


Northern India is

ol renowned for its rich, Eastern Indian cuisine
iy creamy curries, showcases a unique blend
tandoor-cooked meats, of sweet and spicy flavors,
and fragrant biryanis. . with influences from
Influenced by Mughal b

traditions, the cuisine
features aromatic spices
like cardamom, cinnamon,

h and cloves.

neighboring countries like
A Bangladesh and Myanmar.
Mustard oil, poppy seeds,
- and panch phoron
L i (five-spice blend) are
commonly used.

. RN
Western Indian cuisine« -

offers a diverse range of

flavors, influenced by its

S ] coastal location and the
e availability of fresh seafood. &

The cuisine features a blend ,
of mild and spicy dishes,
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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 traditional tandoori grill and open kitchen,
where culinary artistry comes to life.



zrERa | |y—

Ja-laga o
MODERN INDIAN CUISINE

2 .-

SOUPS ) quiv]

Crab and Lentil Shorba (SF) 50 J9eblul goaoll &)gub
Crab claw meat and lentil soup. JLaallg ggahludl poJ
Assortment of yellow lentils broth scented 1930 thenljan il guall §o (o Gusuis
with cumin seed. J90sl
Tamatar Pudina Ka Shorba (V) e o pblobll &)qub
Roasted tomatoes scented with minft. clell poh) dnooo pblob

CHAATS JU LD

Dhahi Puri (G, D, V) 55 - 619 Do
Crisp puris filled with yogurt, chutneys, and a g LD (A it S0 L GRS o LD (e
balance of tangy-sweet flavors. 52Llg
Corn Tikki Chaat (G, D, V) 45 6)1 ,SB Oub
Crispy corn and potato paftties with Indian QPI1glL dxgjoo (ublawig §j3)] (o AUb)E0 Gpnd
spices and sweet yougurt. glaJl (55L1g @il
Pav Bhaiji (G, V, D) 15 - o) U
Blend of spicy mashed vegetables served with WL B eo pady «dlinllg dAwqgpanll JUEA! go njo
butter foasted buns. 620PL
*» . .

Samosa Chaat (D, G) 45 OUb dwgquouw
Classic samosa chaat with mint, sweet yogurt g1 (pUIg oL asuw s Gub duwgrouw
and pomegranate seeds. JLpPl ugo g
Pani Puri (G, V) 45 _ GRS
Crisp puffs filled with an assortment of Savory, Owsyl go dalgh 6quan &ubjdo 5)g OIS
tangy, sweet and spicy water. Juib clb b dnobllg dglallg axJll
SALADS Olbduw
Arugula Apple Salad (D) 50 Slailg pojall dhlw
Peppery tender baby arugula leaves customized olail @o 6juoo . ,Lalé pelhy wjlb spon o @lgl
with apple and feta cheese. : lirad] ditog
Quinoa Avocado Salad 50 92156 11q 1giys)l dbluw
Red quinoa mixed with avocado and raspberry Gl Ogil anlng golsgoll eo dgjoo cljpd 1gus
dressing.

Mix Salad 30 o .. Wsiio bl
Fresh and crunchy assortment of seasonal ke gl sl g e i) bRILe) sty
vegetables, tossed in a light lemon dressing. 448> Jgoy andny
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D - Dairy | G - Gluten | VG - Vegan | V- Vegetarian | N - Nuts | S- ShellFish
lplg G033l @uw) Jasitig (uiljloyl adyall 8jg53al jlawll

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



Classic Chicken Tikka (D) 95 N ) WS USI QLI ISy
Classic chicken morsels marinated in cheese Jalallg ull aoyysy audo asuwlls oo hd
cream and Kashmiri chilli with Indian touch. @i dwol o (SpouuS]]
Malai Chicken Tikka (D) 95 GJ1 pohy (squito HLaJl
Chicken morsels marinated in cheese, cream . - e e .
with chilliand coriander scented with . . dn)b w 6qub i PDD..é P
cardamom & mace. .fonloho;_b.g_o opjs 2jWJl Ul Jaldll oo 6ould
guouinll g Juaopl ando (! (§gauo

Mutton Seekh Kebab (D, G) 125 Jul pal uus
Mutton minced with Indian herbs skewered and e (5qp wliiel g Gl@WL pgpan pal
char-grilled in clay oven with mint chutney. . 6pjs)l g gliell énlp eo padll
Tandoori Lamb Chop (G, D) 195 619211 gLl pa) gqld
Signature Australian lamb chop mixed with Qg eo jgaiill 6 &guio avliwi pa) gl
. Indian spices, braised & char grilled in clay oven. ) @adal
Peri Peri Jheenga (SF) 180 _ G Jwg)
Tiger prawns marinated in smoked bell pepper, 20 pad) (5 Ol)Ss (Handl Jalalb Juib Jwg)
lemon juice, and chilli. ooVl Jalall g d@dand] pbloa)l ando

*» . . -Ze
Bombay Potato (V) 40 Su@ Jublny
Baby potatoes tossed in a spiced onion-tomato pblabhll dnlng Jnyl go aum, open jublny
gravy. Jilall o Ay
Beetroot Kebab (G, V, D) 55 - . gliojalo
Figs stuffed beetroot gallates served with spicy joidl anS5 @0 pad) YWV jodouiy) DD
tamarind relish. JISUFTLIOY
Bhatti Ka Paneer Tikka (V, D) 75  Gsupbyd JSwy
Cottage cheese cubes with onions, smoked pblbll Jowl (Jalall o &guio dio UUQ—C»D

. tomato & bell pepper. oVl Jalallg didaodl
Vada Pav (G, V, D) | 40 G o pads s qublhy suhs o8 S
Deep-fried potato dumpling served in a bread bun 51501 14la

=ep o B Jald)
with fried chilli and tangy sauces.

.)2 o o ..g*.
Cauliflower Mushroom Tikka (D) 45 Hoddlg louws i) 1Sy
Char-grilled cauliflower, mushroom marinated dIoEid e AS RS0 G BB B OGRS
with Indian spices. @2
Tandoor Soya Chaap (D) 55 , 19201 (6 L)l VUL
Tofu red marination grilled soya chaap. paall Gle &quung ool gogih dlio Lgn Qs
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All Prices are in UAE Dirham and are Inclusive of all Applicable Service Charges and Taxes.



Tandoori Platter (D, G, SF) alsuito (6)gail (Gquitn
Tandoor-grilled mutton seekh, chicken seekh, GUo pLo ehd  HLAI YUS g palll VLS

5 tandoori chicken, malai chicken, fish tikka, and JWwaplg cloww! aduo J1 a0dBIL (5quundl

5 prawns. Served with mint chutney and a spicy .8)J1 dndnllg clioil anln @0 pads . 5qunJ]
dipping sauce. B

Half Meter 195 HbD )
One Meter 295  adolq jip

S oo
Butter Chicken (D, N) 10 620pL oL
Chicken morsels poached in creamy and anlo @o doyysll (0 ddgquho Jbo ehd
buttery tomato sauce. : 620pL pblahl
Chicken Tikka Masala (D) 1o . Dwll dénlny pbo
Chicken morsels tossed in cheesy and 9 pblohll o « JL Awgnon ol ehd
creamy onion tomato gravy. S Jowl
Coconut Prawn Curry (D, SF) 195 i)l jgu Jwgpl )ls
Prawns cooked in aspic fragrant masala Slaa5a d e Galls Ay . 1an 1L
with onions fomato & Indian spices. Clgpoog dyhc 80 AR ¢ Ehadi)
Mutton Champaran 130 Jual paJ glpouid
Succulent mutton chunks marinated and ®aid Plg eo adlnollg duinll pidll pal (o ehd
cooked in a pool of spices and Indian herbs.
Lobster Curry (SF, G) 195 pugUl ()l
Lobster cooked in a rich Indian masala, AL &aid uldtel eo Yuuo dnlp (6 gaho fung)
finished with fresh herbs. :
Mutton Rogan Josh 130 ubg2 Jg) YLl poJ
Lamb morsels cooked in onion and tomato GILP Gpo g« Jowl 6 Eguho Juadl pa) ehd
gravy scented with fennel. Jouilly puio
Dal Makhani (D, V) 60
Black lenfils slowly cooked in tomato flavour with dny)sJl ansi pblabll @b dquho ogiL Ul Jwaell
cream & buftter.
Dal Muradabadi (D, V) 60 &5Ldljgo JIo
Yellow lentils cooked and tempered in clarified 9 J9oSJL oo 620j @0 Hquho « AL Jan] Guac
butter, scented with cumin &dry red chilli. aaan)l jooul Jalal
Bhindi Do Pyaja e jw go Gai
A delightful tender okra and vibrant red onion Qe Dlgh gaho pjlo 0ol Jrug b Gl
cooked in aromatic spices, creating a dish that a0d) JS 0 OWSDL i Gun)
bursts with flavour in every bite. - o '
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D - Dairy | G - Gluten | VG - Vegan | V- Vegetarian | N - Nuts | S- ShellFish | SF Seafood
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Al Prices are in UAE Dirham and are Inclusive of all Applicable Service Charges and Taxes.
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Vegetable biryaniis an aromatic rice mix with
fresh veggies.

Kadai Paneer (D, V) 85 SW@as YL
Fresh coftage cheese tossed with crushed @0 ool Jals 6pjSIL dAwgpao g ASquhb djlb di
coriander, red chilli, and bell peppers. 09 Jolo
Mix Vegetable Curry (D, V) 55 GISIL JSuiio JLad
Fresh vegetables cooked in tomato-based pblabll Gjo 9 adbo jLas
gravy scented with coriander.

Mushroom Curry (V) 55 phdll 1S
Pan seared mushroom mixed with rich onion Jowl go ade anlny ogjoo 61401 e jnoo o
coconut gravy. aiaJl jgoq
Tawa Sabji 45 w195
Melange of vegetables tossed with home ajlb @gabo Dlgh aldo alsuind] jLal o jo
ground spices. Wjio 8pAa0
BIRYANIS ILP
Chicken Biryani (D, G) 10 c 2L Ly
Aromatic, delicious and spicy biryani made Q1gUN Slouw )l go ggino JbG VA (SHbe SLp
with basmati rice, spices and herbs. wliielig
Mutton Biryani (D, G) 140 paJ LSup
Mutton biryani made with tender meat, oWite D1 ((PIgill «podl o cgino A Gub
aromatic spices, herbs, and yogurt. R
Prawns Biryani (D, G, SF) 170 c Jwg) Sup
Spicy shrimp masala layered with crisp fried g giwopdnll Llandl Judb boo Ll gwgp! Juwlo
onion and fragrant basmati rice. GHoe Glouw
Vegetable Biryani (D, G, V) 85 s iup

WOl Olgpal go Giae i Mjo 9B JLAA! Sbp

D - Dairy | G - Gluten | VG - Vegan | V- Vegetarian | N - Nuts | S- ShellFish
Llyillg &0l auw) Jadiiig (il Yl @d)aly éjg5iall jlowill

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 (D, G)

Masala Cheese Naan (D, G)
Tandoori Roti (G)

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

SIDE DISHES

Steamed Basmati Rice
Saffron Biryani Rice (D)

Choice of Raita (D)

Mix veggie and fresh pomegranate

Onion Platter

French Fries (G)

Sweet Potato Fries (G)
Sautéed Vegetables (D)
Plain Yougurt (D)

DESSERTS

Gulab Jamun (G, D, N)

30

35

15

25

40

30

55

Caramelized milk dumpling soaked in cardamom

scented sugar syrup

Carrot Halwa (D, N)

Carrot pudding served with pistachio ice cream

Mango Rasmalai (G, D)

Homemade milk sponge sandwiched with

mango puri served with berries and fresh mango

Ice Cream (D, N)

Pistachio, Vanilla

Sorbet
Mango

55

55

30

30
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