Polévky

Soups

1. Kufeci polévka: 50 K¢
Jemny kufeci vyvar ochuceny €erstvymi bylinkami a smetanou

Chicken soup
Mild chicken broth with fresh herbs and cream

2. Rajcatova polévka: 50 Ké
Rajcatovy krém se smetanou a indickym strouhanym syrem

Tomato soup
Tomato soup with cream and Indian grated cheese

Salaty
Salads

3. Indicky zahradni salat 100 K¢
kousky indického syra s Cerstvou zeleninou (raj¢ata, paprika, okurka
a ledovy salat) a citronovym dresinkem

Indian Green Garden Salad
Pieces of Paneer with fresh vegetables (tomatoes, peppers, cucumber, lettuce)

and lemon dressing

4. Kureci Tikka salat 100 Ké
Kousky grilovaného kufeciho masa s Cerstvou zeleninou (rajCata, paprika,
okurka, ledovy salat) s dresinkem s ¢ernym pepfem

Chicken Tikka Salad
Grilled chicken pieces with fresh vegetables (tomatoes, peppers, cucumber,

lettuce) with traditional pepper dressing

Predkrmy
Appetizers

5. Zeleninovy mix Pakora - 4 ks 100 K¢
Mix kvétaku, brokolice, rajcat a papriky, ochuceny bylinkami, obaleny
v téstiCku se specialni pfichuti a smazeny
Vegetable mix Pakora - 4 pieces
Mix of cauliflower, broccoli, tomatoes and peppers, seasoned with herbs, wrapped
in a special flavoured batter and deep-fried

6. Paneer Pakora - 6 ks 125 K¢
Smazeny tradi¢ni indicky syr obaleny v tésti¢ku spolu s indickym kofenim

Paneer Pakora - 6 pieces
Traditional Indian cheese deep-fried in a mixture of batter with spices



7. Kureci Pakora - 6 ks - 125 K¢é

10.

11.

12.

13.

Kureci stripsy smazené v tésticku spolu s indickym kofenim

Chicken Pakora - 6 pieces
Chicken strips deep-fried in a mixture of batter with spices

. Cibulové Vajee - 4 ks 100 Kcs.

krajena cibule - obalena ve specialné ochuceném téstiCku a smazena

Onion Vajee - 4 pieces
Sliced onions - wrapped in specially flavored batter and fried

. Zeleninova Samosa - 2 ks 100 K¢

Trojuhelnikoveé tésto plnéné kofenénymi rajCaty, zelenym hraskem a susenym
ovocem

Vegetable Samosa - 2 pieces
Triangular pastry stuffed with spicy tomato, green peas and dried fruit

Restované Pappadum - 2 ks 30 Ké
Kfupava tenka placka délana z ¢ocky, s celym kminem a kofenim, servirovana s
matovou omackou

Roasted Pappadum - 2 pieces
Crispy thin Pappudum from the lentil, the whole cumin seeds and spices, served
with mint sauce

Masala Pappadum - 2 ks 50 K¢
Mix Cestvé krajené zeleniny s indickym kofenim na placce Pappadum

Masala Pappadum - 2 pieces
Mix of fresh sliced vegetables with spices on Pappadum

Kureci na chilli - 200 Ké
Kousky kufecich prsou smazené v téstiCku a nasledné varené s rajCaty,

paprikou a cibuli a servirované s chilli omackou.

Chilli Chicken

Pieces of chicken breast deep-fried in batter, cooked with tomatoes, peppers and
onion, served with chilli sauce

Paneer Chilli - 190 Ké

Kousky tradi¢niho indického syra smazeného v téstiCku a nasledné varené s
rajCaty, paprikou a cibuli, servirované s chilli omackou.

Paneer Chilli

Pieces of traditional Indian cheese deep-fried in batter, cooked with tomatoes,
peppers and onion, served with chilli sauce



Indicka speciality
Indicka Specialties

14. Kureci Tikka Masala 180 K¢,
Kufeci Tikka Masala je nejpopularnéjsi indické jidlo na svété a také skoro narodni
jidlo v Anglii. Kufeci kousky se vafi s rajcaty, cibuli, pastou z keSu ofechu, a
smetanou, k dochuceni se pouziva zeleny kardamon, hiebiCek, bobkovy list, garam
masala a kaSmirové Cervené chilli (pouziva se pro barvu a chut).

Chicken Tikka Masala

Chicken Tikka Masala is the world’s most popular Indian food and almost a national
dish in England. Chicken is prepared with tomatoes, onions, cashew nut paste and
cream, seasoned with green cardamom, cloves, bay leaf, garam masala and
cashmere red chili (used for color and flavor).

15. Jehnédi Tikka Masala 230 Ké
jehnéci kousky varené s rajCaty, cibulkou, pastou z keSu ofechl, garam masalou,
¢ernam kardamonem, bobkovym listem, hfebiCkem, dochuceny smetanou

Jako pfilohu doporu€ujeme ryzi nebo indicky chléb (naan)

Lamb Tikka Masala

lamb pieces prepared with tomatoes, onions, cashew nut paste, garam masala, black
cardamom, bay leaf, cloves and cream

As a side dish we recommend rice or Indian bread (Naan)

16. Veprové Tikka Masala 180 K¢,
Toto indickeé jidlo je v Evropé velice oblibené. Varfené veproveé kousky s rajcaty,
cibulkou, pastou z keSu ofechl a kofenim (Cerny a zeleny kardamon, zazvor a
C¢esnekova pasta, bobkovy list), dochucené smetanou.

Pork Tikka Masala

This Indian dish is very popular in Europe. Pork pieces cooked with tomatoes,
onions, cashew nut paste, and spices (black and green cardamom, ginger, garlic
paste, and bay leaf) with cream at the top.

17. Kreveti Tikka Masala 230K¢,
Velice chutné indické jidlo z mofskych plodl. Krevety se vafi s raj¢aty, cibuli,
zazvorem, ¢esnekovou pastou, pastou z keSu ofechu, specialnim indickym kofenim a
dochuti se smetanou.

Shrimp Tikka Masala
Very tasty Indian seafood dish. Shrimps are cooked with tomatoes, onions, ginger,
garlic paste, cashew nut paste, exotic spices and finished with cream.

18. Botti Masala 230 K¢,
masovy mix (kufeci, jehnéci a vepfoveé) marinované v zazvoru, esneku, koriandru a
bylinkach, zarolované do valeckl a restované v tandori kotli, pak se vafi s rajcaty,
cibuli, pastou z keSu ofechu, dale pak kousky papriky, cibule a zazvoru.

Botti Masala

Meat mix (chicken, lamb and pork) marinated in ginger, garlic, coriander and herbs,
rolled up and roasted in the tandoori oven, then cooked with tomatoes, onions,
cashew nut paste, pepper, onions and ginger.



Kureci pokrmy
Chicken Dishes

19. Maslové kure 185,K¢
Vykosténé kousky kurefe (tikka) v krémoveé rajCatové omacce, s pastou z keSu
ofechu, ochucené s na slunci susenym fenugreekem, zazvorem, kardamonem,
dochucené maslem a smetanou

Butter chicken

Boneless pieces of chicken (tikka) in creamy tomato sauce with cashew nut paste,
seasoned with sun-dried fenugreek, ginger, cardamom, with butter and cream on the
top.

20. Kureci Korma 185, K¢,
Husta smetanova omacka délana z pasty z keSu ofechu, maku, khoyi, kokosem,
smetany, s maslovo-8afranovou pfichuti. Jemné a sladké jidlo.

Chicken Korma
Thick creamy sauce with butter-saffron flavour made from cashew nut paste, poppy
seeds, Khoy, and coconut cream. Delicate and sweet food.

21. Kureci Hyderabadské Korma 180 Ké¢,
Specialni jidlo z Hyderabady (mésto v Indii). Kufeci kousky z tandoori kotle plus
jemna omacka s rajCaty, pastou z keSu ofechd, kokosu a pfichuti maty.

Hyderabad Chicken Korma
Special food from Hyderabad (city in India). Tandoori chicken pieces with delicate
sauce from tomatoes, cashew nut paste, coconut and mint.

22. Kureci Vindaloo 185 K¢
Vindaloo je jidlo, které pochazi od Indl z Portugalska. Velmi palivy pokrm s ostrym
kofenim, octem a rajCaty, ma sladko-kyselou chut. (ostrost pokrmu si mizete zvolit -
od jemné palivého, pfes palivy az velmi palivy)

Chicken Vindaloo

Vindaloo is a dish that originates from Indians living from Portugal. Very hot dish with
sharp spices, vinegar and tomato, it has sweet-sour taste. (sharpness can be
modificated - from delicately spicy, through hot to very hot).

23. Kureci Mandras 175 Ké
Velmi oblibené jidlo v jizni Indii. Bohata chut pfipravena z chilly, tamarindu, rajc¢at a
Stavy z cibule. (ostrost pokrmu si mizete zvolit - od jemné palivého, pres palivy az
velmi palivy)

Chicken Mandras

Very popular dish in South India. Rich flavor of chili, tamarind, tomato and onion juice
(sharpness can be modificated - from delicately spicy, through hot to very hot).

24. Kureci Kari 170 Ké
Vykosténé kufeci kousky ve vyvaru s rajcaty a orestovanou cibulkou, indickym
kofenim, dochucené smetanou.

Chicken Curry
Boneless chicken pieces in broth with tomatoes, fried onions, and spices, with cream
on the top.



25. Kufeci na mangu 175 K¢
Kufeci na mangu je velice oblibeny indicky pokrm v Némecku. Kousky kufecich
prsicek varené s rajCaty, pastou z keSu ofechu a pyré z Cerstvého manga,
obohacené kofenim.

Mango Chicken

Mango Chicken is a very popular Indian dish in Germany. Pieces of chicken breast
cooked with tomatoes, cashew nut paste and fresh mango puree, enriched with
spices.

26. Kureci Jalfrezi 175 K¢
Kufeci kousky s ¢ervenou cibulkou, paprikou a zeleninou vaiené ve specialni ostro-
kyselé omacce. (ostrost pokrmu si muzete zvolit - od jemné palivého, pfes palivy az
velmi palivy)

Chicken Yalfrezi

Chicken with red onion, peppers and vegetables cooked in a special sharp-sour
sauce (sharpness can be modificated - from delicately spicy, through hot to very hot).

27. Kureci Kadai 170 K¢
kufeci kousky s paprikou, rajCaty, cibulkou, celym koriandrem, kminem, v cibulovo-
tomatové omacce dochucené koriandrem

Chicken Kadai
chicken pieces with peppers, tomatoes, onions, whole coriander, cumin, in onion-
tomato sauce seasoned with coriander.

28. Kureci Palak 170 K¢
kufeci kousky s Cerstvym Spenatem vafené s Cesnekem, zazvorem, kminem,
fenugreekem, dochucené specialni indickou smetanou a desu ghee (specialni
indické maslo)

Chicken Palak

chicken pieces with fresh spinach cooked with garlic, ginger, cumin, fenugreek,
seasoned with a special Indian cream and desu ghee (special Indian butter).

29. Cesnekové kureci 170Ké
kousky kufecich prsou vafené s ¢esnekem, orestovanou cibulkou, garam masalou,
rajCaty, cibulkou a pastou z keSu ofechu, dochuceno ¢esnekem

Garlic Chicken
chicken breast pieces cooked with garlic, roasted onions, garam masala, tomatoes,
onions and cashew nut paste, seasoned with garlic.

30. Kure Fenugreek 170 K¢
marinované kureci kousky s ¢esnekem a zazvorovou pastou, koriandrem, garam
masalou, nalozené pfes noc a potom varené v tomatovo-cibulové omacce s pastou z
keSu ofeku a fenugreek ("fecké seno")

Fenugreek Chicken

marinated chicken pieces with garlic and ginger paste, coriander, garam masala,
marinated overnight and then cooked in a tomato-onion sauce with cashew nut paste
and fenugreek.



Veprové pokrmy
Pork Dishes

31. Maslové veprové 185 K¢
veproveé kousky v krémové raj¢atové omacce, s pastou z keSu ofechd, ochucené na
slunci suSenym fenugreekem, zazvorem a zelenym kardamonem, nakonec
dochucené maslem a smetanou

Butter Pork
pork chunks in a creamy tomato sauce with a cashew nut paste, flavored with sun-
dried fenugreek, ginger and green cardamom, with butter and cream on the top.

32. Veprové Mango 180 K¢
varené kousky veprového masa v jemné rajCatové omacce, s pastou z keSu ofechu a
mangovym pyré, obohacené kofenim s vyraznou chuti

Mango Pork
pieces of pork cooked in a light tomato sauce with a cashew nut paste and mango
puree, with distinctive spicy flavor.

33. Vepiova Korma 185 K¢
varené veprové kousky v krémové omacce z keSu ofechl, makem, khoyoou, kousky
kokosu, smetanou, maslem a Safranovou pfichuti.

Tento pokrm je velmi jemny a lehky.

Pork Korma
pork pieces cooked in a creamy sauce of cashew nuts, poppy seeds, khoyoou,
coconut, cream, with butter and saffron flavor.

This dish is very mild and light.

34. Veprové Vindaloo 185 K¢
velmi ostry sladko-kysely pokrm - vepfoveé kousky vaiené v rajCatovo-cibulovém
vyvaru s ostrym kofenim, octem a brambory.

(ostrost pokrmu si mlzete zvolit - od jemné palivého, pres palivé az velmi palivé)

Pork Vindaloo

very hot sweet and sour dish - pork pieces cooked in a tomato-onion sauce with hot
spices, vinegar and potatoes (sharpness can be modificated - from delicately spicy,
through hot to very hot).

35. Veprové Mandras 180 K¢
Tento pokrm je velmi oblibeny v jizni Indii. Bohata chut vepfového masa pfipravena z
chilly, tamarindu, raj¢at a Stavy z cibule. (palivost pokrmu si mizete zvolit - od jemné
palivého, pfes palivé az velmi palivé)

Pork Mandras

This dish is very popular in Southern India. The rich flavor of pork prepared with chilli,
tamarind, tomato and onion sauce (sharpness can be modificated - from delicately
spicy, through hot to very hot).



36. Veprové Jalfrezi 180 K¢
veprové kousky s €ervenou cibulkou, paprikou a zeleninou vafené ve specialni ostro-
kyselé omacce. (ostrost pokrmu si muzete zvolit - od jemné palivého, pres palivy az
velmi palivy)

Pork Yalfrezi

pork pieces with red onion, peppers and vegetables cooked in a special sharp-sour
sauce (sharpness can be modificated - from delicately spicy, through hot to very hot).

37. Veprové Kadai 180 K¢
veprové kousky s paprikou, rajCaty, cibulkou, celym koriandrem, kminem, v cibulovo-
tomatové omacce dochucené koriandrem

Pork Kadai

pork pieces with peppers, tomatoes, onions, whole coriander, cumin in tomato sauce
seasoned with coriander.

38. Vepfovy Rogan 180 K¢
tento velice znamy pokrm pochazi z regionu Kashmir, vepfové kousky jsou vareny
specialnim zpUusobem, pouziva se vyjimecné a exotické kofeni, jako napf. muskatovy
kvét, fenykl a asafoetida ("Certovo lejno")

Pork Rogan

this well-known dish comes from the Kashmir region, pork pieces are cooked in a
special way, seasoned with rare and exotic spices, for example. mace, fennel and
asafetida ("devil's dung”).

39. Vepiové s ¢esnekem 180 K¢
veprové kousky varené s Cesnekem, orestovanou cibulkou, garam masalou, rajcaty,
cibulkou a pastou z keSu ofechu, dochucené Cesnekem

Pork with Garlic

pork pieces cooked with garlic, roasted onions, garam masala, tomato, onion and
cashew nut paste, seasoned with garlic.

40. Veprovy Palak 175 K¢
veprové kousky s Cestvym Spenatem varené s Cesnekem, zazvorem, kminem,
fenugreekem, dochucené specialni indickou smetanou a deshi ghee (specialni
indické maslo)

Pork Palak

pork pieces cooked with fresh spinach, garlic, ginger, cumin, fenugreek, topped with
cream and a special Indian deshi ghee (special Indian butter).

41. Veprové Kari 175 K¢
veprové kousky ve vyvaru s rajCaty a orestovanou cibulkou, indickym kofenim,
dochucené smetanou

Pork Curry
Pork pieces in sauce with tomatoes and fried onions, spices, with cream on the top.



Jehnéci na rizné zpusoby
Lamb Dishes

42. Jehnéci Rogan Josha 230K¢
Tenhle delikatni pokrm pochazi z oblasti Kashmir. Je velice znamy diky pouziti
specialniho a exotického koreni jako je mak, bobkovy list, muskatovy ofech,
hiebiCek, fenykl a assafetida ("Certovo lejno")

Rogan Josh’s Lamb

This delicate dish comes from the Kashmir region. It is well-known for its use of
special and exotic spices like poppy seeds, bay leaf, nutmeg, cloves, fennel and
assafetida ("devil's dung”).

43. Maslové jehnédi 230 Ké
jehnéci kousky v krémové rajCatové omacce, s pastou z keSu ofechu, ochucené na
slunci suSenym fenugreekem, zazvorem a zelenym kardamonem, nakonec
dochucené maslem a smetanou

- pokrm obsahuje indicko-thali poloZky - Thali neni jméno receptu, je to jméno
tradi¢niho indického talife, na kterém se serviruji rizné druhy jidla rozdilné chuti.
Butter Lamb

lamb pieces in a creamy tomato sauce with a cashew nut paste, seasoned with sun-
dried fenugreek, ginger and green cardamom, with butter and cream on the top.

- Dish includes Indian-thali items - Thali is not a recipe but the name of traditional
Indian plate, which are served various kinds of different sauces and dishes.

44. Jehnéci Mango 230 Ké
kousky jehnéciho masa v jemné rajatové omacce, s pastou z keSu ofecht a
mangovym pyré, obohacené kofenim s vyraznou chuti

Mango Lamb
pieces of lamb in light tomato sauce with a cashew nut paste and mango puree,
enriched with a distinctive spices.

45. Jehnéci Korma 230 Ké
kousky jehnéciho masa v krémové omacce z keSu ofechut, makem, khoyoou, kousky
kokosu, smetanou, maslem a Safranovou pfichuti.

Tento pokrm je velmi jemny a lehky.

Lamb Korma

pieces of lamb in a creamy sauce of cashew nuts, poppy seeds, khoyoou, coconut,
cream, with butter-saffron flavor.

This dish is very mild and light.

46. Jehnédci Vindaloo 230 Ké
velmi ostry sladko-kysely pokrm - kousky jehnéCiho masa vafené v rajCatovo-
cibulovém vyvaru s ostrym kofenim, octem a brambory.

(ostrost pokrmu si mlzete zvolit - od jemné palivého, pfes palivy az velmi palivy)

Lamb Vindaloo

very hot sweet and sour dish - lamb pieces cooked in a tomato-onion sauce with hot
spices, vinegar and potatoes (sharpness can be modificated - from delicately spicy,
through hot to very hot).



47. Jehnéci Madras 230 K¢
Tento pokrm je velmi oblibeny v jizni Indii. Bohata chut’ jehnécCiho masa pfipravena z
chilly, tamarindu, rajCat a §tavy z cibule. (ostrost pokrmu si muzete zvolit - od jemné
palivého, pfes palivy az velmi palivy)

Lamb Madras

This dish is very popular in Southern India. The rich flavor of lamb prepared with
chilli, tamarind, tomato and onion sauce (sharpness can be modificated - from
delicately spicy, through hot to very hot).

48. Jehnéci Jalfrezi 230 K¢
kousky jehnéciho masa s Cervenou cibulkou, paprikou a zeleninou varené ve
specialni ostro-kyselé omacce. (ostrost pokrmu si muzete zvolit - od jemné palivého,
pres palivy az velmi palivy)

Lamb Yalfrezi

lamb pieces with red onion, peppers and vegetables cooked in a special sharp-sour
sauce (sharpness can be modificated - from delicately spicy, through hot to very hot).

49. Jehnéci Kadai 230 K¢
kousky jehnéc€iho masa s paprikou, raj€aty, cibulkou, celym koriandrem, kminem, v
cibulovo-tomatové omacce dochucené koriandrem

Lamb Kadai
lamb pieces with peppers, tomatoes, onions, whole coriander, cumin in tomato sauce
seasoned with coriander.

50. Jehnéc¢i s cesnekem 230 K¢
kousky jehnécCiho masa varené s Cesnekem, orestovanou cibulkou, garam masalou,
rajCaty, cibulkou a pastou z keSu ofechu, dochucené Cesnekem

Lamb with Garlic
Lamb pieces cooked with garlic, roasted onions, garam masala, tomato, onion and
cashew nut paste, seasoned with garlic.

51. Jehnéci Palak 230 K¢
kousky jehnéciho masa s Cestvym Spenatem, varené s Cesnekem, zazvorem,
kminem, fenugreekem, dochucené specialni indickou smetanou a deshi ghee
(specialni indické maslo)

Lamb Palak
lamb pieces with fresh spinach cooked with garlic, ginger, cumin, fenugreek,
seasoned with a special Indian cream and desu ghee (special Indian butter).

52. Jehnéci Kari 230 Ké
ko usky jehnéc€iho masa ve vyvaru s rajCaty a orestovanou cibulkou, indickym
korfenim, dochucené smetanou

Lamb Curry
Lamb pieces in sauce with tomatoes and fried onions, spices, with cream on the top.



Pokrmy s morskymi plody
SEAFOOD DISHES

53. Kalkatska ryba na kari 230 K¢
Tento pokrm pochazi ze zapadniho Bengalu, ktery je znam diky rybim pokrmim s
kari.

- vykosténa ryba je vafena se specialnim kofenim a nakonec dochucena hustym
vyvarem

Calcutta fish curry

This dish comes from Western Bengal region, which is known for fish curry.

- Boneless fish is cooked with special spices and at the end seasoned with thick
broth

54. Rybi Korma 230 Ké
losos - vafeny v husté krémové omacce vyrobené z kesSu ofechud, maku, khoyi,
kokosu, smetany a masla, s Safranovou pfichuti

Velmi jemny pokrm.

Fish Korma

salmon - cooked in a thick creamy sauce made from cashew nuts, poppy seeds,
Khoy, coconut, cream and butter, seasoned with saffron

Very mild dish.

55. Krevetové Vindaloo 230 K¢
Tato specialita pochazi z Goa. Krevaty se vafri v jemné Stiplavém zakladu Masala, se
specialnim kofenim, nakonec se pfidava specialni ingredience puvodem z
Portugalska. (ostrost pokrmu si mizete zvolit - od jemné palivého, pfes palivy az
velmi palivy)

Shrimp Vindaloo

This specialty comes from Goa. Shrimps are boiled in lightly acrid base Masala, with
special spices, at the end the special Portugeese ingredients are added (sharpness
can be modificated - from delicately spicy, through hot to very hot).

56. Krevetovy Madras 230 K¢
Tento pokrm je velmi oblibeny v jizni Indii. Bohata chut krevet pfipravena z chilly,
tamarindu, rajCat a Stavy z cibule. (ostrost pokrmu si muzete zvolit - od jemné
palivého, pfes palivy az velmi palivy)

Shrimp Madras

This dish is very popular in Southern India. The rich flavor of shrimps prepared with

chilli, tamarind, tomato and onion sauce (sharpness can be modificated - from
delicately spicy, through hot to very hot).

57. Krevetové Kadai 230 K¢
krevety s paprikou, rajCaty, cibulkou, celym koriandrem, kminem, v cibulovo-
tomatové omacce dochucené koriandrem

Shrimp Kadai
shrimps with peppers, tomatoes, onions, whole coriander, cumin in tomato sauce
seasoned with coriander.



58. Krevetové Jalfrezi 230 Ké
krevety s Cervenou cibulkou, paprikou a zeleninou vafené ve specialni ostro-kyselé
omacce. (ostrost pokrmu si mizete zvolit - od jemné palivého, pfes palivy az velmi
palivy)

Shrimp Yalfrezi

shrimps with red onion, peppers and vegetables cooked in a special sharp-sour
sauce (sharpness can be modificated - from delicately spicy, through hot to very hot).

59. Krevetova Korma 230 K¢
krevety v krémové omacce z keSu ofechl, makem, khoyoou, kousky kokosu,
smetanou, maslem a Safranovou pfichuti.

Tento pokrm je velmi jemny a lehky.

Shrimp Korma

shrimps in a creamy sauce of cashew nuts, poppy seeds, khoyoou, coconut, cream,
with butter-saffron flavor.

This dish is very mild and light.



Biryani

puvodné pokrm z Pafize - do Indie se dostal pfes Afganistan. Biryani je pokrm
zaloZzeny na basmati ryZzi a mase - to se vzdy dava dohromady na panev a specialné
ochuti.

dish originally from Paris - it came to India through Afghanistan. Biryani is a dish
based on basmati rice and meat - it is prepared and seasoned together on a pan.

60. Kureci Biryani 215 Ké
Toto je dokonala a chutna kombinace kufeciho Tikka, specialni basmati ryze a
hustého vyvaru. Aromaticky pokrm ochuceny makem, hfebickem, bobkovym listem,
Safranem, zelenym kardamonem, matou, jogurtem, skofici a Safranovy mlékem, které
je rozpusténé na povrchu.

Chicken Biryani

This is a perfect and delicious combination of chicken Tikka, special basmati rice and
a thick broth. Aromatic dish flavored with poppy seeds, cloves, bay leaf, saffron,
green cardamom, mint, yogurt, cinnamon and saffron milk on the top.

61. Jehnédi Biryani 230 K¢
Tento pokrm je velice znamy v Bombaji. Kousky jehnéciho masa se vafi dohromady
s basmati ryzi v hustém vyvaru, aromaticky pokrm ochuceny makem, hfebickem,
bobkovym listem, Safranem, zelenym kardamonem, matou, jogurtem, skofici a
Safranovy mlékem, které je rozpusténé na povrchu.

Lamb Biryani

This dish is very famous in Mumbai. Pieces of lamb are prepared with basmati rice in
a thick broth, it is spicy dish flavored with poppy seeds, cloves, bay leaf, saffron,
green cardamom, mint, yoghurt, cinnamon and saffron milk on the top.

62. Veprové Biryani 215 Ké
kostky veprfového masa se vari na mirném ohni s basmati ryzi,k cibulkou, rajCaty,
jogurtem, Cerstvymi domacimi bylinkami a nakonec se dochuti maslem, Sarfanem a
Cerstvou matou

Pork Biryani
pork pieces are prepared on low heat with basmati rice, onions, tomatoes, yogurt,
fresh homegrown herbs and finally finished with butter, safron and fresh mint.

63. Krevetové Biryani 230 Ké
krevety a basmati ryZze s garam masalou, zelenym kardamonem, jogurtem, Cestvou
matou a Safranovou smetanou, ktera je rozpusténa na povrchu celého jidla

Shrimp Biryani
shrimps and basmati rice with garam masala, green cardamom, yogurt, fresh mint
and saffron cream ladelled on the surface of the meal



Thali

64. Jehnéci Thali 250 Ké
- obsahuje: 1. Jehnéci na kari - jehnéci kousky na cibulce v tomatovém vyvaru se
specialnim korfenim.

2. Zeleninovy mix - brokolice, kvétak, karotka a zelené fazolky vafené v hustém
vyvaru

3. Cockova Masala - Zluta ocka s Eesnekem, krajenymi rajéaty, cibulkou, dochucena
smetanou

4. Okurkova Raita - okurka s jogurtem a orestovanymi kminovymi seminky

5. Mix Picke - indicky specialni mix

Lamb Thali

- Includes: 1. lamb curry - lamb pieces with onions in a tomato broth with special spices.
2. Vegetable mix - broccoli, cauliflower, carrots and green beans cooked in a thick broth
3. Lentil Masala - yellow lentil with garlic, chopped tomatoes, onions, seasoned with
cream

4. Cucumber Raita - cucumber with yogurt and roasted caraway seeds

5. Mix Pick - Indian special mix

65. Kureci Thali 300 Ké

- obsahuje: 1. Kufeci kari - kousky kurfeciho masa s kari kofenim a smetanou

2. Zeleninovy mix - brokolice, kvétak, karotka a zelené fazolky vafené v hustém
vyvaru

3. Cockova Masala - Zluta ocka s Eesnekem, krajenymi rajéaty, cibulkou, dochucena
smetanou

4. Okurkova Raita - okurka s jogurtem a orestovanymi kminovymi seminky

5. Mix Picke - indicky specialni mix

Chicken Thali

- Includes: 1. Chicken curry - chicken pieces with curry and cream

2. Vegetable mix - broccoli, cauliflower, carrots and green beans cooked in a thick broth
3.Lentil Masala - yellow lentil with garlic, chopped tomatoes, onions, seasoned with
cream

4. Cucumber Raita - cucumber with yogurt and roasted caraway seeds

5. Mix Pick - Indian special mix

66. Zeleninové Thali: 280 K¢
obsahuje: 1. Palak Paneer - syr Tofu vafeny ve specialnim Spenatovém pyré a
domaci smési kofeni, dochuceny Cesnekem

2. Zeleninovy mix - brokolice, kvétak, karotka a zelené fazolky varfené v hustém
vyvaru

3. Cockova Masala - Zluta ocka s Eesnekem, krajenymi rajéaty, cibulkou, dochucena
smetanou

4. Mix Picke - indicky specialni mix

Vegetable Thali

- Includes: 1. Palak Paneer - fresh white cheese prepared in a special spinach puree and
homemade spice mix, flavored with garlic

2. Vegetable mix - broccoli, cauliflower, carrots and green beans cooked in a thick broth
3.Lentil Masala - yellow lentil with garlic, chopped tomatoes, onions, seasoned with
cream

4. Mix Pick - Indian special mix



Tandoori speciality
Tandoori Specialties

Tandoori neni jméno receptu, ale kucharské metody. Tandoor je hlinéna pec, ve
které se rozdéla ohen. Marinované maso (kufeci, jehnéci, krevety, ryby...) se rozlozi
na stény tohoto hrnce a v tomto extrémné horkém prostfedi se pe€ou a udi zaroven.
VSechny pokrmy, které se pfipravuji v tandoori peci se podavaji s riznymi omackami
(napf. matovou nebo tandoori omackou)

Tandoori is not a recipe but cooking method. Tandoor is a clay oven in which you
burn a fire. Marinated meat (chicken, lamb, shrimp, fish ...) are spread over the walls
of this oven and in this extremely hot air they are baked and smoked at the same
time. All dishes prepared in the tandoori oven are served with different sauces (eg.
mint or tandoori sauce)

67. Tandoori Kure 300 K¢
marinovana kureci stehna (naloZena pfes noc v ¢esneku a zazvorove pasté, zeleném
kardamonem, garam masale a koriandrovém prasku), opecené v tandoori kotli

Tandoori Chicken
marinated chicken thighs (marinated overnight in garlic and ginger paste, green
cardamom, coriander and garam masala powder) baked in tandoori oven

68. Tandoori Saslik Mix 190 K&
marinované kousky kurete (nalozené pres noc), kosti¢ky papriky, rajCata a cibule, s
Cesnekem, zazvorem, jogurtem s indickym kofenim - to vSe restované v tandoori kotli

Tandoori Shashlik Mix
overnight marinated chicken, pieces of pepper, tomatoes and onion with garlic,
ginger, yoghurt and Indian spices - all roasted in the tandoori oven

69. Malai Kebab 190 K¢é
marinované kousky kufecich prsou (naloZené pfes noc) ve velmi jemné omacce,
ktera obsahuje jogurt, zeleny kardamon, pastu z keSu ofechu a indické bylinky - to
vSe restované v tandoori kotli

Malai Kebab
overnight marinated chicken breast in a light sauce that contains yogurt, green
cardamom, cashew nut paste and Indian herbs - all roasted in the tandoori oven

70. Kureci Tikka 190 K¢
kousky kufecich prsou (vykosténé) marinované pfes noc v jogurtu, zazvoru, ¢esneku
a tandoori masale, poté restované v tandoori kotli

Chicken Tikka
boneless chicken breast marinated overnight in yogurt, ginger, garlic and tandoori
masala then roasted in the tandoori oven

71. Tandoori Mix 250 K¢
vSechny slozky tandoori jsou servirovany na jednom talifi - kombinace Tandoori
kurete, kureciho Tikka, Everest Malai Kebabu, Seekh Kebabu a Tandoori krevet

Tandoori Mix
all tandoori ingredients served on one plate - a combination of Tandoori Chicken,
Chicken Tikka, Malai Kebab, Seekh Kebab and Tandoori shrimps



Zeleninové pokrmy
Vegetable Dishes

72. Malai Kofta 155 Ké
lehce osmazené noky z bramborového tésta smichaného s indickym syrem a
suSenym ovocem, servirovaneé s tradiCnim smetanovym vyvarem

Malai Kofta
lightly fried dumplings made of potato dough mixed with Indian cheese and dried
fruits, served with traditional creamy sauce

73. Chana Masala 150K¢é
ochucena cizrna vafena v tomatovo-cibulovém vyvaru, dochucena zelenym
koriandrem

Chana Masala
seasoned chickpeas cooked in a tomato-onion broth, seasoned with cilantro

74. Zeleninovy mix 150 K¢é
mix Cerstvé zeleniny v tomatovo-cibulovém vyvaru s vybranym kofenim,
zazvorem a koriandrem

Vegetable mix
fresh vegetable mix in a tomato-onion broth with selected spices, ginger and
coriander

75. Zeleninové Vindaloo 155 K¢,
velice palivy pokrm s pfichuti ostrého kofeni, citrénu a brambor

Vegetable Vindaloo
very hot dish with potatoes seasoned with hot spices and lemon

76. Zeleninova Korma 160 Ké
jemna smetanova korma s nadechem Safranu se vari z pasty z keSu ofechl, maku,
khoyi, kokosu, smetany a masla

Vegetable Korma
delicate creamy korma with a hint of saffron is prepared from a paste of cashew nuts,
poppy seeds, Khoy, coconut, cream and butter

77. Palak Paneer 160 K¢é
tofu syr vafeny ve Spenatovém pyré se smési domaciho kofeni, dochuceny
Cesnekem

Palak Paneer
fresh white cheese prepared in spinach puree with a home spice mix, seasoned with
garlic

78. Palak Kofta 150 K¢,
domaci syrové nugetky opecené dozlatova v tradicnim smetanovém vyvaru s
Cestvym Spenatem

Palak Kofta

homemade cheese nuggets fried with golden crust in traditional creamy broth with
fresh spinach



79. Kadai Paneer: 170 K¢,
prudce opecCené kousky papriky, rajCat a cibule s koriandrem, kminem v tomatovo-
rajCatovém vyvaru s kasoori methi

Kadai Paneer
stir fried peppers, tomatoes and onions with cilantro, cumin seeds in a tomato broth
with kasoori methi

80. Paneer Tikka Masala: 175 K¢,
indicky syr vafeny s €estvou cibulkou, raj¢aty, pastou z keSu ofechll a smetanou, s

pfidanym zelenym a ¢ernym kardamonem, bobkovym listem, muskatovym kvétem a
garam masalou

Paneer Tikka Masala
fresh white cheese prepared with fresh onions, tomatoes, paste of cashew nuts,
cream, green and black cardamom, bay leaf, nutmeg and garam masala

81. Paneer Pasanda: 170 K¢,
tofu syr vareny s rajCaty a pastou z keSu ofechd, vyvar je dochucen smetanou a
maslem

Paneer Pasanda
fresh white cheese prepared with tomatoes and cashew nut paste, sauce is
seasoned with cream and butter

82. Shahi Paneer: 170 K¢,
kousky tofu syra varené s rajCaty, pastou z keSu ofechd, do vyvaru se pfidava garam
masala, koriandr, smetana, maslo a kasoori methi

Shahi Paneer
fresh white cheese prepared with tomatoes, cashew nut paste, the sauce is
seasoned with garam masala, coriander, cream, butter and kasoori methi

83. Paneer Korma - 170 Ké

Husta smetanova omacka pfipravena z pasty z keSu ofechu, maku, khoyi, kokosu,
smetany, s maslovo-8afranovou pfichuti. Jemné a sladké jidlo.

Paneer Korma

Thick creamy sauce with butter-saffron flavor made from cashew nut paste, poppy
seeds, Khoy, and coconut cream. A delicate and sweet dish.

84. Paneer Mango - 170 K¢

Tradi¢ni indicky syr na mangu je velice oblibeny indicky pokrm v Némecku. Kousky
Cerstvého syra varené s rajCaty, pastou z keSu ofechu a pyré z Cerstvého manga,
obohacené kofenim.

Paneer Mango

Paneer Mango is a very popular Indian dish in Germany. Pieces of fresh cheese
cooked with tomatoes, cashew nut paste and fresh mango puree, enriched with
spices.



85. Paneer Vindaloo - 170 K¢,

Vindaloo je jidlo, které pochazi od Indd z Portugalska. Velmi palivy pokrm s ostrym
kofenim, octem a rajCaty, ma sladko-kyselou chut. (ostrost pokrmu si muzete zvolit -
od jemné palivého, pfes stfedné palivy az velmi palivy)

Paneer Vindaloo

Vindaloo is a dish that originates from Indians living in Portugal. A very hot dish with
sharp spices, vinegar and tomato; it has sweet-sour taste. Please tell us how spicy
you want your Vindaloo — delicately spicy, hot or very hot.

86. Houbova Mutter Masala: 155 K¢,
zeleny hrasek a Cerstvé houby varené s cibulkou, rajcaty, pastou z keSu ofechu a
smetanou, dochucené zelenym a Cernym kardamonem, hiebickem, muskatovym
ofechem, bobkovym listem, garam masalou a smetanou

Mushroom Mutter Masala

green peas and fresh mushrooms prepared with onions, tomatoes, cashew nut paste
and cream, seasoned with green and black cardamom, cloves, nutmeg, bay leaf,
garam masala and cream

87. Dal Masala: 150 K¢,
Vybérova indicka Zluta CoCka varena s cibulkou, rajcaty a kminem, dochucena
Cesnekem a zelenym koriandrem.

Dal Masala

fine yellow lentil cooked with onions, tomatoes and cumin, seasoned with garlic and
cilantro.

88. Dal Makhani 150 K¢,
Pomalu varena ¢erna ¢ocka, ochucena zazvorem a ¢esnekem s bohatou smési
koreni

Slow-cooked black lentils, flavored with ginger and garlic with a rich blend of spices



IndoCinské pokrmy / Indo-Chinese Dishes

89. Kufeci nudle - 190 Ké

Tradi¢ni indické nudle restované s ¢esnekem, zelim, paprikou a cibuli se smazZenou
zeleninou a jemné palivou ¢ervenou omackou.

Vegetable Noodles

Traditional Indian noodles sautéd with garlic, cabbage, peppers and onion and fried
vegetables, served with slightly spicy red sauce.

90. Zeleninové nudle - 180 K¢é

Tradi¢ni indické nudle restované s Cesnekem, zelim, paprikou a cibuli se smazenou
zeleninou a jemné palivou ¢ervenou omackou.

Vegetable Noodles

Traditional Indian noodles sautéd with garlic, cabbage, peppers and onion and fried
vegetables, served with slightly spicy red sauce.

91. Smazena ryze s kufecim masem - 170 Ké

Vafena basmati ryZe restovana s ¢esnekem, zelim, paprikou a cibuli se smazenym
kufecim masem a jemné palivou Cervenou omackou.

Chicken Fried Rice

Steamed basmati rice sautéd with garlic, cabbage, peppers and onion and fried
chicken pieces, served with slightly spicy red sauce.

92. Vegetarianska smazena ryze - 170 Ké

Varena basmati ryZe restovana s Cesnekem, zelim, paprikou a cibuli se smazenou
zeleninou a jemné palivou ¢ervenou omackou.

Vegetable Fried Rice

Steamed basmati rice sautéd with garlic, cabbage, peppers and onion and fried
mixed vegetables, served with slightly spicy red sauce.

93. Smazena ryze s vejcem - 170 K¢

Varena basmati ryZe restovana s ¢esnekem, zelim, paprikou a cibuli se smazenym
vejcem a jemné palivou Cervenou omackou.

Egg Fried Rice

Steamed basmati rice sautéd with garlic, cabbage, peppers and onion and fried eggs,
served with slightly spicy red sauce.



Knedlicky Mo-Mo / Mo-Mo dumplings

94. Zeleninové Mo-Mo (8ks) - vegansky pokrm - 190 Ké

V pafe dusené Mo-Mo knedliCky plnéné zeleninovou smési, podava se spolu s dipem
Z rajCat a tradicnim horskym kofenim a sezonnim salatem

Vegetarian Mo-Mo (8pcs)

Steamed Mo-Mo dumplings filled with a mixture of vegetables, served with tomato
based dip with traditional mountain spices and a seasonal salad

95. Kureci Mo-Mo (8ks) - 200 K¢

V péafe dusené Mo-Mo knedliCky plnéné smési mletého kufeciho masa s jemné
nasekanou cibuli, zazvorem a Cesnekem, podava se spolu s dipem z rajCat a
tradicnim horskym kofenim a sezonnim salatem

Chicken Mo-Mo (8pcs)

Steamed Mo-Mo dumplings filled with a mixture of ground chicken with finely
chopped onion, ginger and garlic, served with tomato based dip with traditional
mountain spices and a seasonal salad

96. Chili Mo-Mo (8ks) - 200 Ké

Smazené stifedné palivé Mo-Mo knedlicky plnéné smési kufeciho masa s jemné
nasekanou cibuli, zazvorem, ¢esnekem a chili kofenim, podava se spolu
se seCuanskym dipem s tradicnim horskym kofenim a sezonnim salatem

Chili Mo-Mo (8pcs)

Fried, medium spicy Mo-Mo dumplings filled with a mixture of ground chicken with
finely chopped onion, ginger, garlic and chili, served with Szechuan dip with
traditional mountain spices and a seasonal sala



PRILOHY
Side Dishes

RYZE
RICE

97. Basmati Ryze 55 K¢,
varena indicka ryze

Basmati Rice

Indian cooked rice

98. Dzira ryze 60 K¢
varena basmati ryze s fimskym kminem

Jeera Rice
basmati rice cooked with cumin

99. Matar Pulao 60 K¢,
basmati ryze varena se zelenym hraskem, zelenym kardamonem a bobkovym listem

Matar Pulao
basmati rice cooked with green peas, green cardamom and bay leaf

NAAN (indicky chléb - placka z bilé mouky pe€ena v tandoori kotli)
NAAN (Indian bread - flat white bread baked in tandoori oven)

100. Obycejna placka 43 K¢,

Common Naan

101. Maslova placka (potfena maslem) 48 K¢,
Butter Naan (with butter)

102. Cesnekova placka (potfena desnekem) 50 K¢,

Garlic Naan (with garlic)

103. Pesavarska placka - pInéna placka kokosem, hrozinkami a ofechy.

Peshavar Naan - Naan stuffed with coconut, raisins and nuts. 60 K¢,



PARANTHA

104. Lachha Parantha - vicevrstvy indicky chléb 50 K¢,
Lachha Parantha - a multi-layered Indian flat bread

105.Bramborova Parantha -bily indicky chléb plnény bramborami a indickym
korenim 60 K¢,

Potato Parantha - Indian flat white bread stuffed with potatoes and spices

106. Syrova Parantha - bily indicky chléb plnény smési syra a brambor
65 K¢,

Cheese Parantha - Indian flat white bread stuffed with a mixture of cheese and
potatoes

107. Masova Parantha - bily indicky chléb pInény kofenénou smési mletého
jehnécéiho masa

Keema Parantha - Indian flat white bread stuffed with a spicy mixture of minced

lamb
65 K¢

RAITA

108. Okurkova Raita - bily jogurt s Cerstvé nastrouhanou okurkou a indickym
kofenim 55 Ké

Cucumber Raita - yoghurt with freshly grated cucumber and spices

INDICKE PICKLE
INDIAN PICKLES

109.Spicy sauce 20 K¢,
110. Mango Chutney - sladko-kysely mix ochucovadel s mangem

Mango Chutney - sweet and sour mix with mango 20 K¢,

111. Mix Pickle - kofenéna nakyselo naloZena zelenina

Pickle Mix - Spicy sour vegetable pickles 20 K¢,

DESSERT

Gulab Jamun (3 ks) - sladké mléko zredukované na konzistenci mékkého tésta
Gulab Jamun je sladké miéko z indického subkontinentu a druh dezertu oblibeného v
Indii,Nepalu, Pakistanu, Bangladési a Sri Lance. Vyrabi se pfevazné z mléénych
susin,tradi¢né z khoya, coz je mléko zredukované na konzistenci mékkého tésta.

55 Ké



