
Saffron
Authentic Indian Cuisine

@ The Stone House

Le

HOST
Hotels

T H E  S T O N E  H O U S E

Monday - Saturday | 17:30 - 21:30
Sunday | 12:00 - 15:00
Sunday | 17:30 - 21:00



 

B u t t e r e d  C h i c k e n  -  £ 1 7 . 5 0  
C h i c k e n  M a r i n a t e d  I n  M a s a l a  S p i c e s  O v e r n i g h t ,  
C o o k e d  I n  A  C r e a m y  M i l d  T o m a t o  S a u c e ,  F i n i s h e d  W i t h
C r e a m ,  B u t t e r  a n d  F e n u g r e e k  

C h i c k e n  T i k k a  M a s a l a  -  £ 1 7 . 5 0
C h i c k e n  T i k k a  P i e c e s  S i m m e r e d  I n  C r e a m y  B u t t e r ,
Y o g h u r t ,  F r e s h  O n i o n s ,  T o m a t o  S a u c e  A n d  F l a v o u r e d
W i t h  C i n n a m o n ,  C l o v e s  A n d  A  T o u c h  O f  C r e a m .  

C h i c k e n  K o r m a  -  £ 1 7 . 9 5
 S u c c u l e n t  P i e c e s  O f  C h i c k e n  C o o k e d  I n  A  M i l d  A n d
C r e a m y  C a s h e w  S a u c e .

M e t h i  C h i c k e n  -  £ 1 7 . 9 5  
T e n d e r  P i e c e s  o f  C h i c k e n  C o o k e d  W i t h  F e n u g r e e k ,
T o s s e d  I n  A u t h e n t i c  M i l d  S p i c e s  

C h i c k e n  B i r i y a n i  -  £ 1 7 . 9 5  
B e a u t i f u l l y  S p i c e d  A n d  F r a g r a n t  L a y e r s  O f  B a s m a t i  R i c e
S e r v e d  W i t h  T e n d e r  A n d  J u i c y  P i e c e s  O f  C h i c k e n  

C h i c k e n  J a l f r e z i  -  £ 1 7 . 9 5  
C h i c k e n  T i k k a  S t r i p s  W i t h  B e l l  P e p p e r  I n  O n i o n  A n d
T o m a t o  G r a v y ,  S p i c e d  W i t h  G a r a m  M a s a l a

Starters
 

Mains
 

 

Chicken

Fish
 

 

Vegetarian
 

S t o n e H o u s e  L a m b  C h o p  -  £ 9 . 9 5
M a r i n a t e d  L a m b  C h o p  I n  A r o m a t i c  I n d i a n  H e r b s  A n d
S p i c e s ,  S e r v e d  W i t h  M i n t  C h u t n e y  

L a m b  S h i s h  K e b a b  -  £ 9 . 9 5
M i n c e d  L a m b  I n f u s e d  W i t h  S u b t l e  S p i c e s ,  G i n g e r  a n d
G a r l i c  A n d  S l o w l y  C o o k e d  I n  A  C l a y  O v e n  

S a f f r o n  C h i c k e n  T i k k a  -  £ 8 . 9 5
C h i c k e n  B r e a s t  M a r i n a t e d  I n  G i n g e r ,  G a r l i c  a n d  H u n g
Y o g u r t ,  C o o k e d  I n  A  T r a d i t i o n a l  C l a y  O v e n ,  S e r v e d  W i t h
M i n t  B e r r y  C h u t n e y  

T a n d o o r i  P r a w n s  -  £ 1 3 . 9 5
K i n g  P r a w n s  M a r i n a t e d  I n  G i n g e r  &  G a r l i c ,  C o o k e d  I n  A
T a n d o o r i  C l a y  O v e n ,  T o p p e d  W i t h  B i s h o p  S e e d  a n d
S e r v e d  W i t h  M i n t  C h u t n e y  

I n d i a n  M i x e d  G r i l l  ( S t o n e  H o u s e  S p e c i a l )   
£ 1 6 . 9 5  f o r  1 ,  £ 3 3 . 9 5  f o r  2  
A  S i z z l i n g  P l a t t e r  F o r  T w o ,  I n c l u d i n g  S h i s h  K e b a b s ,
C h i c k e n  T i k k a ,  L a m b  C h o p s  a n d  F i s h  T i k k a  a n d  T a n g r i
K e b a b  S e r v e d  W i t h  M i n t  C h u t n e y  

V e n i s o n  T i k k a  -  £ 1 5 . 9 5
D i c e d  V e n i s o n  m a r i n a t e d  i n  g i n g e r  &  g a r l i c  y o g h u r t  c o o k e d
i n  a  c l a y  o v e n  a n d  s e r v e d  w i t h  b e e t r o o t ,  m a n g o  a n d  m i n t
c h u t n e y .

T a n g r i  K e b a b  ( o n  t h e  b o n e )  -  £ 8 . 9 5
A  P o p u l a r  D i s h ,  M a r i n a t e d  C h i c k e n  ( w i t h  b o n e s )  C o o k e d
I n  A  C l a y  O v e n  S e r v e d  W i t h  M i n t  C h u t n e y  A n d  O n i o n
S a l a d  

F i s h  T i k k a  -  £ 1 0 . 9 5  
A n  e x o t i c  f l a v o u r e d  c u b e s  o f  f i s h  m a r i n a t e d  w i t h  g i n g e r ,
g a r l i c  a n d  y o g u r t ,  t o p p e d  w i t h  b i s h o p  s e e d  a n d
f e n u g r e e k ,  s e r v e d  w i t h  m i n t  c h u t n e y

T a n d o o r i  P a n e e r  T i k k a  ( V )  -  £ 8 . 9 5  
I n d i a n  C o t t a g e  C h e e s e  M a r i n a t e d  I n  G i n g e r  A n d  G a r l i c ,
C o o k e d  I n  A  C l a y  O v e n  A n d  S e r v e d  W i t h  M i n t  C h u t n e y  

A l o o  M a t a r  T i k k i  ( V )  -  £ 7 . 9 5
P a n  F r i e d  C u t l e t s  O f  P o t a t o  A n d  G r e e n  P e a s ,  S e r v e d  W i t h
T a n g y  C h i c k p e a s  

O n i o n  B h a j i  ( V )  -  £ 7 . 9 5
D e e p  F r i e d  S p i c e d  O n i o n s ,  L i g h t l y  T o s s e d  I n  G r a m  F l o u r ,
S e r v e d  W i t h  M i n t  C h u t n e y  

V e g e t a b l e  S a m o s a  ( V )  -  £ 7 . 9 5
D e l i c a t e l y  S p i c e d  C r u s h e d  P o t a t o e s  A n d  G r e e n  P e a s  I n  A
P a s t r y  P a r c e l ,  S e r v e d  W i t h  M i n t  C h u t n e y  

V e g e t a b l e  M i x  P l a t t e r  f o r  S h a r i n g  ( V )
 £ 2 5 . 9 5  f o r  2 ,  £ 1 4 . 9 5  f o r  1  
A  m i x e d  s h a r i n g  p l a t e r  f o r  t w o  c o n t a i n i n g  A l o o  M a t a r
T i k k i ,  T a n d o o r i  P a n e e r ,  S p r i n g  R o l l s ,  O n i o n  B h a j i  a n d
V e g e t a b l e  S a m o s a

K a s h m i r i  L a m b  R o g a n  J o s h  -  £ 1 9 . 9 5
A n  A l l  T i m e  F a v o u r i t e ;  B o n e l e s s  L a m b ,  S l o w - B r a i s e d
I n  B o n e  M a r r o w  S t o c k  W i t h  Y o g h u r t .  S p i c e d  W i t h
G a r a m  M a s a l a  A n d  S a f f r o n  

M e t h i  L a m b  -  £ 1 9 . 9 5
S l o w  C o o k e d  L a m b  S e r v e d  W i t h  F e n u g r e e k ,  T o s s e d  I n
A u t h e n t i c  M i l d  S p i c e s

L a m b  B i r y a n i  -  £ 2 1 . 9 5  
B e a u t i f u l l y  S p i c e d  A n d  F r a g r a n t  L a y e r s  O f  B a s m a t i
R i c e ,  S e r v e d  W i t h  T e n d e r  A n d  J u i c y  P i e c e s  O f  L a m b

L a m b  B h u n a  -  £ 2 0 . 5 0
 B o n e l e s s  L a m b  G e n t l y  F r i e d  I n  S p i c e s ,  I n  A  T h i c k  a n d
R i c h  O n i o n  A n d  T o m a t o  S a u c e .

S a a g  L a m b  -  £ 2 1 . 9 5  B o n e l e s s  L a m b  C o o k e d  W i t h
S p i n a c h ,  S a a g  a n d  F i n i s h e d  W i t h  F r e s h  C r e a m

Goan Fish Curry -  £16.95
An Indian Coastal  Fish Curry,  Cooked With
Coconut Milk,  Curry Leaves And A Hint  Of
Tamarind

Malabar Sea Bass -  £20.95
Mildly Spiced Sea Bass With Crushed Masala New
Potatoes,  Tenderstem, Served With Coconut Milk
And Onion Gravy  

Saffron Special  Prawn Masala -  £21.95
Our Saffron Special ,  Prawns Cooked In A
Traditional  Clay Oven And Simmered In Onion
And Tomato Gravy  

Prawn Malai  Curry -  £21.95  
A mild sublime curry -  Prawn simmered in
smooth coconut cream & cashewnut gravy and
selected spices

M e t h i  P a n e e r  -  £ 1 4 . 9 5
L i g h t l y  s p i c e d  c u b e s  o f  I n d i a n  c o t t a g e  c h e e s e ,
c o o k e d  w i t h  f r e s h  f e n u g r e e k  l e a v e s .  

P a n e e r  T i k k a  M a s a l a  ( V )  - £ 1 4 . 9 5
I n d i a n  C o t t a g e  C h e e s e  C o o k e d  I n  A  C l a y  O v e n
A n d  F i n i s h e d  W i t h  O n i o n  A n d  T o m a t o  B a s e d
G r a v y  

S a a g  P a n e e r  ( V )  -  £ 1 4 . 9 5
L i g h t l y  S p i c e d  C u b e s  O f  I n d i a n  C o t t a g e  C h e e s e
C o o k e d  W i t h  S p i n a c h  A n d  F e n u g r e e k  

D a l  T a d k a  ( V )  -  £ 1 0 . 9 5
 A  P o p u l a r  I n d i a n  L e n t i l  D i s h  M a d e  W i t h  A r h a r
D a l ,  S e r v e d  I n  C r e a m y  D a l  W i t h  S m o k e d  F l a v o u r s

D a l  M a k h a n i  ( V )  -  £ 1 1 . 9 5
C l a s s i c  B l a c k  L e n t i l s  A n d  K i d n e y  B e a n s ,  S l o w
C o o k e d  O v e r n i g h t  A n d  F i n i s h e d  W i t h  T o m a t o ,
C r e a m  A n d  B u t t e r  

M i x e d  V e g e t a b l e  C u r r y  ( V )  -  £ 1 0 . 9 5  
S y m p h o n y  O f  F r e s h  V e g e t a b l e s  C o o k e d  W i t h
I n d i a n  S p i c e s  

C h i c k p e a  M a s a l a  ( V )  -  £ 1 0 . 9 5
C h i c k p e a s  C o o k e d  I n  A  D e l i c a t e l y  S p i c e d  M a s a l a

P l e a s e  i n f o r m  y o u r  s e r v e r  o f  a n y  a l l e r g i e s  o r  i n t o l e r e n c e s .  T h e y  w i l l  b e
h a p p y  t o  c h e c k  w h i c h  d i s h e s  a r e  s u i t a b l e  f o r  y o u .

Breads Rice
Basmati Rice -£5.50

 Sides
C u r r y  S a u c e  -  £ 5 . 9 5
M a s a l a  C h i p s  -  £ 5 . 9 5  

 Ta ndoori Roti  -  £2.45
G a r l i c  N a a n  -  £ 5 . 9 5
B u t t e r  N a a n  -  £ 5 . 4 5
C h e e s e  N a a n  -  £ 5 . 9 5  
C h e e s e  &  G a r l i c  N a a n  -  £ 6 . 9 5
P e s h w a r i  N a a n  -  £ 5 . 9 5

C u m i n R i c e -  £ 5 . 9 5
 S a f f r o n  P i l a u  R i c e  -  £ 6 . 2 5
M u s h r o o m  F r i e d  R i c e  -  £ 6 . 2 5  

Seasonal Salad -£5.50 
M i x e d  R a i t a  -  £ 4 . 5 0
 C h i l l i  G a r l i c  C h i p s  -  £ 5 . 9 5
M a n g o  L a s s i  -  £ 5 . 9 5

P o p p a d u m s  -  £ 2 . 4 5
W i t h  M a n g o  C h u t n e y

E x t r a  d i p s :  -  £ 0 . 9 5
M i n t  C h u t n e y ,  M a n g o
C h u t n e y ,  M i x e d
C h o p p e d  O n i o n s  

Allergen Information

Venison
Grilled Venison - £21.95
Marinated in Indian Spices over night, cooked in a clay oven.
served with aubergine mash, vegetables and a venison jue.  

Lamb

Achari Murg Masala - £17.95
Achari Chicken is a tangy aromatic North Indian curry featuring tender
chicken cooked with pickling spices.
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