SOUPS
Vegetalile Seup  Vegatavle Soup puree, seasoned with
spices.
Dal Seup  Lentils seasoned with herbs spices.
Fomatee Seup  Tomato puree, seasoned with spices.
Mulligatawany Soup  Lentil with Chicken, seasoned
with spices.
Lamb Seup  Lamb Stock, Seasoned with spices.
Chicken Soup  Chicken stock, seasoned with spices.

APPETTZER
Vegetahile Samosa  Crisp patties stuffed with
potatoes and peas with a little Indian spice.
Lamb Samasa  Crisp patties stuffed with lamb
and peas with a little Indian spice.
Chicfen Fakona  Chicken pieces marinated in
yourt, ginger and batter fried.
Cheese Faftora Homemade cheese with chick
peas flour fried.
Mia Veg. Fafiona  Vegetabl fritters with onion,
cauliflower, poatoes and spinach.
Vegetable Bhaji  One choice of Vegetables from
(Potatoes, Onion, Chilly and Eggplant) batter fried.
(oo Fiki Potatoes with chick peas flour and spices.
oo Tikhi Chaat  Potatoes with chick peas flour,
yogourt, tomatoes, sev and spices.
Masala-e-wale Fapad  Thin bean wafer, made
specially from Indian garnished with Onion and
Tomatoes.

Fuesh Vegetable Salad  Lettuce, Tomatoes, Cucumber, $ 495

Onion, Lemon.
Fuesh Onion Sakad ~ Onion, Lemon and Green Chillies.  § 325
Jnidan Salad  Sliced Onions, Cucumber, Carrot, Chillis, $ 425

Lemon.

ENTREE

Lamb Fandeeti Chep  Lamb Chops marinated in yo-  §24.95
gurt, Garlic, Ginger and Indian Spices.

Chicken Jandeeri  Chicken marinated in yogurt, $1495
garlic, ginger and Indian spices and baked in Tandoor.

Seefeh Hebiakh  Minced lamb meat blended with special §76.95
spices and herbs.

lamb Hebalk Minced lamb meat blended with special $16.95
spices dry fruits and deep fried.

Jandeeri Jumbe Sfirimp  Shrimp marinated in

yogurt, garlic, vinegar and Indian spices.

Saffuon tandooni Special  Assortment of Tandoori
Specialities.

Chicen Jiftka  Boneless Chicken marinated in
yogurt, garlic, ginger & spices and baked in Tandoor.

Saneen Jikka  Cottage Cheese marinated in yogurt,

garlic, ginger and Indian spices baked in Tandoor.

$18.95

$28.95
$1595

$16.95

(UL entrees senved with enion chutney

UCCOMPANIMENT S

Raita $ 295 Basmati Rice § 2.50
Mango Chutney § 2.5 Achar (Mixed pickles) § 325
Tamarind Chutney § 2.5¢ Tomato Chutney § 325
Mint Chutney § 250

BREADS

Butter Naan 5 295 loo. Naan $ 475
Soft White Indian Bread Bread Filled With Potatoes
Heema Naan 5 +75 Fandoori Reti  § 395
Naan stuffed with Unleavened whole wheat
minced meat bread
Feohuvari naan ¥ 75 P $2.25
Bread with wheat flour
and nuts
Paratha 5395 Qumali Reti  § 425
Grilled whaet ﬂczsug ]}»‘,}'ead Handkerchief thin bread
Plain Naan : Candic Kaubcha $ 395
Leavened Indian Bread Leavened Indian
garlic Bread § 295

, 2 . @ § 425
Chapatti Gobhi Faratha
Made with whole wheat  Grilled bread stuff with
flour on a pan cauliflower
Onion Kubcha $ 4.25

Leavened Indian tread with enions

SUFFRON
SINEDINING

“AUTFHENTIC INDIAN DINING EXLFPERTENCE”

CLOSED ON MONDAYS

LUNCH

TUESDAY TO SUNDAY 11:30 A.M. TO 3:00 P.M.
DINNER

TUESDAY TO SUNDAY 5:00 A.M. TO 10:30 P.M.

1061 East Indian Fewn Read
Suite 110, Jupiter, FL 33458

GEL: 561-747-8888
Fax: 561-747-8997
E-mail: tasteofhombagflonida@yahioo.com
WE SPECTALIZE IN CATERING AND PARTY ORDERS




Jgawa

Jawa Paneer Stir fried cottage cheese
cooked with bellpepper, onion and spices.

Jawa oo Stir fried potatoes cooked
with bellpepper, onion & spices.

Jawa Bhindi Stir fried okra cooked
with bellpepper, onion & spices.

Jawa V Stir fried vegetables
cooked with bellpepper, onion & spices.

Jawa Chicken Stir fried chicken cooked
with bellpepper, onion & spices.

Jawa Bhunna Lamb  Stir fried goat

cooked with bellpepper, onion & spices.

Jauwa Shiimp  Stir fried shrimp cooked
with bellpepper, onion & spices.

dpae =

VEGETABLE
Falafe Paneer Spinach & homemade
cheese with a little curry sauce.
Wloe Gebhi Cauliflower, potatoes &
green peas cooked with herbs & spices.

South Jndian Bhindi (Ofna) Okra cooked
with tomatoes, onions, ginger and spices.
Eggp&mt Ghantha Whole eggplants are
baked over an open flame, mashed

& seasoned with herbs & sauteed with onion.
Nawvrattan Shaki foxma  Fresh vegetables

cooked with spice flavor sauce garnished
with nuts & cream sauce.

Saffron Dal  Lentils flavored with saffron
& tempered with butter.

Channa Masala Chick peas with spice

flavor curry sauce.
Conn Capsicum Masala  Corn kernels

dice of capsicum cooked in onion sauce & spice.

Malai Hefta Homemade cheese balls
with spices & flavor of curry sauce.

Faneer Jibtba Masala Homemade Cheese

balls with spices & curry sauce.

Dal Mabbini Creamy lentil with tomatoes,

ginger, garlic, onion & spices.

RICE

Chicfienn Bingani Tender pieces of chiken

cooked with spices, nuts & flavored sauce,
garnished with korma sauce.

Meat $W Tender pieces of meat
cooked with spices, nuts & flavored sauce,
garnished with korma sauce.

Strimp Biwgani  Tender pieces of shrimp
cooked with spices, nuts & flavored sauce,
garnished with korma sauce.

Vegetatbile Biwgani Vegetables as prepared
in Royal Indian Palaces.

Saffron Special Bivyani Lamb, Beef,
Chiken, Shrimp & Vegetables cooked with
spice, nuts & ricegarnished with cream sauce,
eggs & raisins.

Hastumiri I M Basmati rice sauteed

with almonds, Cashews Green peas & Raisins.

Zeena Rice  Saffron Basnati uice with peas.
SHRIMIP OR FISFH

Goan Fioh Cunny  Fish cooked in kakum flavored
gravy.

Stnimp Regan Josh Shrimp pieces cooked with
yogurt, tomatoes, onions, garlic & spice flavor curry
sauce.

Stuimp Masaba  Jumbo shrimp cooked with fresh
tomato sauce, butter & cream sauce, green pepper &
onions.

Strimp Vindalea  Shrimp cooked with hot spicy
sauce.

Stuimp Madvas Conny  Shrimp pieces cooked

with tomatoes & spicy curry sauce Madras style.
Fish Madnas Cunny  Fish cooked with tomatoes

& spicy curry sauce Madras style.

Saffron Sheimp Shaki Kenma  Shrimp cooked

with cream sauce, almonds, cashews & nuts.

Fioh Curny  Whole fishwith curry made with
tomatoes & spices.

Fish Mali  Fish cooked with cocnut milk,

vinegar & tomato sauce. _

CHICKEN By

Chicfien Harnafii  Chicken cooked in an Indian
wok with oinon, ginger, garlic, tomatoes and
special Indian spices.

Gantic Chick

$14.95

§15.95

$17.95

$13.95

$17.95

s 9508

$ 7.50 §

$17.95
$19.95
515950
519958
$19.95
518,95
$19.958
$18.95

$19.95 1

Tender boneless chicken pieces cooked with onion, garlic
and garam masala.

8 Muig Saag  Tender boneless chicken pieces cooked

with spinach, tomatoes and spicy flavor sauce.
Chicken Houma  Tender pieces of boneless chicken
cooked with cream sauce and nuts,
Chicken Do-Fiaje Hot and spicy, tender boneless
chicken pieces, cooked with onion, green pepper and to-
matoes.
Chicken Tikha Masala  Boneless chicken pieces cooked
with cream, fresh tomato sause, onion, green pepper and
Indian spices.
Chicfien Cuvsyy  Boneless chicken cooked in spice flavor
curry sauce.
Chicken Vindalee  Chicken pieces cooked with spices
flavor curry sauce.
Butter Chicern  Chicken pieces cooked with spices in
butter sauce.

(U served with enian clutney

LAMB OR GOAT

LAMSB OR COAT

Rogan Jesft Lamb Pleces cooked with yogurt, tomatoes 81595
onion, garlic and spice flavor curry sause.

Goan Gosfit Vindalee  Lamb pieces cooked with spices $15.50
flavor curry sause.

Lamf Saag  Lamb cooked with spinach and little $16.95
Indian spices with spice flavor sauce.

Qosht Bhunna  Lamb pieces cooked with onion, garlic,  §76.95
ginger, green peppers and Indian spices,

Lamb Madvas  Lamb pieces cooked with spices $1595
and coconut.

Saffron Gaofit  Rich Lamb curry delicately flavored with  §76.95
onion gravy.

Lamb Chep Masafa Lamb chops cooked with spices and $2395
curry sauce.

Lamb Hewma  Tender pieces of boneless lamb cooked $18.95

with cream sauce and nuts.

(UL senved with onion chutney

DESSERT
Rasmalai  Made from homemade fresh cheese in
sweetened milk, cashews, almonds, pistachios and nuts.

Gulal Jamun Sweet cheese balls, juicy fried pastry
with honey syrup and rosewater.

Gajon Ha Halwa  Carrot dessert.
Saffron Kubfi Homemade Indian style Ice Cream

with almonds, pistachio and rosewater.

Mango Flfieer  Grated Mango cooked in milk and suagar.
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