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Northern Gndia is renowned for :

its rich, creamy curries,
tandoor-coolced meats, and
ﬁ‘agranf Airganis. gnﬂuenced éy
Mughal traditions, the cuisine

features aromatic spices lilce

Sastern Indian cuisine
showcases a unigue blend of sweet
and spicy ﬂavors, with inﬂuences

ﬁ‘om neigﬁéaring‘ countries lilce
Bangladesh and M

Mustard oil, poppy seeds, and

cardamom, cinnamon, and

ﬁanch ﬁhoron (ﬁue—sﬁice blem:l)

are commonly used.

cloves.

Western Gndian cuisine oﬁrs a S el
diverse range af ﬂauors, inﬂuenced %

by its coastal location and the

availaz’)ili{y of fresh seafood. The
cuisine f;afures a blend of mild and
spicy Jis/tes, oﬂen im:orﬁoraﬁng‘
7 p 0 aredlG:lt

Southern Fndian cuisine is
characterized 6;( its use of fresh : ’ r
coconut, curry leaves, and
tamarind, v‘esulfing n lighfer,
tangier ﬂauors. HRice is a s{aﬁ[e,
oﬂen accomj:oanied t’)g lentil stews,

vegetable curries, and seafood.
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ZLELERA

by buddha-bar

Welcome to Zeera by Buddha-Bar, a culinary oasis where modern Indian gastronomy
meets the distinctive allure of the Buddha-Bar brand. Nestled in a chic and inviting
ambience, Zeera redefines Indian cuisine by artfully blending its rich heritage with

global influences. Our menu showcases sharing-style plates of flavorful Indian dishes,

thoughtfully crafted with innovative ingredients and techniques from around the world.

Indulge in the tantalizing creations from our fraditional tandoori grill and open kitchen,

where culinary artistry comes to life.
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CHAATS d-u-’h”

Pav Bhaji (G, V, D) 45 R WL
Blend of spicy mashed vegetables served with 15 eo pad) dlinllg Awgpanll jLAA]! o jo
butter toasted buns. 620PL WL
*° . .
Samosa Chaat (D, G) 45 G awgrouw
Classic samosa chaat with mint, sweet yogurt gl (pUig clielL AsuwUS GUb awgouw
and pomegranate seeds. Jpl ugo g
Pani Puri (V) 45 61P U
Crisp puffs filled with an assortment of Savory, Os! Jo GaYqh g adojdn 5)q) OIS
tangy, sweet and spicy water. JUb clo @b adwLllg 6glalig aJWll

SALAD OUhlw

Mix Salad 30 asuun dbhluw

Fresh and crunchy assortment of seasonal addo «doungol] JUa o alo}dog &)l s

vegetables, fossed in a light lemon dressing. aauad oo anlrmy
2 .-

D - Dairy | G - Gluten | VG - Vegan | V - Vegetarian | N - Nuts | S - Soy | SF - Shellfish
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STARTERS @is Wl Gudndl

Classic Chicken Tikka (D) %5 USLLUSIT DB IS
Classic chicken morsels marinated in cheese Jaldllg (ull oSy duip Asww s 2o ebd
cream and Kashmiri chilli with Indian touch. &aid dwn) @o @HﬂﬁlSJl
Malai Chicken Tikka (D) 95 Il polhy (g pLAJI
Chicken morsels marinated in cheese, cream (ML duip (5)gailL Qo L ehé
?éfrggmli ronngcil fnooricczender scented with . &olp 8pbad 6pjs 2jUA)1 sl Jala)l @o ouiis
O i sl q s .p] QoD «Ju] @
Mutton Seekh Kebab (D, G) 125 JudJl paJ uus
Mutton minced with Indian herbs skewered and e (Gglo plite ] g @Y pgpan pl
char-grilled in clay oven with mint chutney. 0pjsIl g el anlp eo paall
Tandoori Lamb Chop (D) L 51921 JuAI paJ gqld
Signature Australian lamb chop mixed with JDIgill @o jgaill 6 &quio adliwi pa) gl
Indian spices, braised & char grilled in clay oven. ; - ) ayadll
Tandoor Soya Chaap 45 192l 9 LIl QLW
Tofu red marination grilled soya chaap. pod)l e @guiing ool gagh duio Lgp CLIs
Bhatti Ka Paneer Tikka (V, D) 75 asy L J SWwL
Cottage cheese cubes with onions, smoked pblahll . Jnwl . Jaldl go dquiio duo Glueso
tfomato & bell pepper. : p‘ajbl (}Mlq ai5an)l
* .. %
Peri Peri Jheenga (S) 180 S JWg)
Tiger prawns marinated in smoked bell pepper, 20 pad) (5 G1S (Handl Jalaly Juid Jlg)
lemon juice, and chilli. ool . LAl S
100U Jaldll g @idan)l pblabll anlo
.)2 . o ..g(,
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Tandoori Platter (D, G, SF)

Tandoor-grilled mutton seekh, chicken seekh,
tandoori chicken, malai chicken, fish tikka, and
prawns. Served with mint chutney and a spicy
dipping sauce.

alsuuo (5)qald (squun

GUD o1 ehd Pl LUS g palll LUS
JWagplg ol adys I @6 IL (5quian))
.6)LJI dndnlig cliol] andp @b pads « @qﬁm)l

ﬂ;m
%

Half Meter 195  HO )
One Meter 295  adlq }io
5 50
Butter Chicken (D, N) 110 020PL 2>
Chicken morsels poached in creamy and pblob]] ando o dnyysil 6 @gbo Lo ebd
buttery fomato sauce. : 620PL
. . 10 o
Chicken Tikka Masala (D) Jw )l andny oL
Chicken morsels tossed in cheesy and g pblabll G « L Awgnod YLl ehd
creamy onion tomato gravy. oSl Jowl
Coconut Prawn Curry (D, S) 195 adiall jgu Jwgpl 5)\s
Prawns cooked in aspic fragrant masala Olgpasg e Y anlo @o pady Lldo Jwg)
with onions tomato & Indian spices.
Mutton Champaran 130 JwJl paJ glpolb
Succulent mutton chunks marinated and @2 p1gi eo dmbhnllg Aol pioll paJ o ghd
cooked in a pool of spices and Indian herbs.
Mutton Rogan Josh 130 L9 JLGg) Jurl pJ
Lamb morsels cooked in onion and tomato puuio (5901 @Go g« Jl 6 @giho JUAl pa) ehé
gravy scented with fennel. : : ouilL
Dal Makhani (D, V) 60 IS J
Black lentils slowly cooked in tomato flavour with 0201 g aoyjsJl amsiy pblahbll eo dqubw 2quw Ul Juall
cream & butter.
Dal Muradabadi (D, V) 60 &2LId1go Jlo
Yellow lentils cooked and tempered in clarified g Jg9nSJL douin 620j eo Sguho « Addp anl goac
butter, scented with cumin &dry red chilli. «0600J1 jpo U1 Jalall
Kadai Paneer (D, V) 85 GW@as L
Fresh cottage cheese tossed with crushed oo j10ol Jalo HpjsIL awgpdo g ddguiho Ajlb d
coriander, red chilli, and bell peppers. 09) Jalo
Mix Vegetable Curry (V) 55 GJ\SIL JSuilo JudS
Fresh vegetables cooked in fomato-based pblbll o 0 4o JLad
gravy scented with coriander.
2 .-
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BIRYANIS

Chicken Biryani (D, G)

Aromatic, delicious and spicy biryani made
with basmati rice, spices and herbs.

Mutton Biryani (D, G)

Mutton biryani made with fender meat,
aromatic spices, herbs, and yogurt.

Vegetable Biryani (D, G, V)

Vegetable biryaniis an aromatic rice mix with
fresh veggies.

BREADS

Naan Plain/ Garlic / Butter (G)
Masala Cheese Naan (G)
Tandoori Roti (G)

Lachha Paratha (D, G)

SIDE DISHES

Steamed Basmati Rice
Saffron Biryani Rice (D)
Choice of Raita (D)

Mix veggie and fresh pomegranate
Onion Platter

French Fries

Sweet Potato Fries
Sautéed Vegetables

Plain Yougurt

10

140

85

30

35

15

10

25

40

30

10
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DESSERTS GLGLI

Gulab Jamun (D, N) 55 JLL vlgd
Caramelized milk dumpling soaked in cardamom Ul (6 dcgdio JuolSIL wul)l anyj
scented sugar syrup Gl pojs gl M)l g jsu)
Carrot Halwa (D, N) 55 JjinJl gl
Carrot pudding served with pistachio ice cream Glwd)l pyys gl @o pads il aulao
Ice Cream (D) 30 IS gwi
Pistachio, Vanilla Wwlo ((Gluo
Sorbet 30 av)qw
Mango gV

D - Dairy | G - Gluten | VG - Vegan | V - Vegetarian | N - Nuts | S - Soy | SF - Shellfish
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