
Menu is offered for entire table only. 
Minimum order 2 guests, maximum 6 
guests. Available Tuesday to Friday 12pm – 
2.30pm. Tables are offered for 1.5 hours. 
15% discretionary will be added to your 
bill. 

All prices include VAT at current rate. 
Customers with nut allergies / intolerances 
eating in our restaurants do so entirely at 
their own risk. Please notify the server about 
any dietary requirements/allergies before 
ordering. Menus are subject to change. 

26.05.2026 

ZAIKA LUNCH MENU 

2 courses £24pp 

3 courses £29pp 



Menu is offered for entire table only. 
Minimum order 2 guests, maximum 6 
guests. Available Tuesday to Friday 12pm – 
2.30pm. Tables are offered for 1.5 hours. 
15% discretionary will be added to your 
bill. 

All prices include VAT at current rate. 
Customers with nut allergies / intolerances 
eating in our restaurants do so entirely at 
their own risk. Please notify the server about 
any dietary requirements/allergies before 
ordering. Menus are subject to change. 

Served with Naan/ Roti / Rice 

STARTERS

Choose one: 

Mulligatawny Soup  
Indian national soup reminiscent of lentils and curry favours 

Mango & Avocado Salad 
Mango & avocado with lightly spiced refreshing summer dressing 

Baked Vegetable Samosa  
Handmade pastry filled with spicy and tangy potatoes, onion and green peas 

Beetroot Chop  
Crumbed beetroot kebab, mango mustard chutney 

Crab Cake  
Lime, chilli and mixed peppers with Indian cocktail sauce 

Raj Kachori (£6 Supplement) 
King of street food, wheat poori filled with goodies and chutneys 

Grilled Scottish Scallop Moilee (£9 Supplement) 
Hand-dived seared scallops, coconut sauce, mango relish and spicy coral tuile

ZAIKA’S FAVOURITE - £28 pp 

Mains served in a silver crescent platter in 4 bowls 
Minimum order 2 guests, maximum 8 guests 

NON-VEGETARIAN 

methi butter chicken, kosha mangsho, 
       lasooni palak & Baghari dal 

VEGETARIAN 

coromandel kofta curry, 
khade masale ka paneer, 

lasooni palak & Baghari dal 



Menu is offered for entire table only. 
Minimum order 2 guests, maximum 6 
guests. Available Tuesday to Friday 12pm – 
2.30pm. Tables are offered for 1.5 hours. 
15% discretionary will be added to your 
bill. 

All prices include VAT at current rate. 
Customers with nut allergies / intolerances 
eating in our restaurants do so entirely at 
their own risk. Please notify the server about 
any dietary requirements/allergies before 
ordering. Menus are subject to change. 

MAIN COURSE

Choose one: 

Tandoori Seabass Fish 
Cloaked in yoghurt, seasoned with carom seeds, Cracked black peppercorns, 
Indian pickling spices 

Afghani Chicken Tikka  
Fennel, black cardamom-spiced chicken, marinated in yoghurt and cheese 

Gilafi Lamb Seekh Kebab  
Marinated mince, seasoned with aromatic spices and rolled in diced peppers and 
onion, tandoor-cooked 

Wild Tandoori Green Prawns (£10 Supplement) 
Wild Madagascan Tiger prawns marinated with coriander, mint and chilli 

Coromandel Kofta Curry  
Soft vegetable dumplings filled with sweetly spiced apricots, simmered in 
roasted coconut sauce 

Karwar Fish Curry  
Subtly spiced, grilled seabass simmered in fresh turmeric, ginger 
and ground coconut sauce 

Served with Dal Baghari & Naan / Roti / Rice

Dal Baghari £9  Pineapple Curry £10 

Bombay Roast Potatoes £9 Kachumber Salad £5 

Bhindi Do Piyaza £10  Cucumber Raita £5 

Lasooni Palak £9  Naan / Roti £5 

ADDITIONAL SIDES



Menu is offered for entire table only. 
Minimum order 2 guests, maximum 6 
guests. Available Tuesday to Friday 12pm – 
2.30pm. Tables are offered for 1.5 hours. 
15% discretionary will be added to your 
bill. 

All prices include VAT at current rate. 
Customers with nut allergies / intolerances 
eating in our restaurants do so entirely at 
their own risk. Please notify the server about 
any dietary requirements/allergies before 
ordering. Menus are subject to change. 

DESSERTS

Choose one 

Baked Kala Jamun 
Large black gulab jamun baked with rabri 

Mango Kulfi 
Traditional Malai kulfi laced with Alphonso mangoes, 
blend of nuts, fennel cardamom & saffron

Cardamom Cheesecake 
English rhubarb & winter berries, malt crumble 

Selection of Ice Creams and Sorbets 

Extras 

COFFEE 

Assam  

Darjeeling

Earl Grey   

Masala Chai   

Jasmine Green 

Rosebud 

Chamomile 

Fresh Mint 
Fresh Ginger 

 4 

 4 

Espresso  

Double Espresso 

Cappuccino 

Latte

4

4.50

4

4.50

TEA 

4

4

4

4

4

4

4




