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Our Specialties

Glgaiioll - pdtn - @allara - Gaia
Indian - Hyderabadi - Chinese - Grill
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A s Shop no.31, Riffa Village From birthday parties to weddings, anniversaries to

Carrefour Near Riffa Police Station. ethnic celebrations, our team will make your event

Riffa, Kingdom of Bahrain amemorable one for yourself and the guests.

- For Order and
daralzafran.com @0 daralzafran Delivery Call 5 & 33115339



Hot & Sour Soup Veg - BD 1.500
dnlallg éjlall éujganll | Chicken - BD 1.800

dallng agla da4ii dglall jall d4inw d1jgu

Hot & sour soup is made as its traditional way with some pepper,

soy sauce & vinegar.

Corn Soup Veg - BD 1.500
Chicken - BD 1.800

Corn soup is made as its traditional way with
some pepper, soy sauce & vinegar.

Tomato Soup ‘ Veg - BD 1.800

Tomato soup is made as its traditional way
with some pepper, soy sauce & vinegar.

Veg - BD 1.500
Chicken - BD 1.800

Lemon Corendar Soup

Lemon Corendar soup is made as its traditional
way with some pepper, soy sauce & vinegar.

Manchow Soup

Veg - BD 1.500
Chicken - BD 1.800

Lemon Corendar soup is made as its tra-
ditional way with some pepper, soy sauce
& vinegar.



Manchurian

gujguin
dnnlallg dglall ghyguminll dnlni dllheng ¢ljliil wuwa dildo algphs

Veg Balls - BD 1.600, Paneer - 2.000
Mushroom - 1.800, Cauliflower-1.600

Deep fried veg of your choice & tossed with sweet & sour Manchurian sauce

Veg Chilli
ajlall algpAaall
annlg a)b alyiiy alheo ,Jndlig yjull Jalall ghd go aildn algpas
Deep fried vegetables tossed with diced capsicum, onions, seasoning
with hot and sour sauce

Veg Balls - BD 1.600, Paneer - 2.000,
Mushroom - 1.800, Cauliflower-1.600

The Famous 65 | veg Balls - BD 1.600, Paneer - 2.000,
G ull 65 Mushroom - 1.800, Baby Corn -1.800, Cauliflower-1.600

g0 pAannlig aiall ugia o @Guall 1A
aislw paaig ggailll go ajbb anlng Sabjl dlheallg alddnll algpaall

This south Indian famous recipe is made with deep fried veg tossed with
yoghurt, spicy hot sauce and lemon served hot.




The Famous 65 aj_l.a.n.nul 65
Chicken - BD 2.000, Pacoda - 2.100 Fish - BD 2.300

Jgia a0 Gubhll jaii o
4 (clnwll/palll/glaall) ghd go phai illgaiall
pllell Jga aniall aédall giye Lle giyiig éjla dnln

One of the famous recipe in south India with
deep fried (chicken / lamb / fish) cubes in a tangy
and spicy sauce and deliciously dominate the
Indian appetizer across the world

Chicken Majestic cliwmalo glaa

Chicken - BD 2.000

aball allpi 4o ggaiig Al 4 Gubll jadi go
gjlalig glieill aaln] go anly anlny djayallg alaall
One of the famous recipe from Hyderabad cuisine ,

shredded deep fried chicken strips tossed in tangy
sauce with mint and cashew nuts.

Manchurian Jljguiinll
Chicken - BD 2.000, Fish - BD 2.300

alyiis aylanll (elowll/palll/glaall) ghd
dAnlallg dglall gh)guirinll dlnln

The deep fried chicken cubes tossed with a
sweet and sour manchurian sauce

K

Chicken Drumstick
Chicken - BD 1.800
phlohll dlnln go padi il addnll glaall alaal

deep fried chicken wings craved into drumstick
served with tomato sauce

Chicken Lollypop
Chicken - BD 2.000

19! Jai L le aldnll ghall ailga
&)lall dnlnllg aglall phlahil dlnlng wg

Deep fried chicken wings craved into a drumstick
tossed in sweet tomato sauce and hot sauce



Lemon Chicken Jgoilili alaa

Chicken - BD 2.000

dglallg danhll dnlnll ddaall ghaall uLLQ’:LD
dqjlall apjallg pasill Janullg ggoulll ailpi go
Deep fried chicken cubes sautéed in a tangy
and sweet creamy sauce with lemon slices

sprinkled with finely chopped spring onions
and coriander leaves

Chicken - BD 2.000, Fish - BD 2.300

Jalall go aldnll (clowll/palll/glhoall) abe4ao
dnolag )b aluiig Jnulg o)Ll

The deep fried (chicken / lamb / fish) cubes
tossed with diced capsicum onions and
seasoning in hot and sour sauce

Slice Chicken glall ailpm
Chicken - BD 2.000

Jalall gn aylanll glaall ail i
anlall anlnll go dadrhy pgillg Juaipl Jadl i
Deep fried sliced chicken with shredded capsicum,

onions and finely chopped ginger and garlic with
tangy and creamy sauce

RS

4

Pepper Chicken aguwill Jalally glaa

Chicken - BD 2.000

g0 dlols aly aliall gloall ghd

(§92ung Jlall pA3Il Jalall ol il il i
aglag dholy dnln go padig ,agull Jalall

Over night marinated chicken cubes with finely
chopped ginger, garlic, onions, green chilly and
crushed black pepper. Served with sweet and
sour sauce.

Szechuan Chicken aLaall JlgjLuw

Chicken - BD 2.000

Jalall aflph go adanll glaall 2l

pgill Juaijll Jadl ajull

jall Jalallg glgjuull énlng

Deep fried sliced chicken sautéed with finely
chopped capsicum, onion, ginger, garlic with
brown Szechuan sauce and chilly pepper.



7 Grill oo,

N — W ¥
e \ (SJgaiill glaall ¥,
W Be T d d g:‘tb" o> Tandoori Chicken ?I:{nl(abm ':'f“ »
\ 3 -\ , icken Tikka Full BD 3.000 icken Malai Tikka
N L &\ BD 1.500 " « Half BD 1.800 B ¢ BD 1.800
a3 phcggualy _ 00 1j0g pgillg Sabjl 4 jarall ghall ainlig gjlhll Sl a4 pata phac ggal glhaa
Joiill a6 sguwn Jayll cujg aljladllg Sabjl glieill anln (o padg jgiill 4 sgutn dnlall aljlayl  glieill dnln go padig padll Ll Sgiln galallg
Marinated boneless chicken with yoghurt and Chicken specially marinated in yoghurt, garlic paste Boneless chicken marinated with fresh cream,
spices with mustard oil cooked in tandoor. and exotic herbs cooked in tandoor. Served with cheese and cashew. Grilled on charcoal and
Served with mint sauce mint sauce served with mint sauce
ST

alaall ulis palll s aui

Chicken Sheek palll 14 g Mutton Sheek

Kabab Mutton Tikka . Kabab

BD 1.800 BD 2.100 § BD 2.100
anlall a pull aljladl @hls go pgpanll glaall Alywi jaun phac gy pal 20 pgjanll palll aliwi
ajlhll glieill dnln gn padig paall Lle digunn wapmlly  djlall glieill dnln go padig JgLUIgd59|"|'nn dyguin capnll anlall apull aljladl aala
Minced chicken with chef's special secret spices Marinated tender boneless lamb finished in tandoor aj'lb'" et ‘D g0 paaig MI le .
made on skewer and grilled in charcoal for serves hot with mint sauce Minced meet with chef's special secret spices
perfection. Served with fresh mint chutney made on skewer and grilled in charcoal for

perfection. Served with fresh mint chutney

Mixed Grill é@laiin Cilgiin

: BD 5.500
aalitn glgif diw

dulin glieill dnlng jiall gn padi aliginll go
abgiiall glgif graa dipais ciep ol gi alilell

' 5 type of grills with bread and mint sauce. Best for family
and who wants try all kind of grill

Fish Tikka ¢clouwll 1ai

BD 2.300

aljladlg Sabjl adpatnll dowll abesn

glieill dnin gn padg paall L Sguin JajAll cujg
Marinated boneless fish cubes with yoghurt, spices

& mustard oil grilled on charcoal . serves with mint sauce




Sild) gyl gl
o

Ulwo piy pri tlun iAo py Sl piy
Paneer Butter Masala Paneer Methi Masala Paneer Kadai

"~ s BD2.000 BD 2.000 A BD 2.000
8 pidl @i pAai piy éuagla §lan g (@gih pidl @i paai ply ¢y aiall Jlodh go oo @in yAaig dpaiil pidl din Gli go
dnypallg dujll go aaiisll phlahll dlnln daiiall anypallg Jadl anln a adall gljgig daldnin 63Ul Jalallg yifdlaip go
This dish is a slightly sweet dish of paneer The delicacy of north India, paneer is cooked JL_U-I yoalll Jalallg GH'@' G"I',mel aliaylig gl
cooked in a rich tomatoes butter with fenugreek leaves and creamy sweet gravy This popular paneer recipe is made from paneer
gravy and cream and onion gravy and bell pepper cooked in a spicy onion gravy

with aromatic masala and red Chilli

dlawall algpaill sjla
Mixed Vegetable Curry

Glgyrall 4o Al
alauiin uljlaug Jndl dnln go pAai

Mixed vegetables are cooked with
onions gravy with spices

Paneer Bhurji
BD 2.100




- Veg Chatpat uli ala aljgnii

BD 1.500

T A

Ai4 dnln 4 phlnhllg Joul gh go pani
Jalnag jb Gib gag gjlalig Jadig phlohll go
Mixed vegetables cooked with chopped onion,

tomatoes in rich thick tomato, onion and
cashew gravy.

Dal Tadka (gyuac) 15ai JIa

BD 1.300

dalnlg ,ganall yuac go paug il Ggib

- alaiiig gallall Salyl gouwllg ghlahll Jnyl

| (alhiin aljlaug pgi a5 ,ggas) aljladl go degin
Dal tadka is a Punjabi yellow dal cooked with
onion, tomato and flavored with amount of
tempered ghee, cumin, mustard, garlic and spices

¢ Dal Fry (yuac) slpadia

BD 1.200

dndl dalnlg sph ggay ia guaell Gy

dujlig yallall galdl gowll go layld piig phlohlig
Dal fry is made by adding boiled and softend dal to
a seasoning of onions, tomatoes and cooked with
spices, ghee and butter

Kaju Paneer piigjla

BD 2.000

anln 4 agihall gjlalig pivll go oo byl
aqjlh dnyps go Jadlg gjlall

Great combination of cashew and paneer

cooked in cashew gravy and onion gravy
with fresh cream

Veg Kolhapuri algpaill 5)giiga

BD 1.500
@gauwn gn paaialgpAaill go dlia i
2o Jnlg jall pnail Jalall

'Y (b lcgi )1 Gub) aquill Jalall §gung ajla dnln

Mixed vegetables are cooked with dry red
chilly and spicy onion gravy with crushed
pepper. “Tend to be spicy”

Kadai Vegetable ulgpiill s)las
BD 1.500

Jelig 3Ll Jalall ghi o i cigpAdll go i
lluo pj2l &ljlayg 2 anln go

Mixed vegetables are cooked with diced capsicum,
onions in spicy gravy and garam masala




Ulno
Masala

! Chicken - BD 1.800
. . .4 Mutton-2.100, Fish-2.100

g0 athy gjla (dlaw/pal/alha)
Lo pyé aljlaug phlahllg Jadl oo apié dlya i

Fresh meat cooked in rich spicy onion and
tomato gravy seasoning with garam masala.

Mix Salad
BD 1.000

Butter Naan= BD 0.150 Gerlic Naan= BD 0.150

7 I-ulandi Masala

¢ Chicken - BD 1.800,
Mutton-2.100

Sailall G

O @il 1a slac) iy dagiall déjall go aylail
andaill adyphll paall Sle Gahig sjlad cleg

This traditional tasty handi made with creamy gravy
this authentic dish cooked in clay pot on charcoal
fire as its traditional way

Green Salad
BD 1.000

R §I:b
Kadai

" Chicken - BD 1.800,
| Mutton-2.100

AR

oy padill shall Gih

8 Joullg 3yiul Jalall gn (elaw/pal/alaa) 4

Jjlall yoaill Jalallg dhwn ppell alyag go daria dnln
The kadai recipe is the popular dish where the
meal and bell pepper are cooked in the thick
onion gravy with garam masala & red pepper

Plain Naan= BD 0.100 Tandury Roti= BD 0.100



S
Curry

Chicken - BD 1.800,
Mutton-2.100, Fish-2.100

[

ole sgial saiall g)lall gl
,J.mJIg_na.lJaJu_lJluIJLaJJlu_nmJ_n_naJJbuu

Glgalll grna wwliig gily pel Al aaria dnln Jaiiil
The Indian curry typically starts with spices and
cooked in onion gravy simply mild in taste and

its suitable with anything.

e

iluin éing
Kheema Masala

Chicken - BD 2.000
Mutton-2.300

dnln 4 athig dngei pgpang gjla (pal/alaa)
Ulwo pyell aljlay go agigll Jnilig phlohll
Fresh minced meat or chicken cooked in rich
tomato and onion gravy seasoning with
garam masala

S (6a1jl glaa) g
/. Butter Chicken

Chicken - BD 2.000

GJJJJIG.uj_ng_nGJJ_naquu_l_'l Aiall Jloun o jaais G
ualg i€ (§lan lathei dya Laaiisallangyalig
Butter chicken is originated from north india,

its made with butter gravy in addition of rich cream.
The creamy butter gives the curry a silky smooth rich texture

é@uall dua iAo
Methi Masala

Chicken - BD 1.800,
Mutton-2.100

Jloui Glhi go A (G (ian) ddall dlwn

Jauil Jnyllg adall gljgl go (palll/alhall) adhyg iall

@i aniig Gl JJlu_nuag LAiam danw ddpn

Methi masala is the delicacy of north India. The meat
is cooked with fenugreek leaves in creamy sweet and
onion gravy, it's a must try!

o Fry
j Chicken - BD 1.800,
$ Mutton-2.300, Fish- 2.300

¢ aiall ugia (Gl padi go

Jalall phlahll,Jadl go Lol (daw/pal/alas) pad
ajlall aljlayl go s)lall @Gljgig jlall pAaaill

The famous south Indian chicken/mutton/fish fry

is made with finely chopped onion/tomatoes/green
chilly and curry leaves with spicy ingredients

aball o @aj

Chicken Tikka Masala
Chicken - BD 2.200

CLuJ_nL,,aLapnmpumg.m.nJIgbﬂluU_an_n
mpﬂl;a.uxﬂluljlauLaJ.LLup.uga.a.ubanj

Grilled boneless chicken cooked in the rich
butter gravy and seasoned with chef's secret spices

U.ILQ.EII
Afghani

Chicken - BD 2.100,
Mutton-2.300

A

ellalat-]] UJ|_V.CI.IJ| Gl

aliqii gn aliganll pAai piy éua degi go g
Aaoll gpapdl go padig,Jrodl go ) jull Ll jlay
The great Afghani is totally different style of
cooking. The recipe is made with our secret
ingredients in the rich creamy onion gravy
served with plain omelet

JEVIIR]C
Andhra Curry

Chicken - BD 1.800,
Mutton-2.100

A 1)ail adhiog gald SAtwils Gia

aajla aljlay go (pal / glad) athy dyaaiall ugia
Gthll hal gily §lan ani illg lina digakhng
Classic south Indian style chicken/mutton curry
is a delicious dish made with a freshly ground
masala that gives great flavors to the dish



Mughlai sl<n Murgh Lazeez (M3l §)0) 343l glaa

Chicken BD 1.800 / Mutton BD 2.100

pigaiall Jlod 4 Gubil jadi

Jlahill @ aniyg anlall gjlall anln go apnai

It's a popular dish from north India, this dish is made
with creamy cashew gravy recommended for children

Chicken BD 2.100

piyg Al gball L) jop (Al ¢o)

doypallaiall el aill sabll gowll aapnai
daiiall phlohllg d.m.lla.n].nuau_'lg_lh_n.ll

Name of this dish stands for “ delicious chicken”. Made

with pure ghee, butter, cheese, cream and cooked in rich
onion and tomato gravy.

Murgh Noorjahan Jlaajgd alaa

Tala hua Chicken (J4alga ii) Ldall glaall
Chicken BD 2.100 8 = e

Al ajliag Sph gl

gjlall ,glacjl WAl saldl u.n_u.LlI L,,c1 Ggab

ailail aniig Aiall Jlouh (Gl paiii aai gag aujllg
Juicy chicken cooked with pure ghee and saffron in
rich cashew gravy and butter. This recipe is most
famous in north india, it's a must try

& Chicken BD 1.800

Jndlig il Jalall aflpi go alénll glaall ghd
il iyl cillay o dlai o il salyl gowllg

Deep roasted chicken sautéed with shredded capsicum
and onion with pure ghee and chef's special ingredients

Zafran's Special Chicken Curry

glpacyljlag galall glaall )15

Chicken BD 1.800

phell ggjin alaa

dnhll caunll aljlay go dnln a4 paag Gglwall gattllg

Boneless chicken and boiled egg cooked with
chef's special gravy

Tala hua Gosht (cungé Iga ili) L Lldall palll
Mutton BD 2.100

Joullg Jnillg ! Jalall e.IU.I.LI 2o daddanll palll ghdg
dnlall capnll aljlay o dlibmi gn Al saldl

Deep roasted mutton sautéed with shredded
capsicum and onion with pure ghee and chef's
special ingredients




Hyderabadi Dum Biryani Salijaa Silp
Chicken - BD 1.700, Family- 4.800, Jumbo- 6.500
Mutton 2.300, Family- 6.500, Jumbo- 8.800, Fish 2.300, Veg 1.500

2hidg, dniall ulicillg, s paell Lioull jji go ujo, abi jau Jaa
anlill sabljanll il aljlay S daladl,apall palll gi glhall

Jlpacjlig gallall saldl gouwll ga (jladl) aalaill pa day g agihnllg

The pride of Hyderabad, a mixture of aromatic basmati rice, Indian herbs,
tender pieces of chicken or meat along with our famous hyderabadi biryani
masala cooked in traditional dum method with pure ghee and saffron.

Fry Biryani laall ilip
Chicken - BD 1.500, Mutton 2.300

Lisl 1l dlnlng inwl ilipdl )il go padallg éulier L Lanll palll / glaall
The perfect fried chicken / mutton serve with basmati rice and reita

Kheema Biryani aaoiall _,ilip Dar Al Zafran's Special Biryanies Special Premium Biryani (Family Pack)
Chicken - BD 2.100, Mutton 2.500 Jaladl glpaciila iy (Ailell gayell) galall il pul

palll gi glaall yo aujo :

j)ll go pagig dajlhll phlohlig pgpanll aljladl dnls ga ganllg phell ggjinll glaall ajman AlH le sging alegnanll lilell Ajell
dhlnllg Ll {l dnlng diphell iowll il pll dnhlulig LIl dlnln go padig capill anlall apull - @i 1 LI E go Lasig .ganlig 10 glaa ,palll/glaall
A mixture Of minced meat marinated_ with freshly Prepared with boneless chicken and boiled Recommended for family or group, this is a
chopped onion and tomato with Indian spices, eggs with chef's special secret spices. combination of chicken dum biryani, mutton, 65 &
pure ghee and saffron with the famous aromatic served with reita and salads egg. Suitable for 4 to 6 people.

basmati rice. Served with reita and salad



Fried Rice ldall jjil

Chicken BD 1.800, Mix 2.300,
Vegetables 1.600, Egg 1.600

pa)lial go dtivnll aléanll La Llan jji
alaali gi palll gi aulig aiilgypall o

Stir fried and Cooked rice in a Chinese wok mixed

with vegetables, eggs and meat.

Butter Garlic Fried Rice

| pgillganjl lda jji

& Chicken BD 2.200, Egg 1.600, Veg BD 1.500
ajliall paillg aaijll aa4aiy ldo jji

Cooked rice stir fried and flavored
with butter and garlic

Butter Garlic Noodles
pgillg aajll plagill digyaen
Chicken BD 2.100, Veg 1.800

: gnéjg.!b.DJIjJJngléngbm _
A alballgi algpasll go dajla A i

Butter and garlic based noodles cooked
with shredded vegetables.

Schew an Fried Rice ,Liall glgjill ji
Chicken BD 2.000, Veg 1.800, Mix 2.500
glall Jalallg glgjuil da4iy ,ldn jji

Cooked rice stir fried and flavored with
schezwan sauce and capsicum.

Soft Noodles daclill jlagill digyaen

Chicken BD 1.800, Mix 2.100,
Vegetables 1.600, Egg 1.600

dlin aJlu.nu_ang_lJo.n.l | jlagill digyaen _
Jnullg cagalnllg glall Jalall (o dajlb alyaiiign
Stir fired boiled noodles cooked with shredded

capsicum, cabbage, onions cooked in
Chinese wok.

Schew an Noodles

Olgjrull dnln da4iy fagill digyaen
Chicken BD 2.100, Veg BD 1.600, Egg BD 1.600
aagihall glgjunll Gnlng jlagill digyaen
Jall Jalallg ajull Jalall gn

Schezwan based noodles cooked with
capsicum and chilly pepper.




??jiﬁmﬁﬂn Desserts dyaiall =iligln]l
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Gajar ka Halwa jjall sgla Kaddu ki Kheer paiill gjdll sgla
BD 0.900 BD 0.900 BD 0.900

g0 phai dgail jall sglo pall 4o pAai illg djgadinll dplijagall sglall saullg culallg gjliall jasill g)4ll o 8yhan
ajtall culallg gallall sabdl gouwll faulig gallall saldl gouwllg glyacjlig culalig ajliall Made in Green pumpkin

Famous dessert from Hyderabad, made with with milk and sugar

This carrot pudding made with
bread, milk, saffron, ghee and sugar

pure ghee and milk

FOLLOW US

@? daralzafran.com

From birthday parties to weddings, anniversaries to

ethnic celebrations, our team will make your event L of S 39115330

a memorable one for yourself and the guests.






