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INDIAN CUISINE



Ring in the New Year for just £39.95
Vegan option for just £29.95

Beat the Rush with our

Early Evening Dinner for just £29.95

New Year’s Eve Info

An Unforgettable New Year’s Eve Experience!
When it comes to creating lasting New Year’s Eve memories, Zeera Authentic Indian

Restaurant is your go-to destination.

Join us for an unforgettable New Year’s Eve celebration with our exclusive
New Year’s Eve Menu!

For just £39.95, enjoy a sumptuous 4-course feast including a starter, main course,
rice dish, and dessert.

For our vegan guests, we offer an equally delectable 4-course vegan menu for only £29.95.

It’s the perfect way to bid farewell to 2025 in style!

Reservations for New Year’s Eve will require a £15pp non-refundable deposit, to be
paid at the time of booking.
For New Year’s Eve, all tables have a 2-hour reservation time.

Beat the New Year’s Eve Rush with Our Early Evening Dinner!
Looking to start your New Year’s Eve festivities a little early and escape the rush?

Zeera is here for you! Join us from 3pm to 5pm and enjoy our special Early Dinner Menu

for just £29.95 per person.

Welcome 2025 with a Bang at Zeera on New Year’s Day!
Kick off the New Year in style with an extraordinary performance by the sensational
Alex Hall! Join us on New Year’s Day as Alex showcases his incredible talent, performing

a diverse range of hits from across the decades. Don’t miss this spectacular start to 2025!

The celebrations begin at 6:30 pm, setting the perfect mood for an unforgettable evening.
Savour a delectable culinary experience with our special set menu and our à la carte menu,
offering a variety of dishes to delight every palate.



New Year’s Eve
Early Evening Menu

Your Main

Choose Your Side

Choose one of the following

Choose one of the following
To Start

- per guest -£29.95

Allergy Information
Please let your server know if you require any allergy or nutrition advice.

Despite every effort to deal with your request, due to our busy environment and small kitchen which does
handle a range of allergenic products, we cannot guarantee any dish is free from cross contamination.
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Three Courses | FROM 3:00pm Till 5:00pm

BHUNA PRAWN ON PURI

BHUNA CHICKEN ON PURI

ONION BHAJI
Contains Egg

CHICKEN TIKKA

SHEEK KEBAB

PRAWN COCKTAIL

CHICKEN TIKKA MASALA
Chicken Tikka

GARLIC MIRCH MASALA
Chicken Tikka

ZAAL JHOOL MURGH
Chicken Tikka

CHICKEN TIKKA
Served with Salad only

Following dishes choose from:

CHICKEN  |  CHICKEN TIKKA  |  LAMB 3.00 EXTRA  |  KING PRAWN 3.50 EXTRA

BHUNA

JALFREZI

MADRAS

SHASHLIK BAHAR
Chicken Tikka

HARIYALI MURGH
Malai Tikka

KORMA

PLAIN CURRY

ROGHAN JOSH

KARAHI

DUPIAZA

SRI LANKA

FRESH CHIPS PILAU RICEPERI PERI CHIPS

 | Hot  | Extremely Hot | Medium | Mild



New Year’s Eve
Additional Extras

Sides

Shakahari

I’ll have a side of...

Vegetable sides

Let’s Share
Breads

Allergy Information
Please let your server know if you require any allergy or nutrition advice.

Despite every effort to deal with your request, due to our busy environment and small kitchen which does
handle a range of allergenic products, we cannot guarantee any dish is free from cross contamination.
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ASSORTED BREAD BASKET | 6.95
Choice of Flavoured Naan – Puri – Chapati

PLAIN OR BUTTER NAAN | 3.95

GARLIC NAAN | 4.50

PESHWARI NAAN | 4.50

KEEMA NAAN | 4.95

GARLIC AND CORIANDER NAAN | 4.95

PARATHA | 4.50

CHAPATI | 2.95

FRESHLY CUT CHIPS | 3.95

PERI PERI CHIPS | 3.95

DAHI | 2.95
Fresh youhurt with tomato and cucumber

POPPADOMS | 1.25

MASALA POPPADOM | 1.25

HOUSE PICKLE TRAY | 4.00
Including home-made pickles
(serves 2 people – top ups £1 per pickle)

We highly recommend that you have vegetable side dishes to complement our main courses.
These are often shared.

SMALL PLATES | 5.95 MAIN PLATES | 8.95  

DAL TADKA
Lentils flavoured with garlic and 
coriander.

BHINDI BHAJI
Okra, lightly spiced.

PACH DAL
Five different flavoured lentils
with herbs and spices.

CHANA MASALA
Chickpeas and paneer cooked in a
lightly spiced sauce.

PALAK PANEER
Spinich with cheese, lightly spiced.


