GARLIC

Steam Cooked in friash gamc sauce and garmisned with corander,
avery tasty dish good for health and haart

CHICKEN/LAMB TIKIA GARLIC £9.95
CHICKEN/LAMB TIKKA CHILLI GARLIC ¢ £9.95
TANDOORI CHICKEN GARLIC £9.95
TANDOORI CHICKEN CHILL! GARLIC £9.95
IING PRAWN GARLIC £N95
[ING PRAWN CHILLI GARLIC EN95
PRAWN GARLIC £10.50
PRAWN CHILLI GARLIC -~ £10.50
VEG GARLIC / £8.50
VEG CHILLI GARLIC £68 50
FISH
Plﬂt.ﬂnﬂuu Eallr$nan, smﬂy marinatad in tantalising spice and then baked in clay nvglz
EEE% \-3 F [y seasoned with spices and then fned in o, E12.95
".ﬂn.lﬂ and nal’ul:l Bnian Ecapsuuu
H HAEHEﬂ L £1295
||I|=I: 53 rn[:un L.L'luh:u medium splcad sauce
MACHI £12.95
Fillets o :n n E:urry sauce, prapared in Kolikata style
BIRYANI DISHES

These are complete dishes, special basmati nce tréated togethar with maat, prawns
of chicken inghea with delicata spices and herbs sened with fresh yvagatabla curry

CHICKEN/LAMB/PRAWN £9.95
LAMB TIKKA/CHICKEN TIKIA £1050
MURGI BIRYAMI (TANDDORI CHICKEN & OMELETTE} £10.95
VEGETABLE BIRYANI £9.50
KING PRAWN BIRYANI E1195
SPECIAL BIRYANI £195
EUROPEAN CUISINE
All dishas are served with french fnes and salad
SIRLOIN STEAK £13.95
OMELETTE [chicken, Lamb, Mush, Chegse) £10.95
SCAMPI E10 95
FRIED CHICKEN £9.95
CHICKEN NUGGETS £950

EXTRAS

g:l:g‘s, CHIPS g:ﬁi nn'e sa’i |'n|;S E'Iiﬁ%y aastanm styla Q:Eﬁgs
CHEESE CHIPS £4.95 Eﬂ"ﬁi:g:‘“” gfgg
CUCUMBER / ONION RAITHA E2.95 :

All below dishes can be served as main courses for an exdra £2 76 each
MIXVEG CURRY E410 SAAG BHAJEE (spinach) £4.10

MIXVEG BHAJEE E410

MUSHROOM CURRY EA0 %A.tfi P%HEEFI £4.25
MUSHROOM EHMEE £410 [Spinach Cream & Indian Cheese)

BRINJOLBHAJEE (suoerone) £420  [(ARPANEER £A25

EGUN ALO EAS0  CHANABHAJEE (Chickress) E4.25
Al DALSAMBAR (Lentis 6 ves)  £4.25

SAAG ALDO (spinach & Potate) £4.10

BINDI BHAJEE (0kra) EAS0

ALOO GOBI{potatn & Calfower) E4.50 Tiw:ﬂ?u ELE”“'E] E:Eg
BOMBAY POTATO A0 [HANARI YRS owers chaese
BOILED RICE E2 95 CHICKEM FRIED RICE £4.25
PILAURICE E310 KEEMA RICE £3.50
FRIED RICE E3.10 LEMON FRIED RICE £3.25
EGG FRIED RICE E325 GARLIC FRIED RICE £3.25
MUSHROOM RICE E325 PERSIAN RICE (coconut) £325
VEG RICE E3.25 PECIAL h £3.95
PINEAPPLE RICE £125 08, peas & Navaured with mild spica
NAAN E310 GARLIC 6 HONEY NAAN £3.25
KEEMA NAAN (Minced Heat)  £3.26 ﬁﬁ’b‘r?ﬁ: Friad In Butter £250
GARLIC NAAN E325

PESHWARINAAN (i) £3.25 L0 PARATHA .25

GARLIC 6 CHEESENAAN ~ EA25

CHAPATI Thin Dough Bread £225
et i B oy s 0

m%‘kuﬂgjnu&! grﬂlll Baked InOven £ai0

CORIANDER NAAN €375 PUREE £225
ZEERARSBECINIE

2 PAPADOMS § CHUTNEY

1MIX KEBAB, 1 ONION BHAJEE, 2 MAIN COURSES £36.95

1VEG SIDE DISH, 2 PILAU RICE, 1 NAAN
(KING PRAWN & DUCK DISHES PLEASE ADD £3.10 PER DISH)

FOCE FYGIERE BATING Dweh b lood gou uk/ratings | ganfod agor |'|1|I.|III|IIJU|'I;I| HinBunnas ney goinmath mn| Dam v en
BROT hytencha byt Wit h Srenabi Go bo hood gos alenlings 1o fed Lh fooad hysgens rang of our busniss of ask us lof pur
T Fegiene eing vahen you ordar FOOD ALLESGIES § SIOLERAKCES Defoes you ceder your food please spenk b our sal i
¥OU WaNE Lo Knos aboul our ingmdients. Thank you

v I PRINTS WALES LTD T

(MEAL FOR2)

V),
/eera

Customer Satisfaction Is Our Aim

@ www.zeera-restaurant.co.uk

OPENINNG HOURS
FOLLOW US WE ARE OPEN 7 DAYS A WEEK

(INCLUDING BANK HOLIDAYS)
o @zeerainbrecon SUN - SAT: 5.00PM-TILL LATE

%, 01874 610 746/623 646

@ 103 The Struet, Brecon, Powys, LD3 7LT




APPLTISERS

NON VEGETARIAN

SHAMI KEBAB £4.50
MinGed meat and spice, raund shaped & shalbow frigd

SHEEK KEBAB £4.50

A sheek ketab on 4 metal barsimilarto a skawer on which the mince
meat is placed and then cooked in the tandoan oven

MARGIS KEBAB £6.10
A hoiled eed coverad in Spiced mince, coaked ina tandoar &nd senvad
WIth an ofmelette on top & salad on side

MIX PLATTER £4.95
Chicken tkka, lamb Elka and sheek kebab
CHICKEN/LAMB TIKIKA £4.50

Spring chicken OR tender 3mb cubed mannated in & yoghurt sauce
B Cooked on a shewer

SANGARI CHICKEN £4.95
SUIPS O Crspy chicken Served with a Special nutly sauce

CHICKEN CHAT £4.50
Chopped chicken cooked with chatl spice, senvad on & pureg

CHICKEN PAKORA £4.50

Bonglass chicken mannated in spice and batterad fried

TANDOORI CHICKEN (0w THE muzln £4.50
Spring chicken marinated in andoari masala and barbecusd in clay aven

SAMOSA MEAT £410

SEAFOOD
KING PRAWN BUTTERFLY E6.50
Spiced kng prawns fned in a butter coatad with breadcrumbs

PRAWN PUREE £4.95
Medium spiced prawn Served with soft puffed puree

CRISPY CHILLI FISH

£4
Marnated cod deep med in a crispy batier searad in a tandy garic and chilll sauce

VEGETARIAN

ONION BAJEE £4.10
SAMOSA VEG £4.10
ALOD CHAT £4.50

Chopped potato cooked with spice, sened on a puree

MIX SHARING PLATTER Fﬂn?PEDPLEA £12.95
Chicken kka, lamb tiklea, sheek kabab, Samosa & onion bhajee

TANDOORI SPECIALITIES

TANDDOR! MIX GRILL EN95
Cambination of tandoon chicken shagk kebab, chicken ki,
famb Tiicka B king prawn

CHICKEN/LAMB TIKKA (BONELESS) E8 95
1/2 TANDOORI CHICKEN (0N THE BONE) £895
TANDOOR! KING PRAWN £12.95
LAMB/CHICKEN SHASHLIK £10.95

Coaked with capsicum, onions and tOmatoes on Skewer

IX SHASHLIK £1.95
ﬁmmﬁarﬁn ant IunF Prawn Cooked wWith capsicum, anlons
B LMo es an skewe

CHICKEN/
LamB/
PRAWN TIKKA

Rﬂﬁdﬁhﬂ [ EB9S  E950
el coaked with lentills and pingappie In SWeat B Sour Sauce

| EB, £9.50
%llﬂl?nv glpu:arj, caokad with anian & tomato

E&EEJIJ%SM ed tamatoes & anion i i

Rl.ltf‘im ' EBSS  E950
gdium spiced with fned onion and capsicum

EM‘G!M [f EBY9S  E950
nakad With spinach giving a sauce

I PRAWN

E1195
EN95
EN95
EN.95
EN95

KORMA | EB9S  E950
VEry mikd dish cooked in & neh sauce of almend, coconuts B cream

Eﬁ?’ HH"“'ﬂﬂ'Hd. cooked with banana ERys ol
EB95  E950

Hﬂ:‘ﬂ‘.’é‘aﬁ cooked with pineappie

E&'{"Wa gh Of rlch, hot & sour f Eg'gatam tﬁ?.ﬁﬂ

pragzr dnﬂllilnr:ﬂ:lh, |uenr1|3rr11' juice Es?rgshafntmafu i

VINDALOD £9.50

Very not, Spicad curmes with potatoes

EHLFR\' i EB.9 £9.50

edium Spicy in a nchiy Mavoured sauce

E;rnlk%'jmth OGO, falrly fot EBss 2950

£9.50

P [ £B.95
Sr'lgmlﬂlut. SWeEL & s0ur, cooked i thick ravy

EN95
EN95
EN95
EN95

EN195
EN.95
EN95
EN.95

Eﬂ%lklﬁlﬂ musf'r'h% green chopped cmnzafﬁ'nqt?rsmg?éﬁpw saucp.g %

Ea%w' 1.: [ﬁ Iﬁ'!:ﬁ!g ;'pum potats b ees Eg]?uarrysau%g'au

BALTI

Baltl dishes are the mosem indian cuisine, cookad with specially

EN95

prepared Nerns and spiced, anions, Omatoes & pappers

CHICKEN/LAMB

M
CRICken, 2D, prawn

CHICKEN 6 MUSHROOM
CHICKEN SAAG

VEG

PRAWN

KING PRAWN

fMILD (( MED

B O RUIFARSHTRADITIONNNCUISINE

VEG

£895
£895
E855
EB.95
£B 95
EB95
£8.95
EB95
EB95
£895

EB95
EB95
£8.95
EB.95
EB9S
£8.95

£9.50
£1.50

£9.50
£9.50
£195
£9.50
En 50

CHEF RECOMMENDATION

CHICHEH;&FIMHI i £12.95
Whole piece of breast chicken flled with spinach and mushroom,
spicy madium sauce served with rice

CHICKENLAMB TIKKA MASALA £9.50
A Egitin ﬁmst to the Euarfnpulfer chickan ar lamb tikks .wedara?#nt

pur own eXCIusive recipe of SUCCUMERT pIeces nr'ﬂraast Infused with spacial

Tikcka mearinated and then coaked in @ Smooth 6 creamy masala sauce

KING PRAWN OR DUCK TIKKA MASALA £1150
pnassmn.t HLCI{E” LAMB £995
I famb or chicken Nile marnatad in spicad yognurt & cooked with

eros, mikd (ecipe

CHICKEN £9.95
E#Ma%nﬁ randaon chicken cacked In DUTter and Cream. With a rich sauce

ISTI ' £10.50
ﬁll{‘. an Uika with frash prawns cooked with fresh craam, almond, COconut povwder,
hongy, authantic axotic SpICES and Nerbs creating a mild & naver forgnteen tasta

MAKHANI CHICKEN/LAMB

Chicken ticka or lamb tilka cooked in butter, cream, coconut with frash mango

BOLLYWODD CHICKEN E10.50
Succulent bonless Dreast of sprind chicken marnnated in a special sauce

then Cobkad again with a creamy Sauce

lHML MISTI £10.50

creamy sweat medium to hot I:Illt:j' cooked with chicken ar lami tikka,
coconutmilk, almond. cream, Sanic' s einger. A speckal racipe

F.'e‘a'a'gp&}%%.:m of lamb cooked with fresh ginger, herhs B spices £10.50
£12.50

I;m’AH MIXED §FEEIAL Medium) {
The perect combination of ¢hicken,lamb and king prawn cooked in a
pold and aromatic Indian syle culry sauce

KORAHI CHICKEN/LAMB £10.
Tendar chunks of chicken or lamb braised in & Spicy masala of gadic, ginger, onlan,
Tomatoes, pappers B erds copked In a thick karahl Sauce

NAWABI JHINGA ¢ Tandoon king prawn n spicy maseala sauce, mediumhot  £12.95

Il

ﬂSSlHESE DUCK £129
arnatan rer several hours In homemage sauce with herbs and spiced, barbecued
over Maming tandoart oven then cooked in an ennched speckal sauce

MURGI REZALA £10.95
Barbacued chicken cooled in garle, SHoed anlons, cheese B cream, mild
HANDI LAZEEZ £10.95

Eﬂp;]EIES‘i plEﬂEh;‘EIIIf I:!utkatll'u or Iam%&atutEEﬂ and ‘EIMH\BTEL[I:LH thElrnﬂwR |ulce
with aromatic chillas, cardamam, iresh ngfbs and spices. Created by the
paraunamﬁeﬁs E-J Nawal Asa -uu-haufat.qgcﬂew DLll:lm Pukth l:l.ll.slrv!

HLST IHDIle DISI-L Al £995
ICkan of lamD CoDked with gadlic, gingar, onien, Spices, conander,

fenudraak & homemade Sauce

AKBARI CHICKEN £9.95
Chicken cooked with minced meat, a delightiul medwm hot taste

DALWALA CHICKEN/LAMB
Small pleces of chicham or lamb tikka cooked with fried pototo, pieces of laman
selected spiced and herbs in a thick lentl sauce, medium SLength, very nice B tasty

EHEER\: II{EinI';AI I:I'; : ln s coaked t S3UCE WiIth rah i
ma'sa?é'sbnm%s, uﬁ'reﬁ' e uﬂﬁw:&sﬁ canan'é'eat Iﬁ%rr'zlé TREE S Ik
MAKIKHANWALA £10.95

Succulent chunks of ﬁHlL‘.ken or lamb, cooked with homemada coconut milk,
Various spices in a mild to medeum special sauce

!MFE;E%I GEIEIEKEH LAMB TIKKA

£9.95
05580 with batans of tomatoas, capsicum, onken & green chilllés with ground spices

OTENGA E10.95
Eeces tﬁrucuﬂn of lamb cooked toerther with fresh garlic chapped
onian and tomatoes, eamishad with Cumin seeds and Trash conandar

SHAHD MINTY (sedium) £10.95
Adelehtiul fusion of Sweet and savory, our shahd Mint Curry combines rich,
EDFEIFI"IB{H: Spicas with the natural swesmness of honey and the rafreshing 2est

min



