
At Saffron Nola, the dining experience is shaped by family,
memory, and place.

Led by Chef Arvinder Vilkhu, the Vilkhu family reflects a
lifelong conversation between India and New Orleans. Two
cultures bound by spice, hospitality, and a deep respect for
food as a way of bringing people together. The cooking is

rooted in Indian tradition, informed by the seasons of
Louisiana, and guided by the spirit of the city we call home.

Our menu is built for sharing, guided by tradition, and shaped
by the table it comes from. 

Welcome to Saffron Nola 

CORN KORMA 15  •   ROYAL PANEER 18

EGGPLANT HYDERABAD (contains peanuts) 18   •   MAKHNI DAAL 12

NARIYAL FISH gulf red fish, curd rice, green coconut korma 35

MALABAR FISH KOFTAS stewed dumplings, coconut broth, basmati rice 32

GOAN SHRIMP CURRY tomato, tamarind, coconut, curry leaf pistou naan 35

KHYBER LAMB CHOPS rogan josh, cashew, kichidi 48

PORK VINDALOO spice blend, red chilies, vinegar, basmati rice 34

CHICKEN BIRIYANI saffron rice, egg, crispy onion 36

TANDOORI NAAN
plain 4  •  garlic 5  •  truffle 6

SMALL PLATES

LARGE PLATES

BREADS AND SPREADS chicken pickle, eggplant dip (contains peanuts), naan 18

PAPDI BHALLA CHAAT lentil dumplings, yogurt, mint + tamarind-date chutney 18

BOMBAY SHRIMP herb + spice crusted, tomato-ginger remoulade 22

PANI PURI semolina puff, ora king salmon 20 | potato + garbanzo 15

WOK GOBI cauliflower, green chili, aachari aioli 24

CHICKEN LASOONI tandoori kababs, pickled red onion 25

PUDHA lentil pancake, tamarind + mint chutney, crab 25 | Paneer 18

OYSTER BED ROAST gulf oysters, curry leaf, parmesan 1/2-dozen 22 | dozen 35

CURRIED SEAFOOD GUMBO okra, gulf shrimp + crab, basmati rice 18

CREOLE TOMATO SALAD mango, tamarind, kashmiri, parmesan tuille 18

COMPRESSED WATERMELON SALAD paneer, pickled fennel, herb vinaigrette 18

DINNER

Parties of 5 or more will have 20% gratuity added to the bill
We are happy to accommodate equally split bills

We kindly request no individual checks

 BREADS & SIDES
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