AZAFRAN

STARTERS

-Starter on the table: papadooum with yoghurt,
spicy & mango sauces

%0 Vegetable Pakora (crispy vegetables coated in
chickpea flour) &

0 Aloo tikki (vegetables & curry)

MAIN COURSES

-Korma (chicken or lamb) & €@ # (1
-Tika Masala (chicken or lamb) & € # (1
-2 Rogan Josh (chicken or lamb) & #

.2 2 Jalfrazy (chicken or lamb) &5 #
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= = = Madras (chicken or lamb) iJ &

.2 2 2 2 Vindaloo (chicken or lamb) & #

-2 Gambas Puri (prawns, spices

32
& vegetables) ¥ %? i &
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-0 Tarka Dal (vegetables & pulses) &5 #
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-*0 Balti (vegetables) & #

-Palak ka saag
. .o
(chicken, lamb or prawns) & %2 () § #
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RICES
-0 Basmati (white Basmati)
S Pelaw (Basmati rice with curry) ¢ (i

-0 Arroz de coco (Basmati rice with coconut milk)

-Plain Nan Tandoori §

.Garlic nan &

DESSERT
-Gulab Jamun & (I
-Passion mango dunes & & # (1

-Chocolate & pistachio macaron & § (I

KID'S MENU
.Chicken Korma i3 €@ @ #
-Balti fish in batter = () § &

-Crunchy supreme chicken (] §
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Served with rice, french fries & Nan bread
with cheese (T §
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AZAFRAN

ENTRANTES

-Entrante en mesa papadooum con salsa de
yogurt, salsa picante, salsa de mango

-0 Verduras Pakora (verdura rebozada en harina
de garbanzos) i

-0 Aloo tikki (verdura y curry)

PLATOS PRINCIPALES

A 5 V32%)
-Korma (pollo o cordero) & @ # (1

-Tika Masala (pollo o cordero) i @ # (I
D Rogan Josh (pollo o cordero) s 7

.2 9 Jalfrazy (pollo o cordero) &t #

-2 2 2 Madras (pollo o cordero) &§ #

.2 2D D Vindaloo (pollo o cordero)f:@ 7

-2 Gambas Puri (gambas, especias
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y verduras) % % i #
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-*0 Tarka Dal (verduras y legumbres) i #
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-*0 Balti (verduras) & #

-Palak ka saag

)
(pollo, cordero o gambas) 2 %2 (1 § ¥



ARROCES

- Basmati (arroz blanco Basmati)
y : A
-*$ Pelaw (arroz Basmati con curry) &7 &

¥ Arroz de coco (arroz Basmati y
leche de coco)

-Pan Nan Tandoori §

-Pan Nan de ajo ¥

POSTRES
-Gulab Jamun (1
-Dunas de mango de la pasion 8 @ § (I

-Macaron de chocolate y pistacho &  (I!

MENU INFANTIL
-Pollo Korma it & @ #
-Pescado rebozado Balti < () &

-Suprema de pollo crunchy (Il
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Acompainado con arroz, patatas fritas
y pan Nan con queso (I &

Moluscos

Altramuces

Mostaza

Frutos secos
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Cacahuete

Sésamo

Picante




