SOUPS
Vegetalile Seup  Vegatavle Soup puree, seasoned with
spices.
Dal Sewp  Lentils seasoned with herbs spices.
Jamatee Seup  Tomato puree, seasoned with spices,
Mubligatawany Seup  Lentil with Chicken, seasoned
with spices.
Lamb Soup  Lamb Stock, Seasoned with spices.
Chicflen Seup  Chicken stock, seasoned with spices.

AFFPETIZER

Vegetable Samesa  Crisp patties stuffed with
potatoes and peas with a little Indian spice.
Lamb Samesa  Crisp patties stuffed with lamb
and peas with a little Indian spice.
Chicken Fakora Chicken pieces marinated in
yourt, ginger and batter fried,
Cheese Faftona Homemade cheese with chick
peas flour fried.
Mix Veg. Pafora  Vegetabl fritters with onion,
cauliflower, poatoes and spinach.
Vegetable Bfiaji  One choice of Vegetables from
(Potatoes, Onion, Chilly and Eggplant) batter fried.
(llse JikRi  Potatoes with chick peas flour and spices.
(lso Jiftfei Chaat  Potatoes with chick peas flour,
yogourt, tomatoes, sev and spices.
Masata-e-wate Fapad  Thin bean wafer, made
specially from Indian garnished with Onion and
Tomatoes.

(0E Senved with enion chutney

SALADS

Fresh Vegetable Satad  Lettuce, Tomatoes, Cucumber, § 425

Onion, Lemon.

Fresh Onion Sabad  Onion, Lemon and Green Chillies.  § 425
Jnidan Safad  Sliced Onions, Cucumber, Carrot, Chillis, § 4258

Lemon,

ENTREE

Lamb Jandeori Chep  Lamb Chops marinated in yo- $23.95
gurt, Garlic, Ginger and Indian Spices.

Chicken Jandeoni Chicken marinated in yogurt, $71495
garlic, ginger and Indian spices and baked in Tandoor.

Seekh Heliak  Minced lamb meat blended with special g7595
spices and herbs.

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

TJandeeni Jumbie Sfrimp  Shrimp marinated in $18.95
yogurt, garlic, vinegar and Indian spices. :
Saffuen tandeoni Special  Assortment of Tandoori
Specialities.

Chickeen Jiftka  Boneless Chicken marinated in
yogurt, garlic, ginger & spices and baked in Tandoor.
Faneen Jiftha  Cottage Cheese marinated in yogurt,
garlic, ginger and Indian spices baked in Tandoor.

$25.95
$14.95

$16.95

(UL entrees senved with onien chutney

ACCOMPANIMENT S

Raita § 295 Basmati Rice $ 150
Mango Chutney § 2.50 Achar (Mixed pickles) § 325
Tamarind Chutney§ 2.5¢ Tomato Chutney § 325
Mint Chutney § 2.50

BREADS
Butter Naan  § 295 loe Naan $ 475
Soft White Indian Bread Bread Filled With Potatoes
Heema Naan § 475 Jandoorni Rati  § 295
Naan stuffed with Unleavened whole wheat
minced meat bread
Pestuvari naan § 4.75 Pwd $4.25
Bread with wheat flour Whole wheat bread
and nuts
Faratha $ 395 Rumali Roti § 425
Grilled whaet flour bread Handkerchief thin bread
Plain Naan 5 275 Galic Fulbcha § 395
Leavened Indian Bread  Leavened Indian
garlic Bread
eﬁap atti § 295
Made with whole wheat
flour on a pan
COnion Hubcha $ 4.25

Leavened Indian bread with enicns

Gobhi Faratha * #25
Grilled bread stuff with
cauliflower

SUFFRON
FINE DINTNG

“AUTHENTIC INDIAN DINING EXPERIENCE”

LUNCH BUFFET “ALL YOU CAN EAT”

MONDAY TO FRIDAY 11:30 AM. TO 2:45 P.M.,
SATUURDAY & SUNDAY 11:30 AM. TO 2:45 PM

731 Vitlage Blod.
West Palim Beack, FL 33409
Jel: 561-616-8585
Faw:561-616-5525

E-mail: tastecfbombagflonida@yakes.can
WE SPECIALIZE IN CATERING AND PARTY CRDERS




Jgawa

Jawa Paneer  Stir fried cottage cheese
cooked with bellpepper, Onion and Spices.

Jouwa (lee  Stir fried potatoes cooked
with bellpepper, Onion and Spices.

Jawa Bhindi  Stir fried okra cooked
with bellpepper, Onion and Spices.

Jauws Sabzi  Stir fried vegetables cooked
with bellpepper, Onion and Spices.

Jawa .Muag Stir fried Chicken cooked
with bellpepper, Onion and Spices.

Jawa Bhunna Gasht  Stir fried Goat
cooked with bellpepper, Onion and Spices.

Jawa Machfie Fuy  Stir fried fish cooked
with bellpepper Onion and Spices.

Jawa I Funga Stir fried shrimp cooked
with bellpepper, Onion and Spices.

VEGETUBL
Palale Paneen Spinach & homemade
cheese with a little curry sauce.

Uleo Gobifii  Cauliflower, potatoes & green
peas cooked with herbs & spices,

Seuth Jndian Bhindi (Ofra) Okra cooked

with tomatoes, onions, ginger and spices.

33amgan Bhantha  Whole eggplants are
baked over an open flame, mashed and seasoned
with herbs and sauteed with onion.

Nawattan Stahi Houna  Fresh vegetables

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

Saﬁ.’zwn Dal Lentils flavored with saffron
and tempered with butter.
Channa Masalae  Chick peas with spice

flavor curry sauce.

Coxn eapoiczm Masala  Corn kernels

dice of capsicum cooked in onion sauce and spice.

jmt-e-naaﬁeen J{Gﬁta (way, Homemade

cheese balls with spices and flavor curry sauce.
Miaed Veg. wti  Mixed vegetables
with red chillis, Onion, Ginger and Spices.
Faneer Tikka Masala  Homemade cheese
balls with spices and flavor curry sauce.

Dal Makifini Creamy lentil with tomatoes,

ginger, garlic, onion and spices

RICE
Dum thg .wayam Tender pieces

of chicken, cooked with spices, nuts and
flavored sauce, garnished with korma sauce.

Gasht Fle Binyani  Tender pieces of meat,

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

Jhinga He Birgani Tender pieces of

Shrimp, cooked with spices, nuts and flavored

sauce, garnished with korma sauce.

Sabizi He Bivgani  Vegetable Biryani as

prepared in Royal Indian Palaces.

Saffren Hhaas Bivgani Lamb, beef,
chicken, shrimp and vegetables, cooked with
spice, nuts and rice garnished with cream
sauce, eggs and rasins.

Hashmini fl—’l«w Basmati rice sauteed

with almonds, cashews, green peas and
raisins,

Zeena Rice Saffron Basmati rice with peas.

SHRIMP AND FISFE
Goan Fish Cuvy  Fish cooked in kakum

flavored gravy.

isfiaan Jhinga Carny  Shrimp pieces
cooked with yogurt, tomatoes, onions, garlic
and spice flavor curry sauce.

i fhi Ha Salan  Jumbo
shrimp cooked with fresh tomatoe sauce,
butter and cream sauce, green pepper and
onions.

jﬁiﬂga Vindaloe Shrimp cooked
with hot spicy curry sauce.
i Shrimp pieces
cooked with tomatoes and spicy curry sauce
madras style.
i Madwas Curnyg  Fish cooked
with tomatoes and spicy curry sauce madras
style.
Nawabi Saffron
cooked with cream sauce, almonds, cashews
and nuts.
i Ka Salan  Whole fish with

curry made by tomatoes and spices.

jﬁinga Howma Shrimp

$14.95

$15.95

$17.95
$13.95

$17.95

§ 9.50

§ 7.50

$17.95
$§19.95

$15.95

$19.95
$19.95
51895

$19.95

518.95

vinegot and tamate sauce.
CHICKEN

Chiicken Flarafti Chicken cooked in an

Indian wok with oinon, ginger, garlic, tomatoes

and special Indian spices.

Catic Chick

317.95

$79.95

Tender boneless chicken pieces cooked with onion,
garlic and garam masala. $15.95

Fabakh-e-Murg  Tender boneless chicken
pieces cooked with spinach, tomatoes and spicy
flavor sauce.
Lucknow-e-Mung Fewma Tender pieces $15.95
of boneless chicken cooked with cream sauce
and nuts. $14.95
Murg De-Fiaja  Hot and spicy, tender
boneless chicken pieces, cooked with onion,
green pepper and tomatoes.
Murg Tiftfa Masala Boneless chicken §15.95
pieces cooked with cream, fresh tomato sauce,
onion, green pepper and Indian spices.
CMurgi fia Salan  Boneless chicken $14.95
cooked in spice flavor curry sauce.
Goan Murg Vindafee  Chicken pieces $15.95
cooked with spices flavor curry sauce.
Murng Makhianwala  Chicken pieces
cooked with spices in butter sauce. $15.95
(U senved with enion chutney
LAMB AND QUAT
LAMSB OR COAT
(tishaan Regan Jookh  Lamb Pieces cooked with g75 95
yogurt,tomatoes onion, garlic and spice flavor
curry sause.
Goan Gosht Vindalee  Lamb pieces cooked
with spices flavor curry sause.
Goshit Saag  Lamb cooked with spinach and
little Indian spices with spice flavor sauce.
Gosfit Bfunna  Lamb pieces cooked with $16.95
onion, garlic, ginger, green peppers and
Indian spices.
Gashit Madras Lamb pieces cooked with spices $715.95
and coconut.
Satfuon fia Nawabi Gosht  Rich Lamb curry $16.95
delicately flavored with onion gravy.
Lamb Chop Masale Lamb chops cooked with  $23.95
spices and curry sauce.
Quwadi Goofit Jlowma  Tender pieces of boneless  §78.95
lamb cooked with cream sauce and nuts.

DESSERT

Rasmatai Made from homemade fresh cheese 51595
in sweetened milk, cashews, almonds, pistachios

and nuts. $15.50
Qubab Jamun  Sweet cheese ballg, juley fried

$15.5¢

$16.95

| pastry with honey syrup and rosewater.

Gajarn Ha Healwa Carrot dessert. $716.95
Saffron Fubfi Homemade Indian style Ice $16.95
Cream with almonds, pistachio and rosewater.
Mange Fheer Grated Mango cooked in

milk and suagar.

$15.95
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