
Z E N N A     S N A C K S

Pocha hera jhinga
Marinated prawns in a thin crisp coating

Fish Amritsari 
Fried fish in a light, spicy batter

Karara murgh
Dust fried spicy chicken with curry leaf

Seekh kebab
Spicy minced lamb skewers with coriander & chilli                     

Murgh tikka
Spicy corn-fed chicken from tandoor

Hara kebab
Spinach & fenugreek patties with cheese & coriander

Dal vada
Lentil patties with green chillies and coriander

ZENNA Platter
           Selection of tempting Indian bites

All dishes may contain traces of nuts

Z E N N A     C O C K T A I L S

House Nectar
Zenna’s secret house recipe. 

Chocolate Orange Martini
Stolichnaya Vodka, Cointreau, Mozart Chocolate 
Liqueur and an undertone of Fresh Chilli.

Chai Tea Martini
Stolichnaya Vodka mixed with fresh Chai Tea
and Apricot Brandy

Blue Vanilla
Bombay Sapphire Gin shaken with Blue Curacao
and Vanilla Sugar for a smooth drink fit for royalty



Corriander and Lychee Daiquiri
Chairmans Reserve Rum, Lychee Juice, fresh Lime and 
Coriander, served in a martini glass

Raspberry and Mango Margarita
El Jimador Bianco Tequila, Cointreau, Raspberry and
Mango puree with a squeeze of fresh lime

D.I.Y Bellini
           Bottle of Prosecco served with one or more fruit purees

to experiment with yourself. 

Pink Fizz
Prucia Plum Liqueur, topped up with Champagne

Gentleman’s Tipple
Martell XO Cognac and King’s Ginger Liqueur 
with a drop of Orange Bitters. Simple.

Pineapple and Sage Mojito
Chairmans Reserve Rum with fresh Sage leaves, 
Lime and Pineapple juice

Ginto
Bombay Sapphire Gin shaken with refreshing Mint, 
Tonic and Lemon and served in a long glass

Elderflower and Saffron Collins
Saffron Gin and St Germain shaken with Lime and 
topped with Soda

Vita
Lemongrass infused Vodka, Raspberry puree, Chambord, 
fresh Lemon and Lychee juice with a dash of soda to top

Indian Whisky Sour
Cardamom gives a twist on this classic Whisky Sour 
made with Makers Mark Bourbon Whisky 

Plums Up
A delicious combination of Martell Cognac, 
Prucia, Plum Liqueur, Lemon, Sugar, and Soda 

Revitalise Caipirinha
Abelha Organic Cachaca, Goji Berries, Aloe Vera juice, 
Lime and Acai berries helps to detox / retox!

Bitter Sweet
Lillet blanc, Lillet rouge and Campari finished with either 
Soda or Orange juice. 

Garden Martini (Very Refreshing)
Bombay Sapphire Gin, Mint, Lime, Apple, Cucumber, 
Elderflower cordial, Apple juice

Bee Sting (Lightly spiced)
Honey Vodka, Honey liqueur, lemon juice, jalepeno 
peppers, peach liqueur, white peach puree



Indian Bloody Mary (Spicy)
Stolichnaya Vodka, lime juice, horseradish, coriander, 
chilli, bitters, pepper, celery salt, Worcestershire sauce, 
Tabasco sauce, tomato juice 

The Red Fort (Very Spicy)
Fresh Apple juice, Orange juice, and Strawberry puree, 
Bombay Sapphire gin, almond syrup and hot chillies.

Illiana (The Golden Dragon) *
W O R L D S   S P I C I E S T   C O C K T A I L 

Chairmans Spiced Rum, Orange Curacao, Orgeat syrup, 
Lime juice, Orange juice, one drop of Secret Spicy Sauce. 
Served with a Fire Extinguisher 
containing Bombay Sapphire Gin, Sugar, Lemon

*Very, very spicy. Waiver Form Required.

Z E N N A     L A S S I S

A Lassi is a zero fat traditional Indian yoghurt based drink, which can be
sweetened with sugars and fruits or taken savoury with spices or salt…

Mango Lassi
Non Alcoholic - Fresh Yoghurt blended with Mango 
puree and Sugar
Alcoholic – Add Saffron Gin

Banana Lassi 
Non Alcoholic - Fresh Yoghurt blended with a whole 
Banana, Banana syrup, and Natural Yoghurt 
Alcoholic - Add Zubrowka Vodka and Creme de Banane 
Liqueur 

Coconut Lassi
Non Alcoholic – Fresh Natural Yoghurt blended with 
Coconut and Pineapple Juice 
Alcoholic – Add Chairman’s Reserve Rum and Koko Kanu 
Coconut Rum

Super Fruits Lassi
Non Alcoholic – Fresh Natural Yoghurt blended with 
Blueberries, fresh Pomegranate, Almond syrup, Acai Berries 
and Raspberry puree 
Alcoholic – Add Abelha Organic Cachaca, Crème de 
Banane, and a Banana

Mango, Ginger & Lemongrass Lassi
Non Alcoholic – Fresh Yoghurt blended with Mango 
puree, Ginger and Lemongrass syrup
Alcoholic – Add Chairman’s Spiced Rum 

Original Salted / Sweet Lassi – Fresh Natural 
Yoghurt blended with Salt / Sugar

Most cocktails can be made non-alcoholic, or made with an ultra premium spirit. 




