






























WHITE WINES                                Glass/Bottle

Chloe Sauvignon Blanc, New Zealand
Sula Sauvignon Blanc, India               
Coastal Wines Chardonnay, California  
Kendall Jackson Chardonnay, California
Coastal Wines Pinot Grigio, California   
Luna Nuda Pinot Grigio, Italy                 
Fleur Du Cap Chenin Blanc, South Africa  
Stemmari Moscato, Italy                          

RED WINES
Coastal Wines Cabernet, California  
Josh Cellars Cabernet, California  
Coastal Wines Merlot, California  
Trivento Reserve Malbec, Argentina
Elouan Pinot Noir, Oregon  
Sula Shiraz, India  
Chloe Red Blend, California  
Ramos Pinto 10 Yrs Port Wine  

ROSE
Jadot Rose, France  

SPARKLING WINES
Josh Cellars Prosecco, California  
Martini & Rossi Prosecco, Italy  
J Roget Brut Champagne, California  

BAR MENU
COCKTAILS                                      $13
Peach Aperol Margarita
(herradura, aperol, contreau, lime, peach)

Watermelon & Basil Martini
(grey goose, strawberry, basil, watermelon, lime)

Strawberry Basil Paloma
(herradura, contreau, strawberry, basil, grapefruit)

Long Island Rasbery Iced Tea
(five white spirits, fresh raspberries {hard shaken}, limca)

Rhubarb Mojito 
(bacardi, rhubarb syrup, lime, soda) 

Lemongrass, Rosemary Fizz 
(beefeater, lemongrass, rosemary, tonic water)

French 77
(beefeater, prosecco, lemon, simple syrup)

Hennessey Strawberry Guava
(hennessey, contreau, strawberry, guava juice, lime)

Lychee Blue
(Gin, blue tea, lychee, strawberry, lemon)

Boulevardier
(4 Roses bourbon, sweet vermouth, campari)3

Cynar Manhattan
(bullet rye, cynar, sweet vermouth, cherry syrup)

Paper Plane
(bulliet bourbon, amaro, aperol, lemon)

The Last Word
(Beefeater, green chartreuse, maraschino syrup, lime)

Painkiller
(bacardi white, old monk, coconut cream, pineapple, orange)

Expresso Martini
(Vodka & coffee liqueur, espresso, frangelico, baileys)

Indian Summer
(Vodka, captain morgan, chat masala, cilantro, ginger ale, lime)

Saffron’s Signature Cocktail:             $15
Bombay Old Fashioned (smoked) Cinnamon
(makers mark, saffron syrup, bitters)

MOCKTAILS                                    $8
Aam Panna Indian Mojito
(Aam Panna, mint, chat masala, salt, pepper, soda)

Butterfly Peaflower Mocktail
(yuzu juice, butterfly peaflower tea, lemon juice)

Strawberry Guava Mint
(strawberry, lemon, gauva nectar, mint)

Coconut Kiss
(pineapple, orange, coconut, grenadine)

Aloha
(grapefruit, cranberry, sweet & sour, grenadine, ginger beer)

Papaya Blueberry
(blueberry, papaya juice, lemon, soda)

Gulabi “NO” Sharabi
(Lychee, mint, rose syrup, lemon)

ON TAP BEER
Seasonal Beer Varies
Super Bock
Sam Adam’s (seasonal)
Fiddlehead IPA
Downeast Cider
Peroni
Golden Road Mango
Sea Dog Blue Paw
Rotating Draft (ask server)

BOTTLES AND CAN BEER
Taj Mahal Lager (Pint/22 oz)
Old Monk 10,000 Super Beer
Budweiser
Heineken
Corona Extra
Bud Light
Coors Light
Michelob Ultra
Bluemoon
Strongbow Gold Apple Cider
White Claw Hard Seltzer Mango
Sagres
Long Trail IPA
Heineken 0.0 (NA)
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SINGLE MALT
Amrut Fusion
Amrut Indian
Glenlivit 12 yrs
Talisker 10 yrs
Macallan Sherry Oak 18 yrs

VODKA
Absolute Vodka
Tito’s
Grey Goose
Ketel One

GIN
Beefeater
Bombay Sapphire
Tanqueray
Hendricks 

TEQUILA
Herradura
Patron Silver
Cuervo Tequila Gold
Casamigos Blanco
Patron Reposado

RUM
Old Monk Dark Rum
Malibu Coconut Rum
Captain Morgan Spiced Rum
Bacardi White Rum
Goslings Black Rum

COGNAC/BRANDY
Hennessey VS
Hiram Walker Apricot Brandy
Mr. Boston Blackberry Brandy

SCOTCH/BOURBON
Dewars White label
Johnnie Black label
Johnnie Red Label
Jack Daniel’s
Seagrams 7
Seagrams V.O.
Southern Comfort
High West Double Rye
Bulleit Bourbon
Makers Mark
Crown
Four Roses Bourbon
Knob Creek
Jameson
Ballantine 12 yrs
Chivas Regal 18 yrs


