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898/11 Jindrisska, NOVE MESTO 110 00 Praha

VSechna hlavni jidla a pfredkrmy jsou podavany bez priloh, pokud neni uvedeno jinak.
All mains and starters are sold exclusive of sides unless stated otherwise.

Soup (Indian Style Soups) Polévky (Indicky styl polévek)

MURGH YAKHNI SHORBA / KUFECi VYVAR MURGH YAKHNI ------------ 70 KC
Jemny kureci vyvar vareny s aromatickym kofenim a bylinkami jako lahodny tvod.
A delicate chicken broth simmered with aromatic spices and herbs for a comforting start.

DAL SHORBA / COEKOVA POLEVKA DAL - 65 KC
VyZivna ¢ockova polévka ochucena prepusténym maslem, fimskym kminem a tradi¢nim indickym
korenim.

A wholesome lentil soup tempered with ghee, cumin, and traditional Indian seasonings.

TOMATO SHORBA / RAJCATOVA POLEVKA ~---m-mmmmmmmmmm s 65 KC
Jemné korenéna rajcatova polévka obohacena maslem a smetanou.
Smooth and mildly spiced tomato blend enriched with butter and fresh cream.

IMANGCHOW SOUP = e e e e e e e e o o

Pikantni a kyselkava indo-¢inska polévka plna zeleniny, sypana kiupavymi nudlemi.
A spicy, tangy Indo-Chinese soup loaded with veggies and topped with crispy noodles.

CREAM OF MUSHROOM SOUP

75 KC
Hedvabné jemna houbova polévka zjemnéna kapkou Cerstvé smetany.
Silky, smooth mushroom soup finished with a drizzle of fresh cream.

Salads / Salaty

GREEN SALAD / ZELENINOVY SALAT - o e e o o e o o o 920
KC
Platky rajcat, mrkve, cibule a okurky s citronem.
Sliced Tomatoes, Carrots, Onions, Cucumber with lemon.

MIX VEG. RAITA

Osvézujici korenény jogurtovy dip s jemné nasekanou kirupavou zeleninou
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A refreshing, spiced yogurt dip loaded with finely chopped crunchy veggies.

YOGURT / DAHI

-------------- 50 Kc
SLICED ONION / NAKRAJENA CIBULECIBULE 50 Kc
Starters / Predkrmy
PAPADAM ( 2 Kus) (PLAIN/ MASALA) 50/
80 KC

SAMOSA (2 PCS)! SAMOSA (2 KuUs)
=120 KcC

Tradicni indicka pochoutka - dozlatova smazené tasticky plnéné smési brambor, hrasku a
aromatického korent.
The classic Indian snack—golden, deep-fried pastry filled with a savory blend of potatoes, peas, and
traditional spices.

BATATA WADA (2 KUS) mmmmmmmmmm oo oo e e e e e e e e e e e
----- 99 Kc
Legendarni bombajské poulicni jidlo - pikantni bramborové krokety ochucené zazvorem, cesnekem
a zelenymi chilli papri¢kami.
The ultimate Mumbai street food—savory potato fritters seasoned with ginger, garlic, and green
chilies.

KOTHIMBIR WADI (6 KUS) mmmmmmm s oo oo e e e e e e e e e e e e e e e e

Tradi¢ni marathska pochoutka Zlatava, kiupava koriandrova sousta z korenéné cizrnové mouky.
Traditional Maharashtrian snack Golden, crunchy coriander bites made with spiced chickpea flour.

ONION BHAJI / CIBULOVE BHAJI (6 KUS)=mmmmmmmm oo e e oo 120
KC

Krupavé cibulové placky ochucené cizrnovou moukou a korenim
Crispy onion fritters seasoned with gram flour and spices.

PAKORA (VEGETABLE / PANEER / CHICKEN) =---=--- 135 /145 Kc
(ZELENINOVA / PANEER / KUFECI) ( 6 KuUs)
Zlatavé smazené placky z vybranych surovin obalené v korenéném tésticku.
Golden fried fritters made from assorted ingredients coated in a spiced batter.
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TIKKAS (PANEER / CHICKEN) / TIKKA (PANEER / KUFE) -----mmmmeeemmmee 210 Kc
Stavnaté kousky marinované v aromatickém koten{ a grilované pro plnou chut.
Succulent pieces marinated with aromatic spices and grilled for a flavorful bite.

Indian Breads / Indické pe€ivo

TANDOORI ROTI (PLAIN / BUTTER) / (Pf‘iRODNi/ MASLOVA) 50/60 KC

Traditional whole-wheat bread baked in a clay oven and served warm.
Tradi¢ni celozrnny chléb peceny v hlinéné peci, podavany teply.

NAAN (PLAIN / GARLIC / CHEESE GARLIC)/
NAAN (PFiropNi 7 CESNEKoOVY / S?Rovo-CESNEKov?)- 55/65/70 KC
Soft, leavened bread brushed with butter and flavored to your choice.
Mékky kynuty chléb potieny maslem a ochuceny dle vaseho vybéru.

LACCHA PARATHA / PARATHA S VRSTVAMI (LACCHA) ---------------- 80 KC
Multi-layered flaky bread griddled with ghee for rich texture.
Vrstveny plochy chléb peceny s prepusténym maslem pro bohatou chut.

CHILLI GARLIC NAAN / CHILLI CESNEKOVY NAAN-------mmmmmmm e 75 KcC
Multi-layered flaky bread griddled with green chilli for added rich texture for sipcy lovers
Vicevrstvy vlockovy chléb grilovany se zelenou chilli paprickou pro bohatsi texturu pro milovniky
popijeni

TAWA ROTI/ TAWA PARATHA (2KUS)-mmmmmmmmmmmm oo o e 80 Kc

STUFFED PARATHA 110 Kc
(ALoO / PANEER/ MiIX)/ (BRAMBOROVA / SYROVA (PANEER) / MIX)

Plnéna paratha: Tradi¢ni indicka vrstvena placka s lahodnou kofenénou naplni.
A traditional Indian layered flatbread with a delicious spiced filling.

Veg Main Course / Hlavni chod (Vegetariansky)

PANEER TIKKA MASALA / PANEER TIKKA MASALA - e e e 295 KC
Kostky syra paneer v bohaté raj¢atovo-cibulové omacce.
Cottage cheese cubes in a rich, spiced tomato-onion gravy.
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KADHAI PANEER / PANEER KADH AT ~---m-mm oo oo oo o oo oo 285
KC
Paneer restovany s paprikou, cibuli a prazenym indickym korenim.
Paneer sautéed with bell peppers, onions, and roasted Indian spices.

SHAHI PANEER / KRALOVSKY PANEER ---=-=mm=mmm oo o oo oo 285
KC
Kralovska tiprava syra paneer v krémové omacce z kesu oriski a Safranu.
A royal preparation of paneer in a creamy cashew and saffron gravy.

PANEER JALFREZI / PANEER JALFREZI --m-mmmmmmm oo oo oo o oo o
285 KC
Paneer tossed with colorful vegetables in a tangy tomato gravy.
Paneer promichany s barevnou zeleninou v pikantni rajcatové omacce.

PALAK (PANEER/ ALOO) 265 KC
Jemna a bohata omacka z cerstvého Spenatu s kostkami syru Paneer nebo brambor.
A smooth and rich fresh spinach sauce with cubes of Paneer cheese or potatoes.

MALAI KOFTA 265 KC
Jemné smazené knedlicky z brambor a syru Paneer v bohaté, krémové omacce s kesu orisky.
Tender fried dumplings made of potato and Paneer cheese, served in a rich, creamy cashew-based

gravy.

VEG JALFREZI / ZELENINOVE JALFREZI ~-=-=-mmmmmm oo oo oo e 259
KC
Sezo6nni zelenina varena v pikantnim kari s lehkym nadechem sladkosti.
Seasonal vegetables cooked in a tangy, spiced curry with a hint of sweetness.

RAJMA MASALA / FAZOLOVE KARI RAJMA - oo 255 KC
Cervené fazole varené v kofenéné rajéatové omacce s vyraznou zemitou chuti.
Red kidney beans slow-cooked in a spiced tomato gravy with earthy flavors.

CHANA MASALA / CIZRNOVE KARI CHANA 255
KC

Cizrna varend v bohaté pikantni masale s aromatickym pandzabskym korenim.
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Chickpeas simmered in a rich, tangy masala with aromatic Punjabi spices.

)4 e
ALOO GOBI / BRAMBORY S KVETAKEM =------mmmmm <o oo oo s o s 240
KC
Kombinace kvétaku a brambor v suché, aromatické masale.

A comforting combination of cauliflower and potatoes in a dry, spiced masala.

MUTTER PANEER MASALA 240 KcC
Tradi¢ni indicky pokrm ze sladkého hrasku a kostek syru Paneer v bohaté, korenéné rajc¢atovo-
cibulové omacce.

A traditional Indian dish of sweet green peas and Paneer cheese cubes in a rich, spiced tomato-
onion gravy.

Non-Veg Main Course / Hlavni chod (Nevegetariansky)

TIKKA MASALA (CHICKEN / PRAWNS) / (KUFE/ KREVETY) 295/360 KC
Grilované maso nebo krevety dusené v pikantni, krémové rajcatové omacce.
Grilled meat or prawns simmered in a spiced, creamy tomato gravy.

BUTTER (CHICKEN /LAMB) / MASLOVE (KUFE/JEHN@CI) --------- 280 KC
Bohaté, sametové kari z kurete nebo krevet v maslovo-rajcatové omacce.
A rich and velvety curry of tender chicken or prawns in buttery tomato sauce.

KORMA (CHICKEN / LAMB) (KUPE/JEHNééi) —————————————————— 290/ 360 KC
Jemné, kralovské kari obohacené jogurtem, orechy a aromatickym kotrenim.
A mild, royal curry enriched with yogurt, nuts, and aromatic spices.

MANGO CHICKEN 290 KC
Krehké kousky kureciho masa v jemné, lehce nasladlé omacce z lahodného mangového pyré a
koreni.
Tender pieces of chicken in a smooth, mildly sweet sauce made with delicious mango puree and
spices.

KADHAI (CHICKEN / LAMB / PRAWNS) / (KUFE/JEHNECi / KREVETY) 280/350/360
KC
Tradi¢ni kari z masa nebo motskych plodii restované s paprikou a vyraznym kotenim.
A rustic curry of meats or seafood tossed with bell peppers and bold spices.
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PALAK (CHICKEN / LAMB) (KU‘I‘E/JEHNééi) —————————————————— 290/ 360 KC

Krehké kureci nebo jehnéci maso v bohaté, jemné korenéné omacce z Cerstvého Spenatu.
Tender chicken or lamb in a rich, mildly spiced fresh spinach sauce.

VINDALOO (CHICKEN / LAMB ) (KU‘I‘E/JEHNééi) —————————————————— 290/ 360 KC
Vyrazné koienéné, piijemné palivé kari s typicky navinulou chuti, idealn{ pro kazdého, kdo chce
ochutnat kousek Indie bez obav z iplného uhelnaténi chutovych poharkd.

A deeply flavorful, moderately spicy curry with a tangy twist, perfect for those wanting a true taste
of Indian heat without completely melting their palate.

CURRY (CHICKEN / LAMB / PRAWNS) /(KUFE/ JEHNECi / KREVETY) - 270/350/360
KC
Tradi¢ni kofenéné kari s kokosem a tamarindem inspirované goanskou kuchyni.
Traditional spiced curry with coconut and tamarind, inspired by Goan cuisine.

JALFREZI (CHICKEN / PRAWNS)/ (KUFE/KREVETY) 280/380 KC
Maso nebo krevety restované s cibuli, paprikou a pikantni rajéatovou omackou.
Stir-fried meat or prawns with onions, capsicum, and tangy tomato sauce.

Rice & Dal / Ryze a Co€ka

BIRYANI (CHICKEN / LAMB / PRAWNS) / BIRYANI (KUFE/ JEHNECi / KREVETY)
299/349/379 KC
Vrstvenad, volava ryZe Basmati s kofenénym masem nebo motskymi plody, pripravovana dlouhym
dusSenim.
Fragrant basmati rice layered with spiced meat or seafood, slow-cooked to perfection.

JEERA RICE / KMINOVA RYZE ---n-mmmm oo 89 KcC
Nadychana basmati ryze ochucena fimskym kminem a prepusténym maslem.
Fluffy basmati rice tempered with cumin seeds and ghee.

PEAS PULAO / HRASKOVE PULAO -~ oo e oo oo 89 KcC
Vonna ryze varena se zelenym hraskem a jemnym koienim.
Fragrant rice cooked with green peas and mild spices for a subtle sweetness.

COCOS RICE / COCOS RYZE ~-n-nmmmmmmmm oo 89 KC
Aromaticka ryze s kokosem a Spetkou sladkosti, ktera skvéle dopliiuje paliva kari.
Aromatic rice cooked with coconut powder and a touch of sweetness, a perfect pairing for spicy
curries.
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STEAMED RICE / VAFENA RYZE -----mm-mmmmmmmmmmmm oo 75 KcC
Jednoduchd a nadychana vaiena basmati ryZze k doplnéni jakéhokoli kari.
Simple and fluffy steamed basmati rice to complement any curry.

DAL TADKA / COBKA DAL TADKA -----nmmmmmmmmom oo 225 KC
Zluta ¢oc¢ka ochucena prepusténym maslem, ¢esnekem, celymi ¢ervenymi chilli a fimskym kminem.
“Prejete si Dal Tadka s tradi¢nim kotfenénym olejem navrchu, nebo radéji odlehcenou verzi bez néj? “
Yellow lentils tempered with ghee, garlic, whole red chillies and cumin for a rustic aroma.
“Would you like your Dal Tadka with the traditional spiced oil on top, or a lighter version without it?”

v s Y v
DAL FRY / SMAZENA COCKA - e e 225 KC
Krémova ¢ocka restovana s cibuli, raj¢aty a indickym kotrenim.
Creamy lentils sautéed with onions, tomatoes, and Indian spices.

DAL MAKHANI / COCKA DAL MAKHANI ~---mmnmmmmmmmmm oo o 260 KC

Pomalu varena cerna ¢ocka obohacena maslem a smetanou pro sametovou strukturu.
Slow-cooked black lentils enriched with butter and cream for a velvety texture.

Indian Beverages / Indické niapoje
BUTTERMILK / PODMASLI =~~~ oo 59 KC
Osvézujici napoj z jogurtu ochuceny prazenym kminem a soli.

A refreshing yogurt-based drink seasoned with roasted cumin and salt.

MANGO LASSI 80 KC

Osvézujici jogurtovy napoj s lahodnym mangovym pyré, jemné slazeny cukrem.
A refreshing yogurt-based drink made with delicious mango puree and gently sweetened with
sugar.

LASSI ------- 75 KC
Osvézujici jogurtovy napoj, sladky nebo slany, ktery doplni vase jidlo.

A cooling yogurt blend, sweet or salted, to complement your meal.

INDIAN MASALA CHAI 60 KC

JUICES/ DZUS ~~~-mmmmmmmmmmmmmm e 60 KC
MANGO / LYCHEE / GUAVA / ORANGE / PINEAPPLE
MANGO / LiCI / GUAVA / POMERANC / ANANAS
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Desserts / Dezerty

GULAB JAMUN (2 PCS.) / GULAB JAMUN (2 KS) mr=r=mmmmmmmm oo 70 Kc
Mékké mlécné kulicky namocené v teplém cukrovém sirupu s esenci riZové vody.
Soft milk dumplings soaked in warm rose-scented sugar syrup.

PHIRNEE 79
KC Krémovy, pomalu vareny pudink z mleté ryZe s Safranem a kardamomem.

Creamy, slow-cooked ground rice pudding infused with saffron and cardamom.

GAJAR KA HALWA 80 KcC

Teply, pomalu vareny mrkvovy pudink bohaty na ghi, orisky a nostalgii.
Warm, slow-cooked carrot pudding rich with ghee, nuts, and nostalgia.

SHAHI TUKDA 90 KC
Majestatni mughlajsky dezert z chleba smaZeného na ghi, prelity bohatym, krémovym rabdi.
A majestic Mughlai dessert of ghee-fried bread steeped in rich, creamy rabdi.

RABDI 90 KC
Husté, pomalu svaiené kondenzované mléko s kardamomem a Safranem.
Rich, slow-reduced condensed milk infused with cardamom and saffron.

[}

| | SEZNAM ALERGENU / LIST OF ALLERGENS

1  Obiloviny obsahujici lepek (psenice, Zito, jecmen, oves, Spalda)
1 « Cereals containing gluten (wheat, rye, barley, oats, spelt)

2 » Korysi a vyrobky z nich
2 » Crustaceans and products thereof

3 ¢ Vejce a vyrobky z nich
3 ¢ Eggs and products thereof

4 » Ryby a vyrobky z nich
4 » Fish and products thereof

5 » Podzemnice olejna (Arasidy) a vyrobky z nich
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5 ¢ Peanuts and products thereof

6 * Séjové boby (Sdja) a vyrobky z nich
6 * Soybeans and products thereof

7 » Mléko a vyrobky z n¢j (véetné laktozy)
7 » Milk and products thereof (including lactose)

8 ¢ Skotapkové plody (Orechy) (mandle, liskove orechy, viasské orechy, kesu, pistacie)
8 ¢ Nuts (almonds, hazelnuts, walnuts, cashews, pistachios)

9 « Celer a vyrobky z n¢j
9 ¢ Celery and products thereof

10 » Hoi*¢ice a vyrobky z ni
10 » Mustard and products thereof

11 * Sezamova semena (Sezam) a vyrobky z nich
11 * Sesame seeds and products thereof

-----

12  Sulphur dioxide and sulphites (in concentrations above 10 mg/kg or 1)

13 ¢ VI¢i bob (Lupina) a vyrobky z n¢j
13  Lupin and products thereof

14 » Mékkysi a vyrobky z nich
14 » Molluscs and products thereof

i Informace o pritomnosti alergenit v pokrmech jsou k dispozici u obsluhy.
i Information about allergens present in the dishes is available from the staff.
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