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Zafran

A Story Infused with Flavour

Hello,

[ am Zafran — the world knows me as saffron.

I bloom only for a few fleeting weeks in the crisp autumn air, tucked away in the valleys
of Kashmir and distant lands of Persia. It takes thousands of delicate purple flowers and
careful hands to gather just a handful of my threads. My scent is warm, my hue golden,
my touch rare. I have colored the feasts of emperors and sweetened the dreams of poets.
But above all, I am known for my essence — subtle yet unforgettable.

I've never been easy to find. My journey from soil to spoon is long, and not without its
trials. But that is what makes me precious. And that is what inspired the soul of a
restaurant.

Welcome to Zafran — a place where we carry the same philosophy in every plate we
serve. Like me, not every ingredient needs to be extravagant. It is the thought, the care,
and the craft that elevates the experience.

Here, you'll taste the heart of India, the soul of Bengal, the fire of the Tandoor, and the
balance of the Orient. Our chefs blend tradition with creativity, much like how [ have
danced across cuisines for centuries. And though I may not be present in every dish, my
spirit lives in the details — the aroma, the warmth, the layers of flavour.

Zafran is our promise to you — of honesty, beauty, and an experience that lingers, like
the gentle whisper of saffron in a perfect biryani.

So sit back, take it all in, and let your senses lead the way.

You re not just dining. Youre part of a story.

From our flame to your table,

Zafran




@Indian / Tandoor
Salady, UOM O Kailag

S

e

Green Salad

- Sliced cucumbers, onions, carrots and tomatoes.
Onion Salad

- Sliced onions with tangy masala.

Roasted Papad

- Crisp roasted papad with spice.

Fried Papad

- Deep-fried papad, crunchy & bold.

Plain Raita

- Yoqurt with light seasoning touch.

Mixed Raita

- Yogurt with cucumbers, onions and tomatoes.
Boondi Raita

- Spiced yogurt with crispy boondi.

VEGETARIAN[®]

Paneer Tikka (6Pcs)
- Char-grilled cottage cheese with tandoori spices..#

Aloo Tandoori (8Pcs)
- Spiced baby potatoes roasted in clay oven..#

Harabhara Kebab (6 pcs)

- Spinach, peas, and potato patties grilled.

CHICKENI[®]

Tandoori Chicken 4 Pcs)

- Juicy chicken marinated in bold spices. #d

Leg Kebab (2pcs)

- Tender chicken legs grilled with house marinade.#¢d

Hariyali Kebab Wings 6 Pcs)

- Chicken wings in mint-coriander marinade. e

Reshmi Kebab (6 pcs)

- Creamy, tender chicken with subtle flavours. e

Chicken Tikka (6Pcs)

- Boneless chicken chunks in smoky marinade. e

Malai Kebab (6 pcs)
- Silky-soft chicken infused with cream & herbs. ¢

79/-
59/~
19/-
29/-
59/~
89/-
99/-

249/-
199/-
249/-

(Half)  (Full)

219/-399/-
199/-
279/~
249/-
22946
299/~
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@ Indian / Tandoor

Chicken Seekh Kebab 4 pcs)

- Spiced minced chicken skewers, tandoor-grilled. _#

Bharwan Tangri Kebab (2 pcs)
- Stuffed chicken leg with rich filling. #erd

a9 FISH [@]

Fish Tikka (6Pcs)
- Grilled fish cubes in tangy spices. f&&

Ajwain Fish (6 Pcs)

- Carom-flavoured fish with bold seasoning. #&&
Tandoori Pomfret «ro

- Whole pomfret grilled with house rub. #&&

% MUTTON[@]
Mutton Seekh Kebab ¢ pcs)

- Spiced minced mutton skewers, juicy finish. #&=
% VEGETARIAN[@]
Yellow Dal Fry

- Homestyle lentils tempered with ghee & spices.

Aloo Jeera
- Potatoes tossed in roasted cumin seeds.

Dum Aloo Kashmiri
- Creamy potato curry with kashmiri flavours.

Stuffed Aloo

- Masala-stuffed potato curry, rich & hearty. #

Mixed Veg

- Mixed vegetables cooked in mild masala.
Veg Jhalfrezy

- Spicy mixed veg stir-fried with bellpeppers. #
Paneer Hariyali

- Herbed paneer in green masala gravy.

Paneer Butter Masala
-rich, creamy tomato gravy with paneer.

Kadhai Paneer
- Spicy onion-tomato masala with bell peppers. #

279/-
299/-

349/~
349/-
279/-

399/~

149/-
199/-
199/-
239/-
219/-
229/-
299/~
299/~
299/~

° 2@ . Oae.
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@Indian / Tandoor

Paneer Khurchan
- Paneer strips sautéed with spices & capsicum.

Mushroom Do Pyaza
- Mushrooms cooked with double onion tempering.

Malai Kofta @pcs)

- Soft cottage cheese balls in creamy curry.

% CHICKEN[®]

Kadhai Chicken (4 Pcs)
- Spicy chicken tossed in kadhai masala. #ed

Chicken Kalimirch 4 pcs)
- Peppery chicken in creamy white gravy. el

Chicken Korma (4pcs)
- Mughlai-style rich & aromatic chicken curry. ¢

Chicken Do Pyaza (4Pcs)
Chicken cooked with double onion tempering. #g

Chicken Rezala 4 pcs)
- Subtle mughlai-style chicken in white curry. ¢

Chicken Bharta

Chicken Tikka Butter Masala (6 Pcs)
- Grilled chicken tikka in rich red gravy. ei

Chicken Reshmi Butter Masala (6 pcs)
- Mild creamy chicken tikka with buttery richness. ¢t

Chicken Khurchan (6 strips)
- Strips of chicken tossed in tangy sauce. J#ed

Chicken Chaap aro
- Chicken leg piece in kolkata-style rich gravy. ¢

% MUTTON[@]
Mutton Rogan Josh (4Pcs)

- Kashmiri red curry with succulent mutton. #s=

Mutton Rezala (4 Pcs)
- Aromatic, creamy white mutton gravy. &=

Mutton Rara (4 Pcs)
- Keema & curry-cut mutton in thick masala. # &=

Mutton Kalimirch (4 pcs)
- Spicy pepper-infused mutton curry. #5=

Mutton Keema Masala

- Minced mutton in rich spicy gravy.J@a

309/~
349/-
249/-

(Half) (Fult)

159/- 279/~
159/- 279/-
159/- 279/~
159/- 279/-
159/- 279/-

299/-
299/-

- Tender chicken strips in creamy sauce topped with boiled egg. .3

299/-
319/-
99/~

(Half)  (Full)

249/- 429/

249/- 429/-
269/-449/-
249/- 429/-
249/-429/-

°20
@ *GST extra as appllcable Fspicy MEgg isFish 83 Prawn giChicken #l= Mutton Veg DNon—veg
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@ Indian / Tandoor
O@@ﬁ / [laan @l

Tandoori Roti
- Clay oven-baked whole wheat bread.

Butter Tandoori Roti
- Tandoori roti glazed with butter.

Plain Naan
- Soft refined flour bread, clay oven-baked.

Butter Naan
- Fluffy naan glazed with butter.

Dhaniya Naan
- Naan topped with fresh coriander and butter.

Garlic Naan

- Naan topped with aromatic garlic.

Lachchha Paratha

- Flaky, layered whole wheat flatbread.

Masala Kulcha
- Stuffed naan with spicy masala filling. .#

Rice®

Jeera Rice
- Basmati rice tempered with roasted cumin.

Peas Pulao
- Fragrant rice cooked with green peas.

Kashmiri Pulao

- Sweet-spiced pulao with paneer dry fruits and pineapple.

0
Chicken Biryani

- Fragrant rice layered with chicken & spices. #d

Mutton Biryani
- Aromatic rice slow-cooked with mutton. #s&=

Chicken Keema Biryani
- Minced chicken biryani with rich masala. 4

Mutton Keema Biryani
- Spiced minced mutton biryani delight. J#&=

Chicken Kebab Biryani
- Grilled chicken kebab layered biryani. Jed

39/-
49/-
79/~
89/-
89/-
99/-
79/-
119/-

149/-
199/-
249/-

(Half) (Fult)

109/-209/-
159/- 299/-
249/-
349/-
249/-

° 00 . (T
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@Chinese
Seyng

% VEGETARIAN [@]

Veg Sweet Corn
- Creamy corn soup with crunchy veggies.

Veg Hot & Sour
- Spicy-tangy soup with veggies. #

Veg Manchow

- Spicy soy-based soup, crispy noodles. #

¥ CHICKEN[®]

Chicken Sweet Corn

- Classic creamy chicken and corn soup. e

Chicken Hot & Sour

- Bold spicy soup with chicken shreds. £

Chicken Manchow
- Fiery chicken soup with noodle crunch. 4¢3

Slarlerg

%« VEGETARIAN [@]
Crispy Chilli Babycorn

- Fried babycorn tossed in chilli sauce. #

Paneer Fingers (6 Pcs)
- Batter-fried paneer strips, crispy outside.

Mangolian Paneer (6 pcs)
- Paneer in sweet-spicy mongolian sauce. #

Chilli Paneer (6pcs)

- Indo-chinese classic with spicy paneer. #

¥ FISH [@]

Fish Fingers (6 pcs)
- Golden-fried fish strips with dip. &

Pan Fried Chilli Fish

- Spicy fish in indo-chinese sauce. #&%

Golden Fried Prawns (6 Pcs)
- Crunchy prawns, golden fried delight. @

99/~
99/-
109/~

149/~
149/~
159/-

199/-
279/-
279/-
299/-

299/-
349/~
349/-

° 00 . (T
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@ Chinese

@

¥« CHICKEN[@]

Pan Fried Chilli Chicken

- Spicy sautéed chicken, indo-chinese style. #ed

Drums Of Heaven
- Glazed fried chicken wings, spicy. J#ed

Chicken Lollipop
- Deep-fried chicken lollipops, tangy dip. #ed

Chicken Salt & Pepper

- Crisp chicken with peppery seasoning. ¢4

Chicken Oil Fry

- Juicy fried chicken in mild oil. ¢

idliglieige

% VEGETARIAN[@I

Veg Manchurian
- Veg balls tossed in tangy sauce..#

Chilli Paneer

- Paneer cubes in fiery chili sauce.#

Schezwan Paneer
- Spicy paneer cooked in schezwan sauce. A#

¥ FISH[@]

Chilli Fish
- Tender fish cooked in spicy sauce. e

Fish In Garlic Sauce
- Zesty fish simmered in garlic glaze. #£&

Schezwan Fish

- Spicy schezwan-coated fish chunks. FEE
Chilli Prawns

- Prawns in hot chilli-based sauce. #%

Lemon Garlic Prawns
- Zesty prawns in garlic-lemon butter. #%5

Schezwan Prawns
- Spicy prawns in fiery schezwan sauce. #%2

3% CHICKEN[®]

Chilli Chicken

- Indo-chinese favorite, bold & spicy. #d

*GST extra as applicable Aspicy (Egg EiuFish % Prawn griChicken #=Mutton [@]veg [@]Non-veg

299/-
299/-
299/-
279/-
269/-

2296
309/-
319/-

359/~
349/-
369/~
339/~
329/~
349/-

309/~




@ Chinese

Garlic Chicken
- Mild chicken with fragrant garlic sauce. g

Schezwan Chicken

- Schezwan-style spicy chicken curry. #f

floodlty

¥ VEGETARIAN [@]
Veg Hakka Noodles

- Stir-fried noodles with veggies.

Paneer Hakka Noodles
- Noodles tossed with paneer & veggies.

3% NON-VEGETARIAN [e]
Egg Hakka Noodles

- Eggy noodles with veggies and spice. (7}

Chicken Hakka Noodles

- Chicken bites tossed in noodles. gz

Prawn Hakka Noodles
- Juicy prawns with wok-tossed noodles.

Mixed Hakka Noodles

- Egg, chicken, prawns in one noodle mix. (Jled %
¥ VEGETARIAN [@]
Veg Fried Rice

- Stir-fried rice with fresh vegetables.

Paneer Fried Rice
- Rice tossed with paneer cubes.

3% NON-VEGETARIAN [@]
Egg Fried Rice

- Classic egg rice with soy hint.

Chicken Fried Rice
- Wok-fried rice with chicken bites. e

Prawn Fried Rice

- Juicy prawns in fragrant fried rice %2

Mixed Fried Rice

- A hearty rice mix of eggs, chicken and prawns. () %5

*GST extra as applicable Aspicy (MEgg EivFish i Prawn giChicken #=Mutton [@]veg [@]Non-veg

299/-
319/-

189/~
229/-

199/~
2295
249/-
279/~

189/-
229/-

199/-
2293
249/-
29"

@



@ Bengali

% VEGETARIAN[®]
Mochar Chop @Pcs)

- Banana blossom cutlet, crispy delight.

Paneer Pasinda aro
- Spicy paneer medallions, bengali twist. #

¥ FISH]

FishFry apcs)
- Kolkata-style crumb-fried bhetki slice. £

Mocha Chingrir Chop @Ppcs)

- Banana flower-prawn cutlet, double treat.

Topshe Fry (2Pcs)
- Crunchy fried topshe fish fingers. &

Pomfret Fry aro
- Whole pomfret, golden and crisp. &&

a¥% RICE & PULAC [@]@]

Basmati Rice
- Fragrant steamed basmati cooked to perfection.

Basanti Pulao
- Sweet saffron rice, festive favourite.

Chingrir Pulao
- Aromatic prawn pulao, royal touch.

3% | USCIOUS LENTILS [e][®]
Sobji Diye Moong Dal

- Moong dal with seasonal vegetables and paneer.

Machher Matha Diye Moong Dal
-Moong dal with fish head. g5

% FRIED DELICACIES[®]
Aloo Bhaja

- Thin fried potato slices.

Begun Bhaja
- Crisp fried brinjal slices.

Postor Bora (2pcs)
Crunchy poppy seed fritters.

*GST extra as applicable SRR A T

49/-
49/-

Tibi=
99/-
99/~
99/-

19/=
149/~
199/-

59/~
79/-

49/-
49/-
49/~

@

O
Chicken #=Mutton [@]veg [@]Non-veg K
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@ Bengali

% \/EGETABLE DELIGHTS [@]
Shukto

- Bittersweet veggie medley, traditional start.

Aloo Posto
- Poppy-laced potatoes, a classic.

Jhinge Aloo Posto
- Ridge gourd & potatoes in poppy seed gravy.

Mochar Ghonto

- Banana blossom delicacy bengali style.

Dhokar Dalna 4 Pcs)
- Lentil cakes in spicy curry.

Chhanar Dalna 4 Pcs)

- Paneer balls in tomato curry.

%% \/EG-FISH FUSION [@]
Mourola Machher Bati Chochchori

- Tiny fried fish with potatoes cooked in musterd sauce..# £z

Mocha Chingri

- Prawns in banana blossom curry. i

¥ FISH-FISH [@]

Machher Kalia
- River fishin rich gravy. # gz
Shorshe Diye Machh

- Mustard-laced river fish curry. # €&

Rui Posto
- River fish in poppy seed curry. £

Pomfret Rosha
- Spicy pomfret in thick gravy. # ez

Pomfret Shorshe

- Pomfret cooked in mustard sauce. #e&

Pabda Rosha
- Delicate pabda fish, spicy gravy. #g

995
149/~
149/~
99/-
99/-
149/~

149/~
149/~

49/-
49/-
99/-
129/-
129/=
99/

o020 " (T
@ *GST extra as applicable Aspicy (MEgg EivFish i Prawn gichicken #=Mutton [@]veg [@]Non-veg @
N D 4



@ Bengali

Pabda Shorshe 99/-
- Mustard curry with soft pabda. #g
Chingri Malaikari 149/~
- King prawns in creamy coconut. i}

% ANDE KA FANDAI[®]
Omlette 49/-
- Classic fluffy masala omelette. [
Egg Curry 79/-

- Spicy egg curry, bengali style. #07

%% MER| BHOOKH KA ILAAJ - CHICKEN [@]

Kosha Murgi 99/-199/-
- Slow-cooked spicy chicken curry. #eh

Dhonepata Diye Murgi 991805
Chicken cooked with fresh coriander. ¢

Murgir Jhol 99/~-199/5
- Light homestyle chicken stew. e

Chicken Dakbungalow 99/-199/-

- Colonial-era chicken with boiled eqg. _#ed

$%% MOUTH-WATERING MUTTON [@]

Kosha Mangsho 149/- 299/~
- Rich slow-cooked mutton curry. # &=
Mutton Dakbungalow 149/-299/-

- Hearty anglo-indian mutton dish. #&=

s CHUTNEYS[®]

Kancha Aamer Chutney 29
- Raw Mango Chutney, Sweet-tangy.

Khejur-Aamsotter Chutney 29/-
- Date-mango chutney, festive finish.

Anarosher Chutney 29/-

- Pineapple chutney, sweet & zesty.

-\
@ *GST extra as appllcable Fspicy MEgg EisFish 13 Prawn giChicken #l=Mutton Veg DNon—veg
N



@ Zafran Combos

% THE BIRIYANI AFFAIR [@]

Zafran-e-Murgh Feast
1/2 plate chicken biryani, 1 pc. Chicken chaap,
mixed raita, soft drinks.

Zafran-e-Gosht Feast
1/2 Plate Mutton Biryani, 1 Pc. Chicken Chaap,
Mixed Raita, Soft Drinks.

Nawabi Nazrana

2 Pcs. Chicken Tikka, 2 Pc. Reshmi Kebab, 2 Pc. Chicken
Seekh Kebab, 1/2 Plate Chicken Biriyani, Mixed Raita,
soft Drink.

Shahi Darbaar

2 Pcs. Chicken Tikka, 2 Pcs. Reshmi Kebab, 2 Pcs. Chicken
Seekh Kebab, 1/2 Plate Mutton Biriyani, Mixed Raita,

soft Drink.

% AMAR SONAR BANGLA [@][®]

Maa Er Haather Thali
Rice, Moong Dal, Bhaja (Aloo/sabji), Shukto,
Posto/mocha/lau, Chatni, Papad, Roshogolla.

Machhe Bhaate Bangali
Rice, Moong Dal, Bhaja (Aloo/sabji), Shukto,
Rui Posto/machher Kalia, Chatni, Papad, Roshogolla.

Pulao -Murgir Mangsho
2 Pcs. Chicken Tikka, Basanti Pulao,
2 Pcs. Kosha Murgi, Roshogolla.

Pulao- Khaasir Mangsho
2Pcs. Chicken Tikka, Basanti Pulao,
2 Pcs. Kosha Mangsho, Roshogolla.

¥ \WOK & ROLL [@][@]

Veg Chinese Platter

Sweet Corn Soup, Crispy Chilly Babycorn, Veg Fried Rice/
Veg Hakka Noodles, Chilly Paneer, Soft Drinks.

Sea Food Platter

Chicken Sweet Corn Soup,Chilly Garlic Prawns, Mix Fried Rice/
Mix Hakka Noodles, Chilli Fish, Soft Drinks.

199/-

249/-

329/-

379/-

129/-

199/-

229/-

279/-

249/-

399/~

°00 . (T
\ *GST extra as applicable dspicy [TEgg EivFish 7 Prawn giChicken @=Mutton [@]veg [@]Non-veg K
\N ° D 4



@ Zafran Combos

° 00 . (T
@ *GST extra as applicable Jspicy [TEgg EivFish 7 Prawn giChicken @=Mutton [@]veg [@]Non-veg @
N ° 4

Chicken Platter

Chicken Sweet Corn Soup, Sweet & Sour Chicken,
Eqgg Fried Rice / Egg Hakka Noodles, Chilli
Chicken, Soft Drinks.

s% TANDOORI MEHFIL [@][@]

Nawabi Vegetarian Mehfil

2 Pcs. Harabhara Kebab, Yellow Dal Fry,

Veg Jalfrezy, 1 Pc Tandoori Roti, Kashmiri Pulao,
Soft Drinks.

Nawabi Paneer Mehfil
2 Pcs. Paneer Tikka, Yellow Dal Fry, Paneer Lababdar,
1Pc Tandoori Roti, Kashmiri Pulao, Soft Drinks.

Nawabi Chicken Mehfil

2 Pcs. Chicken Reshmi Kebab, Yellow Dal Fry,
Chicken Tikka Masala, 1Pc Tandoori Roti,

1/2 Plate Kashmiri Pulao, Soft Drinks.

Nawabi Mutton Mehfil

2 Pcs. Chicken Reshmi Kebab, Yellow Dal Fry,
1/2 Plate Mutton Korma, 1Pc Tandoori Roti,
Kashmiri Pulao, Soft Drinks.

9 PERSIAN GRILL[®]
Chelo Kebab

2 Pcs. Chicken Reshmi Kebab, 2 Pcs. Chicken Hariyali,
2 Pcs. Chicken Tikka, 2Pcs Mutton Seekh Kebab, Butter & Corn Rice,
1Sunny Side Up/poached Egg, 1Pc Roasted Tomato, Salad.

e S|ZZLING SIZZLERS [@][@]

Paneer Steak Sizzler
Stir-fried Veggies, French Fries, 1Pc. Paneer Steak,
Fried Rice/noodles.

Chicken Steak Sizzler
Stir-fried Veggies, French Fries, 1Pc. Chicken Steak,
Fried Rice/noodles.

249/-

299/-

329/~

379/~

379/~

299 =

349/-




&

)/ Kuch meetha ho jaye!

- Creamy rice dessert with saffron.

Jc&-meam/gs) (with toppings of your choice)
Vanilla Sundae 89/-
- Classic vanilla topped with syrup.

Chocolate Sundae 99/-
- Rich chocolate with choco drizzle.
Butterscotch Sundae 99/-
- Creamy butterscotch with crunchy bits.
Strawberry Sundae 89/-
- Strawberry delight with syrup swirl.
Mango Sundae 119/~
- Tropical mango with creamy layers.
Zafran Special Sundae 179/-
- Premium sundae with secret twist.
Tooti Fruity Sundae 149/~
- Colorful candied fruits with ice cream.

W O mete
Roshogolla @pcs) 49/-
- Soft syrupy Bengali sweet delight.
Mishti Doi 59/-
- Traditional sweetened baked curd.
Hot Gulabjamun (2 pcs) 49/~
- Warm khoya dumplings in syrup.
Hot Gulabjamun With Ice-cream (single scoop) 99/-
- Hot & cold indulgent fusion.
Ice-cream With Hot Brownie @ scoop.2scoops) 99/~ 119/-
- Hot fudgy brownie topped with ice cream.
Caramel Custard 99/-
- Silky custard with caramel glaze.
Phirni 119/~

2

° 00 . (T
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22 9046242299

TELMARUI ROAD,
NEAR VIVEKANANDA STATUE,
BARDHAMAN - 713101
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Zafran

" it
00k cooL.

AS|p for every mood - fizzy, fruity, creamy, or c|a55|cl -

Y.

& 9046242299

TELMARUI ROAD, NEAR VIVEKANANDA STATUE, BARDHAMAN - 713101

www.TasteOfZafran.com



¥ ‘Basic Refreshers
PACKAGED DRINKING WATER MRP
' COLD DRINKS 49/-
MASALA COLD DRINKS 59/-
FRESH LIME SODA 99/-
I
Mochtail Magic
PINK LADY 129/-
GREEN MAJESTY 129/-
WATERMELON SLUSHIE 1129/~
SANTRA SITARA 129/-
VIRGIN MQJITO 129/-
< FROZEN BLUE 129/-
OCEAN MIST 129/-
PINACOLADA 129/-
. MANGO MANIA 129/-
] LITCHI PUNCH 129/-
TWILIGHT TANGO 129/-
' O L CANDY CARNIVAL 1129/~
eamy ‘Delight
. VANILLA MILKSHAKE 149/-
o CHOCOLATE MILKSHAKE 149/-
MANGO MILKSHAKE 149/-
STRAWBERRY MILKSHAKE 149/-
OREO MILKSHAKE 169/-
E KITKAT MILKSHAKE 169/-
b 149/-

COLD COFFEE
G

N

A <.

& o




