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DYNAMITE SHRIMP
Fresh shrimp marinated in a mixture of unique spices and
homemade sauce

SAMOSA CHAT

Samosa pastries and spiced mashed potatoes, topped with
sweet yogurt, tamarind, mint chutney and pomegranate

TRADITIONAL SAMOSA

Savoury pastry stuffed with potatoes, vegetables, cashew
nuts and spices

CHEESE SAMOSA

Triangle shape samosa filled with cheese

MASALA CHICKEN POPCORN

Fried boneless chicken bits marinated with special spices,
coriander, chili flakes

CHICKEN SPRING ROLL

Spring roll with chicken and mixed vegetables, cheese and
creamy avocado sauce

DYNAMITE CHICKEN

Tender fried chicken bites marinated in a mixture of unique
spices and homemade sauce

CRISPY CHICKEN SRIRACHA

Homemade crispy fried chicken with hot, spicy and sweet
sriracha sauce
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CAESAR SALAD 31

Garden fresh lettuce, caesar dressing, grilled chicken,
tomatoes, croutons

FETA AND ROCKET SALAD 20
Crumbled feta cheese, wild rocket leaves, balsamic honey dressing
TABBOULEH SALAD 20

Finely chopped parsley, tomatoes, mint, spring onion,
wheat burghul, pomegranate molasses

GREEK SALAD 20
Kalamata olives, cucumber, carrots, tomatoes feta cheese,
capsicum, onion, herbs, dressing of lime

KACHUMBER SALAD 13

Salad made from a combination of chopped onion, tomatoes,
cucumber, green chilies and coriander infused with a lime dressing

CHANNA CHAAT 20

Chickpea salad with chopped vegetables and seasoned
with chaat masala

FATTOUSH SALAD 26

Fresh lettuce, tomatoes, cucumbers, mixed bell peppers, and
red radishes, tossed with pomegranate molasses,
lemon juice, olive oil, and a touch of salt

FRESH GREEN SALAD 18

A fresh selection of garden vegetables, lightly dressed with
lemon juice and salt

LENTIL SOUP 17
Yellow lentil flavored with cumin & coriander
AFGANI SOUP 27

Hearty soup prepared with noodles, spinach, beans,
chickpeas and topped with fried onions and yoghurt

MUSHROOM SOUP 24
Fresh mushroom, cream, black pepper
HOT AND SOUR SOUP 65

Large — Serves 3
Chicken cubes cooked in chicken stock with a blend of Asian spices.

CHICKEN CORN SOUP 70

Large — Serves 3
Chicken cubes, sweet corn, and ribbons of egg cooked in
chicken stock with Asian spices.
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*Grills include small salad and naan

TANDOORI CHICKEN

Bone in chicken marinated overnight in yoghurt,
Kashmiri chilli and garam masala

CHICKEN TIKKA

Boneless chicken marinated in yogurt, Kashmiri chili &
tandoori masala

CHICKEN MALAI TIKKA

Boneless chicken marinated in cashew nut, cream, cheese,
flavored with green cardamom

CHICKEN SEEKH KABAB

Minced chicken seasoned with coriander, cumin, garam masala

CHICKEN SIZZLER

Boneless chicken marinated in chef special spices with a
rich sauce served on a sizzling hot plate

PERI PERI CHICKEN

Spicy grilled chicken chunks marinated in a special Indian-
Portuguese fusion sauce

GOLA KABAB

Minced chicken infused with grated cheese, exotic herbs
and handpicked ground spices cooked on a skewer

TAWA CHICKEN

Flavored grilled chicken sauté with sweet spicy creamy sauce

LASOONI TIKKA

Chicken cubes marinated in yoghurt, freshly ground spices
and herbs and flavoured with chopped garlic

SHEESH TAWOUK

Tender chicken morsels delicately marinated in our unique
fresh herbs mix flavoured with coarsely ground black pepper
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*Grills include small salad and naan

INDIAN SEEKH KEBAB

48

Spicy minced meat seasoned with coriander, cumin, garam masala

PAKISTANI SEEKH KEBAB

Grilled minced meat prepared with a variety of mild spices
in the traditional Pakistani method

RAAN - E - ZAFARAN

Tender baby leg of lamb marinated in exotic herbs and
spices cooked overnight in a slow oven. A zafaran
signature dish

LAMB CHOPS

Tender chargrilled lamb chops marinated with yoghurt,
ground spices and nutmeg

BEEF TIKKA BOTI

Tenderized chargrilled beef pieces marinated in legendary
Pakistani aromatic spices
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SEAFOOD GRILLS
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TANDOORI PRAWNS 85

Tail on prawn marinated with exotic spices, carom seeds
and finished in the tandoor

GRILLED GAJOUJ 90

Whole gajouj marinated in yogurt, garlic, turmeric, cumin and
tandoori masala

FISH AND CHIPS (GRILL / FRY) 85

Fresh, boneless hammour fillet coated in a crispy batter
and fried until golden, served hot with French fries

SEAFOOD CURRIES & GRILLS
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PRAWN BUTTER MAKHANI 102

Prawns cooked in a light tomato cream and cashew nut
flavour gravy

PRAWNS BUTTER FRIED 87

Prawns fried with butter garlic and traditional Indian herbs

NAAN PIZZA

A unique pizza crafted on a naan bread
prepared in a tandoor oven
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ROYAL FEAST PLATTER

Chicken tikka / peri peri chicken / chicken malai tikka / beef
behari kebab / tandoori prawns / pakistani beef seekh
kebab / daal / jeerarice /fries / salads / pudina paratha

CHICKEN PLATTER

Peri peri chicken/ gilafi seekh kebab/ chicken malai tikka /
chicken tikka / dal/ jeera rice/ fries/ pudina paratha

LAMB PLATTER
Lamb chops / Indian seekh kebab/ behari beef kebab/
Pakistani seekh kebab/ daal/ jeera rice/ pudina Paratha

MEAT LOVERS PLATTER (SERVES 3-4)

A wide selection of our signature lamb, beef and chicken
grills with afghani rice, salad, daal, fries and paratha

SILK ROAD PLATTER

A journey of tastes through the silk road between India,
Pakistan and Afghanistan with our unique selection of
grilled meats, chicken and seafood
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*All curries include a portion of naan

BUTTER CHICKEN

Tandoori Chicken cooked in a light tomato cream and cashew nut
flavored gravy

CHICKEN TIKKA MASALA 51
Boneless chicken tikka cooked in a tangy onion tomato gravy

48
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CHICKEN MADRAS 42 w0 2>
A chef's special curry made from boneless chicken cooked in a L0 patbbo plhell ggjio pbos (o ggion (eUAIL yob GB
gravy of tomato, fennel seeds, mustard seeds, black cumin Sguwdl ggasllg JayaJdl jgug pouiul ygiug pbladnll Gpo
and freshly ground spices dojUndl &igadnodl Julgillg
CHICKEN HARIYALI KARAHI 45 WOUS JUpo P8
Tender chicken cooked in a rich green sauce of fresh coriander, MU de elpasd dnlbo o dabo dpb ol ghs : dujell
green chilies and aromatic spices, finished with fresh ginger Ul Juaifl adlpdy Gifig Jdypnell ulgillg pas il Jalallg dojlall
HOME STYLE CHICKEN / LAMB CURRY 38/79 u’J-l-° o /8'—?-‘ §Jl5
A comforting traditional curry with tender pieces of chicken gaho dlall aalll gl ool ghd o Jjio Gauld) gy
or lamb,slow-cooked with onions, tomatoes, ginger, garlic Uhlawlg pgillg Juxijlg ablahllg Juoyl eo clhy
and aromatic spices in a rich homestyle gravy e alio Lo dyoell
PAKISTANI CHICKEN / LAMB KARAHI 38/75 auliusy pal /2oy o5
A Pakistani classic with tender chicken or lamb cooked oblalnll go galno a2l gi pladl go Juoi Jlwusy Gus
with fresh tomatoes, ginger, garlic, green chillies and &alall Sljlaylg pasil Jalallg pgillg Luaijllg dsjlnl
traditional spices, finished with fresh coriander anjlnll 5ujsJU gijle
JALFREZI CHICKEN / LAMB 34/74 poJ /2Ly sjuIL
Tender chicken or lamb stir-cooked with onions, tomatoes, ablahllg Juodl go 6gedho 00Ul ol 2Ll yo dyybd o6
bell peppers, green chillies and aromatic spices for duic dadl duyhell aljlewlg pas il Jalallg gladl Jalallg
a bold, slightly tangy flavour 46465 dudo b dutalg
KEBAB MASALA CHICKEN / LAMB 38/75 o]/ 8'—?-‘ Jlwbo s
Succulent chicken or lamb kebabs simmered in a rich masala 20 dyic o &odio (6 gabho ool gl pboall go uLs
gravy with onions, tomatoes, ginger, garlic and aromatic spices daphell whladlg pgily Juxijlg ablalnllg Juol
ACHARI KARAHI CHICKEN / LAMB 40/ 75 Ly /el:_» tSJLU-UI 9°|J5
Tender chicken or lamb cooked with tomatoes, green chillies Jelallg abhlodnll go égalno oWl gf ploall o dypb gihs
and traditional pickling spices, giving the dish its distinctive aied) Gl aiod dyauldill JBoll Oljlayg sl
tangy, spicy and aromatic flavour 6juondl dypnellg duiodlg dudo bl
MUGHLAI CHICKEN / LAMB 44 /74 Sleo aal/ 2l
Tender bone-in chicken or lamb pieces cooked in arich, 0 8g98ih0 . gLl a2 gf adholl 2Ll yo dyybd o6
creamy onion-and-garlic gravy with special spices ol Jlgi go pglllg Juawl (o duic duoyys dnalv
HANDI CHICKEN / LAMB 42 /70 pot /2y Sailo
Tender boneless chicken or lamb pieces cooked in a dgalno kel ggjio gLl o gf ploall o b ghhs
rich tomato-based gravy with aromatic spices dyne Jlgi go abladnll leuwolwl dyic dnlo o
SHINWARI KARAHI CHICKEN / LAMB 45/ 72 p2 /2L OIS Gyl
Bone-in chicken or lamb cooked in a traditional tomato-based lauw bl dyauléi ol 6 gadbo olhelly gls pod gl pbs
gravy with crushed black pepper, salt, and selected spices Julgll go dlysuiiig pladlg gugsall sgw il Jalall go ablobll
KORMA CHICKEN / LAMB 42 /79 p2J /2Ly Loygs
Tender chicken or lamb slow-cooked in a smooth, aromatic docl dwnlio o chhy 6galno axll gl pboall o b ehhs
gravy with fried onions, yogurt and traditional spices for daaill wlaylg $sUplg ool Juadl go dyplocg
arich and delicately spiced flavour Ujlgiog it aelny
KEEMA CHICKEN / LAMB 40/ 58 poJ /2 Loas
Minced chicken or lamb cooked Pakistani-style with onions, Juodl 20 galho AuliwSWI ddypndl e pgpao aoJ ol oo
tomatoes, ginger, garlic, green chillies and aromatic spices dpbheoll wljladlg uas il Jalallg ogilg Juxiplg oblolnllg
DAL CHICKEN / GOSHT 40/ 56 a2t/ 2Ls Jis
Tender pieces of chicken or lamb slow-cooked with lentils, wwaell eo chy égadho ool 9l bl o dyylo gnd
ginger, garlic, tomatoes and aromatic Pakistani spices, dulusWwi wllewlg alolodndlg pgillg Juaiplg
finished with a fragrant tempering for a rich and duolg dyic dasl 6juan duldiy Laiig .dyloell
comforting homestyle flavour ajiall d6yyindl Cle
PALAK CHICKEN / LAMB 40/ 80 p2J /2o JIu

Tender chicken or lamb cooked in a rich spinach gravy with
ginger, garlic, green chillies and traditional Pakistani spices
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*All curries include a portion of naan JW! w5 syl §ubi gras Joudls

ALOO GOBHI 24 192 ¢
Sautéed cauliflower and potato cooked in onion and ablolnllg Juol (o d3gunall UnUnwlg ool lnuijall
tomato-based gravy " i

YELLOW DAL TADKA 20 Joo Ul 5sU guac
A popular Indian lentil dish made lentils with a delicious duoyys dadly guaell g0 cguon LUl G guae Gib
creamy light smoky flavor Aisap dores
DAAL MASH 30 oo Jls
A creamy and velvety daal cooked in authentic dylusWi dayinll Jle pgino Jloso Goys Jb
Pakistani home style o Ul ddjioll
ALOO PALAK 26 Ay o
Potato cubes cooked with garden fresh spinach and tempered dojlall Al 20 asguholl gublaydl Gleio
(tadka) of garlic and onion, finished with fresh cream and butter 6:ujlg dojUnl daysll oo . Juadlg pgillg
OKRA BHINDI 30 5.}.@4 dwol
Fried okra sautéed with onions, tomatoes, and auog pblonllg Jundl go doguiog duldo dyoly
a blend of special spices an Il Jlqil (o
MIXED VEGETABLES 32 s i Glguas
A selection of fresh vegetables cooked with 20 6gahnoll dojUnl GlguAadl (Jo dysul
our homemade masala Wiio im0 Jlwlo
CHANNA MASALA 30 UJlwbo LLAG
Boiled chickpeas cooked in a rich homemade masala 8 udow duie Ulwlo 0 980 Goluo yooo>

with aromatic spices dyyne Jlgi go Wiio
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CHICKEN TIKKA BIRIYANI

Chicken Tikka cooked in chef's special spices with basmati
rice and flavored with mace and cardamom

CHICKEN HYDRABADI BIRIYANI

Boneless chicken marinated in special Hydrabadi masala
with a dum style

CHICKEN SAFFRON BIRIYANI

Boneless chicken cooked in saffron basmati rice flavored
with- mace and cardamom

LAMB BIRIYANI
Lamb pieces cooked with saffron basmati rice in whole spices

LAMB HYDRABADI BIRIYANI

Saffron rice with lamb cooked in a rich stock of
pan-fried spices

PRAWN BIRIYANI

Grilled prawns cooked in basmati rice and exotic spices

BBQ BIRYANI

Grilled BBQ chicken cooked in chef’s special spices with
basmati rice and raita

VEGETABLE BIRYANI

Fresh vegetables sautéed in a rich masala and layered with
fragrant basmati rice and whole spices

CHICKEN BIRIYANI
LAMB BIRIYANI

61
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BASMATI RICE

ol jy i

VEGETABLE PULAO

Basmati rice stirred with fresh seasonal vegetables,
coriander leaves and herbs

SAFFRON RICE

Saffron flavored basmati rice

LAMB YAKHNI PULAO

Tender lamb bits cooked in a lamb stock with basmati rice
and caramelized onions

KABULI PULAO

Signature afghani kabuli rice a lamb garnished with carrots,

almonds and raisins

PLAIN RICE

Steamed Basmati Rice

SIDES

RAITA (CUCUMBER/ MIXED/ BOONDI)

Farm fresh yogurt dish made of mixed vegetables or
cucumber topped with fresh coriander leaves

FRENCH FRIES (PLAIN/ MASALA)

31
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TANDOOR BREAD

192Ul ju5

PLAIN NAAN - BUTTER NAAN - GARLIC NAAN 3/4/5
Traditional flat bread

TANDOORI ROTI 3
Made from whole wheat flour

PAKISTANI KHAMIRI NAAN 3
Soft and fluffy Pakistani naan made with fermented dough and

baked in a tandoor oven until golden, with a distinctive flavor

BUTTER PARATHA 4
Whole wheat layered flatbread

ONION KULCHA - POTATO KULCHA - CHEESE 6/7/13
KULCHA

Stuffed bread

ASSORTED BREAD BASKET 30
An assortment of our top breads

GARLIC CHILLI CORIANDER NAAN 6

Fresh garlic, chilli and coriander chopped on top of the bread
and cooked in a tandoor oven

ROGHNI NAAN 6

A Pakistani naan served for special occasions is softer, thicker,
and richer than plain naan which has a beautiful golden shine
and is covered with sesame seeds

NAAN KEEMA 16

Lamb sheek, chopped onions, fresh coriander leaves,
with bread garlic and sesame seeds
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ROOFTOP DESSERT SELECTION
As Per Availability

GULAB JAMUN

Served 3 pieces

ICE CREAM

Served in two scoops Mango / Vanilla

ASSORTED TEA
KARAK TEA
CLASSIC NESCAFE
ESPRESSO
CAPPUCCINO

ARABIC COFFEE
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DRINKS

CrUg ot

FRESH FRUIT JUICE

(Orange / Kiwi/ Pineapple) Seasonal fresh fruit juices

MILKSHAKE
(Banana / Mango / Strawberry) (Avocado)

LASSI (SWEET/SALTED)
(MANGO/STRAWBERRY)

Farm fresh local yoghurt shake served either with mango,

sweet or salted

FRESH LIME MINT JUICE

Freshly squeezed lime and mint juice churned with water

MOJITO
Classic
Strawberry or
Pineapple

Cucumber

MOCKTAILS
Strawberry Mango, Kiwi Strawberry, Kiwi Mango

ICED TEAS

RED: Lemon, Raspberry, Peach
GREEN: Apple, Cinnamon Mint

WATER
Water
Glass Bottle

Sparkling Mineral Water

ASSORTED SODAS
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Venicia Street Benghazi, Libya
S +218 92 223 3456

www.zafaranly.com
f © zafaranly



