


POLEVKA / SOUP
Podle denni nabidky (pondgli - patek).

According to daily offer (Monday - Friday).

DAL SOUP
Polévka z Gervené cocky.
Red lentil soup.

PAPADUM
Krupava smazena placka s chutney.
Crispy fried flatbread with chutney.

ONION BHAJI 3
Smazend cibule v tésticku.
Fried onions in batter.

PANEER PAKORA (80g) 3’
Smazeny indicky syr v tésticku.
Fried Indian cheese in batter.

VEGETABLE PAKORA (80g) 3
Smazeny lilek a brambory v tésticku.
Fried eggplant and potatoes in batter.

Pikantni zeleninovy salat s koriandrem
Spicy vegetable salad with coriander

Zeleninovy salat s olivovym olejem a olivami
Vegetable salad with olive oil and olives

CHUTNEY
3 druhy omacek.
3 types of sauces.

RAITA
Jogurtova zalivka s okurkou a koenim. ’

Yogurt dressing with cucumber and spices. ’

65,-

65,-

40.-

15;-

125,-

105,

115,-

115,

40,

40;



CHICKEN TANDOORI (300g) ! 235,

(pfipravend z tandoori pece - doba pfipravy min. 20 minut)

Marinované, grilované kureci stehno servirované na horkém talifi

s cibuli a koriandrovymi listy.

Marinated and grilled chicken thigh served on hot plate with onion,
butter and coriander leaves.

CHICKEN GRILL TIKKA (150g) ' 235,

Marinované, grilované kureci kousky, salat, chutney.
Marinated and grilled chicken cubes, salad, chutney.

CHICKEN TANDOORI MASALA (150g) ' 235,

Grilované kufeci kousky v Gervené tandoori omacce s jogurtem a matou.
Grilled chicken cooked in a sauce of tandoori with jogurt and mint.

CHICKEN TIKKA MASALA (150g) ' 235,

Grilované kureci kousky v lahodné krémove omacce s kokosovym migkem.
Grilled chicken cooked in a delicate creamy sauce of coconut milk.

BUTTER CHICKEN (150g) 235,

Grilované kureci kousky na masle v palivé smetanovo-rajcatové omacce
s cerstvym koriandrem.
Grilled butter chicken in spicy creamy tomato sauce with fresh coriander.

CHICKEN SHASHLIK (200g) ' 235,

Grilované kureci kousky s paprikou a cibuli, salat.
Grilled chicken with with capsicum and onion, salad.

LAMB SHASHLIK (200g) ’ 295,-

Grilované jehné¢i maso s paprikou a cibuli, salat.
Grilled lamb with with capsicum and onion, salad.

MIX TANDOORI (250g) ' 360.-

Grilované kufeci a jehnéci kousky, kueci tandoori palicka, salat, chutney.
Grilled chicken and lamb, chicken tandoori leg, salad, chutney.



Extra silné paliva omacka z nékolika druhii chilli a palivymi feferonkami. Very
very hot dish of sauce cooked on different kinds of chili

CHICKEN PHAL / KURECI (150g) 195,- K&
MEAT PHAL / HOVEZI (150g) 225 - K¢
LAMB PHAL / JEHNECI (150g) 265,- K¢
PRAWN PHAL / KREVETOVE (150g) 2 245 - K¢
VEGETABLE PHAL / ZELENINOVE (200g) 215,- K&

Velmi ostra omacka pfipravena z chilli, rajéatové Stawy, zazvorového
prasku, mleté hoicice s bylinkami. ™ A very hot sauce made of chili, tomato
puree, ginger powder and mustard, 1

CHICKEN VINDALOO / KURECi (150g) 195,- K¢
MEAT VINDALOO / HOVEZI (150g) 225,- K¢
LAMB VINDALOO / JEHNECI (150g) 265,- K&
PRAWN VINDALOO / KREVETOVE (150g)2 245,- K¢
VEGETABLE VINDALOO / ZELENINOVE (200g) 215,- K¢

Ostra pepfova omacka se suSenou chilli paprickou, cibuli
a paprikou. Spicy pepper sauce with dried chilli, onions, capsicum and bay
leaves.

CHICKEN DOPIAZA / KURECI (150g) 195,- K¢
MEAT DOPIAZA / HOVEZi (150g) 225 - K¢
LAMB DOPIAZA / JEHNECI (150g) 265,- K¢
PRAWN DOPIAZA / KREVETOVE (150g) 2 245 - K¢

VEGETABLE DOPIAZA / ZELENINOVE (200g) 215,- Ké



Velmi ostra omacka se zazvorem, cibuli, rajcaty a Cerstvou
a suSenou chilli paprickou. A very hot dish prepeared with ginger, onions,
tomatoes and fresh and dry chili.

CHICKEN JAL FREZI / KURECI (150g) 195, K¢
MEAT JAL FREZI / HOVEZI (150g) 225 - Ki
LAMB JAL FREZI / JEHNECI (150g) 265,- K¢
PRAWN JAL FREZI / KREVETOVE (150g) 2 245 - K¢
VEGETABLE JAL FREZI / ZELENINOVE (200g) 215, Ké

Ostra omacka servirovana ve woku pripravena s velkymi kousky cibule,
cesneku, zazvoru, rajcat a chilli papricky. A hot dish served on pan with
onion, garlic, ginger, chili and tomatoes.

CHICKEN KORAI / KURECI (150g) 195,- K¢
MEAT KORAI / HOVEZ (150g) 225,- K¢
LAMB KORAI / JEHNECI (150g) 265,- K¢
PRAWN KORAI / KREVETOVE (150g) 2 245 - K¢
VEGETABLE KORAI / ZELENINOVE (200g) 215,- K¢

Omécka ostré chuti pfipravena z chilli, citrdnové a rajéatové $tavy.
A hot sauce dish of sour taste made of chili powder, lemon and tomato puree.

CHICKEN MADRAS / KURECI (150g) 195,- K¢
MEAT MADRAS / HOVEZi (150g) 225,- K¢
LAMB MADRAS / JEHNECI (150g) 265,- K¢
PRAWN MADRAS / KREVETOVE (150g) 2 245,- Kg

VEGETABLE MADRAS / ZELENINOVE (200g) 215,- K&



Paliva omacka na cerném pepfi a cesneku. &' Hot dish made on black
pepper and garlic. 6.1

CHICKEN KADHAI / KURECI (150g) 195, K¢
MEAT KADHAI / HOVEZI (150g) 225 - K¢
LAMB KADHAI / JEHNECI (150g) 265,- K¢
PRAWN KADHAI / KREVETOVE (150g) 2 245 - K¢
VEGETABLE KADHAI / ZELENINOVE (200g) 215,- K¢

Pikantni omacka na specialnim kofenive sladkokyselé palivé omacce.
A special sauce of hot, sweet and sour taste.

CHICKEN ROGAN JOSH / KURECI (150g) 195, Ke
MEAT ROGAN JOSH / HOVEZi (150g) 225- K¢
LAMB ROGAN JOSH / JEHNECI (150g) 265;- K&
PRAWN ROGAN JOSH / KREVETOVE (150g) 2 245 - K¢
VEGETABLE ROGAN JOSH / ZELENINOVE (200g) 215,- K¢

Mirné pikantni, korenéna, omacka z cesnekovo-zazvorové pasty.
A spiccy mild hot sauce made of garlic and ginger paste.

CHICKEN MASALA / KURECI (150g) 195,- K¢
MEAT MASALA / HOVEZI (150g) 225,- K¢
LAMB MASALA / JEHNECI (150g) 265,- K¢
PRAWN MASALA / KREVETOVE (150g) 2 245 - K¢

VEGETABLE MASALA / ZELENINOVE (200g) 215,- Ké



Pikantni smetanova omacka na zeleném kari s matou a koriandrem. ’
Spicy cream sauce with green curry, mint and coriander. ’

CHICKEN SHAHI / KURECI (150g) 195,- K&
MEAT SHAHI / HOVEZI (150g) 225 - K¢
LAMB SHAHI / JEHNECI (150g) 265,- K¢
PRAWN SHAHI / KREVETOVE (150g) 2 245 - K¢
VEGETABLE SHAHI / ZELENINOVE (200g) 215,- K¢

Mirné pikantni omacka na cerveném kari s kokosovym mlékem. & Medium
spicy red curry sauce with coconut. 8

CHICKEN COCO RED CURRY / KURECI (150g) 205,- K¢
MEAT COCO RED CURRY / HOVEZI (150g) 235,- K¢
LAMB COCO RED CURRY / JEHNECI (150g) 215,- Ké
PRAWN COCO RED CURRY / KREVETOVE (150g) 2 255, K¢
VEGETABLE COCO RED CURRY / ZELENINOVE (200g) 225, K¢

Stredné husta omacka na indickém kari (mirné palive). A sauce of medium
consistency on indian curry.

CHICKEN CURRY / KURECI (150g) 195,- K¢
MEAT CURRY / HOVEZI (150g) 225 - K¢
LAMB CURRY / JEHNECI (150g) 265,- Ké
PRAWN CURRY / KREVETOVE (150g) 2 245 - K¢

VEGETABLE CURRY / ZELENINOVE (200g) 215,- Ké



Mirné pikantni omacka na indickém Zluttm kari s kokosovym
mlékem a cerstvym koriandrem. 8 Slightly spicy sauce, Indian yellow curry
with coconut milk and fresh coriander. 8

CHICKEN MALAI / KURECI (150g) 205,- K¢
MEAT MALAI / HOVEZ (150g) 235,- K&
LAMB MALAI / JEHNECI (150g) 275,- K&
PRAWN MALAI / KREVETOVE (150g) 2 255,- K¢
VEGETABLE MALAI / ZELENINOVE (200g) 225 - K&

Mirné paliva omacka na masle s koriandrovymi listy, pfipravena ze
smetany a rajéatového protlaku. 7 Mild butter dish with coriander
leaves, prepared on tomato puree. ’

CHICKEN MAKHANI / KURECI (150g) 205,- Ké
MEAT MAKHANI / HOVEZI (150g) 235,- KE
LAMB MAKHANI / JEHNECI (150g) 215,- K¢
PRAWN MAKHANI / KREVETOVE (150g) 2 295,- K&
VEGETABLE MAKHANI / ZELENINOVE (200g) 225,- K&

Lehce pikantni smetanovo-rajcatovo syrova omacka s indickym syrem
“paneer”. A light spicy cheesy creamy dish with indian cheese “paneer”.

CHICKEN PANEER / KURECI (150g) 225 - Ké
MEAT PANEER / HOVEZI (150g) 255,- K¢
LAMB PANEER / JEHNECI (150g) 295,- K¢
PRAWN PANEER / KREVETOVE (150g) 2 275,- Ki

VEGETABLE PANEER / ZELENINOVE (200g) 235,- K&



Mimné pikantni, krémova omacka s brokolici a ananasem.’ Slightly spicy
creamy sauce with broccoli and pineapple. ’

CHICKEN PINEAPPLE / KURECI (150g) 205,- Ké
MEAT PINEAPPLE / HOVEZ (150g) 235,- Ké
LAMB PINEAPPLE / JEHNECI (150g) 275,- K¢
PRAWN PINEAPPLE / KREVETOVE (150g) 2 255,- Ké
VEGETABLE PINEAPPLE / ZELENINOVE (200g) 225 - Ké

Jemné kofenéna krémova omacka z manga. Mildly spiced creamy mango
satice.

CHICKEN MANGO / KURECI (150g) 215,- K¢
MEAT MANGO / HOVEZi (150g) 245 - K¢
LAMB MANGO / JEHNECI (150g) 285,- K¢
PRAWN MANGO / KREVETOVE (150g) 2 265, K¢
VEGETABLE MANGO / ZELENINOVE (200g) 235.- K¢

Mirmé sladka krémova omacka s mandlemi, smetanou a kokosovym
mlékem. 78 A creamy dish of coconut milk and almonds. "8

CHICKEN KORMA / KURECI (150g) 215,- K¢
MEAT KORMA / HOVEZi (150g) 245 - K¢
LAMB KORMA / JEHNECI (150g) 285,- K¢
PRAWN KORMA / KREVETOVE (150g) 2 265,- K¢

VEGETABLE KORMA / ZELENINOVE (200g) 235,- K&



Omacka s keSu ofiSky, mandlemi a smetanou.’® Sauce of cashew nut
powder with almonds and cream. -8

CHICKEN DILDAR / KUREC (150g) 195,- K&
MEAT DILDAR / HOVEZi (150g) 225 - K¢
LAMB DILDAR / JEHNECI (150g) 265,- K¢
PRAWN DILDAR / KREVETOVE (150g) 2 245 - K¢
VEGETABLE DILDAR / ZELENINOVE (200g) 215,- K&

Omacka s kokosovym mlékem, sezamem a araSidy. > & " Sauce with
coconut milk, sesame and peanuts. 8

CHICKEN DAKHANI / KURECI (150g) 195,- K&
MEAT DAKHANI / HOVEZI (150g) 225 - K&
LAMB DAKHANI / JEHNECI (150g) 265,- K¢
PRAWN DAKHANI / KREVETOVE (150g) 2 245 - K¢
VEGETABLE DAKHANI / ZELENINOVE (200g) 215,- K¢

Jemné korenény listovy Spenat na masle, cibuli, cesneku, zazvoru
a rajceti. 7 Spinach leaves on butter, onion, garlic, ginger and tomato. ’

CHICKEN SAG / KURECI (150g) 195.- K¢
MEAT SAG SAG / HOVEZi (150g) 225 - K¢
LAMB SAG / JEHNECI (150) 265, Ki

PRAWN SAG / KREVETOVE (150g) 2 245,- K&



Husta kofenéna nepaliva omacka na cibuli, s paprikou a rajéetem. Afirm
dry spicy sauce on onion with capsicum and tomato.

CHICKEN BHUNA / KURECI (150g) 205,- K¢
MEAT BHUNA / HOVEZi (150g) 235,- K¢
LAMB BHUNA / JEHNECI (150g) 275,- K&
PRAWN BHUNA / KREVETOVE (150g) 2 255,- Ké
VEGETABLE BHUNA / ZELENINOVE (200g) 225,- Ké

(doporucujeme k tomuto pokrmu jakoukoliv placku) 7

Marinované grilované maso servirované na horkém talifi s cibuli,
citronovou Stavou a koriandrovymi listy. Grilled meat served on hot plate with
onion, lemon and coriander leaves.

CHICKEN / KURECI (200g) 235.- Ké
LAMB / JEHNECI (200g) 315, Ké
PRAWN / KREVETOVE (200g) 2 285.- Ké

Basmati ryze opékana na masle s pikantnim korenim a zeleninou. ’ Fried
hasmati rice with vegetables on butter. ’

CHICKEN BIRYANI / KURECI (150g) 255,- Ké
CHICKEN TIKKA BIRYANI / KURECI (150g) 260,- K¢
MEAT BIRYANI / HOVEZI (150g) 285,- K¢
LAMB BIRYANI / JEHNECI (150g) 335,- K¢
PRAWN BIRYANI / KREVETOVE (150g) 2 315,- K¢

VEGETABLE BIRYANI / ZELENINOVE (200g) 215, Ké



LOSOS (150g) 247 315,- K¢
Losos v mirné korenéné omacce s cibuli
Salmon in slightly spicy sauce with onions.

PANEER TIKKA MASALA (150g) 215,- K&
Indicky syr “paneer” v lahodné kokosovo-smetanove omacce.
Indian cheese “paneer” in a delicious coconut cream sauce.

BRINJAL BHAJEE (150g) 115,- K
Kousky cerstveho lilku v husté, jemné kofenéné omacce na cibuli s rajcaty.
Pieces of fresh eggplant in a thick, mildly spiced onion and tomato sauce.

SAAG PANEER (150g) 185, K&
Jemné kofenény listovy Spenat se syrem a smetanou.
Spinach leaves with cheese and cream.

ALOO GOBI (150g) 115,- K
Kvétak s malymi kousky brambor a rajéat na indickém kofeni.
Cauliflower with potatoes and tomatoes on light indian spice.

SAAG BHAJEE (150g) 175,- K&
Listovy Spenat opékany na masle s cesnekem a zazvorem.
Spinach leaves on butter with garlic and ginger.

CHANA BHUNA (150g) 175,- K¢
Bila cizrna v jemné kofenéné omacce s koriandrem.
White chick peas with coriander leaves.

DAL MAKHANI (150g) ’ 165,- K¢
Cervend ¢ocka se smetanou na indickém kofen.
Red lentils with cream on Indian spices.

MATAR PANEER (150g) ’ 175,- Ké
Zeleny hrach se syrem.
Green peas with cheese.



(objednavka min. 1 den dopredu)

KURECi MENU / CHICKEN

Cotkova polévka / Dal soup
Kureci stehno ve stiedné palive omacce po Bengalsku (500g) 7
Jemné kofenéna dusend zelenina (200g)
Bengalske kofenéné Stouchané brambory nebo lilek (100g) '
Jasminova ryze (400g)
Chapati 2ks '

Cena: 850,- Ké

HOVEZi MENU / BEEF

Cotkova polévka / Dal soup
Hovézi s kosti v kofenéné omacce po Bengalsku (500g)
Dusend zelenina (200g) !
Bengalské korenéné Stouchané brambory nebo lilek (100g)’
Jasminova ryze (400g)
Chapati 2ks !

Cena: 950,- Ké

Gulab jamun 50- K¢ '’
Sladka kulicka podavana s jogurtem.
A sweet ball served with yogurt.

Dalsi dezerty dle momentaini nabidky / Other desserts according to the current offer



CHAPATI 55 K¢
Tenka indicka sucha placka
Thin indian dry bread.

PARATHA 70- K¢ '’
Indicka placka na masle.
Indian bread on butter.

ALOO PARATHA 85, K¢ '’
Mirné pikantni placka, plnéna
bramborovou smési.

Slightly spicy bread stuffed with
potato mixture.

CHEESE PARATHA 75 K¢ '’
Indicka placka na masle se syrem.

Indian bread on butter with cheese.

PLAIN NAAN 55 K¢ 37
Tradicni indicky grilovany chlgb.
Traditional indian grilled bread.

BUTTER NAAN 70,- K¢ 37
Naan prokladany maslem.
Naan with butter.

GARLIC NAAN 70- K¢ 137
Naan s cesnekem.
Naan with garlic.

CHEESE NAAN 70- K¢ 37
Naan se syrem.
Naan with cheese.

MASALA NAAN 65- K¢ 37
Korenény mirné pikantni naan.
Mildly spicy naan.

PESHWARI NAAN 65,- K¢ 378
Naan s kokosem, mandlemi

a rozinkami.

Naan with coconut, almonds

and raisins.

PLAIN RICE 50.- K¢
Bila jasminova ryze.
White plain rice yasmin.

PILAO RICE 55-Kc’
Basmati ryze uvarena s korenim.
Fragrant basmati rice.

MUSHROOM RICE 80.- K¢’
Opékana basmati ryZe na masle
Se Zampiony.

Fried basmati on butter

with mushroom.

EGG RICE 80,- K& 37
Opékana basmati ryZe na masle
s hraskem a vejcem.

Fried basmati rice on butter with
green peas and egg.

CITRALA 80.- K¢ '8

Opékana basmati ryZe na masle
s kesu ofiSky a citronovou Stavou.
Fried basmati rice on butter with
cashew nuts and lemon.

PRAWN RICE 80.- K¢ 27
Opékana basmati ryZe na masle
s krevetami.

Fried basmati rice on butter with
shrimp.



NAPOJE / DRINKS

Masala (indicky ¢aj s mlékem)’
Cerny kofenény Gaj

Caj (vybér)

Kava espresso

Caffe latte ’

Cappuccino ’

Tocené / Draft heer
Birell (pomelo a grep)

Pilsner Urquell 12°

Lahev / Bottle

Kingfisher vol. 4,8% (indicke pivo) '
Cobra vol. 4,8% (indické pivo) '
Birell (svétly nealko) '

Birell (polotmavy nealko) '
Cider (dle vybéru) '

(300ml)
(500mi)
(300ml)
(500ml)

(330ml)
(330ml)
(500ml)
(500ml)
(330ml)

69.-
60.-
60.-
90.-
10-
60.-

39--
09,-
45,-
69.-

15,
15,
49-
49-
49-

Ké
Ke
Ke
Ké
Ke
Ké

Ke
Ke
Ke
Ke

Ke
Ke
Ke
Ke
Ke



Lassi mango (jogurtovy ovocny napoj) 330ml’
Lassi rose (jogurtovy napoj s viini riize) 330ml’
Domaci zazvorova limonada s citronem (400ml)
Domaci rakytnikova limonada s citronem (400ml)
Domaci matova limonada s citronem (400ml)
Domaci malinova limonada s citronem (400ml)
Domaci mangova limonada s citronem (400ml)
Exoticky dzus Rubicon (300ml) - dle nabidky
Limonada Rubicon (330ml - plech)

Ginger beer (330ml - plech)

Voda ve dzbanku s citronem a ledem (0,51)
Voda ve dzbanku s citronem a ledem (11)
Romerquelle perliva/neperliva (330ml)
Romerquelle perliva/neperliva (750ml)

Kofola (250ml)

Coca Cola (330ml)

Coca Cola Zero (330ml)

Sprite (330ml)

Fanta (330ml)

Kinley Tonic (250ml)

Kinley Ginger Ale (250ml)

Cappy pomeranc (250ml)

Cappy multivitamin (250ml)

Cappy jahoda (250ml)

Cappy jablko (250ml)

15
15
15,
89--
15-
89--
19-
99;-
99;-
99;-
39--
o0.-
49
19
49 -
02-
02-
02-
02-
02-
02-
02-
02-
02 -
02-

Ké
Ke
Ké
Ke
Ke
Ke
Ke
Ke
Ke
Ke
Ke
Ke
Ke
Ké
Ké
Ke
Ke
Ke
Ké
Ke
Ke
Ke
Ke
Ke
Ke



Vino hilé / White wine 2dcl
Miiller Thurgau, Ryzlink Rynsky, Veltlinské zelené

Chardonnay, Tramin cerveny

Vino cervené / Red wine 2dcl
Frankovka, Svatovaviinecké, Modry portugal
Lambrusco

Cabernet Sauvignon
Bohemia sekt demi / brut (750ml)

Cinzano Bianco (1dcl)
Martiny dry (1dcl)

Becherovka (4cl)

Fernet stock (4cl)

Fernet stock citrus (4cl)
Vodka Finlandia (4cl)
Gin Beefeater (4¢cl)
Johnnie Walker Red (4cl)
Jack Daniels (4cl)
Tequila Silver (4¢cl)
Jagermeister (4cl)

15,
15,
80.-

299-

89--
89.-

60.-
60.-
60.-
10,-
10,-
89--
120
89--
89--

- Ke
80.-

Ke

Ké
Ke
Ke

Ké

Ke
Ke

Ke
Ke
Ke
Ke
Ke
KE
Ké
Ke
Ke



