DRINKS
BEER & CIDER
Cobra 330ml
Peroni 330ml
John Smiths 440ml
Guinness 440ml
Magners Original

WINE BY THE GLASS
Pinot Grigio
Cabernet Sauvignon
Pinot Grigio Blush

£2.95
£2.95
£2.95
£2.95
£3.50

330ml

Small £3.50
Large £4.50

WINE BY THE BOTTLE

HOUSE
1. Pinot Grigio Italy, Fresh and crisp with notes of citrus and pear. 		
2. Cabernet Sauvignon Chile, Rich and full-bodied with juicy fruit and a lingering
3. Pinot Grigio Blush Italy, Refreshingly dry with notes of strawberry fruit.
WHITE
4. Kleine Zalze Sauvignon Blanc

finish. 		

South Africa

An outstanding wine, with both grapefruit and herbaceous character.

5. Berri Estates Chardonnay

Italy		

A crisp rich wine from Sicily with hints of white flower, guava, grapefruit and apple.

7. Waipara Hill Sauvignon Blanc, Marlborough

New Zealand

Aromas of melon, fresh citrus and grapefruit with an aromatic finish.

RED
8. Short Mile Bay Merlot

Australia

Soft and juicy wine showing ripe plumb, mulberry, blackberry and spicy vanilla notes.

9. Cullinan View Shiraz

South Africa

A luscious deep red wine with a spicy flavour and a hint of oak from the maturation process.

10. Marques de Morano Rioja Crianza Tinto

Spain

Made from Tempranillo and Mazuelo grapes this juicy medium bodied wine is a great example of a Rioja.

11. Amarone della Valpolicella Classico Bolla

Italy

Dark ruby-red with garnet rim and an ample complex perfume of black cherry, prune, raisin and cedar spice
with balsamic hints and a long, elegant finish.

ROSE
12. Vendage White Zinfandel Rose

£15.95
£16.95

Australia

Fruity wine with hints of lemon and a crisp clean finish.

6. Da Luca Pinot Grigio

£12.95
£12.95
£12.95

USA

A delicious, fresh and acidic pink wine produced using Zinfandel grapes.

£17.95
£19.95

£15.95
£16.95
£17.95
£32.95

£15.95

CHAMPAGNE & SPARKLING
13. Prosecco Da Luca Italy 			
Pear and peach fruits combine with a sensational sparkle. 					
14. Spumante Da Luca Italy 		

£18.95

15. Moet & Chandon Brut

£44.95

Raspberry and Strawberry shine through with this taste of Italian sunshine.
France 			

£18.95

A classic blend of Chardonnay, Pinot Noir and Pinot Meunier.

SOFT DRINKS
Coca-Cola
Diet Coke
Lemonade
Ginger Ale
Slimline Tonic Water
Soda Water
Sparkling Water
Still Mineral Water

£1.80
£1.80
£1.80
£1.80
£1.80
£1.80
£1.80
£1.80

Orange Juice
J20 Orange & Passion Fruit
J20 Apple & Mango
Fruit Shoot
Cordial Splash
Mango Lassi - Glass
Mango Lassi - Jug

Famous Grouse Whisky
Jameson Irish Whiskey
Jack Daniels Whiskey
Courvoisier Brandy
Smirnoff Vodka
Bacardi Rum

£2.75
£2.75
£2.75
£2.75
£2.75
£2.75

Gordon’s Gin
Southern Comfort
Malibu Rum
Baileys Irish Cream
Sambuka

£4.50
£4.50

Baileys Coffee

£2.25
£2.25
£2.75

Latte
Cappuccino

Irish Coffee
Brandy Coffee
Filter Coffee
Tea
Indian Tea

£1.80
£2.25
£2.25
£1.80
£0.80
£2.75
£8.95

SPIRITS
£2.75
£2.50
£2.50
£2.75
£2.75

HOT ALCOHOLIC DRINKS
£4.50

HOT DRINKS
£2.75
£2.75

Indian Restaurant

APPETISERS

BALTIS

Poppadom						£0.50
Selection of Chutneys						£2.00
Chutney Refill						£0.50

STARTERS

All starters are served with a yoghurt and mint chutney unless stated otherwise.

NON-VEGETARIAN
Chicken Tikka

Zaara’s Sizzler
£3.50

Chicken marinated in yoghurt and spices,
grilled and served sizzling with onions.

Chicken Seek Kebab

£3.50

Chicken combined with onion and spices,
grilled and served with salad.

Chicken Pakora

£3.50

Chicken marinated with gram flour and spices,
shallow fried and served with salad.

Keema & Mozzarella Samosa £3.50
Lamb and mozzarella filled into pastry,
shallow fried and served with salad.

Lamb Chops

£3.75

Lamb chops marinated in yoghurt and spices,
grilled and served with salad.

Chicken Prawn Puri

£3.95

Chicken and prawns cooked in aromatic
masala, served on soft fried bread with salad.

Fish Pakora

£4.25

£6.95

A combination of chicken seek kebab, chicken
tikka and masala fish served sizzling with onions.

Onion Bhaji

£3.25

Onions marinated with gram flour and spices,
fried and served with salad.

Garlic Mushroom Pakora

£3.25

Whole mushrooms marinated in garlic, spices
and gram flour, fried and served with salad.

Papri Chaat

£3.75

Potato, chickpeas, red onion and crispy fried
dough wafers topped with yoghurt, coriander
chutney, tamarind and masala. (served cold)

Aloo Tikki

£3.95

Potato and spiced lentils combined with corn
flour and shaped into a cake, shallow fried and
topped with yoghurt, coriander chutney and
tamarind.

Paneer Tikka

£4.25

Punjabi cheese marinated in yoghurt and
spices, grilled and served sizzling with onions,
peppers and tomato.

Masala Fish

Aloo Channa Puri

Fish marinated with whole spices, shallow fried
and served sizzling with onions.

POPULAR DISHES

£3.75

Potato and chickpeas cooked in spicy masala
sauce, served on soft fried bread with salad.

MAIN COURSES

Cooked with cream, coconut, sugar and mild spices.

Chicken or Lamb Jalfrezi						£7.00
Stir fry with peppers and onions.

Chicken, Lamb or Keema Masala						

Traditional Punjabi dish cooked with garlic, ginger, chillies, onions and tomato.
Cooked with fried spices, onions and tomato.

Chicken, Lamb or Keema Madras 						
Cooked with fresh green chillies, red chillie flakes and strong spices.

£7.00

BIRYANI HYDERABADI

Cooked with basmati rice, garlic, ginger, green chillies, nuts, Hyderabadi spices and served with raita.

Vegetable Biryani
£8.50
Zaara’s Biryani (ch, lb & prawns) £8.95

ZAARA’S GRILL
Served sizzling on a bed of onions accompanied by steamed rice, salad and mint chutney.

Chicken Tikka Grill
Paneer Tikka Grill

£8.50
£8.50

Fish Grill

ZAARA’S SPECIALS
Butter Chicken

£7.95

Chicken Tikka Masala

£8.25

Achari Chicken

£7.95

Chicken Tikka Keema

£8.25

Chicken Hyderabadi

£7.95

Chicken Tikka Garlic

£8.25

Chicken or Lamb Pindi

£7.95

Chicken Tikka Makhani

£8.25

Cooked with butter and cream.

Cooked with cashew nuts, curry leaves, lime,
yoghurt and cream
Cooked with fresh okra.

Chicken or Lamb Rogan Josh £7.95
Cooked with peppers, tomato and onions.

Chicken or Lamb Saag

£8.25

Cooked with tender minced lamb.

Cooked with cashew nuts and cream.

Garlic King Prawn

£11.95

Cooked with red chilli flakes, peppers and
smoked paprika.

Cooked with spinach, mustard leaves, garlic and
ginger.

ZAARA’S VEGETARIAN SPECIALS
All our vegetarian dishes are available as side dishes - £4.95

Tarka Daal

£6.95

Pindi Masala

£7.50

Aloo Gobi

£6.95

Aloo Mattar Paneer

£7.50

Potato and cauliflower stir-fried with onions.

Potato, peas and Punjabi cheese cooked in
spicy sauce.

Amritsari Aloo Channa

£6.95

Saag Paneer

£7.50

Vegetable Karahi

£7.25

Chana daal cooked with whole cumin and fried
onions.

Potato and chickpeas cooked in a rich sauce
with Amritsari spices.

Orka cooked with ginger, garlic and tomato.

fresh
produce

Saag made from baby spinach and mustard
leaves cooked with paneer, garlic, ginger and
butter.

KIDS MENU
Chicken Nuggets & Fries						£6.50
Chicken Korma & Steamed Rice						
£6.50
Butter Chicken & Steamed Rice						
£6.50

ACCOMPANIMENTS
Chapati
Tandoori Roti
Seasoned Tandoori Roti
Plain Naan
Garlic Naan
Garlic & Coriander Naan
Cheese & Onion Naan
Fruit & Nut Naan
Fries

£0.90
£1.50
£1.90
£2.50
£2.70
£2.80
£2.80
£2.80
£2.95

Mango or Vanilla Ice Cream £3.50

Keema Peas Karahi
Mixed Karahi (lamb &

passionate
about food

Cooked with red chilli flakes, peppers and
smoked paprika.

Steamed Rice
Pilau Rice
Lemon Rice
Egg Fried Rice
Veg Fried Rice
Yoghurt
Cucumber Raita
Salad

£2.20
£2.50
£2.60
£2.70
£2.70
£2.30
£2.50
£2.75

DESSERTS

A traditional Punjabi method of cooking with whole spices for a deep intense flavour. These dishes
are rich and aromatic and are cooked with garlic, ginger, green chillies, onions, lemon, tomato and
fresh coriander.

£7.50
£7.50

Cooked with tomato and cream.

£8.95
£11.95

£9.50

KARAHIS

Chicken Karahi
Lamb Karahi

Fish Balti
King Prawn Balti

£7.00

Chicken, Lamb or Keema Bhuna 							£7.00

£8.50
£8.50

£7.50
£7.50

Seasonal vegetables cooked with onion and
tomato.

Chicken or Vegetable Korma						£7.00

Chicken Biryani
Lamb Biryani

Chicken Balti
Lamb Balti

Cooked with mixed pickle.

VEGETARIAN

Fish marinated with gram flour and spices,
shallow fried and served with salad.

£5.50

Our Baltis are cooked in a sauce created in-house from garlic, ginger, green chillies, tomato, fresh
coriander and Zaara’s blended spices.

chicken)

£7.75
£7.95

Gulab Jamun & Ice Cream

£3.50

Rasmalai

£3.50

Strawberry Samosa

£4.50

Served with pouring cream.

Cherry & Mascarpone Samosa		
Served with vanilla ice cream.
£4.50
Apple & Cinnamon Samosa		
Served with vanilla ice cream.
£4.50

quality
ingredients

authentic
fam ily recipes

