
T IRANGA CHICKEN (GF) £10 .95 
Try our trio of chicken tikka 
with ginger and garlic marinade, 
malai(cream&cardamom) and 
hariyali(coriander&mint)

Embark on a culinary journey through India with our 
THALI experience £24.95pp (ask to see our menu)

DAHI PURI (V)  � £6.95
F R O M  T H E  C A P I TA L O F  I N D I A 
D E L H I ’ S  M O S T C O L O U R F U L C H A AT
Crispy wheat balls filled with chickpeas 
and lentils, topped with yoghurt, 
pomegranate seeds, sev, mint & 
coriander and tamarind chutneys

PAPRI CHAAT (V) � £6.95
Crispy dough wafers, chickpeas, mint 
& coriander and tamarind chutneys, 
sprinkled with coriander and sev (sev 
are crunchy, savoury noodles made from 
chickpea flour paste)

PANI PURI (VE) � £5.95
I N D I A’ S  M O S T P O P U L A R  S T R E E T S N A C K , 
A L S O  K N O W N  A S  G O L G A P P E
Crispy wheat balls filled with potatoes, 
onions and chickpeas,into which 
tamarind and mint water is poured

BHEL PURI (V) (VOA) (GF)� £5.95
A  S P I C Y S N A C K  S O L D  O N  C A RT S 
T H R O U G H O U T I N D I A 
Puffed rice, crispy sev, potatoes and 
onions tossed with our fresh mint & 
coriander and tamarind chutneys

Chana Chaat (VE) (GF) � £5.25
A flavourful salad with chickpeas, 
potatoes, onions, tomatoes, green chilli, 
ground spices, tamarind chutney & 
fresh coriander

BEETROOT CHAAT (V) (VOA) (GF) � £7.95 
A delicious, healthy beetroot and potato 
patty layered with spicy chickpeas, fresh mint 
& coriander and tamarind chutneys, topped 
with crispy sev, onions and fresh coriander  

SAMOSA CHAAT (V) (VOA) � £7.95 
Pastry filled with vegetables, layered 
with spicy chickpeas, sev, pomegranate 
seeds, yoghurt, mint & coriander and 
tamarind chutneys

ALOO T IKK I CHAAT (V) (VOA) (GF) � £7.50
Potato cake and spicy chickpeas, drizzled 
with yoghurt, fresh mint & coriander and 
tamarind chutneys, topped with crispy sev

GUNPOWDER 
ALOO CHAAT (V) (VOA) (GF) � £7.95
Crisp roasted potatoes coated in fragrant 
spices with fresh chilli, spring onions, 
coriander and pomegranate seeds on a bed 
of yoghurt and tamarind chutney

PAV BHAJ I (V) � £6.50
A  M U M B A I   F A V O U R I T E  
Spicy mixed vegetables served 
with a hot buttered bun

CHILL I . . .
Paneer (V) £7 .95     |   Chicken   £7.95

PRAWNS  £8.50    |    Gobi (VE)     £7.95
Stir fried with crunchy peppers 
& onions in a soya sauce

OKRA FRIES (VE) (GF)� £5.95 
Ladyfingers marinated and fried in gram 
flour - crispy and moreish!

MOGO CHIPS (VE)� £4.95
Fried cassava coated with a spicy, tangy sauce 

ONION BHAJ IS (V) (VOA) (GF) � £6.50
Onions marinated and fried in gram flour

MASALA CHIPS (VE) (GF) � £4.25
Chips sprinkled with our powdered spice mix

AUBERGINE FR ITTERS (VE) (GF) � £5.95
Sliced aubergine marinated and fried 
in gram flour

SOYA 65 (VE) | CHICKEN 65� £6.50
Spicy chicken or soya bites with South 
Indian flavours of curry leaves and mustard

Gunpowder Potatoes (VE) (GF)� £5 .50
Crisp roasted potatoes coated in 
fragrant spices with fresh chilli, spring 
onions and coriander

Chill i Chips (VE) � £5.25
Chips tossed in soya sauce, crunchy 
peppers and onions

Seasonal Salad (VE) (GF)� £3 .00

CHOLE BHATURE (V) � £11.95 
A POPULAR PUNJAB I  D I SH 
Spicy chickpeas served with fried Indian flatbread

ALOO PURI (VE) � £1 1 .95 
PERFECT FOR BRUNCH OR D INNER 
Flavoursome potato curry served with puffed whole wheat bread

F ISH AMRITSARI (GF)� £8 .95 
Crispy batter fried fish spiced with chaat masala

Z INDI WINGS �  
Crispy, golden, zingy wings flavoured with 
Indian spices, served with a chilli sauce

C H I C K E N  £ 8 . 9 5  |  C A U L I F L O W E R  [ V E ]  £ 7 . 9 5 

Z IND IYA ’s Tr io of Dosa (GF) 
SOUTHERN IND IAN SAVOURY PANCAKES 
Made from rice batter and lentils, served with sambhar, coconut 
chutney and one filling of your choice:

M A S A L A  A L O O  ( V E )  £ 1 1 . 5 0  |  P A N E E R  ( V )  £ 1 1 . 9 5  |  C H I C K E N  £ 1 1 . 9 5

VADA PAV (V) (VOA) � £6.95 
THE IND IAN BURGER ! 
Vada is the potato patty and pav is the bun,garnished 
with hot, tangy and sweet chutneys

SOYA T IKKA BURGER (VE) � £8 .50 
Z IND IYA ’S VEGAN BURGER 
Soya chunks marinated in soya yoghurt and fragrant spices 
then cooked in our tandoor,  topped with mango chutney and 
a sprouting lentil salad, in a soft bun

CHICKEN T IKKA BURGER � £8.50 
Succulent pieces of spicy, grilled chicken topped with mint & 
coriander chutney and a sprouting lentil salad, in a soft bun

CHICKEN TIKKA (GF)� £9.95

CHICKEN WINGS (GF)� £8.95

MALAI
CHICKEN TIKKA (GF)� £9.95

HARIYALI
CHICKEN TIKKA (GF)� £9.95

SEEKH KEBAB (GF)� £8.95

LAMB CHOPS (GF)� £11.75  
 
SALMON TIKKA (GF)� £11.75

PANEER TIKKA (V) (GF)� £8.95

SOYA TIKKA (Ve) (GF) � £8.95

G R I L L  S T R E E T

(V) Vegetarian  (VE) Vegan (VOA) Vegan Option Available  (N) Contains Nuts (GF) Gluten Free ALL DISHES WILL BE SERVED FATAFAT (AS SOON AS THEY’RE READY!) Please advise our staff if you have any food related allergies or special dietary needs. 
Dishes may contain traces of nuts and all allergens. 
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served with tamarind chutney [VE]

Cooked over charcoal and served with accompanying dip

C H A A T  S T R E E T 

S I D E  S T R E E T

A L A C A R T  !

DHABA STYLE CURRIES

BREADS & RICE(V)

Embracing North India’s  vibrant roadside eateries

BUTTER CHICKEN (GF)� £11.50
Grilled chicken cooked in our tandoor in a rich, 
velvety tomato sauce

LAMB CURRY GF) � £12.95
A rustic, authentic curry packed with flavour, enhanced 
with cinnamon and black cardamom

PRAWN CURRY (GF) � £12.50
Prawns cooked in a fiery onion and tomato sauce

PANEER MAKHANI (V) (GF)� £11.50
Succulently cooked cottage cheese cubes in a creamy, 
tomato sauce, lightly spiced with a hint of sweetness

DAAL MAKHANI (V) (GF)� £10.50
A  trio of lentils enriched with cream and butter 

CHANA MASALA (VE) (GF)� £9.50
A Punjabi staple - chickpeas simmered in a spicy, 
tangy gravy.

ALOO SABJ I (VE) (GF)	�  £9.50
Potato curry brimming with goodness of ground spices.

P L A I N  N A A N  � £ 3 . 2 5
G A R L I C  N A A N � £ 3 . 5 0
T A N D O O R I  R O T I � £ 2 . 9 5

B H A T U R A  � £ 2 . 5 0
P U R I  � £ 2 . 5 0
S T E A M E D  B A S M A T I  R I C E 	� £ 3 . 5 0

E A T  -  D R I N K -  S H A R E

Please scan the QR 
code to view our 

allergen menu



COCKTAIL

E A T  -  D R I N K -  S H A R E

SOFT DRINKS 
L i m c a  - fizzy lemon and lime flavoured bottle � £3.95

T h u m s  U p  - fizzy cola flavoured bottle � £3.95 

M A N G O  L a s s i  - freshly prepared yoghurt drink � £3.85 

R o o h  A f z a  - rose syrup water � £2.75

s h i k a n j i  - spicy lemonade with fresh mint � £4.25

J u i c e  - mango or orange� £2.95 
F R A N K  W A T E R  (a charity funding clean water in India) - still or sparkling� £2.75

COBRA  PR EM I UM Lag er  4 . 3% (VE ) 
A beer designed for food with soft fruit 
tones and a subtle malty flavour.

Ros e  W in e 					  
Pinot Grigio Blush ITALY	 £5.50 	|  £6.50 	 | £19.50
White Zinfandel USA 	 £6.25 	|  £7.25 	 | £21.00

WINESPIRITS 175ml  | 250ml  | Bottle

� 200ml  |  Bottle

Wh i t e  W in e 	 		
Pinot Grigio ITALY 	 £5.50 	|  £6.50 	|  £20.00
Sauvignon Blanc NEW ZEALAND	 £7.50 	|  £8.50 	| £24.00
Chardonnay AUSTRALIA	 £6.25 	|  £7.25 	 | £21.50

S park l i n g  w in e 

Prosecco ITALY				�     £8.00  |  £26.50
Champagne Taittinger - Brut Réserve� £65.00

Finlandia		  £4.15	 £5.75 
Grey Goose		  £5.15	 £7.25

Bombay Sapphire     		  £4.50	 £5.75
Beefeater Pink Gin		  £4.50	 £5.75
Whitley Neill Rhubarb & Ginger 		  £5.00 	 £6.25 
Whitley Neill Raspberry		  £5.00 	 £6.25
Crazy Gin Lassi Flavoured 		  £5.25	 £7.25
Crazy Gin Punjabi Chai		  £5.25	 £7.25

Bacardi 		  £4.15	 £5.75 
Kraken Spiced		  £4.35	 £6.25
Koko Kanu		  £4.35	 £6.25

Jameson		  £4.50	 £5.75  
Jack Daniels		  £4.50	 £5.75
Glenfiddich 12 Year Old		  £5.75	 £7.75

M a s a l a  C h a i  £3.25 At Zindiya, enjoy tea as you would on the 
streets of India where it’s served by chai vendors in glasses 

M I X E R S - £ 2 . 5 0  E A C H 			 
Coke | Diet Coke | Fever Tree Lemonade | Fever Tree Tonic or 
Light Tonic | Fever Tree Soda Water | Fever Tree Ginger Ale
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Pinot Noir HUNGARY 	 £6.75 	|  £7.75 	 | £22.50
Malbec ARGENTINA  	 £7.25 	|  £8.25 	| £24.00
Rioja Tempranillo SPAIN   	 £7.50 	|  £8.50 	| £23.50

R ed  W in e

THORNBRIDGE JAIPUR, IPA 5.9% 330ml � £4.85

WHITE RHINO LAGER 4.9% 330ml � £4.80

PULP MANGO & LIME CIDER 4.0% 500ml � £4.95

LUCKY SAINT LAGER 0.5% � £4.50
LUCKY SAINT IPA 0.5% � £4.50
GORDON’S GIN 0% � £4.75
SEEDLIP SPICE 0% � £4.95

MALABAR  B LOND  I P A  4 . 7% (VE )  
Crafted by Cobra, smooth yet complex 
flavour with spicy, peppery notes.

WINE BY THE GLASS IS AVAILABLE IN 125ML - PLEASE SPEAK TO YOUR WAITER FOR PRICES

½ p i n t  £3 . 3 5  /  P i n t  £6 . 5 0

½ p i n t  £3 . 3 5  /  P i n t  £6 . 5 0

Z I N D I Y A ’ S  CHOCO LA T E  &  MANGO GO L  GAPP E  (V) � £ 5 . 5 0
Our second take on India's favourite street food snack:
Delicate, crisp chocolate shells filled with refreshing mango 
Shrikhand, a traditional Indian yoghurt dessert

CARDAMOM-DUS T ED  CHOCO LA T E  FONDANT (contains egg)� £6 . 9 5
Warm velvety, dark chocolate cake subtly spiced with freshly 
ground cardamom served with vanilla ice cream

FA LOODA  (V) (N) � £5 . 5 0
A joyful layered dessert-drink with rose syrup, 
vermicelli and rich malai kulfi	

CHA I  CHOCO LA T E  CAKE  (VE)� £6 . 9 5 
A vegan delight - chocolate cake with a blend of spices -  
cinnamon, cardamom, and ginger, served with a scoop 
of dairy-free vanilla ice cream

A L PHONSO  MANGO SORBE T  (VE) (GF)� £3 . 2 5
Vibrant flavours made with India’s national fruit

Z I N D I Y A ’ S  GA J AR  KA  HA LWA SAMOSAS  (N)� £6 . 9 5
Our spin on a classic Indian sweet treat - crispy pastry filled with 
carrots served with indulgent malai kulfi infused with saffron, 
cardamom, cashew and pistachio

� £4 . 5 0
EACH

�2 SCOOPS

ASK ABOUT OUR

A JOURNEY I N COCKTA I L 
F LAVOURS AROUND I N D I A 

25ml� 50ml

DRAUGHT BEER

MENU!

DESSERTS

beeR& 
CIDER

 
Bottle 
/canned

LOW 
& NO

We’re thrilled to be the first restaurant to serve the world’s first 
Ayurvedic inspired wellness beverage that is ready-to-drink.

£3.25 each

For Peace and Calm, drink Raspberry & Mint: Infused with Ashwagandha, 
Schisandra, Sea buckthorn and Ginger - Vata Balancing.

For Mental Clarity and Focus, drink Mango & Coconut : Infused with Gotu 
Kola, Gingko Biloba, Passion Flower and Lemon Balm - Pitta Balancing.

For Energy and Gut Health, drink Lemon & Peach: Infused with Tulsi, Asian 
Ginseng, Turmeric and Lemongrass - Kapha Balancing

Kulfi ice cream loaded with real 
pistachio and cashews (N) (GF)

Nutty, cream flavour infused with 
saffron and cardamom (N) (GF)


