SAFFRONSTAYS

TIKROLA RETREAT

MENU

F&B experience by Chef and team



TIKROLA RETREAT

A warm welcome to this exciting feast we have prepared
for you. Food that is scrumptious and cooked
in-house by our chefs, from locally sourced ingredients
and versatile cuisines that truly echo our unique
farm-to-table experience. Join us as we take you on a
culinary journey and engage all of your senses, refresh
memories and explore tastes while you enjoy your stay

with us at SaffronStays.

SAFFRONSTAYS



TIKROLA RETREAT

BREAKFAST

(8:30am -10:30am)

Ginger / Masala Tea
Cappachino

Veg Grilled Sandwich
Veggie Poha
Masala Omelette
Aloo Paratha

Aloo Pyaz Paratha
Gobhi Paratha
Paneer Paratha
Egg Paratha

Poori Bhaji

Boiled Eggs (2 Nos.)
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TIKROLA RETREAT

ACCOMPANIMENTS

Garden Green Salad 145
Raita (Mixed Veg / Boondi / Mint / Pineapple) 175

SOUPS

Tomato Soup 250

Manchow Soup (Veg/Non Veg.) 250/300
Lung Fung Soup (Veg/ Non Veg.) 250/300
Hot & Sour (Veg/ Non Veg.) 250/300
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TIKROLA RETREAT

SNACKS AND STARTERS

VEG
Honey Chilli Potato

French Fries

Crispy Corn

Veg Hakka Noodles
Veg Fried Rice

Veg Manchurian
Veg Spring Rolls
Chilli Paneer
Angara Paneer Tikka
Dahi Ke Sholey
Malai Paneer Tikka

NON VEG

Chicken Hakka Noodles — 300
Egg Fried Rice - 250

Chicken Fried Rice — 300
Chicken Spring Rolls — 350
Chilli Chicken - 450

Crispy Chicken Wings - 500
Drums of Heaven - 500
Murgh Masala Tikka — 450
Murgh Malai Tikka — 500
Tandoori Bhatti Murgh — 500
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TIKROLA RETREAT

BREADS

Tandoori Roti — 30
Tandoori Butter Roti — 35
Tawa Roti

Butter Naan

Laccha Paratha

BIRYANI &

VEG
Subz Biryani
Egg Biryani
Steamed Rice
Jeera Rice
NON VEG

Murgh Biryani
Gosht Biryani
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TIKROLA RETREAT

MAINCOURSE

VEG
Paneer Tikka Masala 445
Stuffed Paneer Gravy 445
Paneer Butter Masala 445
Soya Chaap Masala Gravy 445
Mutter Mushroom 395
Dal Makhani 395
Dal Tadka 375
Mix Veg 375
All Seasonal Veg 375
NON VEG
Murgh Makhani 550
Chicken Masala 450
Kadhai Murgh 450
Railway Chicken Curry 450
Chicken Tikka Masala 450
Bhuna Gosht 700
Tikrola Retreat Special 800

Mutton on demand only
Prep time 3-4 Hrs
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TIKROLA RETREAT

Relish all the good things coming your way, and call out
to us for more. While you're at it, please remember,

24-hour Lead Time

The earlier youtellus, themore time we have to
prepare scrumptious satisfying food for you.

Fresh and Local
We don't justsay fresh,we make fresh food

everyday from produce sourced locally.
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TIKROLA RETREAT

We hope you enjoy our delectable food & have a
wonderful stay. Do leave us your feedback and
recommendations.
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