Polévky / Soups

Murg Shorba
kufeci polévka / chicken soup

Dal Shorba
Cockova polévka / lentil soup

Tomato Shorba
rajCatova, lehce ostra / tomato soup, slightly spicy

Predkrmy / Starters

Plain Papadoms

Kfupavé, v tandooru pecené indické krekry z CoCkové mouky, podavané s indickymi dipy.

Chilli Masala Papadoms

KFupavé smazené krekry posypané indickymi bylinami, kofenim a chilli paprickami.
Crispy deep fried crackers topped with herbs, red onions, spices and fresh green chilli.
Crispy Indian crackers made from lentil flour served with Indian dips.

Paneer Pakora
Kousky domaciho syra obalené v CoCkové mouce, dozlatova osmazené.
Home-made cheese, coated with spiced lentil flour and deep fried.

Vegetable Samosa
Kfupavé tasticky pInéné smési z brambor, hrasku a koreni.
Crispy stuffed vegetable pyramids filled with baked potatoes, green peas and spices.

Vegetable Pakora
Rozmanita zelenina obalena v cizrnovém tésti¢ku, dozlatova osmazena.
Assorted vegetables dipped in chick pea batter and deep fried.

Chicken Pakora
Vykosténé kufeci maso obalené v cizrnovém téstiCku, dozlatova osmazené.
Boneless chicken coated with chick pea batter and deep fried.

Mushroom Kurkure
KFupavé smazené Zampiony plnéné syrem a kofenim.
Battered fried mushrooms stuffed with cheese and spices.

Chicken 65
Pikantni smazeny kufeci pokrm oblibeny v jizni Indii.
Spicy, deep-fried chicken dish popular in South India.

75 Ké

75 Ké

70 Ké

65 Ké

85 Ké

109 Ké

109 K¢

95 Ké

109 K¢

109 Ké

109 K¢



Predkrmy z tandooru / Tandoori Starters

Chicken Reshmi Kebab 189 Ké
Mleté kufeci maso okofenéné exotickymi bylinkami a kofenim, grilované v tandooru.
Finely minced chicken seasoned with exotic herbs and spices, grilled in tandoor.

Lamb Seekh Kebab 219 K¢
Mleté jehné&c¢i maso okofenéné exotickymi bylinkami a kofenim grilované v tandooru.
Finely minced lamb seasoned with exotic herbs and spices grilled in tandoor.

Chicken Tikka 189 K¢é
Kousky kufeciho masa marinované v lahodné lehce pikantni omacce, pfipravené v tandooru.
Chicken pieces marinated in spiced yogurt, ginger, garlic and tomato sauce

grilled in tandoor.

Tandoori Chicken 249 K¢
Kufeci stehna marinovana v lahodné jogurtové omacce s indickym kofenim grilovana

v tandooru.

Tender chicken legs marinated in yogurt and spices grilled in tandoor.

Chicken Malai Tikka 199 Ké
Marinované kufeci kousky se syrem a smetanou grilované v tandooru.
Boneless chicken marinated with cheese and cream grilled in tandoor.

Tandoori Paneer 189 Ké
Kostky domaciho syra pecené s bylinkami a kofenim v tandooru, podavané s paprikou a raj¢aty.
Cubes of homemade cheese topped with herbs and spices, served with capsicum and tomatoes.

Tandoori Prawns 289 K¢
Krevety marinované v lahodné smési jogurtu a kofeni, pe¢ené v tandooru.
Prawns marinated in spiced yogurt, spices and baked in tandoor.

Shiva Tandoori Platter 349 K¢
Exoticka kombinace delikates pfipravenych v tandooru.
An exotic combination of tandoori delicacies.

Fish Tikka 249 K¢
Stavnaté kostky ryby marinované v jemné jogurtové oméaéce s bylinkami a kofenim.

Succulent cubes of fish, delicately marinated in a mildly spiced yogurt with herbs

and spices

Tandoori Soya Chaap 189 Ké
Stavnaté sojové maso marinované v pikantni jogurtové omacéce s bylinkami a kofenim,

grilované v tandooru.

Soya meat marinated in yogurt with herbs and spices and griled in tandoori oven.

Tandoori Soya Malai Chaap 199 Ké
Stavnaté sojové maso marinované v jemné krémové omacce z kesu ofigkd s bylinkami a

kofenim, grilované v tandooru.

Soya meat marinated in yogurt with herbs and spices and griled in tandoori oven.



Hlavni jidla/Main Dishes

Chicken Tikka Masala 239 K¢
Stavnaté marinované kufeci kousky vafené v krémové oméaéce s &erstvymi rajéaty a kofenim.
Pieces of marinated chicken cooked in a creamy sauce with fresh tomatoes and oriental spices.

Butter Chicken 239 Ké
Stavnaté marinované kufeci kousky varené v bohaté lahodné rajéatovo-méaslové omadce.
Barbecued boneless chicken cooked with rich tomato and butter gravy.

Chicken Saagwala 239 Ké
Stavnaté marinované kufeci kousky varené se §pénatem se zazvorem a &esnekem.
Boneless chicken cooked with spinach drazed with a hint of ginger and garlic.

Chicken Shahi Korma 239 K¢
Kufeci kousky varené v jemné krémové omacce s vybérem kofeni a drcenymi keSu ofisky.
Chicken pieces cooked in a creamy sauce with mild spices and crushed cashews.

Chicken Vindaloo (ostré/hot) 239 Ké
KufFeci kousky vafené s bramborem v tradi¢ni chutné ostré omacce.
Chicken cooked with potatoes, in a traditional flavorful hot sauce.

Kadai Chicken (stiedné ostré/medium hot) 239 K¢
Kufeci kousky s cibuli, zazvorem, Cesnekem a paprikami v lahodné omacce.
Chicken cooked with onions, ginger and garlic in a semi-gravy sauce.

Chicken Jalfrezi (velmi ostré!!!/extra hot!!!) 239 Ké
Velmi ostra omacka kofenéna zézvorem, cibuli, paprikou a bengalskymi chilli papri¢kami.
Very spicy dish with ginger, chopped onions, peppers, indian green chillies and spices.

Chicken Methi 239 K¢
Kufeci kousky v lahodné lehce pikantni omacce s cibuli, rajaty, koriandrem a feckym senem.
Chicken pieces cooked in a delicious fenugreek, coriander and tomato flavoured sauce.

Chicken Mughlai 239 Ké
Stavnaté kufeci kousky marinované v jogurtu vafené s Zampiony a bylinkami

v husté krémové omacce.

Tender boneless chicken cooked with mushrooms and herbs

in thick sauce with a touch of cream.

Chicken Chettinad 239 Ké
Exoticky jihoindicky pokrm ze Stavnatych kufecich kousku a lahodné

cibulové omacky s vybérem jihoindického kofeni a kokosem.

An exotic South Indian dish originating from the lively state of Tamil Nadu.

A delicate blend of Chicken curry with one of a kind blend of ground southern spices.

Chilli Chicken 239 K¢
Stavnaté kufeci kousky smazené s paprikou a cibuli v &inském stylu, oblibené v Indii.
Chinese style fried chicken with capsicum and onions, popular in India.



Vegetarian Dishes

Palak Paneer

Lahodny Spénat vafeny s kostkami domaciho syra, brambory nebo kukufici (dle Vaseho vybéru).

Spinach cooked with your choice of either homemade cottage cheese, potatoes or corn.

Dal Tadka
Zluta Socka varena dle specialniho receptu naseho $éfkuchare.
Orange lentils cooked according to the special recipe of our Chef.

Dal Makhani
Cerna &ocka vafena v bohaté maslové krémové oméadce s exotickym kofenim.
Black lentils stewed in rich creamy sauce with exotic mix of spices .

Chana Masala
Lahodna cizrna vafena s indickym kofenim.

Delicious chick peas cooked in a delicate mix of special spices.

Malai Kofta

Lahodny krémovy pokrm z keSu ofiSku a Safranu s knedli¢ky ze zeleniny a domaciho syra.

Delicious dish with dumplings made of cheese and vegetable in a rich creamy
gravy with saffron.

Kadai Paneer (stiedné ostré/medium hot)

Kostky domaciho syra vafené s prouzky zelené papriky a kofenim v lahodné
rajcatové omacce.

Cottage cheese cooked with capsicum and whole spices in tomato gravy.

Shahi Paneer
Kostky domaciho syra v krémové rajcatové omacce s keSu ofisky.
Tender pieces of Paneer in a creamy tomato sauce with cashews.

Paneer Methi
Kostky domaciho syra v krémové omacce s piskavici.
Tender cubes of homemade cheese in a creamy sauce with fenugreek.

Bhindi Masala
Okra varena v kofenéné omacce s rajcaty a cibulkou.
Okra cooked with indian spices, tomatoes and onions .

Mutter Paneer
Kousky domaciho syra v lahodné kofenéné omacce s hraskem.
Tender cubes of homemade Indian cheese cooked with green peas, herbs and spices.

Paneer Jalfrezi (velmi ostré!!!/extra hot!!!)
Kousky indického domaciho syra vafené se sezdnni zeleninou a Cerstvym kofenim.

Chilli Paneer
Kousky domaciho syra smazené s paprikou a cibuli v ¢inském stylu, oblibené v Indii.
Chinese style fried indian cheese with capsicum and onions, popular in India.

209 K¢

189 K¢

199 K¢

199 K¢

209 K¢

209 K¢

209 K¢

209 K¢

209 K¢

209 K¢

209 K¢

209 K¢



Ryby a Krevety / Fish and Prawns

Fish Curry (stfedné ostré/medium hot)
Losos vafeny v lahodné rajCatové omacce s Cerstvymi bylinkami a kofenim.
Salmon slowly cooked in tomato sauce with fresh spices.

Prawn Malabari
Krevety vafené v krémové omacce.

Shelled prawns cooked in a creamy sauce.

Prawn Tikka Masala

Krevety vafené v krémové rajcatové omacce s cibuli, paprikou a koriandrem.

Prawns cooked with onions, capsicum, and coriander.

Prawn Vindaloo (ostré/hot)
Krevety vafené s bramborem v tradi¢ni chutné ostré omacce.
Sizzling prawns cooked with potatoes in a light tangy spicy sauce.

Prawn Jalfrezi (velmi ostré!!!/extra hot!!!)
Krevety vafené s Cerstvou sezénni zeleninou a indickym kofenim.
Prawns cooked with fresh seasonal vegetables simmered in a semi-gravy.

299 K¢

299 K¢

299 K¢

299 K¢

299 K¢



Jehnéci maso / Lamb dishes

Lamb Tikka Masala

Stavnaté kousky jehn&&iho v lahodné krémové omadce s rajéaty, paprikou a cibuli.

Favourite Indian speciality from flavorous lamb in combination with traditional
gravy with tomatoes, capcisum and onion.

Lamb Korma
Stavnaté kousky jehn&giho v lahodné jemné krémové omadce z kedu ofisko.
Boneless lamb cooked in a smooth turmeric creamy sauce with cashew nuts.

Lamb Jalfrezi ( velmi ostré!!l/extra hot!!!)
Kousky jehnéc¢iho varfené se sezénni zeleninou a bylinkami.
Boneless lamb cooked with fresh seasonal vegetables and herbs.

Lamb Saagwala

Stavnaté kousky jehné&giho v lahodné $pé&natové omadce s Eesnekem a zazvorem.

Boneless lamb cooked with spinach with hint of ginger and garlic.

Lamb Kadai (stfedné ostré/medium hot)
Stavnaté kousky jehné&iho vafené s paprikami, cibuli a rajéaty.
Tender cubes of lamb cooked with bell peppers, onions and tomatoes.

Lamb Rogan Josh
Lahodny pokrm z Kashmiru se Stavnatymi kousky jehnéciho v hutné omacce.
Tender cubes of lamb cooked in yogurt based sauce with herbs and light spices.

Lamb Vindaloo (ostré/hot)
Jehnéci kousky varené s bramborem v tradi¢ni chutné ostré omacce.

Lamb cooked with potatoes, in a traditional flavorful hot sauce.

Lamb Mughlai

Stavnaté jehné&gi kousky vafené s Zampiony a bylinkami v husté krémové omadce.

Boneless cubes of lamb cooked with mushrooms in chef‘s special creamy sauce.

289 K¢

289 K¢

289 K¢

289 K¢

289 K¢

289 K¢

289 K¢

289 K¢



Biryani

Vegetables Biryani 249 Ké
Indické rizoto varfené se zeleninou, bylinkami a kofenim,

podavané s raitou (jogurtovym dresingem).

Indian risotto cooked with assorted vegetables, herbs

and spices, served with raita (yogurt dressing)

Anda Biryani 259 Ké
Indické rizoto s vafenymi vejci, bylinkami a kofenim,

podavané s raitou (jogurtovym dresingem).

Indian risotto cooked with boiled eggs, herbs

and spices, served with raita (yogurt dressing)

Chicken Biryani 269 Ké
Indické rizoto varené se Stavnatymi kufecimi kousky, bylinkami

a kofenim, podavané s raitou.

Indian risotto cooked with tender pieces of chicken, herbs

and spices, served with raita.

Lamb Biryani 289 Ké
Indické rizoto varené se Stavnatymi kousky jehnéciho,

Cerstvymi bylinkami a kofenim, podavané s raitou.

Indian risotto cooked with tender pieces of lamb, herbs and spices

served with raita.

Prawn Biryani 319 Ké
Indické rizoto varené s krevetami, Cerstvymi bylinkami

a kofenim, podavana s raitou.

Indian risotto cooked with tender pieces of prawns, herbs and

spices, served with raita.



Indicky chléb / Indian Bread

Plain Naan 49 K¢
Tradi¢ni indicky chléb z pSeni¢né mouky peceny v tandooru.
Traditional Indian bread from wheat flour baked in tandoor.

Butter Naan 55 K¢
Maslovy indicky chléb, peceny v peci tandoor.
Buttered bread, baked in tandoor.

Garlic Naan 59 Ké
Cesnekovy indicky chléb, peéeny v peci tandoor.
Garlic bread, baked in tandoor.

Cheese Naan 65 K¢
Syrovy indicky chléb, peceny v peci tandoor.
Cheese bread, baked in tandoor.

Chilli Garlic Naan 59 K¢
Cesnekovy indicky chléb s chilli, pe¢eny v peci tandoor.
Garlic bread dressed with chilli flakes, baked in tandoor.

Peshawari Kulcha 79 K¢
Sladky indicky chléb, pInény kokosem a rozinkami.
Sweet indian bread, filled with coconut and raisins.

Keema Kulcha 99 Ké
Chléb plnény kofenénym mletym jehnéc&im.
Bread stuffed with spiced minced lamb.

Tandoori Roti / Chapati 49 Ké
Chléb z celozrnné mouky pec€eny v peci tandoor, i na panvi.
Indian flour bread baked in tandoor or on a pan.

Pudina Paratha 59 Ké
Nékolika vrstvy chléb s matou peceny v tandooru.
Multi-layered bread with mint baked in tandoor.

Laccha Paratha 59 Ké
Nékolika vsrtvy chléb peceny v tandooru.
Multi-layered bread baked in tandoor

Chilli Paratha 69 K¢
Neékolika vsrtvy chléb s chilli pe¢eny v tandooru.
Multi-layered bread with chilli flakes baked in tandoor.

Aloo Paratha 89 Ké
Chléb plnény smési z brambor a kofeni.
Bread filled with mildly indian spiced potatoes.



Gobi Paratha
Chléb plnény smési z kvétaku a koreni.
Bread filled with mild indian spiced cauliflower.

Paneer Paratha
Chléb plnény smési z indického syra a koreni.
Bread filled with indian spiced cottage cheese.

Ryze / Rice

Plain Rice
Neochucena Basmati ryze.

Jeera Rice
RyZe s fimskym kminem.
Cumin rice.

Egg fried Rice
Smazena ryze s vejci.

Goan Rice
Lahodna ryze s kofenim a citronem.
Lemon rice.

Veg Fried Rice
RyZe smazend se zeleninou.

Mushroom Rice
RyZe smazena s Zampiony.

Chutney

Mint Chutney
Matovy dip.

Mango Chutney
Sladky mangovy dip.

Mixed Pickle
Kysely a lehce pikantni dip s kousky manga.

Fresh Green Chilli

5 kouskU celych nebo nasekanych Cerstvych chilli papricek.

5 pieces of whole or chopped chilli peppers.

89 Ké

89 Ké

59 Ké

69 Ké

109 K¢é

79 Ké

109 K¢é

125 Ké

30 Ké

40 Ké

50 Ké

30 Ké



Jogurt / Yoghurt

Curd
Bily jogurt/Plain curd

Mixed Raita
Okorenény jogurt s rajCaty a okurkou na zjemnéni pokrmu.
Yoghurt mixed with tomatoes, cucumber and spices.

Salaty / Salads

Fresh Vegetables
Cerstva zelenina
Fresh side dish vegetables.

Chicken Tikka Salad

Salat s kufecimi kousky grilovanymi v tandooru.
Fresh vegetable salad with chicken tikka and jogurt sauce.

Dezerty / Desserts

Gulabjamun (2pcs)

Smazené kulicky vyrobené ze suSeného mléka naloZzené v cukrovém syrupu.

Fried cheese dumplings soaked in sugar syrup and served hot.
Saffron Kheer

MlécCna ryze s Safranem.

Saffron flavoured milk rice.

49 Ké

49 Ké

90 K¢é

219 Ké

109 Ké

109 K¢é



