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Northern India is
renowned for its rich, Eastern Indian cuisine
creamy curries, showcases a unique blend
tandoor-cooked meats, of sweet and spicy flavors,
and fragrant biryanis. with influences from
Influenced by Mughal neighboring countries like
traditions, the cuisine Bangladesh and Myanmar.
features aromatic spices Mustard oil, poppy seeds,
like cardamom, cinnamon, [ . and panch phoron
M, andcloves. (five-spice blend) are
commonly used.

Western Indian cuisine <. {
offers a diverse range of
flavors, influenced by its
coastal location and the

availability of fresh seafood. &
The cuisine features a blend
of mild and spicy dishes,
often incorporating Southern Indian cuisine is
coconut, peanuts, and : ) | characterized by its use of
h\_ kokum. 5 | fresh coconut, curry leaves,
' and tamarind, resulting in
lighter, tangier flavors. Rice
is a staple, often

P | accompanied by lentil
R stews, vegetable curries,
i 2 h and seafood.

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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MODERN INDIAN CUISINE

l—1

Ja-laga o

SOUPS

dy ygl]

Crab and Lentil Shorba (S) 50 Og=ballly o] dyy9d
Crab claw meat and lentil soup iy g=hlid] oo
Dal Shorba (V) 38 J‘.} a_g)s,‘:)
Assortment of yellow lentils broth scented o Jashl del | 3o e dLS.as
with cumin seed 2B LMl peasll 80 0 e S|
09
Tamatar Pudina Ka Shorba (V) 45 ebbok) &5
Roasted tomatoes scented with mint glied] oxhy dasow eblob
Dhahi Puri (D,V) o5 ) CILNE
Dahi puri is a crunchy, Savory dish packed dale zo publhdl gaow i g?)
with layers of tangy sweet flavours be)b & S0
Corn Tikki Chaat (D, V) 45 8y S5 O
corn and potato patties are crispy, with d> 9300 ublhadly )3l ,«Ios
Indian spices & sweet yogurt fsab)‘lﬁau%ﬂ Jolgdls
Pav Bhaiji (G, V, D) 45 o=l BL
it is a blend of spicy mashed vegetables & pady dlally dwg,alb )Lap:ﬂ R E_:)A
served with butter toasted buns o3l Bl
Samosa Chaat (D, G) 45 Ol duw geou
Classic samosa chaat with mint, sweet 9 ol opullls &L;Z;JQ LSS Ol dwges
yogurt and pomegranate seeds Oloyl Ggu
Pani Puri (V) 15 $o9 Jb
Crisp puffs filled with an assortment of SESY) oe w s diinydo (S g
Savory, tangy, sweet and spicy water t&n d.a.o[z”g 3gl=dlg bJEf

D - Dairy | G - Gluten | VG - Vegan | V- Vegetarian | N - Nuts | S- ShellFish
lplg o3l @uw) Jasitig (uljloyl edyall 8g53all jlawdl

All Prices are in UAE Dirham and are Inclusive of all Applicable Service Charges and Taxes.
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by buddha-bar JL| ]:g; o
MODERN INDIAN CUISINE
o o "Z{'

STARTERS s Ll C.'ASL«A-U
Malai Chicken Tikka (D) 95 o eshy ggdo gl
Chicken morsels marinated in cheese, Jb dlie Mb i o
cream with chilli and coriander scented b7 if 290 o &1‘5
with cardamom & mace dalo &lse °)’)S il J“”m Jalall =a

D) 9 J.WJ)JI dalo Ja.eJl \-93-"‘“‘"
Mutton Seekh Kebab (D) 125 uwl o= © ol

Mutton minced with Indian herbs skewered
and char grilled in clay oven with mint
chutney

o)J)SJI 9 bl dalo go eoxdll

Chef’s Signature

Tandoori Lamb Chop (D)
Signature Australian lamb chop mix with
Indian spices, braised & char grilled in clay
oven

Peri Peri Jheenga (S)
Tiger prawns marinated in smoked bell
pepper mix with lemon juice &chills

195

180

6)9-‘-2?-" ;,L;an S"" &91,5
mwt Jlsl

$gne Olug)y
Ay o JS SIS okl Jaldl Jee Olas)
oo Jalall § Lisall eblobll dals g

Bombay Potato (VG, V)
Baby potatoes tossed with onion, ftomato
gravy and mix spices

Beetroot Kebab (G, V, D)
Figs stuffed beetroot gallates served with
spicy famarind relish

40

55

Slogy publhay
G.bl.@.b)l ci.a.Log J@Jl & chlzm OJ\M uu.blb.)
Jlsl e ALS S

14 gEv S
&nf&wybjwwﬁuo

Sylodl gusall yell dgSS

o Chef’s Signature

Bhatti Ka Paneer Tikka (V,D)
Coftage cheese cubes with onions, smoked
tomato & bell pepper

Vada Pav (G,V,D)
Deep fried potato dumpling placed inside a
bread bun with fried chilli & tangy sauces

75

40

S Wb ¢ L;Lmb
(Jold)) me dygine die SlsSs
sy Jalallg w.\.Li @Ja'.o.h” dad)

dolle Ao Gublhy By “'gt s
443 [e) () J.o
S S@Jl Jala)

D - Dairy | G - Gluten | VG - Vegan | V- Vegetarian | N - Nuts | S- ShellFish
Wlpallg doal @uy Jadiig (iljloy] @)l 6)g53all 2wl

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

MAINS

s I B!

=2 Chef’s Signature

Tandoori Platter

Tandoori mix platter contains mutton seekh,
. chicken seekh, tandoori murg, malai chicken,
. fish tikka, prawns, serve with mint chutney and
spicey sauce.

Ao $I945 g9lino

S = L'>J =]l uLS 3 | ols

¢ 65.“4.U ng).ﬂj «.lmg d.«.Ls Jl dsboyl.) 63.».L|
O)L?Jl mlajlj ELa.J‘ dalo &° <=J..QJ

Half Meter 195 o la

One Meter 295 d>lg e
Butter Chicken (D) 10 3wl gzl
Chicken morsels poached in creamy and
buttery fomato sauce 2 dgl e b}OiL)Jb l‘;ﬁﬁj
Chicken Tikka Masala (D) 1o YLl dalas zlos
Chicken morsels tossed in cheesy and 9 Gbl.@b.ll Gy ¢« oL dwgesa CL'>JJ| &hd
creamy onion fomato gravy s Jadl
Coconut Prawn Curry (D, S) 195 gl 390 alegy @8
Prawns cooked in aspic fragrant masala with g asq 4 Lo & Ay A Sl
onions tomato & Indian spices Slapay dyybe ¥ & pad Me Olgy
Mutton Champaran 130 alall e=d Gl
Succulent mutton chunks marinated and Aosvsy e dghatly dlall easl oo ¢ 3
cooked in a pool of spices and Indian herbs ° Bl o dgiatly 2 M i 5145
Lobster Curry (D, S) 195 Szl 5
This lobster masala is a scrumptious Indian dols Lo uLw.cl & Yls dalo § sahse EMN
style with fresh Indian herbs
Mutton Rogan Josh 130 Gz Olegy olall e
Lamb morsels cooked in onion and tomato $L By 9« dadl § dsgdae Ol ood =3
gravy scented with fennel ; : 0l o
Dal Makhani (D, V) 60 AL JIs
Black lentils slowly cooked in tomato flavour with 5 dg,SJl g8 eblokl mo goahe aswyl o]
cream & butter 3wyl
Dal Muradabadi (D, V) &Y @3Llslyg90 JId
Yellow lentils cooked and tempered in clarified 9 09aSL douin BU) 7o Fodas ¢ Labe ya0 osde
butter, scented with cumin &dry red chilli g_wvu oY) Jalall
Baingan Bharta (D, V) 70

Pot roasted eggplant minced scented with
mustard oil

byl gl
Jo,sdl Cojy punie 9 e poyde Olidly

ﬂ;m
4

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

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

deu ) LY

Palak Corn Curry (V) 65 8yl UYL gy8
Palak corn curry is a rich, saucy dish with fresh 7 A o0 5 24 g o
spinach and sweet corn il o @lSJl s & 2o &l
Kadai Paneer (D, V) 85 slous b
Fresh cottage cheese tossed in crushed ool Jald B,3SIb dwgype 9 499,.1;»: doslb dus
coriander and red chilli with bell peppers o9 Jals &o
Mix Vegetable Curry (V) e )L S jlas
Fresh vegetables cooked in tomato-based gravy g&bwl CIURC) dghe jlas
scented with coriander
Sarson Ka Saag (V) = rlw 15 O guylu
A dish of mustard greens cooked with spices it Jlgdly dadly ebw‘ %L’—U Skl Silg pas
originated in the north of the Indian J’LU Ol i =e pudiy
Chicken Biryani (D) 10 tlaa db
Aromatic, delicious and spicy biryani made ))| oo § guan )[_,,3 L (6)195— db)-’
with basmati rice, spices and herbs uL“&Sllg Ll

Wud
Mutton Biryani (D) 140 0=d Jb
Mutton biryani is a delicious dish made of olasYl (Llgdl ¢ ool e ¢ gas LS 3
meat ,spices herbs& yogurt 5ab)l9
Prawns Biryani (D, S) 170 Olegy db
Spicy shrimp masala layered with crisp fried bl Jadl hse el Olasg ) Ylbs
onion and fragrant basmati rice 6)13& Yo Ily Gieyil
Vegetable Biryani (D, V) 85 Jas Gy
VegeToblelbirycmi is an aromatic rice mix with & 6)5—‘— ”1 e 9o Hlas db),
fresh veggies doylall Gilg pasl

D - Dairy | G - Gluten | VG - Vegan | V- Vegetarian | N - Nuts | S- ShellFish
Wlpallg doal @uy Jadiig (iljloy] @)l 6)g53all 2wl

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
Mix Salad

Plain Yougurt

DESSERTS

Gulab Jamun (D, N)
Caramelized milk dumpling soaked in
cardamom scented 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

15
25

15

20

15

30
35

15

10
25
40

30
30
10

55

55

55

30

30
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D - Dairy | G - Gluten | VG - Vegan | V- Vegetarian | N - Nuts | S- ShellFish
Llyillg &0l awy Jadiiig (il Yl @d)aly éjg5iall jlewill

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






