MENU

TASTE OF

CLASSIC INDIAN WITH A MODERN TWIST

JIDELNI
LISIEK
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PREDKRMY
STARTERS
< ONION ﬁ]{AJI 1 109 CZK

Smazené cibulové placicky v €ockovém testicku s korenim,
podavané s tamarind omackou a €erstvgm saldtem

Fried onion patties in lentil batter with spices, served with tamarind sauce and fresh salad

PANEER PAKORA 7 119 CZK

Smazené kosticky indického syru v ¢ockovém tésticku s kombinaci
koreni, podavané s tamarind omackou

Fried Indian cheese cubes in a lentil batter with a combination of spices,
served with tamarind sauce

CHICKEN PAKORA 1+ 119 CZK

Smazené kousky kurecich prsou v c¢ockovém tésticku,
podavané s tamarind omackou a zeleninovgm salatem

Fried pieces of chicken breast in lentil batter, served with tamarind
sauce and vegetable salad

VEG SAMOSA_ s 95 CZK

Smazené méstce plnéné bramborami, hraskem a €erstvgm indickgm korenim,
poddavané s tamarind omackou a zeleninovgm salatem

Crispy fried potato-stuffed pastry with indian spices, served with tamarind sauce and vegetable salad

"MASALA PAPADUMS 59 c7K

Krfupava tenka placka z ¢ockové mouky s korenénou smési cibule, rajcat, koreni a okurky

Crispy thin pancake made of lentil flour with a spicy mixture of onions, tomatoes, spices and cucumbers

PAPADUMS 7 50 CZK ® CHILLI CHICKEN "¢ 125 c7K

Krupava tenka placka z ¢ockové mouky Smazené kousky kurecich prsou
podavana s matovgm a mangovym chutney v pikantni marinade s cibuli a paprikou
Crispy thin lentil flour pancake served with mint Fried pieces of chicken breast in

and mango chutney a spicy marinade with onions and peppers

% VEGAN 6 SPICY * CHEF'S TIP



* pALAK CHICKEN SOUP 7 79 c7k

Kureci polévka z vgvaru, Spenatu
a bylinek se smetanou

Chicken soup made from broth, spinach

POLEVKY
SOUPS

S PAL SOUP 65 CZK

Polévka ze zluté cocCky,
s fFimskym kminem a citrénem

Yellow lentil soup with cumin and lemon

and herbs with cream
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TOMAIO SOUP 7 69 7K — A

Polévka z €erstvych rajcat s bylinkami
a smetanou

Fresh tomato soup with herbs and cream

/’

\ EGETA‘RIANSKE

POKRMY VEGEFARIAN

DISHES
© ALOO GOBHI 159 CZK

Kvétak a brambory s rajéaty, bylinkami a jemngm korenim

Cauliflower and potatoes with tomatoes, herbs and mild spices

MUSHROOM MAJAR 7 195 czk

Hrasek a Zampiény v krémové omacce
s rajCaty a cibuli

CORN PALAK 185 7k

Kombinace Spenatu a kukurice
s indickgm korenim

Peas and mushrooms in a creamy sauce with
tomatoes and onions

A combination of spinach and corn
with Indian spices

DUM ALOO 7.5 189 CZK

Brambory pInéné syrem, zeleninou a ofechy v bohaté krémové omacce

Potatoes stuffed with cheese, dry fruits and nuts in a rich creamy sauce



S CHANA MASALA 189 C7K DAL_MAKHANI 7 195 CZK

Cizrna varena s korenim, cibuli a rajcaty Cerna ¢ocka varena s maslem,
Chickpeas cooked with spices, onions and tomatoes smetanou a rajcaty

Black lentils prepared with home made garam
masala, butter, cream and tomato sauce

S DAL TADKA 185 CZK

Zluta Eocka uvarena s chilli papri¢kami, éesnekem a kminem

Yellow lentils cooked with chili peppers, tomato, garlic and cumin

MATTAR PANEER * 209 CZK

Hrasek vareny s domacim indickgm syrem s lehce korfenénou cibuli a’rajéatovouomackou

Peas cooked with homemade Indian cheese with lightly spiced onions and tomato sauce

UEGETABLE JHALFREZI 7 189 CZK

Mix zeleniny v rajéatovo cibulové omacce
s paprikou v pikantni omacce zjemnéné
smetanou

A mix of vegetables in a tomato-onion sauce with
peppers in a spicy sauce softened with cream

* MALAIKOFTA 17 219 c7k

Smazené kulicky plnéné domacim syrem Paneer,
susenym ovocem a orisky v krémové rajéatovo kesu
omacce se smetanou

Fried balls filled with homemade Paneer cheese, dried fruits and nuts
in a creamy tomato-cashew sauce with cream

g VEGAN 6 SPICY * CHEF'S TIP



TANDOOR : ‘SPECIALIT

TANDOOR ‘SPECIALS

Tandoor pec je typicka pro indickou kuchyni a jidla v ni pripravovana
ziskavaji jedinecné kourové aroma a kfupavou texturu.

The tandoor oven is typical of Indian cuisine, and the dishes prepared in it acquire
a uniqgue smoky aroma and crispy texture.

CLASSIC CHICKEN TIKKA 7.1 235 CZK

Kureci prsa marinovana v jogurtové korenéné omacce zapecena v Tandoori peci

Pieces of chicken breast marinated in yogurt spiced sauce baked in a tandoori oven Chicken

ACCHARI TIKKA_ 710 239 CZK

Kureci prsa marinovana v jogurtove
korenéné omacce s nakladanou zeleninou,
zapecené v Tandoori peci

Pieces of chicken breast marinated in yogurt spiced sauce
with pickled vegetables, baked in a tandoori oven

CHICEEQ MALAI TIKKA 7.s 245 CZK

Kureci prsa marinovana s kesu ofechy,
smetanou a jogurtem zapecena v Tandoori peci

Pieces of chicken breast marinated with cashew nuts,
cream and yogurt baked in a tandoori oven

TANDOORI (:chg:EN 710 235 CZK

Stavnatd kureci stehgnka marinovana v tradiénim jogurtu a koreni, zapeéend v peci
Tandoori

Juicy chicken leg marinated in traditional yoghurt and spices, baked in a tandoori oven



LAMB SEEKH KEBAB + 275 c7k

Mleté jehnécdi s cibuli, bylinkami a exotickgm korenim, zapecené v peci Tandoori

Minced lamb with onions, herbs and exotic spices, baked in a tandoori oven

TANDOO]QMUSTARD PRQWNS 3,710 329 CZK

Zapecené tygri krevety marinované v jogurtu a koreni zapecené v peci Tandoori

Baked tiger prawns marinated in yogurt and spices baked in a tandoori oven

X ROYAL TANDOOR] GRILL PLATTER =750 395 CZK

Tandoori Chicken, Lamb Seekh Kebab, Chicken Malai Tikka, Tandoori
Mustard Prawns podavané s grilovanou zeleninou a matovou omackou

Tandoori Chicken, Lamb Seekh Kebab, Chicken Malai Tikka, Tandoori Mustard Prawns
served with grilled vegetables and mint sauce

POKRMY Z RYZE BIRYAY
BIRYANI RICE_DISHES

Dlouhozrna ryze Basmati varena v Kewra a rlZzové vodé s hnédou cibuli,
cerstvou matou a domacim korenim garam masala servirovana s Raitou

Long grain Basmati rice cooked in Kewra and rose water with brown onions, fresh mint
and homemade garam masala served with Raita

se zeleninou

SR with vegetable

s kurecim masem

259 Cm with chicken meat

s jehn&&im masem %

349 Cm with lamb meat

s krevetami

329 CZK with prawns

% VEGAN 6 SPICY * CHEF'S TIP
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G\ﬁ\ B | AIDBI]\-’ Q | v ‘VINDALOO SAUCE o
Paliva, lehce kyseld omacka s rajéatovgm

PORMY \/ zakladem, s cesnekem, zazvorem a pikantni

chilli paprickou

/’ Vv /’
OM\‘A)AC !f Aél—l Hot, slightly sour tomato-based sauce with garlic,

ginger and spicy chili pepper

kuFeci chicken 225 CZK
DISHES IN SAUCES

jehné&ci lamb 329 CZK

krevety prawns 299 CZK i

& MADRAS SAUCE .10

Tato poctivé paliva kari omacka je mix tradi¢nich bylin a koreni z jizni Indie

This authentic spicy curry sauce is a blend of traditional herbs and spices from South India

kuFeci chicken 229 CZK
iehnéci 1lamb 329 CZK
krevety prawns 299 CZK

PALAK SAUCE

Jemna omacka se zakladem ze Spenatového pyré,
koreni, smetany a ¢esneku

A delicate sauce based on spinach puree,
spices, cream and garlic

Syr paneer paneer cheese 219 CZK

kufeci chicken 229 CZK
jehnéci lamb 329 CZK
krevety prawns 299 CZK

MANGO SAUCE 7@

syr paneer paneer cheese 229 CZK
Sladka, krémova omacka varena s mixovanymi N7
N Y ovandml — kufeci chicken 239 C7K
kesu orisky, cibule, smetany, mangoveho pyre

a aromatickgym korenim iehn&&i lamb 339 CZK

A sweet, creamy sauce cooked with mixed cashews,
onions, cream, mango puree and aromatic spices krevety prawns 309 Ca(_,



BUTIER SAUCE MAKHANI .5

Maslovd omdacka obsahuje rajCata, Cerstvou smetanu,
maslo, keSu ofisky a indickou smés koreni

The butter sauce contains tomatoes, fresh cream, butter, cashews
and an Indian spice blend

Syr paneer paneer cheese 229 CZK
W kufeci chicken 239 CZK
jehné&c&i lamb 339 CZK
krevety prawns 309 CZK

TIKKA MASATA SAUCE *

Zakladem omacky jsou rajCata, cibule a Cerstva smetana s tradiCnim indickym
korfenim obsahuijici zazvor, kurkumu a kofeni garam masala

The base of the sauce is tomatoes, onions and fresh cream with traditional Indian spices including
ginger, turmeric and garam masala

SYr paneer paneer cheese 229 CZ7K

* kureci chicken 239 Cﬂ(_’
jehnédi 1amb 339 CZK
krevety prawns 309 CZK i

KORMA SAUCE_ "¢

Jemnd, krémova omacka se zakladem z hnédé cibule, keSu, mandli, jogurtu a smetany,
provonénd aromatickym korenim

A soft, creamy sauce with a base of brown onions, cashews, almonds, yogurt and cream, scented
with aromatic spices

SYr paneer paneer cheese 229 CZK

kureci chicken 239 CZK /
iehn&&i lamo 339 CZK
krevety prawns 309 CZK |

g VEGAN 6 SPICY * CHEF'S TIP
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b GHOST PEPPE&CHICGREQ ilKKA 7.10

Kureci prsa marinovana v jogurtové marinadé

s ¢erstvym chilli (odrdda Bhut Jolokia), zdzvorem,
c¢esnekem a domacim korenim garam masala
Pieces of chicken breast marinated in yoghurt with fresh chili

(Bhut Jolokia variety), ginger, garlic and homemade garam
masala spices

219 CZK

) RAJASTHANI LAAL MAAS -

Jehnéci maso v omacce z jogurtu, rajcat, cibule
s €ervenym mletgm chilli

Lamb in a sauce of yogurt, tomatoes, onions with ground
red chilli

319 CZK

& NAGA CHICKEN CURRY -

Kureci prsa v palivé kari omacce z Naga chilli papricky

Pieces of chicken breast in hot curry sauce
made from Naga chili peppers




PLNENY
SIUFFED

Naan 1 59 CZK Aloo Kulcha 1.7 65 CZK

3 f Zapecena placka s bramborami a korenim
Y Maslovg Naan 1.7 65 CZK > 2 : :
Baked pancake with potatoes and spices
Butter Naan

% Paneer Kulcha 1.7 75 CZK

Zapecena placka, plnéna domacim syrem
Baked pancake, filled with homemade cheese

Keema Kulcha 1.7 95 CZK

Zapecena placka, plnéna jennécim masem

Baked pancake, filled with lamb meat
% Basmati rice 65 CZK

RYZF ¢,

Basmati ryze se zelengm hraskem, Fimskgm kminem a kurkumou
Basmati rice with green peas, cumin and turmeric

Cesnekovy Naan s maslem 1.7 65 CZK
Naan with garlic and butter

“ Chilli Naan s ¢esnekem 1.7 70 CZK

Naan with chilli and garlic

Mustard Curryrice 10 70 CZK
Basmati ryze s horcicngm seminkem a kari listky
Basmati rice with mustard seeds and curry leaves

Yr Kashmiri Pulao 8 79 CZK
Basmati ryze se susenym ovocem, s riZovou
a kewra vodou
Basmati rice with dried fruits,nuts, rose
and kewra water

\

% VEGAN “ SPICY * CHEF'S TIP
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RATR 7 19 c7K MINT-CHUTNEY + 19 czk

Jogurt s cibuli, okurkou a rajcaty, Matove listy, zelena chilli paprika,
s opec¢enym kminem jogurt a koreni

Yoghurt with onion, cucumber Mint leaves, green chili peppers, yoghurt
and tomatoes, with toasted cumin and spices

MANGOCHUTNEY 19 czk  TAMARIND<CHUTNEY 19 ¢z

Sladkd omacka z manga Tamarindova omacka s korenim

Sweet mango sauce Tamarind sauce with spices

PICKLES “© 9 C7K

Jemneé padliva omacka z manga, citrénu
a smési nakladané zeleniny s chilli

A mildly hot sauce made from mango, lemon
and a mixture of pickled vegetables with chilli

GULAB JAMUN +7s 69 C7K

Kulicky ze suSeného mléka v horkém, sladkém
sirupu

Powdered milk balls in hot, sweet syrup

SHAHI KHEER 7@ 65 CZK

Domaci, husty ryzovy pudink se suSengm
ovocem a kesu orisSky

DEZERT

Homemade, thick rice pudding with dried fruit
and cashew nuts



'ALF\RQF\N Y ALLERGENS

OBILOVINY OBSAHUJICI LEPEK
pSenice, Zito, je€men, oves, Spalda, kamut nebo jejich hybridni odridy

1 CEREALS CONTAINING GLUTEN

wheat, rye, barley, oats, spelt, kamut, or their hybridised strains
Korysi / Crustaceans

Vejce / Eggs

Ryby / Fish

Arasidy / Peanuts

Sdéjové boby (séja) / Soybeans

MLEKO A VYROBKY Z NEJ
vcetné laktézy

MILK AND PRODUCTS THEREOF
Including lactose

N OO0 h~WNWN

SKORAPKOVE PLODY
mandle, liskové orechy, vlasské orechy, kesu, pekanové orechy, para
orechy, pistacie, makadamové orechy a queenslandské orechy

8 NUTS

almonds, hazelnuts, walnuts, cashews, pecans, Brazil nuts, pistachios,
macadamia nuts, and Queensland nuts

9 Celer / Celery
10 Horcice / Mustard

11 Sezamova semena / Sesame seeds

OXID SIRICITY A SIRICITANY
12 v koncentracich vyssich nez 10 mg/kg nebo 10 mg/I

SULPHUR DIOXIDE AND SULPHITES
at concentrations higher than 10 mg/kg or 10 mg/I

13 VIéi bob (lupina) / Lupin

14 Mékkysi / Molluscs




