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SAFFRONSTAYS

F&B Experience by Chef and Team



Welcome to a thoughtfully crafted feast at SaffronStays
TARANGINI BY GANGES. Each dish is prepared in-house
by our chefs using locally sourced ingredients, bringing
versatile flavours to life. Let our homely-cooked meals

take you on a sensory journey - one that evokes
memories, delights the palate, and complements your

stay with us.
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BREAKFAST
(Choose any two) - 300 per person

Break your fast with wholesome Indian
dishes comprising of local fare

Stuffed Parantha

Aloo Parantha

Aloo Pyaz Parataha

Gobhi Parantha

Paneer Parantha

Plain Parantha and Bhaji

Aloo Poori

Chole Poori

Chole Bhatura

Poha

Egg Bhurji

Omelette

Bread Toast
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L U N C H /  D I N N E R  ( V E G )
(Choose any two) - 500 per person

L U N C H /  D I N N E R ( N O N - V E G )
(Choose any two) - 600 per person

Dal Tadka

Rajma

Chole

Kadhi pakoda

Mix veg

Jeera aloo

Seasonal veg

Matar paneer

Paneer Bhurjee

Shahi paneer

Rice, Roti. Papad and Salad

Egg Curry

Chicken Curry

Mutton Curry

Rice, Roti, Papad and Salad
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Relish all the good things coming your way, and call out
to us for more. While you’re at it, please remember:

We don’t just say fresh, we make fresh food
everyday from produce sourced locally.

Fresh and Local

The earlier you tell us, the more time we have to
prepare scrumptious satisfying food for you. 

24-hour Lead Time
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We hope you enjoy our delectable food & have a
wonderful stay. Do leave us your feedback and

recommendations.
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