Soup/ Polévky

Dhaniya Tomato Shorba 85 K¢
Tomato broth infused with Indian herbs, finished with fresh coriander and cream.
Rajcatovy vyvar s indickym korenim, ¢erstvym koriandrem a kapkou smetany. (7,9)

Dal Shorba “#VEGAN 85 K¢
I:entil Soup flavored with coriander and cumin seeds.
Cockova polévka s indickym kofenim a bylinkami. (7,9)

Murgh Shorba. 7 RECOMMENDATION 99 K¢
Tender pieces of chicken with a hint of butter, Indian herbs and spices.
Stavnaté kousky kufete s indickym kofenim a bylinkami. (7,9)

Prawn Soup 110 K¢
Aromatic soup with deuces of prawn, garlic, fresh coriander, cream and finished with a dash of lemon.
Kousky krevet s indickym kofenim a bylinkami k pohlazeni Vasich chutovych bunék. (2,4,7,9)

Stavdens /Piedfuny

) \:_Plain‘_Papadums # VEGAN 60 K¢
Crispy warm papadums served with delightful mint and mango dips.
_\Kfupa'vé teplé papadumy podavané s matovym a mangovym dipem.(7)

Chilli Masala Papad ~#VEGAN ‘9 RECOMMENDATION 75 K¢
Rice papad with a generous topping of onions, tomatoes and finished with chaat masala.
Papadum posypany smési z cibule, rajcat a ¢erstvého chilli a kofenim chaat masala.(7)

Onionh'Bhaji - “# VEGAN 95 K¢
'Deep fried onion battered with gram flour and served with mint and coriander dip.
Smazena smés cibule obalend v cizrnové mouce podavana s matovym a koriandrovym dipem.(1,3,7,10)

Vegetable Samosa " " VEGAN 105 K¢
“Deep fried pastry stuffed with potatoes & green peas, nuts and raisins served with tamarind sauce.
--S'mg;Zenéﬂ;a'éﬁéky pinéné brarfiborami a zelenym hraskem, podavané s tamarindovou omaékou.(1,5,7)
o« WA
Chlcl§en 65 N 165 K¢
Deep ned"erunchy chicken cooked with punchy flavors of curry leaves, ginger, garlic and chilly.
Smazene kru‘pﬁave ktyem kousky § vyraznou chuti kari list(, zazvoru, ¢esneku a chilli.(1,6,7,10)

T

Mushroom Kurkube 0 RECOMMENDATION 165 K¢
A varlety ofitenderly fried mushrooms stuffed with cheese and spices, batter with gram flour.
&  smaZéné zamploﬂ‘/ v__tesflcku plnene syrem, koriand'r, zelené chilli.(1,7)



Vegetable /Paneer /Chicken Pakora 110/140/160 K¢
Assorted seasonal vegetables battered with gram flour and served with mint dip/Indian cottage cheese
battered with gram flour and served with mint deep. /Deep fried crispy chicken with gram flour and served

with mint deep.

Rozmanita zelenina obalena v cizrnovém tésticku, dozlatova osmazend./ Kousky domaciho syra obalené v
¢ockové mouce, dozlatova osmazené.Vykosténé kureci maso obalené v cizrnovém tésticku, dozlatova
osmazené.(1,7)

Cheese Kurkure ‘) RECOMMENDATION 195 K¢
Cheddar cheese deep fried after marinated with Indian herbs and gives you an unforgettable taste

of crispy starter.

Syr Cheedar smazeny po marinovani s indickymi bylinkami a doda vam nezapomenutelnou chut

kifupavého predkrmu.(1,7)

Papri Chaat 130 K¢
A mouth-watering mixture of crispy wafers, potatoes and green peas served with yogurt dressing and fresh
tamarind sauce.

Smés krupavych oplatek, brambor a zeleny hrasek podavana s jogurtovym dresinkem a cerstvou tamarindovou
omackou.(1,7)

Chilli Paneer / Chilli Chicken 210/240 K¢
Crispy paneer in spicy soya sauce with chinese spices / Boneless crispy chicken in spicy soy sauce with
Chinese spices.

Kfupavy syr v pikantni s6jové omacce s €inkym kofenim / Kfupavé kufe bez kosti v pikantni s6jové omacce.(1, 7)

Veg. Momos Steamed / Fried ‘D RECOMMENDATION 130/180 K¢
White Flour bread steamed or fried with fine seasonal vegetables along with Indian Spices and Hetbs,

Serve with Chilly Dip.

Chléb z bilé mouky duSeny nebo smazeny s jemnou sezénni zeleninou spolu s indickym korenlm a bylinkami,
Podavejte s chilli omackou. (1,6,7,9) .

Chicken Momos Steamed / Fried %) RECOMMENDATION 150/210 K¢ -,
White Flour bread steamed with fine chopped chicken along with Indian Spices and Herbs, ; -
Serve with Chilly Dip

Chléb z bilé mouky duseny s jemné nakrajenym kurecim masem spolu s indickym korenim a byI|nkam|
Podavejte s chilli omackou. (1,3,6,7)
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Gull Stawiten /NVaieno o TwadiCni Htinéné Peci

Tandoori Soya Chaap 220 K¢
Healthy soya chaap marinated in Indian spices & cooked in tandoor till nice and tender.
Séjovy kostky marinované v indickém koreni a grilované v tandooru.(1,6,7,10)

Tandoori Soya Malai Chaap 235 K¢
Healthy soya chaap marinated with white pepper, cashew nuts, cream & cooked in tandoor.
Séjovy kostky marinované s bilym peprem, kesu ofechy, smetanou a grilované v tandooru.(1,6,7,8)

Chicken Gilafi Kebab 195 K¢
Minced chicken skewers marinated in herbs & roasted in the tandoor, served with mint dip.

Mileté kureci maso marinované v bylinkach a grilované v tandooru, podavané s matovym dipem.

(3,7,10)

Lamb Gilafi Kebab 230 K¢
Minced marinated lamb, blended with a selection of spices and barbecued in tandoor, served with a fresh
mint dip.

Mleté marinované jehnéci maso smichané s vybérem koreni a grilované v tandooru, podavané s cerstvym
matovym dipem.(3,7,10)

Lamb Tawa Boti Kebab 230 K¢

" Boneless lamb in house speciality, finished chef's special sauce (not prepared in tandoor).

Marinované kostky jehnéci kyty bez kosti,koriandr,zazvor,indické koreni (neni pfipraveno v tandooru).

Murg Achari Tikka 240 K¢
Tenderchunks of chicken marinated with yoghurt and special spice blend which gives a feisty flavour and

« finished to perfettion in tandoor.

Kousky kufete marinované v jogurtu se specialni smési kofeni grilované k dokonalosti v tandooru. (7,11,12)

Saffron Murg Malai Tikka 260 K¢é

Pieces of boneless chicken, marinated in yoghurt, saffron, ginger, garlic and fresh herbs and roasted in

the tandoor.

Kousky. vykosténého kufete, marinované ve smési z jogurtu, Safranu, zazvoru, Cesneku a Cerstvych bylinek,
grilévané v tandooru. (7 8,11,12)

Tandoori Paneer Amrltsan 210 K¢

/Marinated cubes of cottage cheese, chef's special spices, served with capsicum and tomato.

/Marinovany dbméci-—iq_dicky syT, pe¢eny v Tandooru s paprikou a cibuli.(7,11,12)

(s 72\

Murg, Tandoorl 260 K¢
Roa‘st chlcken on t?e boné marinated overnight in yoghurt & house spices and finished in tandoor.
L{we marmovane pres noc v jogurtu a domacim koreni grilované v tandooru.(7,11,12)
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Fish Pudina Amritsari 280 K¢
Cubes of fresh salmon marinated with Indian spices and cooked in the tandoor, served with mint dip.

Kostky cerstvého lososa marinované s indickym korenim, grilované v tandooru, podavané s matovym
dipem.(4,7,11,12)

Tandoori Jalpari 370 K¢
Bringing a touch of Kerala, these Jumbo prawns are marinated in authentic Keralian spices and cooked in

the tandoor.

Tygfi krevety marinované ve specialni Keralské smési grilované v tandooru k dokonalosti.(2,3,7,10)

LalQila Veg Platter 280 K¢
Fresh garden vegetables marinated with tangy spices and grilled in tandoori oven.
Vsechny indické vegetables grilované s indickym kofenim.(3,7,10)

LalQila Special Platter 7 RECOMMENDATION 390 K¢
A platter of assorted grilled kebab with lamb, fish,Jumbo prawns and chicken.
Marinovany michany kebab z rybiho, tygfi krevety, kufeciho a jehné¢iho masa, pec¢eny v tandooru.(2,3,7,10)

Maine Dish Vegetwsian, Hlavns Jidlw Vegetaidrsky

Punjabi Dal Tadka ~#VEGAN 210 K¢

The highway style dal cooked in a hot melange of spices, butter and a splattering tadkato . £\ N
stimulate your senses.

Zluta &ocka varena s maslem ve stylu pouliénich dhab stimulujici vase smysly.(7)

Dal Maharani 230 K¢ T

Black lentils cooked overnight, finished with fresh tomatoes, cream and dollops of butter.
Cerna cocka varena pres noc, dochucena cerstvymi rajéaty, smetanou a maslem.(7,12)

Malai Kofta 255 K¢

Cottage cheese dumplings stuffed with nuts & saffron in rich, creamy sauces.
Knedlicky z paneeru plnéné ofechy a Safranem v bohaté krémové omacce.(1, 7, 8) gl )
Chana Lal *#VEGAN ¢ 210 K&
Chickpeas cooked in a lightly spiced melange of herbs and fenugreek leaves. p Y .
Cizrna varena v lehce kofenéné melanzi bylin a listi piskavice.(12) o] . P =< 1 e
A F L

Palak Paneer > 210 K¢
Cottage cheese cooked in creamy spinach gravy. A 0 AN
Indicky syr v krémové Spenatové omacce.(7,10) 7 e A %

F / 4 iy )

AR/ E,_ J
Mixed Vegetable ~#VEGAN W\ E -3 210 K&
Medley of fresh vegetables cooked in onion & tomato sauce. 3 . SN
Smés Cerstvé zeleniny varena v cibuli a rajcatové omacce.(7,10) A & "ot
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Bengan Ka Bharta +~#VEGAN
Roasted eggplant mashed & cooked in house spices with green peas.
Kase z pec¢eného lilku s domacim kofenim a zelenym hraskem.(7)

Shahi Paneer

210 K¢

230 K¢

The Royal Cottage Cheese preparation with tomatoes & cashew nuts with Indian spices and herbs to blow

your taste buds away.

Indicky syr paneer s rajcaty a kesu orisSky sindickym korfenim a bylinkami, které si pohraji s Vasimi

chutovymi poharky.(7,8,12)

Matar Paneer
Green peas & cottage cheese cooked in rich tomato & onion gravy.
Zeleny hrasek a indicky syr paneer vareny v omacce z rajcat a cibule.(7,10)

Kadai Paneer (stredné ostré/medium hot) ) RECOMMENDATION

Cottage cheese tossed with bell peppers in a thick & tangy tomato gravy.

indicky syr paneer vareny s paprikou v husté a pikantni rajcatové omacce. (7,10)

Paneer Jalfrezi (velmi ostré!!!/extra hot!!!)

220 K¢

225 Ke

210 K¢

Delightfully flavoured tender juicy pieces of Indian cottage cheese cooked in a spicy tomato sauce with

stir-fried peppers, onions and chillies.

Jemné stavnaté kousky Indicky syr paneer varené v kofenéné rajcatové omacce s restovanou paprikou,

_cibuli a chilli paprickami.(7,10,12)

Paneer Methi Malai
Cottage cheese cubes in a creamy sauce with Indian herbs (fenugreek).
Kostky domaciho syra v krémové omacce s piskavici.(7,8)

. Paneer Butter Masala

“Cottage cheese'prepared in onion and creamy tomato gravy.
'i__._ndick__y syr pripraveny v krémové cibulovo-raj¢atové omacce.(7,8)

" Bhindi Masala “#VEGAN “)RECOMMENDATION

Okra Sautéed-fennel, onion, dried mango powder.
Okrarychle;smazena na feniklu, cibuli a suseném mangovém prasku.(10,12)

Matar,Mushroom
Green Peas and Mushrooms in onion and tomato gravy
Zeleny hrasek a houby v cibuli a rajcatové omacce.(7,11,12)

Aloo Gobhi - *#VEGAN
_Deepfried cauliflower &potatoes in rich onion & tomato sauce.
“Kvetakia brambory smazené s, cibulkou a rajcaty.
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210 K¢

225 K¢

230 K¢

180 K¢

210 K¢



Meun Dish Non-Veg / Hlavni Jidla Nevegetawudn

Chicken Tikka Masala ) RECOMMENDATION 250 K¢
Tender pieces of marinated chicken in a creamy garam masala sauce made with fresh tomatoes, garlic,
yoghurt & cashewnuts.

Kousky marinovaného kurete v krémové omacce s cerstvymi rajéaty, cesnekem, jogurtem a drcenymi

kesu orisky.(7,8,10)

Butter Chicken 250 K¢
Morsels of Chicken Tikka slow cooked in creamy tomato & cashew gravy finished with butter.
kureciho masa pomalu varena ve smetanové rajcatové kesu omacce s maslem.(7, 8,10)

Chicken Madras 245 K¢
A recipe all the way from Madras, tender pieces of chicken cooked in a balanced blend of eleven spices for

a deep, rich and authentic flavour.

Recept z Madrasu, jemné kousky kurete varené ve vyvazené smeési jedenacti koreni pro hlubokou, bohatou

a autentickou chut. (10,12)

Chicken Chettinad 245 K¢
A specialty from the South Indian region of Tamil Nadu. Tender pieces of chicken cooked with mustard
seeds coconut tamarind and fIavoured with curry Ieaves

kokosem, tamarindem a kari listy. (7,6,10 12)

Saagwala Chicken L | 240 K¢
Tender chunks of chicken cooked with Indian spices in a spinach gravy. (.
Kousky kurete varené s indickym korfenim ve Spenatové omacce.(7,10,12)

Chicken Vindaloo (ostré/hot) £ 240 Ké
Sizzling chicken cubes cooked with potatoes in a light tangy and hot sauce. < .
Kureci kousky vafené s bramborami v pikantni ostré omacce.(10,12)

Kadai Chicken (ostré/hot) . 240 K¢
Thicken cooked with tomato, capsicum and whole spice and herbs finished with tomato gravy ' _
Kureci maso pripravované s rajcaty a paprikami, ochucené indickym kofenim, rajéatova omacka.(7,10)

Chicken Jalfrezi (ostré/hot) . 240 K¢
Delightfully flavoured tender juicy pieces of chicken cooked in a spicy tomato sauce W|th stir-fried peppers,
onions and chillies.

Jemné stavnaté kousky kurete varené v korenéné rajcatové omacce s restovanou paprlkou cibuli a chilli,.
paprickami.(11,12) _ 4

&

. / N~ N X
Chicken Methi W™ | 235 Kon )
Chicken pieces cooked in a delicious fenugreek, coriander and tomato flavored sauce.«f - e W -
Kureci kousky varené v lahodné omacce z piskavice, koriandru a rajéat.(7,11,12) ( WS ¢ ;
a8 - - g
Chicken Mughlai Cal ~C 250 Ké“‘
Tender boneless chicken marinated in yogurt cooked with mushrooms and herbs in tthk sauce Wﬂh a 2
touch of cream. RN
Kufeci kousky marinovaného v jogurtu vafené s zampiony a bylinkami v huste kremove omaéee.(7) o E
\7¢| b - J
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Chicken Shahi Korma 250 K¢
Cubes of grilled chicken cooked in rich cashew nut, cream and butter sauce.
Kostky grilovaného kurete varené v bohaté smetanové omacce z kesu ofisku.(7, 8)

Lamb Tikka Masala 310 K¢
Favourite Indian speciality from flavorus lamb in combination with traditional gravy with tomatoes,

capcisum and onion.

Stavnaté kousky jehné&iho v lahodné krémové omadce s rajéaty, paprikou a cibuli.(7)

Lamb Korma 310 K¢
Juicy lamb cooked in light tomato creamy and cashew nuts sauce.
Jehnéc¢i maso s kesu ofisky a Safranovou omackou.(7, 8)

Lamb Saagwala (stredné ostré/medium hot) 295 K¢
A delicious blend of tender lamb cooked with fresh spinach and mixed with freshly ground spices giving

a delectable taste.

Lahodna smés jemného jehnéciho masa vareného s cerstvym Spenatem a promichaného s c¢erstvé mletym
korenim, které dodava delikatni chut.X(7,12)

Bhuna Lamb Kadai (stfedné ostré/medium hot) 295 K¢
Roasted lamb in pot, flavoured with freshly ground spices in a thick onion and tomato gravy.
Pecené jehnéci, ochucené cerstvé mletym korenim v husté cibulovo-rajéatové omacce.(7,12)

ELamb Jalfrezi (velmi ostré!!!/extra hot!!!) 295 K¢
Semi-dry lamb pieces with medium spiced tomatoes, ginger, bell pepper and onions.
Polosuché jehnéci kousky se stfedné korenénymi rajcaty, zazvorem, zelenymi paprickami a cibuli.(12)

' Kashmiri Lamb Rogan Josh(stfedné ostré/medium hot) 300 K¢

« , A heartyeurry with chunks of lamb cooked to perfection in a delicious sauce spiced with

[

- cumin, turmeric;garlic and a touch of cayenne pepper.

Vlydatna omacka s kousky jehnéciho masa varenymi k dokonalosti s fimskym kminem, kurkuma, ¢esnekem
@ nadechem kajenského pepre.(11,12)

| La:ﬁb Vindaloo (ostré/hot) 300 K¢

lamb and potato cooked in a tomato-based gravy with extra spicy sauce.
Jehnéci maso a brambory varené v pikantnim ohnivé ¢erveném chilli na rajéatovém zakladé a indickém
koreni, (8,10,12)

Lamb Mughlai 300 K¢
Terider-boneless lamb marinated in yogurt cooked with mushrooms and herbs in thick sauce with a

touch of cream. s

Krehké yykosténé jehnéci maso marinované v jogurtu varené s houbami a bylinkami v husté omacce s
nadechem smetany (7, 8)

2

K,Gosht Nlhanr\, 0 RECOMMENDATION 360 K¢
Lamb cooked Over |ght with Indian herbs and spices.

A

Jehn&gi vaiene pres nocs |nd|ckym| bylinkami a kofenim.(10,11)
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Fish and Prawns /Ryby a Keevety

Kolkata Fish Curry (stfedné ostré/medium hot)
Fish slowly cooked in tomato sauce with fresh coriander,chef special spices.
Ryba varena v lahodné rajcatové omacce s ¢erstvymi bylinkami a kofenim.(4,11)

Prawn Malabari 7 RECOMMENDATION
Delicious creamy prawns in a coconut, ginger and flavored cashew sauce.

Prawn Jalfrezi (velmi ostré!!!/extra hot!!!)
Prawns cooked with fresh seasonal vegetables simmered in a semi-gravy.
Kreve Krevety varené s cerstvou sezénni zeleninou a indickym kofenim.(2,10)

Prawn Vindaloo (ostré/hot)
Sizzling prawns cooked with potatoes in a light tangy spicy sauce.
Krevety a brambory vafené v rajcatové pikantni a ohnivé ¢ervené chilli omacce.(2,10,12)

Dum Biwyari

Vegetables Biryani
Saffron-flavoured basmati rice with vegetables and nuts.
Basmati ryze ochucena safranem, zeleninou a ofechmi.(7,8)

Chicken Biryani
Aged basmati rice, cooked dum style, boneless chicken, mace & cardamom.
Letita ryZe basmati, vafena pod tlakem s kousky kurete, muskatovy ofech a kardamom.(7)

Lamb Biryani
Aged basmati rice, cooked dum style, boneless baby lamb,mace & cardamom.
Zrala ryze basmati, vareny dum styl, vykosténé drobné jehnéci, krajka a kardamom.(7)

Prawn Biryani ) RECOMMENDATION
Aged basmati rice cooked dum style with prawns.
Zrala basmati ryZze varena dum stylem s krevetami.(2,7) o}

280 K¢
290 K¢
310 Ké

290 K¢

" 230 Ké "
280Ke

310 Ke



Indiar Bread / Tndickg Chleb

Tandoori Roti “# VEGAN 55 K¢
Whole wheat flour bread cooked in Tandoor.
Indicky chléb z celozrnné mouky vareny v Tandooru.(1)

Tawa Chappati “#VEGAN 75 K¢
Flatbread, made of Whole-Wheat flour as called Atta mixed with water.
Plochy chléb vyrobeny z celozrnné mouky zvané Atta smichané s vodou. (1)

Plain Naan 60 K¢
Soft bread, baked in Tandoor Oven.
Kvaskovy indicky chléb.(1,3,7)

Butter Naan 75 K¢
Naan with butter.
Naan s maslem.(1,3,7)

Garlic Naan 75 K¢
Naan with garlic, butter and fresh coriander.
Naan s cesnekem, maslem a ¢erstvym koriandrem.(1,3,7)

Chilli Garlic Naan 80 K¢
Naan with garlic, chilli,butter and fresh coriander.
.#Naan s ¢esnekem, chilli, maslem a ¢erstvym koriandrem.(1,3,7)

Cheese Naan 145 K&
Cheddar Cheese stuffed in bread & baked in tandoor.
Cheddar syr ¢chléb, peceny v peci tandoor.(1,3,7)

.. Peshawari Kulcha 70 K¢
* Naan stuffed with nuts and raisin paste and coconut.
‘Naan’plnény s ofechovo- rozinkovou pastou a kokosem.(1,3,7,8)

Keema Kulcha “» RECOMMENDATION 105 Ké
* Bread stuffed with spiced minced lamb.
Chléb plnény korenénym mletym jehnécim.(1,3,7)

Pudina Paratha 75 Ké
Multi-layered bread with mint baked in tandoor.
Neékolika vrstvy chléb s matou peceny v tandooru.(1,7)

"' Lachha Paratha 75 Ké
Whole‘wheat Tayered bread with ajwain.
Celozrnny vrstveny chleb s koptskym kminem.(1,7)

<Chilli Paratha 5 75 K¢
Multi-layered bread with chilliflakes baked in tandoor.
NeI(’S‘hka’g?srt\g% chLeb s chilli-peceny v tandooru.(1,7)

¢ Stuffed Kulchaz #VEGAN 90 K¢
Vghole wheat breads, stuffed with-a choice of cottage cheese /onion /potato & cauliflower.
Celozrnne cthby plhéné s vybérem cottage syra/cibule/ brambor & kvétaku.(1,3,7)
‘?umah roti & 3\ 65 K¢
Soft handkerchlef thin bread, thrown stretched and griddled to order on an upturned tawa.
3 Mekkm chléb tenkxgdako kapesnlk hazeny, natahovany a grilovany na objednavku na obracené Na panvi. (1,3,7)
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Rice/Rjze

Plain Basmati Rice “#VEGAN
Basmati ryze(7)

Jeera Pulao
Kminova ryze(7)

Goan Rice “#VEGAN
Citronova ryze(7)

Veg Fried Rice
Zeleninova smazena ryze(6,7)

Mushroom Fried Rice
Zampionova ryze(6,7)

Egg Fried Rice
Smazena ryze s vejci(3,6,7)

Chicken Fried Rice “) RECOMMENDATION
Kureci smazena ryze(6,7)

Chutney & Salads

Mint Chutney
Matovy dip.(10,7)

Mango Chutney
Sladky mangovy dip.

Fresh Green Chillies
5 kousku celych nebo nasekanych ¢erstvych chilli papric¢ek.

Mixed Pickle
Kysely a lehce pikantni dip s kousky manga.(10)

Red Onion Salad
Cervena cibule, zelené chilli, limety.

Green Garden Salad ~#VEGAN
Jednoduchy salat z Cerstvé zeleniny, vhodny jako priloha.

Kachumber Salad ~#VEGAN
Traditional Indian salad with tomatoes, onions and cucumber.
Tradiéni indicky salat z okurek a cibuli.

Mint Chick Salad
Salat s kurecimi kousky a matou.(6,7)

Chicken Tikka Salad 7 RECOMMENDATION
Salat s kurecimi kousky grilovanymi v tandooru.(6,7)

70 K¢

105 K¢

105 K¢

120 K¢

120 K¢

135 K¢

150 K¢

45K

45KE.

30 Ké

50 K&
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Yogtuvdt/ Joguwit

Plain Curd 50 K¢
Plain curd
Bily jogurt(7)

Mixed Raita 70 K¢
Yoghurt mixed with tomatoes, cucumber and spices.
Okorenény jogurt s rajcaty a okurkou na zjemnéni pokrmu.(7)

Dezety /Dessents

Handi Kulfi 140 K¢
Traditional home made Indian ice cream.
Domaci indicka mlééna zmrzlina.(7)

,Gulab Jamun (2 Pcs) 85 K¢
Fried cheese dumplings soaked in sugar syrup and served hot.
Smazené kulicky vyrobené ze suSseného mléka nalozené v cukrovém syrupu.(7,8)

. Thandi Saffron Kheer 7 RECOMMENDATION 90 K¢
Cooked in milk with special Indian ingredients along with rice on top with Saffron.
£+, Varené v mléce se specialnimi indianskymi ingrediencemi spolu s ryzi na vrcholu se Safranem.(7,8)

. Lasse
. Sweet Lass:/ Sladké Lassi (7,8) 80 K¢
Salt Lass:/ Slane Lass: (7) 80 K¢
Mango Lass: (7) 0 RECQMMENDATION 90 K¢
QN7 N7 _‘ 2
fLassicolada ' ’\-_ C 120 K¢
Swgetﬂ..bsgi with shotof Malibu (7)
‘* "-:‘.g
yodkalass: = / \W 140 K¢
'salted or Swed't Las§ wnth shot of Vodka (7)
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Nonalcoholic / Nealkoholické

Coca Cola

Coca Cola Zero

Cappy Juice (Dle Nabidky)
Fuse Tea (Dle Nabidky)

Romerquelle (Perliva/Neperliva)
Romerquelle (Perliva/Neperliva)

Fanta

Sprite

Kinley Tonic Water

Kinley Ginger Ale

Red-Bull

Voda z kohoutku (Tap Water)

Alcoholic/Alkoholické
Pivo/Beer

Pilsner Urquell 12°
Pilsner Urquell 12°

Birell (Non-Alcoholic)
Kingfisher

Cobra

Vodka (4cl)
Finlandia
Absolute
SmirnOff
Grey Goose

Whiskeys (4cl)

Royal Stag (Barrel select)
Grants

Ballantines

Chivas Regal 12 Y.0
Chivas Regal 18 Y.0
Dimple 15 Y.0

J.Walker Red Label
J.Walker Black Label
J.Walker Green Label 15 Y.0
J.Walker Gold Label 15 Y.0
J.Walker Blue Label

Beverages/Napose

0,331
0,331
0,251
0,251
0,751
0,331
0,331
0,331
0,251
0,251
0,251
0,501

0,501
0,301
0,301
0,331
0,331

58 K¢
58 K¢
58 K¢
58 K¢
105 K¢
54 K¢
58 K¢
58 K¢
58 K¢
58 K¢
95 K¢
39 K¢

79 K¢
59 K¢
59 K¢
85 K¢

85KE
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Blended Irish Whiskeys (4cl)
Tullamore Dew
Jameson

Blended United States Whiskeys (4cl)

Four Roses

Jim Beam

Jack Daniel Tennessee Honey
Jack Daniel Tennessee No.7
Jack Daniel Single Barrel Select

Single Malt Whiskeys (4cl)
Indian Whisky

Bushmills 10 Y.0O
Dalwhinnie 15 Y.0

.»Glenfiddich Special Reserve 12 Y.0

Glenfiddich Special Reserve 15 Y.0
Glenfiddich Special Reserve 18 Y.0
Glenlivet 15 Y.O
Glenlivet 18 Y.0

-Z‘Jogl;ac

. “‘Hennessy Fine De Cognac

Courvoisier,Cognac VSOP

Liquor

. Becherovka

‘Napoleon ;
Malibu o= 2
Metaxa VA

%

~Bailéys'

~Jagermeister . Le

™ 7\

?

o OB ¥4 « RN \' »
Tequila)= ¢ N ~
<Silver A= _
=Gold =Y

o )

»
W B

w
el

70 K¢
85 K¢

70 K¢
70 K¢
70 K¢
85 K¢
180 K¢

220 K¢
160 K¢
180 K¢
180 K¢
190 K¢
240 K¢
190 K¢
240 K¢

160 K¢
180 K¢

65 K¢
65 K¢
75 K¢
75 K¢
85 K¢
85 K¢

65 K¢
75 K¢



Rum

Old Monk (The Legend)
Bacardi

Bacardi Gold

Bacardi Razz

Havana 3 anos

Captain Morgan
Captain Morgan Black
Zacapa 23 Y.0

Gin

Beefeater
Bombay Sapphire
Tanqueray

Aperitivi

Martini (Bianco, Extra Dry, Rosso)

Campari

Hot Beverages,/leplé ndapose

Caj (Harney & sons)

Caj z Cerstvého zazvoru / Fresh Ginger Tea with Honey
Masala c¢aj/ Indian Masala Tea (7)

Espresso
Espresso - Doppio
Latte Macchiato

Cold Coffee - Milk, Ice, Nescafe, Chocolate Syrup.(7)

90 K¢
60 K¢
75 K¢
75 K¢
60 K¢
60 K¢
75 Ké
120 K¢

65 K¢
75 K¢
120 K¢

65 K&
75 K&



N

Mojito
Cuba Libre
Dobritka (Raspberry Bacardi and Sprite)
Sex on the beach
Pina Colada

Long Island Iced Tea

Swimming Pool
Cosmopolitan

Margarita

Caipirinha

af

Cocktals

{_emonades,/ Mocktails

Lemonade (Citrus & Mata)
Lemonade'(Malina & Limetka)
Lemonade (Mango & Maracuja)
“‘ ., Fresh.Lime Soda
“Virgin Mojito *

Virgin Mary

»

. ) \ -_.; -

159 K¢
140 K¢
140 K¢
140 K¢
140 K¢
160 K¢
160 K¢
170 K¢
170 K¢
170 K¢

90 K¢
90 K¢
90 K¢
90 K¢
90 K¢
90 K¢



PLEASE NOTE:
Take away container (10 K¢)

Dear Guest, please specify your dietary needs.
List of food allergens which are subject to legislative labelling in accordance with
directive 1169/11 EU.

ALLERGEN:

1. Cereals containing gluten - It is not celiakii, products thereof.

2. Shellfish and products thereof - belong among the kinds of food which endanger life.

3. Eggs and products thereof - belong among the kinds of food which endanger life.

4. Fish and products thereof.

5. Groundnut(Peanuts) and products thereof belong among kinds of food which endanger life.
6. Soya beans (soya) and products thereof.

7. Milk and products thereof - belong among the kinds of food which endanger life.

8. Hard shell fruit and all the products thereof - all kinds of nuts. |

9. Celeriac and products thereof.

10. Mustard and products thereof

11. Sesame seeds (sesame) and products thereof.

12. Sulphur dioxide and sulphites concentration of more than 10 mg, mi/kg, ], expreéséd as 802

13. Sundial lupine and products thereof.

14. Shellfish and products thereof. bo /< )

. h;'_?_ 5 -91_'1'?. Yy 4
15. Dear guest please specify your dietary needs and allergies before order, 'a[_j foodymay '«
contain nutmeg. 7 (AN A
b &
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