookedin a special creamy sauce 

 
 
 
 

38. Tarka Daal o Daal Makhni ............................................................................................... 5.00€ 
Lentils cooked in onions and spices 

39. Chana Aloo ..................................................................................................................................... 5.00€ 
Chick peas & potato curry 

40. Aloo Saag  ................................................................................................................................ 5.00€ 
Spinach & potato curry 

41. Bombay aloo ................................................................................................................................... 5.00€ 
Potatoes cooked with mustard seeds in a spicy dry tomato & onion sauce 

42. Aloo Gobi ........................................................................................................................................ 5.00€ 
Potatoes & Cauliflour cooked in an onion based sauce 

43. Mushrooom Curry ....................................................................................................................... 4.50€ 
Mushrooms cooked in condensed onion based sauce 

44. Saag Paneer ............................................................................................................................ 5.50€ 
Diced Indian Cottage Cheese cooked with pureed spinach 

45. Mattar Paneer  ............................................................................................. 5.50€ 
Diced Indian Cottage Cheese cooked with peas in sauce 
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Biryani 
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46. Chilli Paneer .......................................................................................................................... 5.50€ 
Diced Indian Cottage Cheese – stir fryed with capsicums, chillies & spices 

 
47. Mixed Veg Curry ........................................................................................................................... 5.00€ 
Seasonal 

 
48. Karahi Bhindi (Okra) .................................................................................................................. 7.00€ 
"Lady Fingers" cooked in a dryish onion based sauce 

 
49. Saag Dhansak ........................................................................................................................ 6.50€ 
A delicious combination of Spinach cooked in lentils 

 
50. Chips/Fries ....................................................................................................................................... 2.00€ 

 
51. Masala Chips/Fries - Hot & spicy chips ................................................................................ 2.50€ 

 
 
 
 

52. Chicken Biryani (Served with a veg curry) 
Chicken cooked in Basmati Rice. 
Garnished with fried onions & coriander....................................................................................... 8.90€ 

 
53. Lamb Biryani (Served with a veg curry) 
Lamb cooked in Basmati rice. 
Garnished with fried onions & coriander....................................................................................... 9.90€ 

 
54. King Prawn Biryani (Served with Veg curry) ...........................................................10.90€ 
Prawns cooked in a spicy cocunut gravy and Basmati rice 

 
55. Vegetable Biryani (Served with Veg curry) ..........................................................................7.00€ 
Vegetables cooked in Basmati rice. 
Garnished with fried onions & coriander 
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56. Handi Chicken............................................................................................................................... 7.95€ 
Chicken cooked in the chef‘s special sauce 

 
57. Jeera Chicken .................................................................................................................................. 7.95€ 
Tender pieces of chicken cooked in a cumin and onion based marinade (semi-dry) 

 
58. Mango chicken  ............................................................................................................ 7.95€ 
Chicken cooked with Mango in Cream curry Sauce (mild) 

 
59. Butter Chicken  .............................................................................................................. 7.95€ 
Tikka Pieces cooked in a special tomato & butter sauce 

 
60. Chilli Chicken  ....................................................................................................................... 7.95€ 
Tender strips of chicken cooked in a spicy hot marinade, green peppers & onions 

 
61. Keema Curry ................................................................................................................................... 8.95€ 
Minced lamb cooked in curry sauce 

 
62. Masala Fish ..................................................................................................................................... 9.00€ 
Diced Fillet of Hake in a spicy curry sauce 

 
63. Coastal King Prawn masala  .................................................................................11.50€ 
A South Indian delicacy of King prawns cooked in a spicy coconut sauce 

 
64. Dum Chicken Biryani (Served with veg curry ) 
Minimun 2 people ............................................................................................................................14.00€ 
Spicy chicken layered with Basmati rice and seasoned with a touch of saffron 

 
65. Dum Lamb Biryani (Served with veg curry) 
Minimun 2 people ............................................................................................................................16.00€ 
Spicy lamb layered with Basmati rice and seasoned with a touch of saffron 
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All the Sizzler Dishes prepared with sliced onions, pepper, garlic, ginger and touch of 
medium hot curry sauce and served in hot sizzler. 

 
66. Chicken Tandoori  ................................................................................................................8.00€ 
Flame grilled thigh of chicken marinated in our special tandoori sauce 

 
67. Chicken Tikka  .......................................................................................................................8.00€ 
Chicken breast pieces marinated in herbs & spices cooked in the tandoori oven 
 
67b. Lamb Tikka  ..........................................................................................................................9.90€ 
Lamb breast pieces marinated in herbs & spices cooked in the tandoori oven 

 
68. Tandoori Fish ......................................................................................................................... 8.50€ 
Fillet of hake in tandoori marinade 

 
69. Paneer Tikka  ..........................................................................................................................8.00€ 
Indian Cheese marinated in herbs & spices cooked in the tandoori oven 



Accompaniments 
RICE (BASMATI) 

70. Plain Basmati Rice .......................................................................................................................2.50€ 
Steamed Basmati rice 

71. Saffron Mattar Pilau ...................................................................................................................3.00€ 
Fried Basmati rice with peas and a touch of saffron 

72. Vegetable Pilau (mixed veg)....................................................................................................3.50€ 
Basmati Rice cooked with an assortmentnt of mixed vegetables 

73. Mushroom Rice............................................................................................................................3.50€ 
Basmati Rice cooked with Mushrooms 

74. Kashmiri Pilau  ............................................................................................ 3.75€ 
Basmati Rice cooked with nuts, raisins & coconut 

75. Keema Pilau ...................................................................................................................................4.00€ 
Basmati Rice cooked with minced lamb 

76. Fried Rice  .....................................................................................................4.25€ 
Rice with (Egg or onion or lemon or cumin or garlic) 

NAAN & BREAD 

77. Tandoori Naan ............................................................................................................. 2.00€ 
Bread cooked in our tandoor oven 

78. Garlic Naan  ...................................................................................................................2.50€ 
Tandoori naan seasoned with garlic and coriander 

79. Peshwari naan  ....................................................................................................2.50€ 
Tandoori naan seasoned with raisins, almonds & coconut 

80. Bullet/Chilli Nan  ........................................................................................................2.50€ 
Tandoori naan seasoned with green chillies and red chilli powder 

81. Keema Nan  .....................................................................................................................3.00€ 
Tandoori naan baked with spicy minced lamb 

82. Cheese Nan  ...................................................................................................................2.50€ 
Tandoori naan baked with cheese 

83. Azafrán special Naan .................................................................................................3.25€ 
Tandoori naan house special - Azafrán 

84. Roti  ............................................................................................................... 1.50€ 
Indian bread made from wheat and baked in the tandoor 
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Accompaniments 
85. Paratha  .........................................................................................................2.00€ 
Indian bread shallow fried in a tawa (frying pan) 

 
86. Stuffed Paratha .....................................................................................................................2.75€ 
Indian bread stuffed with mashed potatoes & peas - shallow fried 

 
87. Puri (2)  ......................................................................................................... 1.75€ 
Indian bread deep fried 

SALADS & CHUTNEYS 

88. Mixed Salad 
Large..........................................................................................................................4.55€ 
Small ......................................................................................................................... 3.50€ 

89. Indian Salad  
Large..........................................................................................................................4.55€ 
Small ......................................................................................................................... 3.50€ 
Onions, Tomatoes, lettuce, cucumber dressed with mint yoghurt sauce 

 
90. Raita  ............................................................................................................. 1.75€ 
Mildly spiced yoghurt with onion & tomatoes 

 
91. Cucumber Raita/ Raita de Pepino  ................................................................................ 1.75€ 
Mildly spiced yoghurt with cucumber 

 
92. Onion y tomate chutney ............................................................................................................ 1.75€ 
Chopped onions & tomatos with spices & coriander 

 
93. Lime or Mango Pickle ................................................................................................................ 1.25€ 

94. Extra Saffron "Special Dips" ............................................................................................ 1.20€ 
 
 
 
 

Catering service available for parties, weddings, barbeques 
Special menu's for Business meals 

Delivery service available 

  ¡ASK A MEMBER OF STAFF FOR FURTHER DETAILS!  
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