The Journey – saffar
Let’s get the big flashing misnomer out of the way: Not every stew at an
Indian restaurant is a curry. It’s understandable how it’s become shorthand for
“meat-filled spicy sauce to dip roti in,” but that’s a gross generalization for a
cuisine that’s breathtaking in its diversity.

SOUP (15 minutes)
DAL SOUP

Rs.

400.00

TOMATO KA SOUP

Rs.

400.00

MURGH YAKHNI SOUP

Rs.

450.00

RASSAM

Rs.

300.00

PRAWN & LIME SOUP

Rs.

500.00

GREEN SALAD

Rs.

350.00

BOILED VEGETABLE

Rs.

550.00

VEGETABLE RAITA

Rs.

350.00

ROASTED PAPAD

Rs.

350.00

yellow lentils tempered with spices.
tomato and spices with a Indian herbs.
a delightful chicken soup with kashmir spices and vibrant color.
a south Indian soup traditionally prepared using tamarind pepper
and whole spices.
a clear extract of prawns’ scented with lemon grass and ginger
finished with a hint of lime.

SALADS - dharti ki godh se (15 minutes)
a mixed salad consisting of tomato, green cucumber, lettuces, onion,
and carrot dressed with chat masala.
hill country fresh boiled vegetable toss with butter & spices.
chopped onion, tomato, cucumber, mixed with curd.
indian flavored roasted masala papad.
The Above Rates Include Service Charge & Government Tax

VEGETARIAN - shanjha chulha (20 minutes)
PUNJABI DHAL TADKA

Rs.

700.00

MAA KI DHAL

Rs.

750.00

KADHAI PANNER

Rs.

750.00

ALU GOBI

Rs.

700.00

NAWARATAN KHORMA

Rs.

900.00

KADHAI SUBZI

Rs.

700.00

PALAK PANEER

Rs.

800.00

PANEER MAKHANI

Rs.

800.00

TAWA SUBZI MAKHMALI

Rs.

750.00

TAWA PANEER TIKKA LAZZIZ

Rs.

900.00

TAWA MUSHROOM

Rs.

900.00

a preparation made from dhal and a selection of oriental spices
making it a favorite accompaniment with rice or breads.

black lentils soaked overnight and finished with butter and cream.

cubes of cottage cheese in traditional iron wok tossed with mixed bell pepper
freshly roasted and coarsely crushed spices in to onion gravy.

a unique and typical north indian favourite of potato and
cauliflower with typical spices.

nine gems of creamy mogul mixed vegetables.

spicy preparation of vegetable cooked with onions tomato and capsicum.

famous indian dish consisting of spinach and paneer thick curry
sauce based on pureed spinach.

paneer cooked with fresh tomato and finished with butter and fresh cream.

blanched mixed vegetable cooked with cashew and onion gravy.

paneer tikka cooked with creamy gravy.

mushroom, diced onion, tomato and capsicum in a thick gravy.

The Above Rates Include Service Charge & Government Tax

LASSONI CORN PALAK

Rs.

800.00

BHINDI DO PIYAZA

Rs.

800.00

VEGETABLE JHALFREZI

Rs.

750.00

KADHAI MURG

Rs.

1,100.00

MURG TIKKA LABABDAR

Rs.

1,100.00

MURG NILGIRI KORMA

Rs.

1,100.00

MURG MAKHANI

Rs.

1,200.00

creamy spinach and corn flavored with garlic.
fresh okra marinated in light spices gravy with more onion.
fresh mixed vegetable cooked in sweet and sour tomato gravy.

CHICKEN (20 minutes)
spiced chicken dish with a rich aroma given
by ginger tomato and capsicum.
cubes of chicken tikka sautéed with onion tomato and
capsicum cooked in rich gravy.
cubes of chicken cooked with mint coriander curry leaves
and spinach flavored with coconut and spices.
chicken marinated in yoghurt and spices mixture cooked with
a special sauce made by butter and tomato.

The Above Rates Include Service Charge & Government Tax

MUTTON (20 minutes)
MUTTON ROGANJOSH

Rs.

1,300.00

MUGHLAI GOSHT

Rs.

1,400.00

KADHAI GOSHT

Rs.

1,300.00

TAWA MUTTON

Rs.

1,300.00

PRAWN JALFREZI

Rs.

1,400.00

GOAN FISH CURRY

Rs.

1,300.00

KADAI PRAWNS

Rs.

1,400.00

PRAWNS SPICY CURRY

Rs.

1,400.00

PRAWN SUHAANA

Rs.

1,500.00

KERALA FISH CURRY

Rs.

1, 300.00

MALWAANI CRAB CURRY

Rs.

1,600.00

FISH MASALA

Rs.

1,400.00

a deep red mutton curry from the beautiful Kashmir valley.
tender mutton simmered in a rich cashew and egg gravy.
tender mutton sautéed with onion tomato and capsicum.
tender cubes of mutton cooked in a thick brown onion gravy.

SEAFOOD (20 minutes)
a flavorsome preparation, rich with wonderful spicy taste
of jalfrezi paste and fresh prawns.
traditional coconut based fish curry from goa.
prawns sautéed with brown onion gravy and coriander leaves.
prawns cooked with onion, tomato and selected spices.
fresh prawns cooked with rich tomato gravy finished with cheese.
slices of seer fish cooked with curry leaves and whole spices in a
coconut based gravy.
crab meat cooked with coconut based gravy.
traditional north indian onion based fish curry.

The Above Rates Include Service Charge & Government Tax

FROM THE TANDOOR ( Non Veg) – mitti ki Bhatti se
(20 minutes)
TANDOORI CHICKEN - FULL
HALF

Rs.
Rs.

2,500.00
1,500.00

CHICKEN TIKKA

Rs.

1,100.00

MURG MALAI TIKKA

Rs.

1,100.00

MURG ALISHAAN TIKKA

Rs.

1,200.00

GRAND INDIAN SIZZLER by chef ranbir

Rs.

2,600.00

TANDOORI JUMBO PRAWNS

Rs.

2,700.00

JUMBO PRAWNS LASSONI

Rs.

2,700.00

KHAAS SHIEK KEBAB

Rs.

1,300.00

TANDOORI POMFRET

Rs.

2,500.00

an all-time favorite. chicken marinated overnight
with curd and grilled in tandoor.

tender cubes of chicken marinated in special spices and char grilled.

tender chicken marinated with cashew cheese
and cream flavored with cardamom.

tender cubes of chicken infused with egg and cheese and mild spices.

a delightful platter of grilled chicken & mutton kebabs.

prawns marinated in tandoori spices, skewered and char grilled.

exotic garlic flavored prawns with mild spices & curd,
char grilled to perfection.

a kashmiri treat with egg infused ground lamb rolled with
herbs and spices, slow cooked in char coal fire.

whole pomfret marinated in tandoori spices skewed and chargrilled.

The Above Rates Include Service Charge & Government Tax

SEAFOOD (20 minutes)
PAN FRIED POMFRET FISH

Rs.

2,500.00

POMFRET FISH FINGERS

Rs.

2,500.00

marinated pomfret fish steak with traditional bombay
spices prepared on low fire.
deep fried fingers of boneless pomfret fish.

FROM THE TANDOOR ( Vegetarian) – mitti ki Bhatti se
(20 minutes)

PANEER TIKKA

Rs.

850.00

PANEER MALAI SHEEKH KEBAAB

Rs.

1,000.00

MIXED VEGETABLE SIZZLER

Rs.

1,500.00

fresh indian cottage cheese marinated with gram flour and skewered.
cottage paneer mixed with cheese and flavored with cardamom.
assortment of vegetable kebab and grilled.

INDIAN BREADs -

haaton ki karaamat (10 minutes)

ROTI KI TOKARI

Rs.

1,200.00

KASHMIRI NAAN

Rs.

450.00

CHEESE KULCHA

Rs.

500.00

CHEESE GARLIC NAAN

Rs.

500.00

assortment of indian breads.
unleavened white flour bread stuffed with raisin and nuts
baked in clay oven.
naan stuffed with cheese.
naan stuffed with cheese and garlic.

The Above Rates Include Service Charge & Government Tax

MISSI ROTI

Rs.

400.00

PUDHINA PARATA

Rs.

300.00

ALU PARATA

Rs.

400.00

PLAIN NAAN

Rs.

250.00

BUTTER NAAN

Rs.

300.00

GARLIC NAN

Rs.

300.00

TANDOORI PARATA

Rs.

250.00

TANDOORI ROTI

Rs.

200.00

MAKKI DI ROTI

Rs.

350.00

gram flour mixed with onion ginger green chili and pomegranate seed.
a wheat flour multi layered bread topped with chopped mint.
stuffed whole wheat bread with potato.
enriched leavened refined flour bread.
enriched leavened refined flour bread with butter.
enriched leavened refined flour bread with garlic.
wheat flour multi layered bread.
whole wheat bread baked in clay oven.

makki di rotti is a traditional indian recipe made with corn flour or makki ka atta,
it is a very popular bread in panjab during winter.

BIRIYANI AND PULAO ( vegetarian) - nawabs & nizams
(20 minutes)
SUBZI BIRIYANI

Rs.

900.00

SAFED CHAWAL

Rs.

300.00

PEAS PULAU

Rs.

800.00

seasonal vegetables and basmati rice dum-cooked with
selected aromatic spices.
steamed basmati rice.
aromatic long grain basmathi rice cooked with mild flavor of green peas.
The Above Rates Include Service Charge & Government Tax

JEERA WALE CHAWAL

Rs.

350.00

DHAL KHICHDI

Rs.

600.00

MUTTON BIRIYANI

Rs.

1,300.00

CHICKEN BIRIYANI

Rs.

1,300.00

FISH BIRIYANI

Rs.

1,200.00

PRAWN BIRIYANI

Rs.

1,350.00

VEGETABLE THALI

Rs.

800.00

MUTTON THALI

Rs.

1,100.00

CHICKEN THALI

Rs.

1,000.00

FISH THALI

Rs.

1,100.00

basmati rice tempered with cumin seed.
typical home style preparation of rice and lentil.

BIRIYANI ( non- veg ) - nawabs & nizams
(20 minutes)
aromatic delicacy of basmati rice and mutton. a lucknavi specialty.
chicken tikka with spices and basmati rice cooked on slow fire.
seer fish cooked with basmati rice & herbs.
fragrant layers of rice and prawns cooked with dum rice.

SOUTH INDIAN THALI
(20 minutes)
rice and roti served with sambar, rassam, three kinds of vegetables,
raita, kachumbar, papad, pickle and sweet a medium spices preparations.

all thalis served with rice and roti served with three kind of vegetables
raita, kachumbari, papadam and one sweet.

The Above Rates Include Service Charge & Government Tax

SNACKS (vegetarian) - tel ki kadhai se (15 minutes)
ALOO KI PAKODI

Rs.

500.00

ALOO CORN TIKKI

Rs.

500.00

ONION BHAJIYA

Rs.

500.00

PANEER KOLIWADA

Rs.

700.00

MANGO KULFI

Rs.

700.00

KESHAR RASMALAI

Rs.

700.00

GULAB JAMUN

Rs.

600.00

FRESH FRUIT SALAD

Rs.

350.00

PHIRNI

Rs.

500.00

TAAZE PHAL

Rs.

400.00

ICE CREAM

Rs.

300.00

batter fried sliced potato served with tomato sauce.
potato, corn patties.

batter fried onion served with mint sauce.
homemade cottage cheese marinated in a spicy batter and deep fried.
a specialty from the fishing village of the western india.

DESSERT - mithas (10 minutes)
a delightful indian frozen dessert made from milk and mango puree.
soft cottage cheese floating in saffron milk.
traditional indian dessert in sugar syrup.

rice pudding cooked the Indian traditional way.
assorted fresh fruits with vanilla ice cream.
choice of ice cream vanilla or mango.

The Above Rates Include Service Charge & Government Tax

COLD BEVERAGE - kuch thanda (10 minutes)
MANGO LASSI

Rs.

500.00

SWEET LASSI

Rs.

400.00

ROYAL FALOODA

Rs.

600.00

SALT LASSI

Rs.

350.00

MASALA TEA

Rs.

400.00

curd whisked with water, mango puree and sugar.
curd blended with sugar.
a popular cold and sweet beverage with many ingredients
including sabza seed, milk, vanilla ice cream, jelly and rose syrup.
curd blended with a pinch of salt.
a variety of spices used for making this aromatic tea.

The Above Rates Include Service Charge & Government Tax

