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a Northern Gndia is renowned. ﬁw

its m'cll, creamy curries,

Eastern Indian cuisine
{a”dow":ooﬁe({mea{s, and
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showcases a unigue blend of sweet
fragrant biryanis. Fnfluenced by and spicy flavors, with influences
O/nughal traditions, the cuisine 7~ from neighéort‘ng‘ countries like
féafures aromatic spices like _‘/"‘\ — W s B ladesh and M
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cardamom, cinnamon, and. f r Mustard oil, poppy seeds, and
cloves. J{"' ﬁanc’t ﬁ/torcm GQveAsﬁice blend, )
- are commonly used.
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Western Gndian cuisine offersa Ao e
diverse range of flavors, influenced 5
by its coastal location and the

-
AN B 0T lability of fresh seafood. The X
L‘:’ ﬁ o 1 cuisine features a blend of mild and @
i's spicy dishes, offen incorporating .
coconut, peanuls, and lolcum.
Southern Fndian cuisine is
characterized 6y its use of f;’esh
A H coconut, curry leaves, and *
0) L

tamarind, resulﬁng‘ n lig‘lu‘er,
tangier ﬂauors. Rice isa sfuj)le,
oﬂen uccomj)anied 65( lentil stews,

vegetable curries, and seafood.

ZLLERA

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 traditional tandoori grill and open kitchen,
where culinary artistry comes to life.
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MODERN INDIAN CUISINE

SOUPS

@) quill

Crab and Lentil Shorba (S) 50 Jg9ehlull gwaell d)jgqub
Crab claw meat and lentil soup. yw29lig ggehluldl pa)
Dal Shorba (V) 38 Jo d)qub
Assortment of yellow lentils broth scented 193w Phon)ljanill guaoll §o (o ausiis
with cumin seed. Jgosll
Tamatar Pudina Ka Shorba (V) 45 ~ pblbll )b
Roasted tomatoes scented with mint. gliell pohy dnpoo pblob
Dhabhi Puri (D,V) = S D>
Crisp puris filled with yogurt, chutneys, and a 6gL1 GUb &nlo o bbbyl gio iiopan (5)9)
balance of tangy-sweet flavors. $2LPlg

Chef’s Signature

Corn Tikki Chaat (D, V) 45 - 8l LSW Ol
Corn and potato patties are crispy, with Indian QR1q0L dgjoo GubUnwlg 6)AJ1 o aub)do 6pho
spices & sweet yogurt. gl (5oLIg Gai@l
Pav Bhaiji (G, V, D) 5 S 2By BU
Blend of spicy mashed vegetables served with L 1 go pad) «alinllg Awgpnall ol go o
butter toasted buns. 020L
Samosa Chaat (D, G) 45 OUb awgioun
Classic samosa chaat with mint, sweet yogurt gla)l (pUlg clieilly AsuwUs GUD awgquow
and pomegranate seeds. JLpl ugb g
Pani Puri (V) 45 SIR L
Crisp puffs filled with an assortment of Savory, oSl go Gaggh 8guinn adiojdn’5)@ OIS
tangy, sweet and spicy water. JUib clo @b drpbllg §glallg dxJll
SALADS OUnduw
Arugula Apple Salad (D) 50 olaillg popJl dblw
Peppery tender baby arugula leaves customized 2Ll @o 6juoo (JAlo poehy djb dpOD PP @nal
with apple and feta cheese. Wwall awng
Quinoa Avocado Salad 55 921596119 1gus)l dnduw
Red quinoa mixed with avocado and raspberry Guoll GqUl anlng 9315991“ @0 dgjoo cljn> 1glis
dressing.

Mix Salad 30 alsuwin dbluw

Fresh and crunchy assortment of seasonal
vegetables, fossed in a light lemon dressing.

aldo «doungol] JLASJ] (o @linjdng @jlb dlusuil
aauad (jgow andry

D - Dairy | G - Gluten | VG - Vegan | V- Vegetarian | N - Nuts | S- ShellFish

3l palls dossdl oy JadSs (Fled] eyl 858kl sl
All Prices are in UAE Dirham and are Inclusive of all Applicable Service Charges and Taxes.
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D - Dairy | G - Gluten | VG - Vegan | V- Vegetarian | N - Nuts | S- ShellFish

S Slaly dadsl puny Jads (IolaYl eyl 8555kl sl

All Prices are in UAE Dirham and are Inclusive of all Applicable Service Charges and Taxes.
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STARTERS aL il iuanll
Classic Chicken Tikka (D) 95 o aswwousii pballisy
Classic chicken morsels marinated in cheese Jalallg gioJl Goypsy o &spwlls oo ehd
cream and Kashmiri chilli with Indian touch. Q2D dwol o (SHouls)l
Malai Chicken Tikka (D) 95 I pehy (squun Q1B
Chicken morsels marinated in cheese, cream 1 e B -
with chilli and coriander scented with G200 mlgjlqwl;lmw]pbj ebo
cardamom & mace. «@nlo gjban dpjs pilkl ol Jalal go sl

Juouind] g Juaipl ando (w1 (Ggouun
Mutton Seekh Kebab (D, G) 125 Jual pa) ous
Mutton minced with Indian herbs skewered and e Ggo pliiedl g O@WL pgjdo pol
char-grilled in clay oven with mint chutney. 6pjs)l g gliel)l &nlo eo paall
Tandoori Lamb Chop (D) 195 519201 GBI pa) gqld>
Signature Australian lamb chop mixed with Qlgil @o jgaill 0 @i allfwl poJ gglo

. Indian spices, braised & char grilled in clay oven. @aiaJ
Peri Peri Jheenga (S) 180 G Jwq)
Tiger prawns marinated in smoked bell pepper, ep pad) (J5 «Gl)s (Hanll Jaldy Juio JWwg)
lemon juice, and chilli. ool Jalall g didandl pblohll anln

S o e -Z6
Bombay Potato (VG, V) 40 W@ Jublny
Baby potatoes tossed in a spiced onion-tomarto pblohll dnlng Jowl eo addd §pen gublny
gravy. gDl o als.isg
Beetroot Kebab (G, V, D) 55 180 jaioubd
Figs stuffed beetroot gallates served with spicy Jo)] GDS5 @0 pad) GUSIL Januil) DD U5
tamarind relish. J|SYUFCLIOY)
Bhatti Ka Paneer Tikka (V, D) 75 o OS L I S
Cottage cheese cubes with onions, smoked pblobll (Jowl (Jalall go &gquuo dw Gueso

. tomato & bell pepper. ol Jalallg daidandl
Vada Pav (GV,D) . . 40 &nlp @b pads (addn gublny dpho gi'glfo{?}&
Deep-fried potato dumpling served in a bread bun H1 « 1ald

=ep-T © JBII Jalal
with fried chilli and tfangy sauces.

> .o o -Z6
Cauliflower Mushroom Tikka 45 Podalig b il (S5
Char-grilled cauliflower, mushroom marinated Qg Juio (padll Lle (squo hog buys
with Indian spices. [OBIh)
Tandoor Soya Chaap 55 19241 (9 LGOI VLIS
Tofu red marination grilled soya chaap. pad)l G le &guing jooi gogil alid Lgo VUL

* o e -2
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MAINS

druppl Gubul

2 Chef’s Signature

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.

-.] <~ (.Slqa_ij (.thh_o

Gio Lo ehd . HLall JUS g pall LS
JWaplg clowdl adus J1 GOWHIY (5quunl]
.0)1J1 dndnllg cliol]l anlp @o pads . (5q,umJl

Half Meter 195 MO 4
One Meter 295  a2olq Jio
S ..
Butter Chicken (D, N) 10 620U Lo
Chicken morsels poached in creamy and andn @b 4yl (6 ddqho KB ehd
buttery fomato sauce. B 620j)L pblol
Chicken Tikka Masala (D) 110 . Jwl)l énlny oo
Chicken morsels tossed in cheesy and 9 pblohll Gjo « 1)L Awgnoo oLl ehd
creamy onion ftomato gravy. sl Jouwl
Coconut Prawn Curry (D, S) 195 i@l jou Jwgpl s
Prawns cooked in aspic fragrant masala BiEsE 6 s Gialls) A . 1dp 1o
with onions tomato & Indian spices. Olgpadg Qb 80 PR ¢ B
Mutton Champaran 130 gl pJ Jlpoud
Succulent mutton chunks marinated and ®aid Plgi eo dwdnnllg duinll pidll pal (jo ehd
cooked in a pool of spices and Indian herbs.
Lobster Curry (D, S) 195 pugUl )l
Lobster cooked in a rich Indian masala, apLd §aid uldtel eo Yo anlo (6 galho piung)
finished with fresh herbs. E
Mutton Rogan Josh 130 Ubg> JLg) YLl poJ
Lamb morsels cooked in onion and tomato G2LP1 Gpo g« Jouwl 6 B JUAl pa) ehd
gravy scented with fennel. JouL puio
Dal Makhani (D, V) 60 Wb Jio
Black lentils slowly cooked in tomato flavour with sl aasi pblall @b Squho ogiull Jwaoll
cream & butter. 6201 g
Dal Muradabadi (D, V) 60 &2LIdljgo JId
Yellow lentils cooked and tempered in clarified g J90SJL douuio §20j @0 HgUho ¢ WAL JAn] (wac
butter, scented with cumin &dry red chilli. caaanl ool Jaldl
A delightful tender okra and vibrant red onion ayhe Dlgh gabo Sjlb jool Jrog @b Gl
cooked in aromatic spices, creating a dish that a0d) JS 6 oSy ié Gun)
bursts with flavour in every bite. - o '
9 ..

D - Dairy | G - Gluten | VG - Vegan | V- Vegetarian | N - Nuts | S- ShellFish

51 pally dousd] sy Sy edloLeY) eyl 8y5SALl sl
All Prices are in UAE Dirham and are Inclusive of all Applicable Service Charges and Taxes.
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Chef’s Signature

MAINS

Kadai Paneer (D, V)
Fresh cottage cheese tossed with crushed
coriander, red chilli, and bell peppers.

85

dauppl Gub

GW@as L

@0 jool Jalo BHpjSIL dwgjmo g BHqbb Gjb duo

Pg) Jalo

Mix Vegetable Curry (V)
Fresh vegetables cooked in fomato-based
gravy scented with coriander.

Mushroom Curry (D, V)

Pan seared mushroom mixed with rich onion

55

55

S)SJL JSuo s
PbLLIT @G0 9 &Bbo jlad

il o s il e P e

I;
N

coconut gravy. aidJl jgoq
Tawa Sabji 45 R L G 18
Melange of vegetables tossed with home ®©jlb Bgabwo RIgh Ado dlswuual] jLAI go jo
ground spices. Wijio 600
BIRYANIS ILP
Chicken Biryani (D, G) 10 E 2o Ibp
Aromatic, delicious and spicy biryani made QIgl o jjl o ggino JLG VA (SHbe Sbp
with basmati rice, spices and herbs. wliicdlg
Mutton Biryani (D, G) 140 pJ SLp
Mutton biryani made with tender meat, olWie Dl (PIgll pall o egino 3T Gib
aromatic spices, herbs, and yogurt. 2LjlIg
Prawns Biryani (D, G, SF) 170 ‘ Jwg) Sup
Spicy shrimp masala layered with crisp fried jNg (uopdnl GLaodl Jnub hoo jbll gwgpl Yl
onion and fragrant basmati rice. GHoe Gl
Vegetable Biryani (D, G, V) 85 S LSup

Vegetable biryaniis an aromatic rice mix with
fresh veggies.

jun)l Glgpadll @o e jji o gD WA SLp

ﬂ;h
%

D - Dairy | G - Gluten | VG - Vegan | V- Vegetarian | N - Nuts | S- ShellFish

S palls el oy ouiis (dledl eyl BysSIbl slseadl

All Prices are in UAE Dirham and are Inclusive of all Applicable Service Charges and Taxes.
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BREADS

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

Lachha Paratha (D, G)
Pudina Paratha (D, G)

Missi Roti

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

DESSERTS

Gulab Jamun (D, N)

Caramelized milk dumpling soaked in cardamom

scentfed sugar syrup

Carrot Halwa (D, N)

Carrot pudding served with pistachio ice cream

Mango Rasmalai (D)
Homemade milk sponge sandwiched with

mango puri served with berries and fresh mango

Ice Cream (D)
Pistachio, Vanilla

Sorbet
Mango

30
35
15

25
40

30

55

55

55

30

30
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JLL LUg>
WIpb 6 dcgdio JolsIb el anj
sl pyys ol JiaJl g ysuw)

o IR 6gb
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gL (sUloubl)
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Vit
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D - Dairy | G - Gluten | VG - Vegan | V- Vegetarian | N - Nuts | S- ShellFish

S palls el oy Jonis (Ghle¥l eyl BysSIkl sl

All Prices are in UAE Dirham and are Inclusive of all Applicable Service Charges and Taxes
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