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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

MASALA CHICKEN CUTLETS

Marinated minced chicken breast deep-fried with Indian
spices and herbs

SEEKH KEBAB ROLL

Lamb seekh kebab, wrapped in chapati with cheese, mixed
spices and special sauce

MANTU

Afghani dumpling stuffed with minced meat topped with
lentils, and yogurt
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CAESAR SALAD

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

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

TABBOULEH SALAD

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

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

KACHUMBER SALAD

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

CHANNA CHAAT
Chickpea salad with chopped vegetables and seasoned
with chaat masala

CREAMY CHICKEN PEANUT SALAD

A fresh chicken salad with creamy peanut dressing made
with flavourful pantry staples, green cabbage and carrots

LENTIL SOUP

Yellow lentil flavored with cumin & coriander

TOMATO CORIANDER

Cream of tomato flavored with fresh coriander

AFGANI SOUP

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

MUSHROOM SOUP

Fresh mushroom, cream, black pepper

26

17

17

17

11

17

20

14

14

23

20

S dal
uLw20 45 - ablob - §guio P - Jjw dalo - pjlo gus

ool Juuell dualo - sl popadl @lygl - el dius

g
o - Jéy o3l Juou - gliei - ablob - acl pgs00 Juigrd)
gloyl
deilgy dalw
Jalo - lixd dus - pbolabs - jjo - jus - Glouls gl j
Ugoll &nlo - ulducl - Juay pos il

H_D & ..ls uI I
JuJlg abbladnllg ogjaoll Juowl g0 aujo (o dpoan dalw
Jgoull dialio go 6yj5)1g Jlodl Jalallg

Ylwlo Oy aliollg dehaoll juAsl go yowsll dalw

gl JedIU oupsl pLJI dblaw
Aoyl Gibgudl Jgall dunlio go aojlb plbos ddodw
Jj2Jlg pas il Wbaalallg

wuaell dyyeuu
58019 990l &asiy yauodl gurell djgds

6445 pblab dyyga
aojUnll 8ujsJl dasis duoyysJl plolondl djguls

wiledi s

Waolallg ailuwlg digrienll 6uano duau dyygu
SaUlg el Juowb sUneog yonadlg

Hoall dyyguls
sl Jals &ous pjlo sas







*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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MASALA HERB GRILLED CHICKEN (HALF/WHOLE) 30/57

Fresh chicken delicately marinated in our chef's specially
prepared masala and grilled to perfection
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*Grills include small salad and naan

INDIAN SEEKH KEBAB

40

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 70

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

SEAFOOD CURRIES & GRILLS
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PRAWN BUTTER MAKHANI 85

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/ jeerarice/ 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 40

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

CHICKEN TIKKA MASALA 43
Boneless chicken tikka cooked in a tangy onion tomato gravy
HOMESTYLE CHICKEN CURRY 32
Chicken (with bone) prepared in Zafaran homemade spices

PAKISTANI CHICKEN KARAHI 36

Succulent chicken with bone cooked in green chili, ginger,
other spices and garnished with coriander leaves

CHICKEN JALFREZI 29
Boneless pieces of chicken, cooked with garden fresh vegetables
CHICKEN KEBAB MASALA 32

Chargrilled chicken kebab simmered in a unique and savoury
tomato base curry and special spices

CHICKEN ACHARI KARAHI 33

Tender pieces of chicken on the bone, cooked with tomato and
added tangy pickled spices

CHICKEN MADRAS 35

A chef's special curry made from boneless chicken cooked in a
gravy of tomato, fennel seeds, mustard seeds, black cumin
and freshly ground spices

BALTI CHICKEN 35

A curry with origins from Birmingham made with a thick and
boldly spiced sauce perfectly cooked together with a fantastic
blend of aromatic Indian spices including a bit of Kashmiri
chilli powder for heat!

*All curries include a portion of naan

LAMB CURRY 66

Lamb pieces cooked with tomato, ginger, garlic paste and
fresh coriander

LAMB KORMA 66
Lamb cooked in a ginger spiked yogurt curry infused

whole spices

PAKISTANI LAMB KARAHI 62

A rich and spicy tomato-based Pakistani style lamb curry
seasoned with fresh ginger and coriander

TAWA KEEMA 49

Minced mutton mixed with onion cooked on tawa with fresh
tomatoes and green chilli finished with fresh ginger and coriander

DAL GOSHT 47

Tender pieces of mutton cooked together with 4 different lentils
overnight over a slow flame and flavoured with special spices

PALAK GOSHT 67

Delicious mutton cooked home style, with sliced red onion,
tomato and a sprinkle of freshly ground spices

MUTTON JALFREZI 62

Delicious mutton cooked home-style with sliced red onion,
tomato and a touch of freshly ground spices
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*All curries include a portion of naan JWI w5 s8I Gubi gras Jouil]

ALOO GOBHI 20 w192 ol
Sautéed cauliflower and potato cooked in onion and ablanllg Juodl (o dsgunall Uolnwlg Llaodl bnuijoll
tomato-based gravy I ”

YELLOW DAL TADKA 17 Jo U1 BsG guac
A popular Indian lentil dish made lentils with a delicious duoy 5 dedly guaell g0 egao Jaul $ae guac Gib
creamy light smoky flavor a0 dares
DAAL MASH 25 gulo Jls
A creamy and velvety daal cooked in authentic dulus Wi ddypndl e paulno Jloso (ogps Jb
Pakistani home style Ao Ul djiodl
ALOO PALAK 22 Juu gJi
Potato cubes cooked with garden fresh spinach and tempered dojlall Al g0 dSguholl gubladl lelo

(tadka) of garlic and onion, finished with fresh cream and butter 6:u)J1g ajUndl doyssll go . Juolg pglllg
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CLAY POT BIRYANI

JBAI UbI b il

CHICKEN TIKKA BIRIYANI 51 B 2ol iy
Chicken Tikka cooked in chef's special spices with basmati desi oo jji 20 &l uill Ollay dguao 145 2o
rice and flavored with mace and cardamom Juadlg e
CHICKEN HYDRABADI BIRIYANI 43 S2Ul yaadl 2Ll iy
Boneless chicken marinated in special Hydrabadi masala dpouill $oUl o Jilgi Lo Juile JLao obs g0 oo ji
with a dum style Gl wgluwuly
CHICKEN SAFFRON BIRIYANI 43 glracilu 2Ll Ly
Boneless chicken cooked in saffron basmati rice flavored 6jg2 dasl glracil Gloww jji Lo gadno oo oo
with mace and cardamom Juadlg wudall
LAMB BIRIYANI 62 gLall pad iy
Lamb pieces cooked with saffron basmati rice in whole spices Lol lgillg glyacily Gloww ji 20 pgubo ao) end
LAMB HYDRABADI BIRIYANI 62 o) 2o c§-"-!iJ-‘-.!-‘> Gl
Saffron rice with lamb cooked in a rich stock of adeall lgill Lié o o pguan abal ool 20 alpacyu jji
pan-fried spices

PRAWN BIRIYANI 90 S0l iy
Grilled prawns cooked in basmati rice and exotic spices il Julgillg oy 1] b 98000 Sguio s e
BBQ BIRYANI 55 98U Gy
Grilled BBQ chicken cooked in chef’s special spices with 20 Ao Wlgl potho andll Lle sguio oy
basmati rice and raita uhg oy jji
DUM BIRIYANI HITETY
CHICKEN BIRIYANI 32 2L Ly
LAMB BIRIYANI 42 a2 iy







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)

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

FRENCH FRIES (PLAIN/ MASALA)
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TANDOOR BREAD J9ALUI juB
PLAIN NAAN - BUTTER NAAN - GARLIC NAAN 3/4/5 8 jlg pgUl gU Sl JWI 5 ale YU jus
Traditional flat bread Sl albuuod! jual
TANDOORI ROTI 2 g_)"9J c_$J9-‘-:l:i
Made from whole wheat flour JolJI a08)l G185 (0 ggluoo
BUTTER PARATHA 4 624U Gy s
Whole wheat layered flatbread Joll a0l 45 6plno
ONION KULCHA - POTATO KULCHA - CHEESE  6/7/13 Ligs diuo - LWigs by - Ligs Juoy
KULCHA gl LWigall jus
Stuffed bread

ASSORTED BREAD BASKET 25 degiio ju5 dlw
An assortment of our top breads Uy Jusdl glgil Juasi o dlusuinl
GARLIC CHILLI CORIANDER NAAN 6 Syj5tlg ylodl Jalallg pglly YLUI jus

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

ASSORTED TEA
KARAK TEA
CLASSIC NESCAFE
ESPRESSO
CAPPUCCINO
ARABIC COFFEE
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DRINKS
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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



