


Experience Thail and
Find Your New Favourites

With locations worldwide and in Thailand,
Saffron serves all kinds of people around the world.



Entradas | Appetizers

Khong Wang Ruam (240gr.)

Seleccion de aperitivos tailandeses brochetas
de pollo satay, camarones envueltos con fideo
crujiente,ensalada de salmon y rollos frescos
con mango, acompafados con salsa picante de
cacahuate.

Selection of Thai appetizers chicken satays,
noodle wrapped crispy prawn, grilled salmon
salad, fresh mango spring rolls accompanied
with a spicy peanut sauce.

(SG)(PN) (SH)

Goong Sarong (4 pzas.)

Camarones envueltos en fideos crujientes
con salsa picante de mango.

Crispy prawn wrapped with noodles, sweet
mango & chili dip.

(SG)(SH) (G)

Muek Kratiem Prik Thai (150 gr.)
Calamares crujientes servidos con salsa
de tinta de calamar, ajo y pimienta negra.
Crispy squid served with squid ink sauce,
garlic and black pepper.

(G)(SH)

Satay Ruam

Satay de pollo (3pz)res (3pz),camardn (3 pzas)
salsa de cacahuate y guarnicion de pepino.
Mixed grilled satay, chicken loin, tenderlion,
prawn, turmeric, peanutsauce, cucumber
relish.

(PN)(SH)

Pho Phia Thod (180gr.)

Rollos primavera fritos, frescos con salsa de
chile dulce con mango y tamarindo.

Crispy, fresh vegetables spring rolls with

mango sweet chilli and tamarind sauce.
(G) (V)

$580

$295

$250

$295

$205

Ensaladas | Salad

Yum Neu Yang (180gr.)

Ensalada res a la parrilla marinado con hierbas
tailandesas y quelites.

Marinated grilled beef sirloin salad with Thai
herbs and assorted quelites.

(SG) (F)

Som Tum Poo Nim (180gr.)
Ensalada de Papaya verde con cangrejo frito.

Fried soft shell crab, green papaya salad.
(G) (SP) (PN) (SH)

Sopa | Soup

Tom Yum Goong (200 ml.)

Sopa tailandesa picante de camaroén, tomate
cherry, te limon , cilantro, champifiones,

setas, galanga y salsa de pescado.

Spicy Thai soup with shrimp, cherry tomato,
lemongrass, cilantro, shallots, mushrooms,
oyster mushrooms, galangal and fish sauce.

(SG) (SH) (SP)

Tom Kha Gai (200 ml.)

Sopa de coco con tomate cherry, te limon,
cilantro, champinones, setas, galanga y salsa
de pescado.
Coconut soup with cherry tomato,
lemongrass, coriander , shallots, mushroomes,
oyster mushrooms, galangal, and fish sauce.

(F)

(SG) Signature/Insignia (D) Dairy/Lacteos (P) Pork/Puerco (E) Egg/Huevo (V) Vegetarian/Vegetariano (VG) Vegan/Vegano (GF) Gluten free/Libre
de gluten (N) Nuts/Contiene nueces (SH) Shellfish/Mariscos (PN) nueces/ Nuts (SY) Soya/ Soja (SP) Spicy (SF) Sustainable Fishing

Precio al publico en Pesos Mexicanos con IVA incluido. Algunos de nuestros productos contienen alérgenos. Si usted tiene alguna restriccion

alimentaria favor de notificar. El consumo de productos crudos puede generar daiio a la salud.

All our prices are in Mexican Pesos with VAT included. Some or our products may contain allergens. If you have food restrictions please notify

us. The consumption of raw

products migth cause damage to the health.

$330

$295

$215

$205



curry

: : $520
Gai Chu Chi Pla Thod (200gr.)

Pescado frito con curry rojo con calabaza, pimientos, chile con hojas de lima kaffir.
Fried fish in red currywith pumpkin, bell peppers, chili, and kaffir lime leaves.
(G) (F) (SF)

Gaeng Kiew Wan Gai (200gr.) $440

Pollo al curry verde cocido a fuego lento, berenjenas, hojas de albahaca dulce, pescado crujiente, huevo

cocido y verdolagas.
Slow braised chicken green curry, eggplants, sweet basil leaves, crispy snapper, boiled egg and purslane.
(F) (B)

Massaman Nua (200gr.) $590

Costilla de ternera braseada, curry massaman papa, camote y cacahuate.
Short rib, massaman curry, potato, sweet potato, and peanuts
(F) (PN) (G)

Platos fuertes | Main course

Khao Pad Saffron (250gr.) $445

Arroz al azafran salteado al wok con camarones, carne de cangrejo, calamar y verduras.
Wok tossed saffron rice with shrimp, crab meat, squid and vegetables.
(SG) (SY) (SH)

Phad Thai Goong Sod (200gr.) $520

Fideos de arroz salteados al wok con camarén, mango, germen de soya,
cebollin, cacahuate y salsa de pescado con tamarindo.
Wok-tossed rice noodles with shrimp, mango, bean sprouts,
scallions, peanuts, and tamarind fish sauce.

(SG) (PN) (SH) (E)

Goong Gratiem Prik Thai (190gr.) $440
Camaron gigante, salsa de pimienta negra, ajo y esparragos.
Crispy tiger shrimp, black pepper garlic sauce and asparagus.
(SY) (G) (SH)

Gai Phad Med Mamaung Himmapharn (190gr.) $440

Pechuga de pollo al wok con nuez de la india y pasta de chile semidulce, pimientos y cebolla cambray.
Chicken breaststir-fried in a wok, cashew nut, semi-sweet chili glaze, bell peppers and spring onions.
(SH) (N)

Phad Kaprao Nua (200gr.) $520

Lomo de res salteadoal wok con albahaca picante y chile.
Wok-Fried beef tenderloin, hot basil, chili
(SY) (SH)

(SG) Signature/Insignia (D) Dairy/Lacteos (P) Pork/Puerco (E) Egg/Huevo (V) Vegetarian/Vegetariano (VG) Vegan/Vegano (GF) Gluten free/Libre
de gluten (N) Nuts/Contiene nueces (SH) Shellfish/Mariscos (PN) nueces/ Nuts (SY) Soya/ Soja (SP) Spicy (SF) Sustainable Fishing

Precio al publico en Pesos Mexicanos con IVA incluido. Algunos de nuestros productos contienen alérgenos. Si usted tiene alguna restriccion
alimentaria favor de notificar. El consumo de productos crudos puede generar dafio a la salud.

All our prices are in Mexican Pesos with VAT included. Some or our products may contain allergens. If you have food restrictions please notify
us. The consumption of raw
products migth cause damage to the health.



Vegetarianos | Vegetarian

Pho Pia Thod (180gr.)

Rollos primavera fritos, frescos con salsa picante de mango y tamarindo.

Crispy, fresh vegetables spring rolls, sweet chili mango and tamarind sauce.

(@) (V)

Som Tum (180gr.)

Ensalada de papaya verde con chile, jitomate, zanahoria, ejote, cacahuate, ajo y salsa de tamarindo.

Green papaya salad with chili, tomato, carrot, green beans, peanuts, garlic and tamarind dressing.
(PN) (V)

Tom Kha Phak (200ml.)

Sopa de vegetales con leche de coco, hongos, galangal y hoja de lima kaffir.
Vegetable soup with coconut milk, mushrooms, galangal and kaffir lime leaf.
(VG)

Gaeng Kiew Waan Pak (180gr.)

Tradicional curry verde con berenjena, tofu, albahaca y verdolagas.
Traditional thai green curry, eggplant, tofu, basil and purslane.
V@)

Massaman Pak (200gr.)

Curry aromatico del sur de Tailandia con tofu, camote, cacahuate, nuez de la India y verduras encurtidas.

Aromatic Southern Thai curry with tofu, sweet potato, peanuts, cashews, and pickled vegetables.
(V) (PN)

Phad ThaiTao Hoo (200gr.)

Fideos de arroz al wok con tofu, brocoli, coliflor, zanahoria, esparragos, mango, germen de soya,
cebollin, cacahuate y salsa de tamarindo.
Wok-tossed rice noodles with tofu, broccoli, cauliflower, carrot, asparagus, mango, bean sprouts,
scallions, peanuts and tamarind sauce.
(SG) (PN) (SH)

$205

$220

$190

$250

$250

$380

(SG) Signature/Insignia (D) Dairy/Lacteos (P) Pork/Puerco (E) Egg/Huevo (V) Vegetarian/Vegetariano (VG) Vegan/Vegano (GF) Gluten free/Libre

de gluten (N) Nuts/Contiene nueces (SH) Shellfish/Mariscos (PN) nueces/ Nuts (SY) Soya/ Soja (SP) Spicy (SF) Sustainable Fishing

Precio al publico en Pesos Mexicanos con IVA incluido. Algunos de nuestros productos contienen alérgenos. Si usted tiene alguna restriccién

alimentaria favor de notificar. El consumo de productos crudos puede generar dafio a la salud.

All our prices are in Mexican Pesos with VAT included. Some or our products may contain allergens. If you have food restrictions please notify

us. The consumption of raw
products migth cause damage to the health.



Postre | Desserts

Sakoo Cantaloup (170gr.) $155
Tapioca con leche de coco, jarabe de rosas, melon cantaloupe y helado de lichi.
Tapioca with coconut milk, rose syrup, melon cantaloup, and lychee ice cream.
(VG) (E)

Gluay Thod (150gr.) $155
Platanos fritos, helado de té tailandés.
Banana fritter, thai ice tea ice cream
(G) (E)

Saffron Khao Niew Mamuang (120gr.) $155

Arroz glutinoso con mango y helado de coco.
Mango sticky rice, saffron sweet coconut cream.
(G) (E)

Panna Cotta Mamuang (120gr.) $155

Panna cotta de mango, jarabe de azucar de ciruela caramelizada, coco rallado, ajonjolin
Mango panna cotta, caramelized plum sugar syrup, grated coconut, sesame.
(G) (E) (PN)

Helados / Ice Cream (150gr.) $155

Seleccion de helados tailandeses artesanal
Selection of homemade thai ice cream

Coco / Coconut
Té Thai / Thai tea
Lichi / Lychee

Sorbete / Sorbet
Mango / Mango

(SG) Signature/Insignia (D) Dairy/Lacteos (P) Pork/Puerco (E) Egg/Huevo (V) Vegetarian/Vegetariano (VG) Vegan/Vegano (GF) Gluten free/Libre
de gluten (N) Nuts/Contiene nueces (SH) Shellfish/Mariscos (PN) nueces/ Nuts (SY) Soya/ Soja (SP) Spicy (SF) Sustainable Fishing

Precio al publico en Pesos Mexicanos con IVA incluido. Algunos de nuestros productos contienen alérgenos. Si usted tiene alguna restriccion
alimentaria favor de notificar. El consumo de productos crudos puede generar daiio a la salud.

All our prices are in Mexican Pesos with VAT included. Some or our products may contain allergens. If you have food restrictions please notify
us. The consumption of raw
products migth cause damage to the health.
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