Predkrmy / Starters

1. Chicken Pakora (6KS) + Mint sauce 101,- K¢
(fried chicken nuggets // smazené zeleninové nugety, A: 1,7)

2. Vegetable Pakora (6KS) + Mint sauce 89,- K¢
(smazené zeleninové nugetky // fried vegetable nuggets, A: 1,7)

3. Paneer Pakora (6KS) + Mint sauce 101,- K¢
(smazené nugetky z domaciho syra // fried nuggets of homemade cheese, A :1, 7)

4. Onion Bhaji (6KS) + Mint sauce 85,- K¢
(smazené cibulové krouzky v tésticku // fried onion rings in batter, A: 1, 7)

5. Papadum (2KS) 35,- K¢
(indické korenéné chipsy // indian spicy chips, A: 1, 3)

Polévky / Soups

1. Dal soup 0,251 45,- K¢
(indicka polévka z Cervené Cocky, A:1)
2. Bean soup 0,25 45,- K¢
(indicka fazolova polévka, A: 1,7)
3. Tomato soup 0,25] 45- K¢
(indicka rajska polévka, A:1,7)

4. Chicken soup 0,251 45,- K¢
(indicka kureci polévka, A:1,3)
5.Garlic soup 0,251 45,- K¢
(indicka Cesnekova polévka, A:1)

Tandoori

Pokrmy jsou upravovany ve specialnim kotli Tandoor na dfevéném uhli pfi teploté az 500 °C bez
pouZziti oleje s orignalnim indickym kofenim. // Dishes are prepared in a special cauldron Tandoor oven
on charcoal at a temperature up to 500 °C without the use of oils with orignal indian spices.

1. Chicken Tandoori Tikka 200 g 175,- K¢
(kuF. prsniTandoor kostky marinované v jogurtu a chilli // Tandoor chicken breast cubes marinated in
yoghurt and chilli) 7

2. Chicken Tandoori Malai Kebab 200 g 175,- K¢
(kuF. prsniTandoor kostky marinované v jogurtu a curry // Tandoor chicken breast cubes marinated in
yogurt and curry) 7

3. Tandoori Chicken Green Tikka 200 g 175,- K¢
(kuf. prsniTandoor kostky marinované v jogurtu a maté // Tandoor chicken breast cubes marinated in
yogurt and pepermint) 7



4. Tandoori Chicken 200 g 175,- K¢
(kuf. Tandoor stehna s kosti marinovana v jogurtu a chilli // Tandoor chicken thighs with bone
marinated in yoghurt and chilli) 7

5. Tandoori mix 300 g 270,- K¢

(smés jehnéciho a kufeciho masa s krevetami // mix of lamb and chicken with prawns) 7, 14

Tandoori Special

1. Chicken Saslik 200g 200,- K¢
(Tandoori Spiz: kufe , paprika, cibule // Tandoori skewer: chicken, tomato, peppers, onion) 7

2. Paneer Saslik 200g 200,- K¢
(Tandoori zeleninovy Spiz: syr, paprika a cibule // Tandoori veg. skewer: cheese, tomato, peppers and
onion) 7

Thali

1. Lamb Thali 300 g 235,- K¢
(jehnécdikari, smés zeleniny, Spenat, ryZze nebo naan// lamb curry, mix of vegetable, palak, basmati
rice or naan)

2. Chicken Thali 250 g 199,- K&
(kufeci kostiv Curry omacce, smés zeleniny, Spenat, ryze nebo naan // chicken Curry , Vegetable mix,
palak, basmati rice or naan) 7

3. Chicken Tikka Thali 250 g 205,- K¢

(kufeci prsniTandoor kostky /marin. v jogurtu+chilli/, smés zeleniny, Salatem, jemné paliva omacka,
ryze nebo naan // Tandoor chicken cubes /marin. in yoghurt+chilli/, vegetable mix, salad, little spicy
sauce, basmati rice or naan) 7

4. Vegetable Thali 250 g 195,- K¢
(zelenina, ¢ocCka, Spenat, ryze nebo naan // vegetable, lentil, spinach, yoghurt, basmati rice or naan)
7

Pokrmy z kureciho masa / Chicken Dishes

1. Chicken Madras 200 g 175,- K¢
(kuteci kousky s mirné pikantni omackou Madras // chicken in soft spicy Madras sauce) 9, 10

2. Chicken Tikka Masala 200 g 179,-K¢
(kuteci kousky s oméackou Masala // chicken in Masala sauce) 7, 10



3. Chicken Garlic 200 g 175,- K¢
(kuteci kousky v ¢esnekové omacce // chicken in garlic sauce) 7

4. Chicken Korma 200 g 175,- K¢
(kureci kousky ve smetanové omacce s kesu a kokosem // chicken in cream sauce with coconut and
cashew) 7, 8

5. Chicken Palak 200 g 170,- K¢
(kuteci kousky se Spenatem // chicken with spinach) 7

6. Chicken Mango 200 g 175,- K¢
(kureci kousky v mangové omacce // chicken in mango sauce) 7, 8

7. Butter chicken 200 g 175,- K¢
(kuteci kousky s maslovou omackou // chicken in butter sauce) 7

8. Chicken Kaddai 200 g 179,- K¢
(kufeci kousky v jemné zeleninové omacce // chicken in soft vegetable sauce) 7

9. Chicken Chana 200 g 175,- K¢
(kureci kousky s cizrnou // chicken with chickpeas) 7

10. Chicken Mushroom 200 g 175,- K¢
(kuteci kostky se zampiony // chicken with mushrooms)

11. Chicken Jalfrezi 200 g 175,- K¢
(kuteci kousky s paprikou a rajcaty v pikantni omaccce // chicken with pepper and tomatoes in spicy
sauce) 7,9, 10

12. Chicken Vindaloo 200 g 179,- K¢
(kureci kousky v ostré omacce s brambory // chicken in spicy sauce with potatoes) 9, 10

13. Chicken Fal 200 g 175,- K¢
(kuteci kousky ve velmi pikantni omacce // chicken in chilli sauce) 9, 10

14. Chicken Curry 200 g 170,- K¢
(kureci kousky v curry omacce // chicken in curry sauce) 7

15. Chicken Chilli 220 g 190,- K¢
(kuteci kousky v ostré Chilliomacce // chicken pieces in spicy Chilli sauce) 7

16. Chicken Achari 200 g 175,- K¢
(kureci kousky ve sladkoostré omacce /okurek+chilli/ // chicken pieces in sweet-sour sauce
/cucumber+chilli/) 7



19. Tandoori Chicken Butter 300 g 185,- K¢
(marin. kufeci Tandoor kostky /jogurt+curry/ v maslové omacce // marin. Tandoori chicken cubes
/yoghurt+curry/ in butter sauce) 7

v vrs -

Pokrmy z jehneciho masa / Lamb Dishe

1. Lamb Madras 200 g 229,- K¢
jehnédi s pikantni omackou Madras // lamb in spicy Madras sauce) 9, 10

2. Lamb Masala 200 g 229,- K¢
(jehnéci v omacce Masala // lamb in Masala sauce) 7, 10

3. Lamb Curry 200 g 224,- K¢
(jehnédi v kari omacce // lamb in curry sauce) 7

4. Lamb Mango 200 g 229,- K¢
(jehnéci v omacce z manga // lamb in mango sauce) 7, 8

5. Lamb Korma 200 g 229,- K¢
(jehnécive smetanové omacce s keSu a kokosem // lamb in cream sauce with coconutand cashew) 7,
8

6. Lamb Palak 200 g 224,- K¢
(jehnéci se Spenatem // lamb with spinach) 7

7. Lamb Chana 200 g 224,- K¢
(jehnéci s cizrnou // lamb with chickpeas) 7

8. Lamb Garlic 200 g 229,- K¢
(jehnédi v cesnekové omacce // lamb in garlic sauce) 7

9. Lamb Mushroom 200 g 229,- K¢
(jehnéci se zampiony // lamb with mushrooms) 7

10. Lamb Fal 200 g 229,- K¢
(jehnéci ve velmi pikantni omacce // lamb in chilli sauce) 9, 10

11. Lamb Vindaloo 200 g 235- K¢
(jehnéci v pikantni omacce s brambory // lamb in spicy sauce with potatoes) 9, 10

12. Lamb Butter 200 g 229, - K¢
(jehnédi kousky s maslovou omackou // lamb in butter sauce) 7



Pokrmy z rybiho masa // Fish Dishes

1. Fish Curry 200 g 175,- K¢
(filety z aljaSské tresky v kari omacce // codfish fillets in curry sauce) 4, 7

2. Fish Korma 200 g 175,- KC
(filety z aljasSské tresky ve smetanové omacce s kesu a kokosem // codfish fillets in cream sauce with
coconut and cashew) 4, 7, 8

3. Fish Masala 200 g 175,- K¢
(filet z alj.tresky v omacce Masala) 4, 7, 9, 10

4. Fish Vindaloo 200 g 180,- K¢
(filet z alj.tresky ve velmi palivé omacce Vindaloo s brambory) 4, 9, 10

Pokrmy z krevet // Shrimp Dishes

1. Shrimps Korma 200 g 205,- K¢
(krevety ve smetanové omacce s kesu a kokosem // shripms in cream sauce with coconut and
cashew) 7, 8, 14

2, Shrimps Mango 200 g 205,- K¢
(krevety s omackou z manga // shrimps in mango sauce) 7, 8, 14

3. Shrimps Masala 200 g 209,- K¢
(krevety s pikantni omackou Masala // shripms in Masala sauce) 7, 14

4. Shrimps Curry 200 g 205,- K¢
(krevety v Curry omacce // shrimps in curry sauce) 7, 14

5. Shrimps Mushroom 200 g 209,- K¢
(krevety se zampiony)

6. Shrimps Vindaloo 200 g 215,- K¢
(krevety v ostré omacce Vindaloo s brambory // shrimps in spicy sauce Vindaloo with potatoes) 9, 10,
14

7. Shrimps Fal 200 g 209,- K¢
(krevety ve velmi ostré omacce Fal s brambory // shrimps in very spicy sauce Fal with potatoes) 9,
10, 14

Pokrmy z veprového masa // Minced Pork Dishes




1. Pork Palak 200 g 165,- K¢
(vepfové nugety se Spenatem // nuggets from minced pork with spinach) 7

2. Pork Curry 200 g 165,- K¢
(veprfové nugety s kari omackou // nuggets from minced pork in curry sauce) 7

3. Pork Mushroom 200 g 169,- K¢
(veprové nugety se Zampiony // nuggets from minced pork with mushrooms ) 7

4. Pork Masala 200 g 169,- K¢
(vepfové nugety s pikantni omackou Masala // nuggets from minced in Masala sauce)

5. Pork Mango 200 g 169,- K¢
( vepfové nugety omackou z manga // shrimps in mango sauce) 7, 8,

6.Pork Butter 200 g 169, - KC

( veprové nugety s maslovou omackou // nuggets from minced pork in butter sauce) 7

Bezmasé pokrmy // Vegetarian Dishes

1. Vegetable mix 200g 162,- K¢
(kofenéna zeleninova smés: kvétak, hrasek, mrkev, brambory, zelené fazolky // vegetable mix:
cauliflower, peas, carrot, potatoes, green beans) (mozno vegan) 7

2. Aloo Gobi 200 g 162,- K¢
(brambory s kvétakem // potatoes with cauliflower) (mozno vegan)7

3. Aloo Matter 200 g 162,- K¢
(brambory se zelenym hraskem // potatoes with peas) (mozno vegan) 7

4. Dal Makhani 200 g 170,- K&
(indicka ¢ocCka se smetanou a maslem // indian lentil with cream & butter) 7

5. Chana Masala 200 g 165,- K¢
(cizrna s omackou Masala // chickpeas in Masala sauce) (mozno vegan) 7

6. Dal Tarka 200 g 160,- K&
(C¢ocka s indickym kofenim //lentil in indian spices) (mozno vegan)7

7. Bombay Aloo 200 g 149,- K
(bramborové medailonky s pikantni omackou // potato medaillons in spicy sauce) 7

8. Plain Palak 200 g 149,- K¢
(vareny Spenat s indickym kofenim // cooked spinach with indian spice) (mozno vegan) 7



9. Palak Kofta 200 g 162,- K¢
(bramborové nugety se syrem ve Spenatové omacce // potato nuggets with cheese in spinach sauce)
7

10. Malai Kofta 200 g 162,- K¢
(bramborové nugety se syrem se smetanovou omackou // potato nuggets with cheese in cream
sauce) 7, 8

11. Matter Mushroom 200g 158,- K¢
(zeleny hrasek s houbami // green peas with mushrooms) (mozno vegan) 7

12. Aloo Palak 200 g 161,- K¢
(brambory s Spenatem // potatoes with spinach) (mozno vegan) 7

13. Mushroom Curry 200 g 158,- K¢
(Zampiony v Curry omacce // mushrooms in curry sauce) (mozno vegan) 7

14. Navaratna Korma 200 g 158,- K¢
(smés zeleniny se smetanovou omackou s kokosem a keSu // mix of vegetable in cream sauce with
coconut and cashew) 5, 7, 8

15. Vegetable Vindaloo 200 g 166,- K¢
(zeleninaa brambory s ostrou omackou // vegetable mix & potatoes in spicy sauce) (mozno vegan) 9,
10

16. Vegetable Fall 200 g 166,- K¢
(smés zeleniny ve velmi ostré omacce // mix of vegetable in chilli sauce) (mozno vegan) 9, 10

17. Vegetable Jalfrezi 200 g 158,- KC
(smés zeleniny s paprikou a rajCaty v pikantni omaccce // vegetable with pepper and tomatoes in
spicy sauce) (mozno vegan) 7,9, 10

Pokrmy ze syrii // Cheese Dishes

. Shahi Paneer 200 g 175,- KC (syrové nugety s jemnou syrovou omackou)
. Panner Mushroom 200g 175,- KC (syrové nugety se zampiony)

. Paneer Matter 200 g 175,- KC (syrové nugety s hraskem)

1
2
3
4. Kaddai Paneer 200 g 175,- KC (syrové nugety se zeleninovou omackou)
5. Palak Paneer 200 g 175,- K¢ (syrové nugety se Spenatem)

6. Vegetable Paneer 200 g 175,- K¢ (syrové nugety se zeleninou)

7. Paneer Mango 175,- KC ( syrové nugety omackou z manga )

8

, Paneer Butter 175, - KC (syrové nugety se maslové omackou)



Pokrmy s ryzi // Rice Dishes

1. Vegetable Biryani 300 g 182,- K¢
(indicka ryze a zeleninovy mix // indian rice with mix of vegetable)

2. Lamb Biryani 300 g 219,- K¢
(kofenéna smeés indické ryZze Basmati s jehnéc¢im masem)

3. Chicken Biryani 300 g 189,- K¢
(kofenéna smeés indické ryZze Basmati s kufecimi kousky)

4. Shrimps Biryani 300 g 219,- K¢
(kofenéna smés indické ryze Basmati s krevetami)

5.Chicken Tikka Biryani 300g 199,- K¢
( korenéna smeés indické ryze Basmati s tandoori kufecimi kousky)

Prilohy // Side Dishes

1. Plain Rice 150 g 45,- K¢
(indicka ryZze Basmati)

2. Jeera Rice 150 g 50,- K¢
(smazena ryze Basmati)

3. Peas Rice 150 g 50,- K¢
ryze Basmati s hraSkem // Basmati rice with peas)

4. Tandoori Chapati 30,- K¢
(indicky chléb - mensi velikost // indian bread - smaller size) 1, 3, 7

5. Tandoori Naan 35,- K¢
(indicky chléb // indian bread) 1, 3, 7

6. Tandoori Butter Naan 40,- K¢
(indicky chléb s maslem // indian bread with butter) 1, 3, 7

7. Tandoori Garlic Naan 40,- K¢
(indicky chléb s ¢esnekem // indian bread with garlic) 1, 3, 7



8. Tandoori Peshwari Naan 55,- K¢
(indicky chléb s kokosem // sweet coconut bread) 1, 3, 8

9. Tandoori chicken Keema Paratha 68,- KC
(indicky chléb s mletym kufeci masem // layered indian bread with minced chicken) 1, 3

10. Tandoori Cheese Paratha 60,- K¢
(indicky vrstveny chléb se syrem) 1, 3, 7

11.Tandoori garlic cheese Paratha 65,- K¢
(indicky vrstveny chléb se syrem a Cesnek) 1, 3, 7

12. Tandoori Aloo Paratha 55,- K¢
(indicky vrstveny bramborovy chléb // layered indian bread with potatoes) 1,3

13. Tandoori Onion Paratha 60,- KC (indicky chléb s cibuli // layered indian bread with onion) 1, 3

14. Tandoori Lacha Paratha 60,- K¢ (vrstveny indicky chléb // layered indian bread) 1, 3

Salaty // Salads

1. Green salad 89,- K¢ (ledovy salat, okurky, mrkev, rajcata)
2. Chicken salad 139,- K¢ (kufeci smazené nugety, ledovy salat, rajcata, okurky, mrkev)

3. Onion salad 60,- K¢ (cibulovy salat)
4. Rajta 60,- K¢ (jogurtovy salat s okurkou a indickym kofenim Masala // yoghurt salad with
cucumber and indian spices) 7

Dezerty

1. Gulab Jamun 2KS 59,- K¢

(kulicky ze suseného mléka ve sladkém sirupu // balls from dried milk in sweet syrup) 7
2.kulfi 59, - K¢

(Safrénovéa zmrzlina s kokosem a mandlemi) 1,7,8

ALERGENY

1.0BILOVINY OBSAHUJICI LEPEK 2.KORYSI 3.VEJCE 4.RYBY 5.PODZEMNICE OLEJNA 6.SOJOVE BOBY
7.MLEKO 8.SKORAPKOVE PLODY 9.CELER 10.HORCICE 11.SEZAMNOVA SEMENA 12.0XID SIRICITY A
SIRICITANY 13.VLCi BOB 14.MEKKYSI

MENU polévky:
obsahuji glutaman a mouku.

Omacky
obsahuji mléko/smetanu.



MENU BOX
1KS 12, -K¢

Studené nealko napoje // Cold non-alcoholic beverages

0,5 | To¢ena Limonada 39,- K¢

0,3 | To¢ena Limonada 29,- K¢

0,25 | Pespi  41,- K&

0,25 | Pespi light 41,- KC

0,2517-Up 41,- K¢

0,25! Mirinda 41,- K&

0,25 | Tonic 41,- K&

0,33 | Mattoni (neperliva, jemné perliva, perlivd) 41,- K¢

11 DZban vody s citronem // Jug of water with lemon 41,- K¢
0,5 | Dzban vody s citronem // Jug of water with lemon 24,- K¢
0,331 Ginger beer (zazvorové nealko pivo/non-alcoholic beer) 56,- K¢

Indické studené napoje // Indian cold beverages

Lassi

0,25 | Mango Lassi 48,- K¢

0,25 I sweet Lassi 45,- K¢

0,25 | Slany Lassi (jogurt, stl, Masala) 45,- K¢&

Pivo Beer

0,31 ToCena pivo 12° 31,- KC

0,51 Tocena pivo 12° 41,- K¢

Birrel (nealko, lahev/non-alcoholic, bottle) 0,51 41,- K¢



