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CENTRAL

Award winning Indian Cuisine

For over 17 years, Saffron Valley has introduced Utah to
the richness and warmth of Indian cuisine — timeless classics
regional flavors, and food meant to be shared

We welcome you to enjoy the difference.
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STREET EATS & SMALL PLATES

Inspired by India's vibrant street food culture, shareable favorites are the perfect way to begin your meal.

AMIIESAri FISh ... ettt ettt ettt ettt 12
Punjabi style fried fish with vibrant seasoning.

04 T Ted 1= T 1 RS RSRPRSRRPRRR 12
Crispy South Indian chicken tossed with curry leaves, garlic, and chilies.

Vegetable SAMOSAS (V) ..ottt ettt ettt ettt 8
Golden pastry filled with seasoned potatoes and peas. Served with mint and tamarind chutneys.

Paneer Kati ROLL (VGQ).....ooo et e et e e e et e et e e eaaeeeteeeenneeeaneean 12
Grilled paneer, fresh vegetables, and mint chutney wrapped in warm flatbread.

Chicken Kati ROLL | ...ttt ettt et e et e e s e e e aaeease e st e easeeaseeseesnneenseans 14
Grilled chicken, fresh vegetables, and mint chutney wrapped in warm flatbread.

SAMOSA Chaat (VG) | ettt ettt et b ettt b et s bt ettt e sbe et e s bt et e eneeaes 10
Warm vegetable samosas topped with chickpeas, yogurt, mint and tamarind chutneys, and
Crispy sev.

PaNi PUKT (VG ..ottt ettt ettt et et et e s e s e eseeaeese et s easeasensensenseaseeseeseeseas 10
Crisp semolina shells filled with spiced potatoes and chickpeas, served with tangy mint water.

Dahi PUTT (VG) ..ttt ettt e s et et e s st es e es e s e s s es e s entesees et eneesesseneeneenenee 10
Crisp puris filled with potatoes, yogurt, mint and tamarind chutneys, finished with crispy sev.

VEgetable PAKOIas (VG).......coiiiiiiiiiiiieeeee ettt ettt ettt ettt e 10
Seasonal vegetables in a crisp chickpea batter, served with mint chutney.

CRICKEN PAKOIAS ..ot ettt e et e e b e e e st e e st e eseeeseeenseeseesneeenseeseennseenns 12
Tender chicken in a crisp chickpea batter, served with mint chutney.

FROM THE TANDOOR

Marinated with yogurt, fresh herbs, and aromatic spices, then roasted in our traditional clay oven.
Served with mint chutney.

CRICKEN TIKKA (GF) | oottt ettt et et e e te e e e b e e sbeessesss e seesseesseessesssensaenseessesssasssensaans 17
Boneless chicken marinated in yogurt, garlic, and aromatic spices.

Hariyali CRICKEN (GF) ..ottt ettt e et e et e eaeesseeseenseenseensesseeseenseenns 17
Boneless chicken marinated with cilantro, mint, spinach, and fresh herbs.

TaANAOOKT ChICKEN (GF)......ooiiiiiiii ettt b ettt b e ettt et e e eens 17
Bone-in chicken marinated in yogurt and traditional spices.

Apricot Paneer Kebab (GF).........oooiii ettt ettt et et 16
Fresh paneer marinated with aromatic spices and apricot.

I Lol Lo Yo T gl o b= ot =T (T TSP 24
A selection of our signature tandoori specialties.

Please inform your server of any food allergies or dietary needs. Our kitchen uses ingredients that contain or
may come into contact with common allergens, and cross-contact may occur.

VG = Vegetarian V =Vegan . = Spicy = Saffron Valley Favorites



BUILD YOUR CURRY

YOUR CURRY. YOUR WAY.
Choose your favorite protein, signature

sauce, and spice level to create a curry that's
uniquely yours.

STEP 1- CHOOSE YOUR PROTEIN

Vegetables...........cccoooviiiiiiiiiiii, 16
Pan@er..............eeeeeeee e 17
TOFU oo, 17
Chicken ..........coooooiiiiieeeeeeeeeeeee 18
Lamb .o, 19
GOAL ... 20
FiSh oo 19
Shrimp ... 19

STEP 2 - CHOOSE YOUR SIGNATURE SAUCE

Tikka Masala (GF)
Our signature tomato and cream curry.

Coconut Korma (GF) (Contains Nuts)
A velvety coconut and cashew curry with
aromatic spices.

Saag(GF)
Slow-cooked spinach with ginger, garlic, and
warming spices.

Kadai (GF)
Bell peppers, onions, tomatoes, and freshly
ground spices.

Chettinad (GF) )
A bold South Indian curry with roasted spices,
curry leaves, and black pepper.

Vindaloo (GF)
A vibrant Goan curry with tangy spices and a
lingering heat.

Cilantro (GF)
A fresh herb curry with cilantro, mint, and
green chilies.

STEP 3 - CHOOSE YOUR SPICE LEVEL
Mild - Medium - Spicy - Fire

CLASSIC CURRIES

HOUSE FAVORITES

Authentic Indian curries crafted with time-
honored recipes and freshly ground spices.

Butter Chicken (GF) ..o, 18
Tender chicken simmered in our signature
tomato, butter, and cream sauce.

Lamb Rogan Josh (GF).........c..ccccciiiiiiiiiiee 19

Slow-braised lamb in a fragrant Kashmiri-style
curry.

Malabar Fish Curry (GF).......cccccoeovieieiee 19
Fresh fish simmered in a South Indian coconut
curry with curry leaves.

Goat Pepper Masala (G F)j
Slow-cooked bone-in goat with ginger, garlic
and black pepper.

Channa Masala (GF) (V).......cccooiiiniiiiiini. 16
Chickpeas slow-simmered with tomatoes,
onions, and warming spices.

Dal Tadka (GF) (VG)...c.ocoveeeeieeeeeeeieeeeeeee 16
Yellow lentils finished with garlic, cumin, and
fresh herbs.

Alo0 GODbIi (GF) (V)..oovieieiieieeieceeeeeeeee 16
Cauliflower and potatoes sauteed with
tomatoes, turmeric, and aromatic spices.

Mutter Paneer (GF) (VG)....cccoooveiiiniieiiiiee 17
Fresh paneer and green peas in a lightly
spiced tomato curry.

Vegan Malai Kofta (V) (Contains Nuts)............. 17
Vegetable dumplings served in a rich cashew
and tomato curry.

All curries are served with basmati rice

Please inform your server of any food allergies or dietary needs. Our kitchen uses ingredients that contain or
may come into contact with common allergens, and cross-contact may occur.

VG = Vegetarian V =Vegan W =Spicy

= Saffron Valley Favorites



BIRYANIS

Basmati rice layered with herbs, spices, and your
choice of protein, slow-cooked.
Served with cucumber raita.

Vegetable Biryani (GF) (VG)......ccoooeeiiiieiine. 16
Seasonal vegetables layered with fragrant
basmati rice and aromatic spices.

Paneer Biryani (GF) (VG)......ccccoevinininenincnn. 17
Fresh paneer, herbs, and fragrant basmati rice
slow-cooked together.

Chicken Biryani (GF)
Tender chicken layered with fragrant basmati
rice, herbs, and traditional spices.

Lamb Biryani (GF).........ccccocooiiiiiiiiiiiiicnce 19
Slow-cooked lamb layered with fragrant
basmati rice and aromatic spices.

Goat Biryani (GF)..........coccoooiiiiii 20
Slow-cooked bone-in goat layered with
fragrant basmati rice and aromatic spices.

INDO-CHINESE

Bold Indo-Chinese favorites inspired by Kolkata's
vibrant culinary traditions.

Gobi Manchurian (V)
Crispy cauliflower tossed in our signature
Manchurian sauce.

Chili Chicken
Crispy chicken tossed with onions, peppers,
garlic, and green chilies.

Hakka Noodles
Wok-tossed noodles with vegetables, garlic,
soy, and aromatic seasonings.

Vegetable ............ooooiiiiiiii 15
B o e 16
Chicken ...........ccooiiiiie e 17

Fried Rice

Wok-fried rice with vegetables, garlic, soy and
aromatic seasonings.

Vegetable ............ooooiiiiiiii 15
EBE oot 16

DOSAS

Traditional South Indian crépes made from
fermented rice and lentil batter.
Served with sambar, chutneys .

Masala Dosa (GF)(VG)......ccccoverieniiicniiicnee 15
Our signature crisp dosa filled with seasoned
potatoes and aromatic spices.

Mysore Masala Dosa (GF)(VG)
Layered with spicy Mysore chutney and filled
with our signature potato masala.

Ghee Dosa (GF)(VG).....cocevieniiiiniiiiiiceee 15
A crisp traditional dosa finished with clarified
butter.

Paneer Dosa (GF)(VG).....cccoovveiiiiieeeeieene 16
Fresh paneer and aromatic spices wrapped in a
crisp dosa.

Chicken Tikka Dosa (GF)....uuueeeeeeeeeeeeeeeeen. 17

Our signature chicken tikka wrapped in a crisp
dosa.

TANDOOR BREADS

Freshly baked to order in our traditional clay oven.

Butter Naan ........oooooviimeieieeeeeeeeeeeeeeeeeeeee, 4
Traditional hand-stretched naan.

GarlicNaan ..............cccooooiiiieee 4.5
Finished with fresh garlic, cilantro, and butter.

GarlicCheese Naan ...............ooovvvveeeeeeeeeeenn. 5
Stuffed with melted cheese and finished with
fresh garlic.

ChiliCheese Naan ..., 5
Melted cheese with fresh green chilies.
Sweet Nutty Naan (Contains Nuts)................. 5.5

Filled with nuts, raisins, and coconut.

Tandoori ROti ......oooooveeiiiee 4
Traditional whole wheat flatbread.
Bread Flight ..., 13

Choose any three of your favorite breads.

Please inform your server of any food allergies or dietary needs. Our kitchen uses ingredients that contain or
may come into contact with common allergens, and cross-contact may occur.

VG = Vegetarian V =Vegan W = Spicy

= Saffron Valley Favorites



HOUSE ACCOMPANIMENTS

Complete your meal with our signature accompaniments.

BaSMAti RICE ... .ottt ettt et a et e et e bt et e st et e et eese et e neeteeneenees 4
YOSUIt CUCUMDBEE RAITA ...ttt et ettt e et e et e et e et e e st e snneenseenneeenns 4
MixXed Vegetable PiCKLe ..ottt e et ene s e ene e 3
PAPAAUIM (2 PCS)...niieiee ettt ettt et e et et e e st et e e a e e eaeeneeeneenseeneeeneenseeneenseennesaeenseeneens 3
MINE CRUTNE@Y ..ottt ettt ettt et b ettt ettt e e e 3
Tamarind Chutney ...............cccocceeene. ettt eneeeheeh e e enteehe e At e en e e e st e n e e et e e st e en e et e e st e nt e et e e bt e e nteeneeneas 3
SWEEE MANGO ChULN@Y ..ottt ettt e et e et e e et e et e et e eaeeeneeeseenaeeas 3
COCONUE CRUTNEY ...ttt bt et ae et ht ettt et ettt 3
TOMALO CRULNE@Y ..ottt ettt ettt a ettt ettt ettt eae i eae s 3
oY= 111 o T- | OO RSOSSN 4
CUL ONION SALAA ...ttt ettt b ettt a et ettt es et b eaeene 3
BEVERAGES
Y T T = B - T ST 5.5

The timeless classic made with ripe mangoes, creamy yogurt, and a hint of cardamom.

MASALA CRA ...ttt et ettt e ettt eae e et e ne e e nb e e bt e st e et e eneeeneeeneeens 4.5
Traditional Indian tea brewed with milk and aromatic spices.

INAIAN COFF@E ...ttt e e et e e te e e e e e b e e st e enseeaseeseeenseenseenneeenes 4.5
South Indian-style coffee.

COKE PFOAUGES ... et e e e e e e e e e e e et e e e e e e e e e e e e e e e e e e an 3.5

SPATKUING WAREEK ...t ettt e e et e e et e e st e e b e e st e enseeseeesteenseeseenneeenns 3.5
DESSERTS

Classic Indian desserts and thoughtfully crafted house creations to end your meal.

GULAD JAMUN ettt ettt h et h et h et h et a et e bt et ae et as 6
Soft milk dumplings served warm in fragrant cardamom syrup.

Kheer (Rice Pudding) (CONTAINS NULS)....ccuiiiiiieeieeie ettt ne e e sneeeneeas 6
Creamy rice pudding simmered with cardamom, saffron, and pistachios.

KULFi (CONTAINS INUES) ..ottt ettt et a et e st e et e s ae e st e beentebeentese e st eseeneensens 7
Traditional Indian ice cream. Choose Mango or Pistachio.

Please inform your server of any food allergies or dietary needs. Our kitchen uses ingredients that contain or
may come into contact with common allergens, and cross-contact may occur.

VG = Vegetarian V =Vegan @ = Spicy = Saffron Valley Favorites



MOHABBAT
A Three-Course Tasting for Two
Mohabbat means love—a celebration of connection, conversation, and the simple joy of
sharing a meal.

Whether you're celebrating an anniversary, planning a date night, or simply making time for
one another, Mohabbat invites you to slow down and savor an evening together.

FIRST COURSE — ONE STREET EAT TO SHARE
Choose one: Vegetable Samosas « Chicken Pakoras

SECOND COURSE
Choose any two Classic Curries — served with fragrant basmati rice and two butter naans.

THIRD COURSE — ONE DESSERT TO SHARE
Choose one: Gulab Jamun « Kheer (Rice Pudding)

per couple
Premium proteins available as upgrades.

DAILY LUNCH BUFFET

Experience a rotating selection of Saffron favorites, freshly prepared each day.
Available at participating locations.

TUESDAY - FRIDAY
AAULES ettt e e e e e e e e e e e e e e aaaaaaaaaaa e e e e ———————————
KIS (B5702) et e e e e e e e e e e e e e e e e e eeeae e e neaaeeeeaeaaansaeeeeeenaannsaaeeesaaaasnseaeeseanaannnees

SATURDAY - SUNDAY

Buffet prices may vary during holidays and special occasions.
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	We welcome you to enjoy the difference.
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	DAILY LUNCH BUFFET
	Experience a rotating selection of Saffron favorites, freshly prepared each day. Available at participating locations.
	TUESDAY – FRIDAY
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	SATURDAY – SUNDAY
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