SAFFRON BISTRO

NORTH INDIAN BISTRO & TAPAS BAR

50 Circular Road Owner: Geri & Marilyn Ng
Singapore 049405 Chels: Hauil Khan, From Kolkata
Tel: 6536 5025 Established 2002

Fax: 6536 0852 Non-vegetarian
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Saffron  Bistro
opened its doors to
the busy downtown
lunch and dinner
crowds in
November of last
year. It is a stylishly
designed, modern,
fuss-free restaurant,
serving truly
authentic North
Indian fare. The
presentation of the
Food 1S just as
fabulous the
restaurant has
married authentic
tasting North Indian
food with a fabulous

sense D} de ern,

artistic presentation
of food.

Geri reslized there was a market for good Indian cuisine in the
downtown area. She had already been thinking of starting a business and
decided to tap into this potential market. Geri's customers are mainly the
expatriates and professionals working in downtown Raffles Place. She has
hired 3 professional chefs from Kolkata, who advise her on the menu and
the regular introduction of new recipes and dishes.

MUST TRY HOUSE SPECIALITIES

Lal Mass (Lamb Shank) Lamb Ribs
Crab C|aws with peppa Masala
Machli Begum Bahar

(Fish and Mangoes)

Wine List : Awvailable

BYO 5 ‘/es

Corkage  : $15 per bottle

Price )

Decor . Casual

Lunch : 12 pm - 2.30 pm
(Daily)

Dinner : 6 pm-11 pm (Daily)

Set Meals - Set1 $9.90++ Set ©
$11.90++ Set 3 $17.90++



