Sf—

)
™~

masala
ghar

f—




od 11.00 do 15.00 (Po - Pa)

Kombinace kurecich jidel z poledni nabidky.
Thali + ryze 149 - K&
Thali + chapati ' 155,- K&

Thali + naan (placka pecena v tandori peci) %’ 155,- Ké



POLEVKA DLE POLEDNI NABIDKY 45 - Ké

DAL SOUP 45,- K¢
Polévka z éervené cocky

PAPADUM 40,- K¢
Kfupava smazena placka s chutney

ONION BHAJI 65,- K¢
Smazena cibule v tésticku

PANEER PAKORA (80g) 3’ 115,- K¢

Smazeny indicky syr v tésticku

VEGETABLE PAKORA (80g) ® 95,- K¢
Smazeny lilek a brambory v tésticku

Pikantni zeleninovy salat s koriandrem 99.- K¢
Zeleninovy salat s olivovym olejem a olivami 99.- K¢
CHUTNEY 30,- Ké
3 druhy omacek

RAITA 30,- K¢

Jogurtova zalivka s okurkou a kofenim’



CHICKEN TANDOORI (300g) ! 215,

(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 TIKKA (150g) ' 225,

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

CHICKEN TANDOORI MASALA (150g) ' 215,

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)’ 225,-
Grilované kureci kousky v lahodné krémove omacce s kokosovym migkem.

Grilled chicken cooked in a delicate creamy sauce of coconut milk.

BUTTER CHICKEN (150g) 225,

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) ' 225,

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

LAMB SHASHLIK (200g) ’ 290.-

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

MIX TANDOORI (250g) ' 390.,-

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

Ké

Ké

Ké



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) 185,- K¢
MEAT PHAL / HOVEZI (150g) 215,- K&
LAMB PHAL / JEHNECI (150g) 255,- K¢
PRAWN PHAL / KREVETOVE (150g) 2 235,- K&
VEGETABLE PHAL / ZELENINOVE (200g) 195,- 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) 185, K&
MEAT VINDALOO / HOVEZI (150g) 215,- K¢
LAMB VINDALOO / JEHNECI (150g) 255,- Ké
PRAWN VINDALOO / KREVETOVE (150g)2 235,- K@
VEGETABLE VINDALOO / ZELENINOVE (200g) 195,- Ké

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) 185, K&
MEAT DOPIAZA / HOVEZi (150g) 215,- K¢
LAMB DOPIAZA / JEHNECI (150g) 255,- K&
PRAWN DOPIAZA / KREVETOVE (150g) 2 235,- K¢

VEGETABLE DOPIAZA / ZELENINOVE (200g) 195,- 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) 185, K¢
MEAT JAL FREZI / HOVEZI (150g) 215, Ké
LAMB JAL FREZI / JEHNECI (150g) 255,- K¢
PRAWN JAL FREZI / KREVETOVE (150g) 2 235, Ké
VEGETABLE JAL FREZI / ZELENINOVE (200g) 195, K¢

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) 185, K¢
MEAT KORAI / HOVEZ (150g) 215,- K¢
LAMB KORAI / JEHNECI (150g) 255,- K¢
PRAWN KORAI / KREVETOVE (150g) 2 235,- Ké
VEGETABLE KORAI / ZELENINOVE (200g) 195,- 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) 185,- K¢
MEAT MADRAS / HOVEZi (150g) 215,- K¢
LAMB MADRAS / JEHNECI (150g) 255,- Ké
PRAWN MADRAS / KREVETOVE (150g) 2 235,- K¢

VEGETABLE MADRAS / ZELENINOVE (200g) 195,- K&



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

CHICKEN KADHAI / KURECI (150g) 175,- K¢
MEAT KADHAI / HOVEZI (150g) 215,- K¢
LAMB KADHAI / JEHNECI (150g) 255,- K¢
PRAWN KADHAI / KREVETOVE (150g) 2 235,- K¢
VEGETABLE KADHAI / ZELENINOVE (200g) 195,- K¢

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

CHICKEN ROGAN JOSH / KURECI (150g) 185, Ke
MEAT ROGAN JOSH / HOVEZi (150g) 215,- K¢
LAMB ROGAN JOSH / JEHNECI (150g) 255,- K&
PRAWN ROGAN JOSH / KREVETOVE (150g) 2 235,- K¢
VEGETABLE ROGAN JOSH / ZELENINOVE (200g) 195 Ke

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

CHICKEN MASALA / KURECI (150g) 185,- K¢
MEAT MASALA / HOVEZI (150g) 215,- K¢
LAMB MASALA / JEHNECI (150g) 255,- Ké
PRAWN MASALA / KREVETOVE (150g) 2 235,- Ké

VEGETABLE MASALA / ZELENINOVE (200g) 195,- Ké



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

CHICKEN SHAHI / KURECI (150g) 185,- K¢
MEAT SHAHI / HOVEZI (150g) 215,- Ké
LAMB SHAHI / JEHNECI (150g) 255,- K¢
PRAWN SHAHI / KREVETOVE (150g) 2 235,- Ké
VEGETABLE SHAHI / ZELENINOVE (200g) 195,- K¢

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

CHICKEN COCO RED CURRY / KURECI (150g) 175 K&
MEAT COCO RED CURRY / HOVEZi (150g) 215,- K¢
LAMB COCO RED CURRY / JEHNECI (150g) 255,- K¢
PRAWN COCO RED CURRY / KREVETOVE (150g)2 235,- Ké
VEGETABLE COCO RED CURRY / ZELENINOVE (200g) 195,- K¢

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

CHICKEN CURRY / KURECI (150g) 185, K&
MEAT CURRY / HOVEZI (150g) 215,- K&
LAMB CURRY / JEHNECI (150g) 255,- K¢
PRAWN CURRY / KREVETOVE (150g) 2 235,- K&

VEGETABLE CURRY / ZELENINOVE (200g) 195,- Ke



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) 195,- K&
MEAT MALAI / HOVEZ (150g) 225 - K¢
LAMB MALAI / JEHNECI (150g) 265,- K¢
PRAWN MALAI / KREVETOVE (150g) 2 245 - K¢
VEGETABLE MALAI / ZELENINOVE (200g) 205, 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) 195,- K¢
MEAT MAKHANI / HOVEZI (150g) 225,- K&
LAMB MAKHANI / JEHNECI (150g) 265,- K&
PRAWN MAKHANI / KREVETOVE (150g) 2 245,- K&
VEGETABLE MAKHANI / ZELENINOVE (200g) 195,- 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) 215,- Ké
MEAT PANEER / HOVEZI (150g) 245 - K¢
LAMB PANEER / JEHNECI (150g) 295,- K¢
PRAWN PANEER / KREVETOVE (150g) 2 265, K¢

VEGETABLE PANEER / ZELENINOVE (200g) 225,- K&



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

CHICKEN PINEAPPLE / KURECI (150g) 195,- K¢
MEAT PINEAPPLE / HOVEZI (150g) 225,- K&
LAMB PINEAPPLE / JEHNECI (150g) 265,- K&
PRAWN PINEAPPLE / KREVETOVE (150g) 2 245,- K¢
VEGETABLE PINEAPPLE / ZELENINOVE (200g) 205,- K¢

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

CHICKEN BHUNA / KURECI (150g) 195,- K¢
MEAT BHUNA / HOVEZi (150g) 225 - K¢
LAMB BHUNA / JEHNECI (150g) 265,- K¢
PRAWN BHUNA / KREVETOVE (150g) 2 245 - K¢
VEGETABLE BHUNA / ZELENINOVE (200g) 205, 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 (150) 225 - K&
LAMB SAG / JEHNECI (150g) 265.- Ki

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



Omacka s keSu ofiSky, mandlemi, smetanou a makem.’?® Sauce of
cashew nut powder with almonds, cream and poppy seed. -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) 205,- K¢

Omacka z araSidii, kokosu a sezamovych seminek. 58" Sauce of peanuts,
coconut and sesame seeds. >& ™

CHICKEN DAKHANI / KURECI (150g) 185, K&
MEAT DAKHANI / HOVEZI (150g) 215,- K&
LAMB DAKHANI / JEHNECI (150g) 255,- K¢
PRAWN DAKHANI / KREVETOVE (150g) 2 235,- K¢
VEGETABLE DAKHANI / ZELENINOVE (200g) 195,- K¢

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

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

VEGETABLE KORMA / ZELENINOVE (200g) 205,- K¢



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

CHICKEN BIRYANI / KURECI (150g) 245,- K¢
CHICKEN TIKKA BIRYANI / KURECi (150g) 255,- K¢
MEAT BIRVANI / HOVEZI (150g) 275,- K&
LAMB BIRYANI / JEHNECI (150g) 325,- K@
PRAWN BIRYANI / KREVETOVE (150g) 2 305, K¢
VEGETABLE BIRVANI / ZELENINOVE (200g) 265,- K¢

(doporucujeme k tomuto pokrmu jakoukoliv placku) 7

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

CHICKEN / KURECI (200g) 230 - K¢
LAMB / JEHNECI (200g) 310 - Ké
PRAWN / KREVETOVE (200g) 2 280,- K¢
CARP BHUNA (150g) 24 290 - Ké

Kapr na cibuli, Gesneku a zazvoru.
Carp on onion, garlic and ginger.

CARP ON BRINJAL (150g) 247 290,- K¢
Jemné korenény kapr s lilkem.
Mild space carp with albergine.

LOSOS (150g) 247 290,- K¢
Losos v mirné korenéné omacce s cibull.
Salmon on onion.



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

BRINJAL BHAJEE (150g)

Kousky lilku v husté, jemné kofenéné omacce na cibuli s rajcaty.

Brinjal cooked on onion with tomatoes.

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

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

SAAG BHAJEE (150g)
Listovy Spenat opékany na masle s Gesnekem a zazvorem.
Spinach leaves on butter with garlic and ginger.

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

DAL MAKHANI (150g) ’
Cervend ¢ocka se smetanou na indickém koren.
Red lentils with cream on Indian spices.

MATAR PANEER (150g) '
Zeleny hrach se syrem.
Green peas with cheese.

210,- K¢

110,- Ké

180.- K¢

110,- Ké

160.- K

160.- K

160.- K

170.- K



(objednavka min. 1 den dopredu)

KURECi MENU / CHICKEN

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

Cena: 850,- K¢

HOVEZi MENU / BEEF

Cockov4 polévka / Dal soup
Hovézi s kosti v korenéné omacce po Bengalsku (500g)
Dusena zelenina (200g) !
Bengalske kofenéné Stouchané brambory neho lilek (100g)’
Jasminova ryze (400g)
Chapati 2ks '

Cena: 950,- Ké

Gulab jamun 50- K¢ '’
Sladka kulicka podavana s jogurtem

(DalSi dezerty dle momentalni nabidky)



CHAPATI 50,- K¢
Tenka indicka sucha placka
Thin indian dry bread.

PARATHA 60- K¢ '’
Indicka placka na masle.
Indian bread on butter.

ALOO PARATHA 75, K¢ '’
Mirné pikantni placka, plnéna
bramborovou smési.

Slightly spicy bread stuffed with
potato mixture.

CHEESE PARATHA 70,- K '’
Indicka placka na masle se syrem.

Indian bread on butter with cheese.

PLAIN NAAN  50.- K¢ 37
Tradicni indicky grilovany chlgb.
Traditional indian grilled bread.

BUTTER NAAN 60,- K¢ 37
Naan prokladany maslem.
Naan with butter.

GARLIC NAAN 60- K¢ 37
Naan s cesnekem.
Naan with garlic.

CHEESE NAAN 60.- K¢ 37
Naan se syrem.
Naan with cheese.

MASALA NAAN 60- K¢ 37
Korenény mirné pikantni naan.
Mildly spicy naan.

PESHWARI NAAN 60.- K¢ 378
Naan s kokosem, mandlemi

a rozinkami.

Naan with coconut, almonds

and raisins.

PLAIN RICE 40.- K¢
Bila jasminova ryze.
White plain rice yasmin.

PILAO RICE 50.- K¢’
Basmati ryze uvarena s korenim.
Fragrant basmati rice.

MUSHROOM RICE 75- K¢’
Opékana basmati ryZe na masle
Se Zampiony.

Fried basmati on butter

with mushroom.

EGG RICE 75,- K¢ 37
Opékana basmati ryZe na masle
s hraskem a vejcem.

Fried basmati rice on butter with
green peas and egg.

CITRALA 75-Kc '8

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

PRAWN RICE 75,- K¢ 27

Opékana basmati ryZe na masle s
krevetami.

Fried basmati rice on butter with shrimp.



OBILOVINY OBSAHUJICI LEPEK

pSenice, Zito, jeémen, oves, $palda, kamut nebo jejich
hybridni odriidy a vyrobky z nich

KORYS!

a vyrobky z nich

VEICE

avyrobky z nich

RYBY

avyrobky z nich

PODZEMNICE OLEINA (ARASIDY)

a vyrobky z nich

SOJOVE BOBY (SOJA)

a vyrobky z nich

MLEKO

avyrobky z néj

CEREALS CONTAINING GLUTEN

Wheat (such as spelt and Khorasan wheat/Kamut), rye,
barley and oats is often found in foods containing flour.

CRUSTACEANS

Crabs, lobster, prawns and scampi are crustaceans.

EGGS

Eggs are often found in cakes, some meat products,
mayonnaise, mousses, pasta, quiche, sauces and
pastries or foods brushed or glazed with egg.

FISH

You will find this in some fish sauces, pizzas, relishes,
salad dressings, stock cubes and Worcestershire sauce

PEANUTS

Peanuts are often used as an ingredient in biscuits,
cakes, curries, desserts, sauces (such as satay sauce),
as well as in groundnut oil and peanut flour.

SOYA

Often found in bean curd, edamame beans,
miso paste, textured soya protein, soya flour or tofu.

MILK

Milk is a common ingredient in butter, cheese, cream,
milk powders and yoghurt.

SKORAPKOVE PLODY

mandle, liskové ofechy, viasskeé orechy, kesu ofechy,
pekanové ofechy, para ofechy, pistacie, makadamie a vyrobky z nich

CELER

a vyrobky z néj

HORCICE

a vyrobky z ni

SEZAMOVA SEMENA (SEZAM)

a vyrobky z nich

OXID SIRICITY A SIRICITANY

v koncentracich vy$sich 10 mg, mi/kg, |, vyjadreno SO2

VLCi BOB (LUPINA)

a vyrobky z ngj

MEKKYSI

a vyrobky z nich

NUTS

Not to be mistaken with peanuts this ingredient refers to nuts
which grow on trees, like cashew nuts, almonds and hazelnuts.

CELERY

This includes celery stalks, leaves, seeds and the root called celeriac.

MUSTARD

This ingredient can also be found in breads, curries, marinades,
meat products, salad dressings, sauces and soups.

SESAME SEEDS

These seeds can often be found in bread (sprinkled on hamburger
buns for example), breadsticks, houmous, sesame oil and tahini.

SULPHUR DIOXIDE (SULPHITES)

This is an ingredient often used in dried fruit such as raisins, dried
apricots and prunes.

LUPIN

Lupin is a flower, but it's also found in flour! Lupin flour and seeds
can be used in some types of bread, pastries and even in pasta.

MOLLUSCS

These include mussels, land snails, squid and whelks, but can also
be commonly found in oyster sauce or as an ingredient in fish stews.



