
ZAIKA NEW YEAR'S EVE MENU £85 per person

Amuse Bouche

Dahi Puri
King of street food, baby wheat poori filled with goodies & chutneys

~
Kesar Malai Jhinga
Wild Madagascan Tiger prawns marinated in rich malai and kashmiri saffron 

Gilafi Chicken Seekh Kebab
Chargrilled tender chicken skewers, adorned with a colourful bell pepper glaze, mint chutney

~
Served as a Silver Crescent with 4 silver bowls filled with:

Goan Prawn Curry
Succulent prawns in a smooth coconut sauce with tangy kokum

Bhopali Murg Rizala
Tender chicken in a delicate yogurt and aromatic spice emulsion

Kashmiri Rogan Josh 
Tender Welsh lamb, slow-cooked in aromatic Kashmiri spices

Palak aur Chilgoza
Creamy Indian spinach garnished with toasted pine nuts

Lemon Rice 
Curry leaves and mustard seeds tempered lemon-infused rice

Butter Naan / Garlic Naan 
Soft, hand-stretched tandoori breads

~
Pistachio and Rose Milk Cake 
Light pistachio sponge layered with rose-scented cream and saffron drizzle

Customers with allergies / intolerances eating in our restaurants do so entirely at their own risk. All our dishes / 
drinks can contain traces of allergens. Please notify your server about any dietary requirements.



ZAIKA VEGETARIAN NEW YEAR'S EVE MENU 

Amuse Bouche

Dahi Puri
King of street food, baby wheat poori filled with goodies & chutneys

~
Utsav Paneer Tikka
Homemade organic paneer, dry fruits, spices & silver leaf 

Rajma Galouti Kebab
Soft kidney bean patties, spiced and shallow-fried, served with tangy chutney

~
Served as a Silver Crescent with 4 silver bowls filled with:

Kadai Paneer 
Homemade cottage cheese and tri-coloured bell peppers in a royal, spiced tomato sauce

Malvani Bharwan Baingan
Tender baby aubergines stuffed with classic Maharashtrian spices,                                 
cooked in a tangy Malvani masala

Rajmahal Kofta Curry
Velvety vegetable dumplings filled with sweetly spiced apricot, simmered in a rich, aromatic 
gravy

Palak aur Chilgoza
Creamy Indian spinach garnished with toasted pine nuts

Lemon Rice 
Curry leaves and mustard seeds tempered lemon-infused rice

Roti
Freshly made Indian gluten free flatbread

~
Rose and Saffron Phirni
Silken rice pudding infused with rose water and saffron, topped with pistachios and edible 
gold dust

Customers with allergies / intolerances eating in our restaurants do so entirely at their own risk. All our dishes / 
drinks can contain traces of allergens. Please notify your server about any dietary requirements.




