
Vegetable Dishes (MEDIUM)

75	 BOMBAY ALOO POTATO CURRY	 €11.00
76	 TARKA DAAL YELLOW LENTILS	 €11.00
77	 MIXED VEGETABLE CURRY	 €11.00
	 Seasonal Baby Vegetables.
78	 VEGETABLE MAKHANI	 €11.00
	 Vegetables in tomoato sauce.
79	 CHANNA MASALA	 €11.00
	 Chick peas cooked with fresh tomoatoes & onions.
80	 SAAG PANEER	 €11.00
	 Homemade cottage cheese & spinach.
81	 MUSHROOM MUTTER	 €11.00
	 Mushroom in thick sauce with fresh herbs.
82	 VEGETABLE JAL FRIEZY	 €11.00
83	 CHILLI GARLIC OKRA	 €11.00
	 A must for a cold evening, okra tossed in red peppers, 
	 garlic and chillies which are in a tomato gravy with 
	 a touch of soya sauce and a splash of cream.
84	 METHI CHAMAN	 €11.00
	 Home-made cottage cheese cooked in fresh green 
	 spinach, fenugreek, coriander & red onion, tomato 
	 sauce with a splash of cream.

Side Dishes
85	 BASMATI RICE Boiled Rice	 €2.50
86	 PILAU RICE 	 €3.00	
	 Delicately flavoured with herbs & spices.
87	 VEGETABLE RICE	 €3.75
88	 FRIED RICE	 €3.75
89	 LEMON RICE	 €3.75
90	 MUSHROOM RICE	 €3.75
91	 NAAN BREAD	 €2.50
92	 KEEMA NAAN
	 Naan stuffed with minced lamb.	 €3.75
93	 GARLIC NAAN	 €3.50
94	 LACHA PARANTHA	 €3.00
	 Prepared from bronw flour in clay oven.
95	 PESHWARI NAAN	 €4.00
	 Almond flavour Naan stuffed with raisins.
96	 CHAPATI
	 Bread prepared with whole wheat flour.	 €2.25
97	 POPPADOMS	 €1.00
98	 MASALA/KORMA/MAKHANI SAUCE	 €6.00
99	 CURRY/MADRAS SAUCE	 €5.50
100	 MANGO CHUTNEY/MINT SAUCE	 €1.50
101	 SPICE ONION	 €1.50
102	 SPL STARTER SAUCE	 1.75
103	 CHIPS	 €3.00
104	 RAITA	 €2.75
105	 MINERALS	 €2.00

Dessert
106	 MANGO LASSI	 €4.75
	 Made from homemade yoghurt & alphonso mango.

SET MENU

Dinner for One	 €23.95

Chicken Tikka or Onion Bhajee (starter)
Murgh Methi Malai (Mild or Medium)
Tarka Daal (Side), 
Naan Bread, Pilau Rice (Side)
Can of Coke

Vegetarian Dinner	 €21.95

Vegetarian Patties or Vegetable Samosa (Starter)
Mixed Vegetable Curry (Mild or Medium)
Chana Masala (Side)
Naan Bread, Pilau Rice (Side)
Can of Coke

Dinner for Two	 €43.95

Vegetable Samosa or L’ukhnani Murgh (Starter)
Chicken Tikka Labbabdar (Mild)
Lamb Bhuna (Medium)
Aloo Saag or Bombay Aloo (Side)
Naan, Garlic Naan (Side)
2 x Pilau Rice
1 Litre Bottle of Coke

Dinner for Four	 €70.95

Vegetable Samosa (Starter)
Onion Bhajee (Starter)
Chicken Tikka (Starter)
Shahi Shish Kebab (Starter)
Chicken Tikka Masala (Mild)
Chicken Bhuna (Medium)
Lamb Jal Friezy (Medium)
Lam Do-Piaza (Medium)
Chana Masala (Side)
Vegetable Bhuna (Side)
Any 2 Naan (Plain or Garlic)
4 x Pilau Rice
1 Litre Bottle of Coke

Outdoor Catering
Spice up your life with freshly cooked curries &

tandoori dishes. Quality & Quantity guaranteed!

• CHRISTENINGS • COMMUNIONS •
• CONFIRMATIONS • FAMILY OCCASIONS •

• BIRTHDAY PARTIES •  UB PARTIES •
• OFFICE MEETINGS • OFFICE PARTIES •

All prices are inclusive of VAT

SAFFRON HAS THE FOLLOWING STRICT POLICY:

•	 All the dishes on this menu are prepared on our 
	 premises from fresh ingredients.

•	 No use of additives, preservatives, off-the-shelf 
	 concoctions in our kitchen!

•	 We exceed and surpass EU Health & Hygiene 
	 requirements.

•	 We use low cholesterol polyunsaturated oils to 
	 maintain a healthy heart.

•	 Meats, poultry & veg are sourced from HACCP 
	 compliant Irish Suppliers ONLY for traceability.

•	 We are always focused on customer delight and 
	 satisfaction.

•	 All of our staff are fully trained and aware of the 
	 rules of HCCAP.

CREDIT CARDS ACCEPTED.

Take-Away
Menu
OPENING HOURS:

5PM - 11PM 7 DAYS A WEEK
Min Delivery charge €4.50 • Min Delivery Order €15

Outdoor and Indoor Catering
available for all occasions!

Unit 2, Aras Na Clioche, 
Dunkellin Street, Loughrea, Co. Galway.

Tel: 091 880996  •  Mobile: 089 9481 414

SAFFRON COURT
INDIAN FOOD

Temple Printing Co. Ltd., Atlone & Tullamore.

ALLERGENS:

Fish      Dairy     Eggs     Sesame Seeds   Nuts     Wheat     Mustard



Appetizer
01	 VEGETARIAN PATTIES	 €5.50
	 Spiced potato cutlets deep fried & topped 
	 with chilled yoghurt & chutneys.
	
02	 ONION BHAJEE	 €5.10	
	 Sliced onions mixed with aniseed, cumin seeds & 
	 gram flour, then deep fried to a golden brown colour.

03	 VEGETABLE/MEAT SAMOSA	 €5.10
	 Tongue tickling crispy traditional delicacy with 
	 vegetable or meat filling wrapped in pastry.

04	 CHICKEN PAKORA	 €6.00
	 Chicken strips fried in spicy butter.

05	 LUKHNANI MURGH	 €6.50
	 Diced chicken marinated with rich flavours 
	 of chestnut and ground whole spices.

06	 JUMBO PRAWN BUTTERFLY	 €10.50
	 Jumbo prawns marinated & deep fried
	 in spicy oriental butter.

07	 SEEKH KEBAB	 €7.00
	 Lamb mince, mixed with home pounded 
	 tandoori spices, skewered & cooked in a clay oven.

08	 BOTI KEBAB	 €7.00	
	 Tender lamb chunks marinated overnight with 
	 aromatic spices, ground fennel & cooked in tandoor.

09	 TANDOORI CHICKEN STARTER	 €7.00
	 Spring chicken marinated in spices 
	 and cooked in tandoor.

10	 FISH AMRITSARI	 €8.00
	 Fresh cod fish marinated in lemon juice 
	 & yellow mustard paste & deep fried.

11	 TANDOORI ZHINGA	 €10.50
	 Jumbo king prawns marinated in yoghurt, ginger 
	 and garlic flavoured with home ground spices & 
	 cooked in tandoor.
		
12	 SPECIAL KEBAB MIX	 €8.75
	 A selection of fine meats marinated 
	 & cooked in tandoor.

13	 ACHARI CHICKEN	 €6.75
	 Cubes of chicken marinated in yoghurt, north indian 		
	 spices with a special pickling flavour. Medium spiced.

14	 VEGETABLE CASHEW NUT ROLL	 €5.50
	 A rare combination of cottage cheese, vegetable 
	 and cashew nut powder marinated in ginger.

Tandoori Main Courses
15	 TANDOORI SHASHLIK	 €11.95
	 (Chicken or lamb)
	 Diced chicken or lamb grilled on a skewer with 
	 peppers, onions, mushrooms & tomoatoes.

16	 HOUSE SPECIAL
	 MIXED GRILL	 €19.95	
	 Tandoori chicken, shish kebab, boti kebab, chicken 
	 tikka & tandoori prawns served with fresh salad & naan.

17	 TANDOORI ZHINGA MAIN	 €19.95
	 Jumbo king prawns marinated in yoghurt, 
	 ginger and garlic flavoured with home ground 
	 spices & cooked in tandoor.

18	 TANDOORI FISH	 €15.45	
	 Whole sea bass marinated in herbs & spices, 
	 lemon juice, yoghurt, paste and roasted in tandoor.

19	 TANDOORI CHICKEN MAIN	 €11.95
	 Half tandoori chicken marinated in spices 
	 and cooked in tandoor.

Specials
20	 MURGH BEGHMATI	 €11.95	
	 Traditional chicken curry cooked 
	 with handmade secret sauce.

21	 ZAFARNI ZHINGA (Mild)	 €16.95	
	 Tandoori jumbo prawn cooked 
	 with smooth sauce and flavour of saffron.

22	 LUCKWANI GOSHT (Medium)	 €12.95	
	 A famous & favouritelamb preparation cooked 
	 in yoghurt & nuts with a strong flavour of saffron.

23	 KASHMIRI Chicken/Lamb	 €11.95/€12.95
	 (Mild)
	 Chicken or lamb Kashmiri, mild dish cooked 		
	 in fruit mango pulp cream & almond sauce.
		
24	 FISH GOAN CURRY (Medium)	 €14.95
	 Fresh cod fish in tamarind sauce, curry leaves & spices.

25	 MAKHANI Chicken/Lamb	 €11.95/€12.95
	  (Medium/Mild)
	 Chicken of lamb tikka cooked in a rich creamy butter sauce

ANY BOILED PILAU RICE/CHIPS/PLAIN NAAN 
€1.50 EXTRA WITH MAIN COURSE.

	 LABBABDAR DISHES (Mild)
	 Cooked in a rich creamy sauce with
	 the flavour of coconut and cardamons.
26	 CHICKEN TIKKA LABBABDAR	 €11.95
27	 LAMB TIKKA LABBABDAR	 €12.95
28	 KING PRAWN LABBABDAR	 €15.95

	 TIKKA MASALA DISHES (Mild)
	 Marinated in spices, grilled in the tandoor oven & then
	 gently cooked in a mild creamy sauce topped with almonds.
29	 CHICKEN TIKKA MASALA	 €11.95
30	 LAMB TIKKA MASALA	 €12.95
31	 KING PRAWN TIKKA MASALA	 €15.95

	 KORMA DISHES (Mild) 
	 Chicken/Lamb/Prawn cooked in a mild 
	 creamy sauce flavoured with coconut powder.
32	 CHICKEN KORMA	 €11.95
33	 LAMB KORMA	 €12.95
34	 KING PRAWN KORMA	 €15.95
35	 NAVRATAN KORMA	 €10.95	
	 BALTI DISHES (Medium)
	 Chicken/Lamb/Prawn traditional specialities 
	 prepared in ethnic round bottomed pots, with peppers, 		
	 onions, tomatoes, herbs & spiced. Pickling flavour.
36	 CHICKEN BALTI 	 €11.95
37	 LAMB BALTI 	 €12.95
38	 KING PRAWN BALTI 	 €15.95
39	 SEA FOOD BALTI	 €17.95

	 KARAHI DISHES (Medium) 
	 Chicken/Lamb/Prawn prepared with onions, green peppers, 
	 ginger, garlic, tomato & a dash of tandoori yoghurt sauce.
40	 CHICKEN TIKKA KARAHI	 €11.95
41	 LAMB TIKKA KARAHI	 €12.95
42	 KING PRAWN TIKKA KARAHI	 €15.95

	 BHUNA DISHES (Medium) 
	 Chicken/Lamb/Prawn prepared with chunks of onion, 
	 fresh tomatoes & peppers flavoured with Himalayan spices.
43	 CHICKEN TIKKA BHUNA	 €11.95
44	 LAMB TIKKA BHUNA	 €12.95
45	 KING PRAWN BHUNA	 €15.95

	 DO-PIAZA DISHES (Medium)
	 Chicken/Lamb/Prawn prepared with friend onions, tomatoes, 
	 cumin seeds & coriander cooked with onion based curry sauce.

46	 CHICKEN DO-PIAZA 	 €11.95
47	 LAMB DO-PIAZA 	 €12.95
48	 KING PRAWN DO-PIAZA 	 €15.95

	 JAL FRIEZY DISHES (Medium) 
	 Green peppers, onions & tomatoes in 
	 sweet & sour pungent & thick curry sauce.
49	 CHICKEN JAL FRIEZY	 €11.95
50	 LAMB JAL FRIEZY	 €12.95
51	 KING PRAWN JAL FRIEZY	 €15.95
	 ROGAN JOSH DISHES (Medium) 
	 A classic Kashmiri Indian curry with flavours 
	 of cinnamon, cardamons, cloves & bay leaves.
52	 CHICKEN ROGAN JOSH	 €11.95
53	 LAMB ROGAN JOSH	 €12.95
54	 KING PRAWN ROGAN JOSH	 €15.95
	 MADRAS DISHES (Hot)
	 Cooked in curry sauce with sharp south indian spices.
55	 CHICKEN MADRAS	 €12.00
56	 LAMB MADRAS	 €13.00
57	 KING PRAWN MADRAS	 €16.00
	 VINDALOO DISHES (Very Hot)
	 Wondefully hot dish cooked with potatoes & spices.
58	 CHICKEN VINDALOO	 €12.00
59	 LAMB VINDALOO	 €13.00
60	 KING PRAWN VINDALOO	 €16.00	
	 KOHLAPURI DISHES (Very Hot)
	 Cooked with fresh chilli sauce, flavoured with curry leaves, 
	 mustard seeds, ginger & garlic.
61	 CHICKEN KOHLAPURI	 €12.00
62	 LAMB  KOHLAPURI	 €13.00
63	 KING PRAWN KOHLAPURI	 €16.00
	 CHILLI MASALA DISHES (Very Hot)
	 Stir fried with green chilli peppers, onion & thick hot sauce.
64	 CHICKEN CHILLI MASALA	 €12.00
65	 LAMB CHILLI  MASALA	 €13.00
66	 KING PRAWN CHILLI MASALA	 €16.00	
	 CURRY DISHES (Medium) 
	 Traditional curry, medium spiced to suit most palates.
67	 CHICKEN CURRY	 €12.00
68	 LAMB CURRY	 €13.00
69	 KING PRAWN CURRY	 €16.00	
	 BIRYANI DISHES (Medium) 
	 A one dish meal cooked with basmati rice, flavoured with delicate 
	 spices and dry. This dish is prepared the traditional Indian way. 
	 Served with accompanying natural yoghurt with chopped onion, 
	 coriander and tomatoes or curry sauce.
70	 CHICKEN BIRYANI	 €14.00
71	 LAMB BIRYANI	 €15.00
72	 VEGETABLE BIRYANI	 €13.00
73	 KING PRAWN BIRYANI	 €17.50
74	 SAFFRON SPECIA BIRYANI	 €18.50


