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PREDKRMY / APPETIZERS

1. Papadum

Ktupavé placky z cizrnové mouky a indického kofeni. alg.1,9,10

Crispy bread.
2. Onion Bhaji /Cibule Bhaji

Krajena cibule, exoticky kofenéna koptskym kminem

obalena v cizrnové mouce a smazend v rostlinném oleji. alg.1,9,10
Sliced onions exotically spiced with carom seeds

and battered in gram flour and deep-fried.

3. Paneer pakora /Syrova pakora

Domaci syr potazeny téstickem z cizrnové mouky alg.1,7,10
a smazeny na rostlinném oleji.
Home-made cheese covered in chickpeas and deep-fried.

4. Chicken pakora /Kufeci pakora

Kureci nudlicky marinované v jemném cesneku a zazvoru,

smazené v tésticku na rostlinném oleji. alg.1,3,9,10
Chicken slices delicately marinated with garlic and ginger

and deep-fried.

15 K¢

145 K¢

155 K¢

155 K¢



POLEVKY / SOUPS

5. Kureci polévka / Chicken soup alg. 1,3,9,10 50 K¢
6. Rajcatova polévka / Tomato soup alg.1,7,9,10 50 K¢
7. Cockova polévka / Dal soup alg.1,9,10 50 K¢&

TANDOORI PEC/ TANDOORI OVEN

Tandoori pec je urcena na Gpravu pokrmii bez tuku za velkého zaru
a vysokych teplot. Vysoka teplota se udrzuje pomoci uhli, které obklopuje spodni ¢ast
konstrukce. Jediné tak je mozné dosahnout teploty blizici se 480°C. Obsluha pece musi
dbat hlavné na to, aby uhliky hofely po celou dobu. Pti téchto vysokych teplotach vytvori
vétsina potravin v této peci tvrdou vnéjsi vrstvu, aniz by byla obétovana vlhkost uvnitf.

Tandoori oven is designed to provide very high, dry heat. Fuel for the fire is provided by
charcoallining the bottom of the structure. In order to produce temperatures approa-
ching 480°C employees maintain
a long vigil to keep the coals burning all the time. At such high temperatures, most foods
cooked in this oven develop a very crisp outer layer without sacrificing moisture on the
inside.

8. Chicken Tikka

Jemné ostra kufeci prsa marinovana v delikatni smési indic- alg.7,8,10 199 K¢&
kého koteni grilovana v peci Tandoor.Mildly spiced chicken
breast marinated and grilled in Tandoor oven.

9. Malai Kebab

Kufeci prsa marinovana v krémové smési indického koreni .
se smetanou a kesu ofisky grilovana v peci Tandoor. alg.7,8,10 209 K¢
Chicken breast marinated in a mild blend of indian spices

with cream and cashew nuts grilled in Tandoor oven.

10. Green Tikka U J

Kufreci prsa, marinovana a korenéna ve velmi ostré zelené y
paprice s ¢erstvou matou, grilovana v peci Tandoor. alg.7,8,10 209 K¢
Chicken breast marinated and seasoned with very spicy

green chilli with fresh mint, grilled in Tandoor oven.

11. Tandoori Smés / Tandoori Mix

Tandoori specidl je mix tygrich krevet, kureci Tikka, grilové .
rybi (losos) a krémového Malai Kebab. alg.4,7,8,10 284 K¢
The Tandoori special is a mix of tiger prawns, chicken tikka,

grilled fish (salmon) and creamy Malai Kebab.




SPECIALNI VEGANSKE POKRMY
SPECIAL VEGAN DISHES

Pred objednavkou jidla prosim nahlaste Vase alergie.
Please report your allergies before ordering food.

12. Plain Palak / Klasicka Spenatova omacka

Varené s ¢esnekovo-zazvorovou pastou a jemné kofenénym 174 K¢&
$penatem. Cooked with a garlic-ginger paste, spices and delicious
spinach.

13. Michana zelenina / Mixed vegetable
Michana zelenina na Cerstvé cibuli, cesneku, zazvoru a rajcaty. 184 K¢
Mixed vegetables with fresh onions, garlic, ginger and tomatoes

14. Kminové brambory / Jeera Aloo
Kminové brambory na cerstvé cibuli, ¢esneku, zdzvoru a rajcaty. 184 K¢
Jeera Aloo with fresh onions, garlic, ginger and tomatoes.

15. Houbova Masala / Mushroom Masala
Houbova Masala se stfedné ostrou oméckou. 184 K¢
Mushroom Masala with medium spicy sauce.

16. Soybean Madras / Séjové Madras
Klasické indické kari vafené se smési kofeni, rajcaty, zazvorem,
¢esnekem a cibuli v tradi¢ni ostro-kyselé omacce. 5
The original classic Indian curry cooked with a blend of spices, 184 K¢

tomatoes, ginger, garlic and onion in traditional hot and sour
sauce.

17. Vegetable Vindaloo / Zeleninové Vindaloo

Klasicky hutny pokrm s brambory vareny se smési kofeni, rajcaty,

zazvorem, Cesnekem a cibuli. Classic thick food with potatoes 184 K¢
cooked with a blend of spices, tomatoes, ginger, garlic and onion

in traditional form of very hot sauce.




BIRYANI POKRMY / BIRYANI DISHES

Ptipraveno ze specidlné vafené Basmati ryZe s jemnym indickym kofenim jako je
napriklad kari.
Specially prepared with cooked Basmati rice with mix of indian spices, for example
curry.

18. Zeleninové Biryani / Vegetable Biryani alg.7,8,9,10 194 K¢
19. Kuieci Biryani / Chicken Biryani alg.7,8,9,10 214 K¢
20. Jehnéci Biryani / Lamb Biryani alg.7,8,9,10 239 K¢

SPECIALITY THALI/ THALI DISHES

21. Zeleninové Thali / Vegetable Thali

Déleny mix jidel: Spenatova omacka, specialni cocka na mas- y
le a michana zelenina, jogurt. Pfiloha ryze nebo Chapati. alg.7,8,9,10 236 K¢
Vegetables, lentils, spinach, yoghurt. Side dish: Rice or Cha-

pati

22. Kureci Thali / Chicken Thali

Déleny mix jidel: kufe na kari, specialni ¢ocka na masle y
a michand zelenina. Podavano s jogurtem. Ptiloha ryze nebo alg7,8,9,10 246 K¢
Chapati. Chicken Curry, lentils, mix of vegetables, yoghurt.

Side dish rice or Chapati

23. Jehnédi Thali / Lamb Thali
Déleny mix jidel: jehnéci na kari, specidlni cocka na masle y
a michana zelenina. Podavano s jogurtem. Pfiloha ryze nebo alg.7,8,9,10 256 K¢

Chapati. Lamb Curry, lentils, mix of vegetables, yoghurt.
Side dish rice or Chapati




KARI POKRMY / CURRY DISHES

Klasické indickeé kari vafené se smési koreni, rajcaty, zdzvorem, ¢esnekem a cibuli

v tradi¢nim formatu prosté omacky.

The original classic Indian curry cooked with a blend of spices, tomatoes, ginger, garlic

24.

and onion in traditional plain sauce.

Domaci syr na Kari / Panner curry

25. Zeleninové Kari / Vegetable curry

26.

Kureci Kari / Chicken curry

27. Veprové Kari / Pork curry
28. Jehnéci Kari / Lamb curry

29.

Krevety Kari / Shrimps curry

30. Rybi(Losos) Kari / Fish(Salmon) Curry

KORMA POKRMY / KORMA DISHES

alg.7,8,9,10
alg.7,8,9,10
alg.7,8,9,10
alg.7,8,9,10
alg.7,8,9,10
alg.7,8,9,10

alg.4,7,8,9,10

194 K¢
186 K¢
194 K¢
194 K¢
204 K¢
234 K¢
214 K¢

Jemna smetanova omacka nasladlé chuti délana z cibulového zakladu, pasty z kesu

orechd, kokosu a smetany.

Sweet-taste mild creamy saus made from onion, cashew nut paste, coconut cream.

31.
32.
33.
34.
35.
36.
37.
38.

Soybean Korma / Séjova Korma

Vegetable Korma / Zeleninova Korma
Chicken Korma / Kureci Korma

Pork Korma / Vepiova Korma

Lamb Korma / Jehnééi Korma

Shrimps Korma / Krevety Korma

Fish (Salmon) Korma / Rybi (Losos) Korma
Syr Korma / Panner Korma

alg.7,8,9,10
alg.7,8,9,10
alg.7,8,9,10
alg.7,8,9,10
alg.7,8,9,10
alg.7,8,9,10
alg.4,7,8,9,10
alg.7,8,9,10

191 K¢
191 K¢
199 K¢
199 K¢
236 K¢
239 K¢
219 K¢
199 K¢



POKRMY S MANGOVOU OMACKOU
/ MANGO DISHES

Nasladld nepalivda mangova omdcka s kokosem, pastou z kesu ofechtl a pyré z manga,
obohacené korenim.
Sweet-taste mango sauce with coconut, cashew nut paste and mango puree, enriched
with spices.

39. Soybean Mango / Séjova Manga alg.7,8,9,10 196 K¢
40. Vegetable Mango / Zeleninové Mango alg.7,8,9,10 196 K¢
41. Chicken Mango / Mangové Kure alg.7,8,9,10 204 K¢
42. Pork Mango / Mangové Veprové alg.7,8,9,10 204 K¢
43. Lamb Mango / Mangové Jehnéci alg.7,8,9,10 241 K¢
44. Shrimps Mango / Mangové Krevety alg.7,8,9,10 244 K<
45. Fish (Salmon) Mango / Rybi (Losos) Mango  alg.7,8,9,10 224 K¢
46. Domaci syr Mango / Panner Mango alg.7,8,9,10 204 K¢

POKRMY S MASLOVOU OMACKOU
/ BUTTER DISHES

Krémova rajcatova omacka s pastou z kesu ofechu, Piskavici (feckym senem),
kardamonem, dochucené maslem a smetanou.
Creamy tomato sauce with cashew nut paste, fenugreek, cardamom, butter and cream.

47. Butter Paneer / Domaci syr na masle alg.7,8,9,10 199 K¢
48. Butter chicken / Kure na masle alg.7,8,9,10 199 K¢
49. Dal Makhni / Co¢ka na masle alg.7,8,9,10 189 K&




KADAI POKRMY / KADAI DISHES

Je jidlo s paprikou, rajcaty, cibuli, seminky koriandru a kminem.
This is a food with papper, tomatoes, onion, seeds of coriander and cumin.

50. Kadai Paneer / Kadai s domacim syrem alg.7,8,9,10 209 K¢
51. Chicken Kadai / Kureci Kadai alg.7,8,9,10 209 K¢
52. Lamb Kadai / Jehnéci Kadai alg.7,8,9,10 244 K¢

POKRMY S CITRONOVOU OMACKOU
/ LEMON TASTE DISHES

Ptivodni klasicky indicky pokrm sladko-kyselé chuti ve smési kofenti s rajcaty, zazvorem,
¢esnekem, cibuli a Cerstvou citronovou $tavou v tradi¢nim formatu prosté omacky.
The original classic Indian sweet-sour taste of spices with tomatoes, ginger, garlic, onion
and fresh lemon juice in a traditional plain sauce.

53. Soybean lemon / Séja s citronovou omackou alg.7,8,9,10 189 K¢
55. Chicken lemon / Kureci s citronovou omackou alg.7,89,10 194 K¢
55. Pork lemon / Veprové s citronovou omackou alg.7,8,9,10 194 K¢
56. Lamb lemon / Jehnédi s citronovou omackou alg.7,89,10 234 K¢

57. Shrimps lemon / Krevety s citronovou omackou alg.4,7,8,9,10 244 K¢

58. Fish (Salmon) lemon / Ryba (Losos)

. s alg.4,7,8,9,10 214 K¢
s citronovou omackou




POKRMY SE SPENATOVOU OMACKOU

/ PALAK DISHES

Varené s cesnekovo-zazvorovou pastou a jemné kofenénym Spenatem.
Cooked with a garlic-ginger paste, butter, spices and delicious spinach.

59. Plain Palak / Klasicka Spenatova omacka

60. Paneer Palak / Domaci syr ve §penatové omacce
61. Chicken Palak / Kufe se §penatovou omackou
62. Pork Palak / Veprové se Spenatovou omackou

63. Lamb Palak / Jehné¢i se Spenatovou omackou

alg.1,7,9,10
alg.1,7,9,10
alg.1,7,9,10
alg.1,7,9,10
alg.1,7,9,10

MASALA POKRMY / MASALA DISHES

164 K¢
199 K¢
199 K¢
199 K¢
234 K¢

A
/

Stfedné ostra omacka pripravena s paprikou, raj¢ata a cibuli. K dochuceni se pouziva
zeleny kardamom, hrebicek, bobkovy list, garam masala a kasmirové ¢ervené chilli.
Medium hot sauce prepared with bell pepper tomatoes and onions. Seasoned with green

cardamom, cloves, bay Leaf, garam masala and cashmere red chilli.

64. Paneer Masala / Domaci syr v omacce Masala

65. Chicken Tikka Masala / Kure Tikka Masala
66. Pork Masala / Vepfova Masala

67. Lamb Masala / Jehnéci Masala

68. Shrimp Masala / Krevety Masala

69. Fish (Salmon) Masala / Rybi (Losos) Masala

alg.7,8,9,10
alg.7,8,9,10
alg.7,8,9,10
alg.7,8,9,10
alg.4,7,8,9,10
alg.4,7,8,9,10

199 K¢
199 K¢
199 K¢
239 K¢
239 K¢
214 K¢



MADRAS POKRMY / MADRAS DISHES 44

Klasické indické kari vafené se smési kofeni, rajcaty, zazvorem, ¢esnekem a cibuli
v tradi¢ni ostro-kyselé omacce.
The original classic Indian curry cooked with a blend of spices, tomatoes, ginger, garlic
and onion in traditional hot and sour sauce.

70. Soybean Madras / Séjové Madras alg.7,8,9,10 189 K¢
71. Vegetable Madras / Zeleninové Madras alg.7,8,9,10 189 K¢
72. Chicken Madras / Kureci Madras alg.7,8,9,10 199 K¢
73. Pork Madras / Veprové Madras alg.7,8,9,10 199 K¢
74. Lamb Madras / Jehnéci Madras alg.7,8,9,10 234 K¢
75. Shrimps Madras / Krevety Madras alg.4,7,8,9,10 234 K¢
76. Fish (Salmon) Madras / Rybi (Losos) Madras alg.4,7,8,9,10 214 K¢
77. Domaci syr Madras / Paneer Madras alg.7,8,9,10 199 K¢

VINDALOO POKRMY / VINDALOO DISHES 444

Klasicky hutny pokrm s brambory vareny se smési kofeni, rajcaty, zazvorem, ¢esnekem
a cibuli v tradi¢nim formatu velice ostré omacky.

Classic thick food with potatoes cooked with a blend of spices, tomatoes, ginger, garlic
and onion in traditional form of very hot sauce.

78. Soybean Vindaloo / Séjové Vindaloo alg.7,8,9,10 194 K¢
79. Vegetable Vindaloo / Zeleninové Vindaloo alg.7,8,9,10 194 K¢
80. Chicken Vindaloo / Kufeci Vindaloo alg.7,8,9,10 204 K¢&
81. Pork Vindaloo / Vepfové Vindaloo alg.7,8,9,10 204 K¢
82. Lamb Vindaloo / Jehnéci Vindaloo alg.7,8,9,10 239 K¢

83. Shrimps Vindaloo / Krevety Vindaloo alg.4,7,8,9,10 239 K¢




CESNEKOVE POKRMY / GARLIC DISHES J

Jemna kari omacka s ¢esnekovou prichuti.
A mild curry sauce with a garlic flavor.

84. Jehnéci na ¢esneku / Lamb Garlic alg.7,8,9,10 239 K¢&
85. Krevety na ¢esneku/ Shrimps Garlic alg.4,7,8,9,10 239 K¢
86. Kure na ¢esneku / Chicken Garlic alg.7,8,9,10 199 K¢&
87. Veprové na c¢esneku / Pork Garlic alg.7,8,9,10 199 K¢
88. Domaci syr na ¢esneku / Panner Garlic alg.7,8,9,10 199 K¢

RARA POKRMY / RARA DISHES 44

Stfedné ostra omacka pripravena s paprikou, rajéaty a cibuli. K dochuceni se pouziva
zeleny kardamom, hrebicek, bobkovy list, garam masala a kasmirové ¢ervené chilli.
A medium-hot sauce made with peppers, tomatoes and onions. Green cardamom, clo-
ves, bay leaves, garam masala and Kashmiri red chilies are used for flavoring.

89. Rara Chicken / Kureci Rara alg.7,8,9,10 199 K¢
90. Lamb Rara / Jehnédi Rara alg.7,8,9,10 199 K¢
91. Pork Rara / Vepiové Rara alg.7,89,10 199 K¢




CHILLI POKRMY / CHILLI DISHES 4 4 J

Pokrm s dozlatova restovanymi kousky v ohnivé chilli omacce, ktery svou chuti ostrou
jako britva probudi v§echny vase smysly.
This dish consisting of golden-brown roasted pieces in a fiery chilli sauce will awake
all your senses with its razor-sharp taste.

92. Soyabean chilli / Chilli se s6jou alg.7,8,9,10 199 K¢
93. Paneer chilli / Chilli s domacim syrem alg.7,8,9,10 214 K¢
94. Chicken chilli / Chilli s kufecim masem alg.7,8,9,10 214 K¢&
95. Shrimps chilli / Chilli s krevetami alg.4,7,8,9,10 244 K¢

SPECIALNI PULAO RYZE / SPECIAL PULAO RICE

96. Vegetable fried rice / Ryze se zeleninou

Smazena ryZe na cesneku se s6jovou omackou 149 K¢
a zeleninovym mixem.
Fried rice on garlic with soya sauce and vegetable mix.

97. Chicken fried rice / SmaZena ryze s kufecim masem
Smazena ryze na cesneku se sdjovou omackou alg.7,89,10 159 K&

a kufecim masem.
Fried rice on garlic with soya sauce and chicken meat.




OSTATNI VEGETARIANSKE POKRMY
/ OTHER VEGETARIAN DISHES

98. Michana zelenina / Mixed vegetable

Michana zelenina na jemné kari omacce. alg. 7,9,10 189 K¢
Mixed vegetable made with mild curry sauce.
99. Domaci syr s hraskem / Matter Paneer

Domaci syr s hraskem na kari omacce s indickym kofenim. alg. 7,9,10 204 K¢
Paneer with peas on curry sauce and Indian spices.




PRILOHY
BASMATI RYZE / BASMATI RICE

100. Bila ryze / Plain rice
101. Jemné korenéna ryze s hraskem / Peas rice
102. Indicka ryze s domacim syrem / Cheese rice

49 K¢
54 K¢
59 K¢

PECENE INDICKE CHLEBY / INDIAN BREADS

103. Sezamovy Nan / Nan

Jemny mékky chléb peceny v peci Tandoor. alg.1,7,11
Soft bread baked in Tandoor oven.

104. Cesnekovy Nan / Garlic Nan

Indicky chléb s ¢esnekem zapeceny v peci Tandoor. alg. 1,7,10
Indian bread with garlic baked in Tandoor oven.

105. Maslovy Nan / Butter Nan
Maslova dvouvrstva placka pecena v peci Tandoor. alg. 1,7
Two-layer butter bread baked in Tanoor oven.

106. Placka se syrem / Cheese Paratha

Placka plnénd brambory a syrem pecena v peci Tandoor.
Bread stuffed with potatoes and cheese baked in Tandoor oven.

107. Placka se syrem a ¢esnekem / Cheese garlic Paratha

Placka plnéna bramborami, syrem a ochucena ¢esnekem pecena
v peci Tandoor.
Bread stuffed with potatoes, cheese and garlic baked in Tandoor oven.

108. Vrstvena placka / Lachha Paratha
Specialné upravena vrstvena placka. Multi-layered flat bread.
109. Bramborova Paratha / Aloo Paratha

Placka plnéna bramborami s indickym kofenim pecena v peci Tandoor.
Bread stuffed with potatoes with Indian spices baked in Tandoor oven.

alg.1,7

110. Cesnekova Paratha s brambory / Garlic Paratha

Placka plnénd bramborami s ¢esnekem pecena v peci Tandoor.
Bread stuffed with potatoes and garlic baked in Tandoor oven.

111. Tandoori Chapati

Tradi¢ni indicka placka. Traditional Indian bread.

45 K¢

49 K¢

55 K¢

64 K¢

69 K¢

64 K¢

61 K¢

66 K¢

35 K¢




CERSTVE SALATY / FRESH SALADS

112. Zeleninovy salat / Vegetable salad

Michany Cerstvy salat, okurka, mrkev, rajce, indické kofeni. alg.7,10 124 K¢
Mix of fresh lettuce, cucumber, carrot, tomato and Indian spices.

113. Kureci salat / Chicken salad

b4
Michany cerstvy salat, okurka, mrkev, rajce, pe¢ené kute s indickym kofenim. alg.7,10 134 K¢
Mix of fresh lettuce, cucumber, carrot, tomato, toasted chicken and Indian spices.

114. Zelny salat s indickym korenim / Cabbage salad

i . : 1lg.7,10 44 K¢
with Indian spices i C

OMACKY / CHUTNEY

115. Kofenéna matova omacka / Green Chutney

Cerstvd mata, smés garam masala a jogurt s indickym kofenim. alg.1,7,11 15 K¢
Fresh mint, garam masala mix and yoghurt with Indian spices.

116. Paliva omacka / Hot Chutney
Cerstvé mletd cibule, rajce a zelené chilli. alg. 1,7,10 15 K¢
Freshly minced onion, tomato and green chilli.

117. Mangova omacka / Mango Chutney

Sladka mangova omacka s indickym kofenim. alg. 1,7 25 K¢
Sweet mango sauce with Indian spices.

118. Raita
Jemné kofenény jogurt s cerstvou zeleninou. 44 K¢

Mild seasoned yoghurt with fresh vegetables.

DEZERTY / DESSERTS

119. Gulab Jamun
Klasické sladké kulicky / Classic sweet balls

75 K¢




BILE VINO
Pinot Grigio 0,21
Pinot Grigio 0,751
Veltlinské zelené 0,21
Costamolino 0,751
Prosecco 0,751
Sampion 0,751
Lambrusco Bianco 0,21

VINO

89 K¢
389 K¢
49 K¢
349 K¢
339 K¢
329 K¢
49 K¢

CERVENE VINO

Lambrusco Rosso
Pinot noir

Na prani zajistime

Vase oblibené vino.

KOKTEJLY

Aperol Spritz

Compari S
Negroni

pritz

0,181 120 K¢
0,181 120 K¢
0,091 150 K¢

0,21
0,751

DOMACI LIMONADY

Malinovka
Bezinkova
Zazvorova

051 49 K¢
0,51 49 K¢
051 49 K¢

49 K¢
389 K¢



NAPOJE

NEALKOHOLICKE NAPOJE

/ NONALCOHOLIC DRINKS
Natura 031 31K¢
Coca Cola / Coca Cola 0331 49 K&
Zero

Fanta / Sprite 0,331 49 K¢
Kinley Tonic 0,251 39 K¢
DZzus pomerancovy 031 49 K¢

TEPLE NAPOJE
/ HOT DRINKS
Nepalsky c¢aj s mlékem / .
21
Nepali tea with milk 0 9 Ke
Zeleny caj / Green tea 021 59 K¢
Cerny &aj / Black tea 021 49 K¢
Ovocny ¢aj / Fruit tea 021 49 K¢
Grog 021 59 K¢
APERITIVY, LIKERY,
DESTILATY / APERITIFS,
LIQUEURS, SPIRITS

Cinzano Bianco / Rosso 0,11 57 K¢
Becherovka 0,041 34 K¢
2000 0,041 34 K¢
Vodka Finlandia 0,041 34 K¢
Tullamore Dew 0,041 54 K¢
Jack Daniel's 0,041 69 K¢

Slivovice 0,041 49 K¢

TYPICKE NEPALSKE
A INDICKE NAPOJE
/ TYPICAL NEPAL
AND INDIAN DRINKS

Mango Juice 031 49 K¢
Mangové Lassi

031 54 K¢
/ Mango Lassi
Sladké Lassi

031 44 K¢
/ Sweet Lassi
Zazvorové Pivo
(nealkoholické) 0331 47 K&
/ Ginger Beer
(nonalcoholic)

TOCENE PIVO
/ DRAFT BEER

Kozel 11° 051 44 K¢
Kozel 11° 031 39 K¢
Birell - pomelo/grep 031 36 K¢
Birell - pomelo/grep 051 46 K¢
Birell v
nealkoholicky (lahev) R



