
LUNCH 



Appetizers 

Vegetarian Samosa 
Pastry stuffed with curried potatoes and peas, fried and served with tamarind 

dressing and mint chutney 
5 

Chicken Chaat 
Shredded white chicken meat and cucumber delicately tossed in a tangy, 

· sweet and sour yogurt sauce 
8 

Shrimp Masaledar 
Jumbo shrimp sauteed with ingetcm<igarlic and served with poori bread 

reen lettuce with tofu and tomatoes flavored with 
coriander and ginger lime dressing 

7 
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Entrees 

Smoked Salmon Naan 
Freshly baked onion seed naan served with smoked salmon, lemon-capor 

raita and mesclun mix 
11 

Chicken Pita 
Pita bread filled with marinated tandoori chicken and served with cucumber 

salad and Saffron house dressing 
12 

12 
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All entrees below are served with rice, raita and lentils, 
and a fresh vegetable preparation of the day 

Chicken Tikka 
Tender pieces of boneless chicken marinated in a special sauce then roasted 

in a tandoori oven 
14 

Tandoori Chicken 
Chicken marinated in tandoori masala and yogurt baked on skewers in a 

tandoori oven 
12 

Homemade cottage cheese sauteed with fresh ginger and garlic, cooked in a 
creamy tomato sauce 

14 

Aloo Gobhi 
Cauliflower and potatoes cooked in sauce with ground cumin, garlic, onions, 

ginger and coriander 
12 
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Saag Paneer 
Homemade cheese and spinach cooked with garlic, ginger, herbs and spices 

14 

Dal Makhni 
Aromatic lentils cooked with ginger, garlic, and onions 

8 

Paneer Tikka 
Cottage cheese marinated with fresh garlic and ginger then baked on a 

Tender 

skewer in a tandoori oven • 
8 

Vegetable Korma 
Mixed vegetables in an onion butter cashew sauce 

9~ 

sauce 

1 potatoes and spices in a hot sauce 
14 

Shrimp Curry 
Jumbo shrimp cooked in a traditional curry sauce with exotic herbs and 

spices 
15 
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uoan l'lsn curry 
Chefs specialty 

15 

Lamb Bhuna 
Tender tandoori lamb cubes prepared with fresh ginger, onions, peppers, 

tomatoes, and garlic 
14 
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Breads 

Plain Naan 
3 

Cheese Naan 
5 

Chicken Naan 
5 

Garlic Naan 
4 

Chapatti 
3 

Aloo Paratha 
4 
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COCKTAIL LIST 

Saffron Specialty Drinks 

Saffron Splash 
Malibu: Parrot Bay Coconut Rum, Banana Liqueur, Cranberry, 

Pineapple and Orange Juice 
9.00 

/ Rose P-etal 
Absolute VodKa. Southern Comfort, Midori, 

G:ranberry and Sour Mix 
9.00 

Ivory Moo11 
Frangelico, Kah)ua, Dark Creme de Cocoa, 

and VanillaJce Cream 
9.00 

Jaipur Dream 
Banana and Strawoerry Liqueur, Strawberries, 

Bananas andYanilla Ice Cream 
9.00 

· Saffron Margarita 
Sau~ Tequila, Triplesec, Curacao, 
Margarita Mix and Orange Juice 

9.00 

Saffron Martini 
AbsolUte Citron, Absolute Mandarin, 

Grenadine and a splash of Orange Juice 
9.00 
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27 9 Newbury Street Boston , MA 02115 tel :536-9766 fax :536-9892 
www . saffron boston . com 


