DENNE MENU/DAILY MENU

> PONDELOK-PIATOK/MONDAY FRIDAY
(PRACOVNE DNI/WORKING DAYS)

33 e~ 11:00-15:00

SPECIALNE MENU/SPECIAL MENU

ZAHRNA: POLIEVKU | 3 HLAVNE JEDLA | 3 PRILOHY
INCLUDES: SOUP | 3 MAIN DISHES | 3 SIDE DISHES

PREVADZKOVATEL:

SHANAJA, S.R.O.
KARPATSKE NAMESTIE 10/A 831 06
MOBIL: +221 911 '768 951 BRATISLAVA. ICO: 5221213515

ZODPOVEDNA OSOBA:
M. SHAHZAD



PREDJEDLO/STARTERS:

1. Pakoda 150g4

Marinované polozky obalené v cicerovej muke.

Marinated items wrapped in gram flour
ZELENINA/PANEER/CIBULA..........cccceecveueeus 4.5€/5€/4.5€

2. Samosa 3ks (1)

Hlboko vyprazané pecivo plnené zeleninou alebo masom.
Deep-fried pastry filled with vegetables or meat

Veg/Chicken Kheema..........cco...ccommeerresmssessnsssiense 4.5€/5.5€

3. Fish Amrritsari(3) /Prawns Kolivada(2) 1509

Marinovane v zmesi korenin, obalené v cicerovej muke. Chrumkave, hlboko
vyprazane. /Marinated in mixture of spices, coated in gram flour. Crispy deep-







HLAVNE JEDLA/MAINS: 7. PALAK SAAG (7) 250

Zelenina alebo méaso varené v krémovej omacke so Spenatom

4. BUTTER MASALA (7) 2509 ochutenej koreninami. /Vegies or meat cooked in a creamy spinach
Jemné kusky varené v paradajkovej omacke, obohatenej o sauce flavoured with spices. 5

smotanu a maslo. Jemne korenista a mierne sladké chut. /Tender TOFU/PANEER/KURACIE/MORCACIA............ 7.5€/8.5€/9€/9.5€
Pieces cooked in tomato-based gravy, enriched with cream and JAHNACIE/RYBY/KREVETY ....................................... 14€/13€/14€
butter. Mild spicy and slightly sweet flavour. 8. KORMA (7)250g

TOFU/PANEER/KURACIE/MORCACIA.......... 7.5€/8.5€/9€/9.5€ Bohaté, krémdE i dribiahehe z lesurtu, stiotany, Resss zmesi

5. TIKKA MASALA (7) 2509 ) jemnych korenin, s masom alebo zeleninou. Hladka textura a jemne
chute. /Rich, creamy curry made with yogurt, cream, cashew, and a

Grilované Tikka kusky dusené v koreninach. Bohata a udena chut. ] ) )
blend of mild spices, featuring meat or vegetables. Smooth texture

/Grilled Tikka pieces simmered in spices. Rich and smoky flavour.

x and subtle flavours.
TOFU/PANEER/KURACIE/MORCACIA.......... 7.5€/8.5€/9€/9.5€ s
/ / / / 19¢€] TOFU/PANEER/KURACIE/MORCACIA............ 7.5€/8.5€/9€/9.5€

6. MADRAS CURRY 250g ) ) ) JAHNACIE/RYBY/KREVETY...coooveueerrerinrerereenencnesesnene 14€/13€/14€
Koreniste, kyslé kari pripravené z zmesi Cervenych chilli, kurkumy 9. MANGO CURRY(7)2509

a tamarindu, ¢asto s mésom alebo zeleninou. /Spicy, tangy curry  Chutné jedlo pripravené z zrelych manga a korenin, kombinujtce
made with a blend of red chilies, turmeric and tamarind often sladké, kyslé a slané chute, ktoré sa najlepsie hodi k ryzi. /Flavourful

featuring meat/vegetables. 5 dish made with ripe mangoes and spices, combining sweet, tangy,
TOFU/PANEERIKU RACIE/MORCACIA ......... 7.5€/8.5€/9€/9.5€ and Savory ﬂavours) often served with rice.

JAHNACIE/RYBY/KREVETY................ pasaec...--14€/13€/14€ TOFU/PANEER/KURACIE/MORCACIA............ 7.5€/8.5€/9€/9.5€
‘ JAHNACIE/RYBY/KREVELX........ g 14€/13€/14€







10. MATAR MASALA 2509

Pripravené zo zeleného hrasku vareného v korenenej paradajkovej
omacke. /Made with green peas cooked in a spiced tomato gravy.
TOFU/HUBY/PANEER.........cccovvutrivuerennnrinsnersssnnnnes 7.5€/7.5€/8€

11. SOTI BOTI 2504 )

Pripravené z marinovanych kuskov, pomaly varenych s
koreninami, ¢im sa vytvori jemné a chutné kari. /Made with
marinated chunks, slow cooked with spices, creating a tender,
flavourful curry.
KARFIOL/TOFU/PANEER..........cccccooeevuuenrreececcsannne 71.5€/7.5€/8.5€
KURACIE/MORCACIAL.........ccoueeeeeereenenenrasasnsesssssesessnsasasases 9€/9.5€

12. KADAI 2504 3’0

Zelenina alebo maso je varené s paprikami, cibulou, paradajkami a
zmesou aromatickych korenin v "kadai", o mu dodava bohatu,
vyraznu chut. /Vegie or meat is cooked with bell peppers, onions,
tomatoes, and a blend of aromatic spices in a "kadai", giving it a
rich, robust flavour.
TOFU/PANEER/KURACIE/MORCACIA.......... 7.5€/8.5€/9€/9.5€

13. DAL MASALA 2504 )

Kombinuje jemné kusky mésa so SoSovicou, varené v korenenej
paradajkovej omacke. /Combines tender meat pieces with lentils,

cooked in a spiced tomato-based gravy.
KURACIE/MORCACIA........coovrerurreerenrasecensasessensassssasasecns 9€/9.5€
JAHNACIE/RYBY/KREVETY....ccceeeeerereraerereesesesseneanes 14€/13€/14€
14. VINDALOO 2504 9’9 )

Méso varené so zemiakmi a zmesou pikantnych korenin,
vytvarajucich kyslé a intenzivne kari. /Meat cooked with potatoes a

blend of fiery spices, creating a tangy and intense curry.
KURACIE/MORCACIA/JAHNACIE..........ccccoceeruereune 9€/9.5€/14€

15. VEG CURRY 250,

Kombindacia r6znej zeleniny, varena spolu v korenenej paradajkovej
omacke, ktora vytvara chutné a vyvazené jedlo. /Combining
assorted vegetables, cooked together in a spiced tomato-based
gravy, resulting in a flavourful and balanced meal.
ZELENINA/KURACIE/MORCACIA.........ccererrerererereenes 71.5€/9€/9.5€
JAHNACIE/RYBY/KREVETY....ccceeuereerereruerereeseseesenesens 14€/13€/14€







SPECIALS:
16. Dal Makhani 250g

Pripraveneé z Ciernej SoSovice a fazule, pomaly varené v krémovej
paradajkovej omacke s maslom a smotanou. /Made with black
lentils and kidney beans, cooked slowly in a creamy tomato-based
gravy With butter and Cream.. e eicecceeieescsnrecssseesicssnesesssneseossnnes 8€

17. Bhindi Masala 2509 ) vmu

Prazena okra varena s cibulou, paradajkami a zmesou indickych
korenin, vytvarajuca chutné a mierne kyslé jedlo. /Stir-fried okra
cooked with onions, tomatoes, and a blend of Indian spices,
creating a flavorful and mildly tangy

18. Chana Masala 2504 J @

Korenisté ciceroveé kari varené v paradajkovo-cibulovej omacke,
prevonané aromatickymi indickymi koreninami. /spiced chickpea
curry cooked in a tomato-onion gravy, infused with aromatic
[NAIAN SPICES. ceieeercerecnreresanessssssnsessssscsssssssssssssssssssssnssssssssssssnssssasssnasas 8€

19. Aaloo Gobhi 2504 ) vmu

Chutné vegetarianske jedlo pripravené zo smazenych zemiakov a
karfiolu, ochutené rascou, kurkumou a garam masalom. /A
flavorful vegetarian dish made wj fr atoes and
cauliflower, spiced with cumingt
MASALAecerreerreecrueesseccsaeeranccnneene

20. Dal Tadka 250 J Q
Pripravené zo Zltej SoSovice varenej s koreninami, nasledne
dochutenej prepustenym cesnakom a rimskou rascou pre
zvyraznenie vOne a chuti. /Made with yellow lentils cooked with
spices, then tempered with garlic and cumin for added aroma and

502 1] < U SN 7.5€

21. Lamb Rogan Josh 2504

Jemné jahnacie pomaly varené v bohatej, korenenej omacke

pripravené z paradajok a aromatickych korenin. /Featuring tender
lamb slow cooked in a rich, spiced gravy made with tomatoes, and
AOMALIC SPICES  reurerereerrereeseesaesuasassassnssssssssssssassssssssnsssssssssssssssssssssanes 14€

22. Lamb Rara Masala 2504 )

Jemné kusky jahnacieho spolu s mletym jahfiacim, varené v
korenenej paradajkovej omacke. Masité kari. /Tender lamb pieces
with minced lamb, cooked together in a spiced tomato-based
EraVvy. MEATLY CUIMYuuiiivvcricrecseesnccnnnseeeesecsssnssamessnsseessessesssessasssesase 14€

23. Fish Curry/Prawns Curry 2504 )

Ryba alebo Garnaty su varené v korenenej omacke, zvycajne
pripravovanej z cibule, paradajok a kokosového mlieka. /Fish or
Prawns are cooked in a spiced gravy, typically made with onions,
tomatoes, and COCONUL MilK.eeeeeeeeereeeeeeeeeeeeneaeeeeeeaeeeesnenanenns 13€/14€







PRILOHY/SIDES:
24, Mix Salad 150g ......cccovvvenrercenrrercenseinsensnesnnn 3.5€

51 I | - 2.5€

Tenka, chrumkava indicka placka alebo susSienka vyrobena z
SoSovice, cicerovej alebo ryzovej muky. /A thin, crispy
Indian flatbread or cracker made from lentil, chickpea, or
rice flour

26. Pake Aaloosog.............ooooooooeeeei. 3.5€

Varené zemiaky s rimskou rascou a maslom. /Boiled
potatoes with cumin and butter.

27. Basmati Rice 250g

Basmati ryza je dlha, aromaticka odroda ryze znama svojou
nadychanou texturou a osobitou vériou. Méze sa
kombinovat ako je uvedené nizSie. /Basmatirice is a long-
grain, aromatic rice variety known for its fluffy texture and
distinctive fragrance. Can be combined as below.
OBYCAJNY/HRASOK/VAJCE(3).....ccccevcucucncrennens 4€/4.5€/5€

HUBY/ZMIESANA ZELENINAL.......ccooeeeeeeeereeeensecsseesnsesnses 5€/5€

28.Naan (1)150g

Naan je makka, kysnuta placka vyrobena z bielej muky,
tradicne peCena v tandoore (hlinenom peci). /Naan is a soft,
leavened flatbread made from white flour, traditionally
cooked in a tandoor (clay oven).
Obycajny/maslovy/cesnakovy.........ccccceeeereeeeecunnne 3.5€/4€/4€

29. Stuffed Naan (1) 1509

Variacia naan chleba plnena ingredienciami, ako su korenené
zemiaky, paneer, a nasledne pecena alebo varené v tandoore.
/A variation of naan bread filled with ingredients like spiced
potatoes, paneer, then baked or cooked in a tandoor.
Zemiakovy/cibulovy/Paneer...........ccceecereevvvuerecccnnnene 5€/5€/5€

30. Tandoori Vegetables 1504

Zmes Cerstvej zeleniny marinovanej v korenenej zmesi, potom
upecena v tandure pre dymovu a chutnu upravu. /A medley of
fresh vegetables marinated in a spiced blend, then cooked in a
tandoor for a smoky, flavorful fiNiSee...ieececccccceeeeeccrsccnnereeecnnnee 4€




GRILOVANY/TANDOORI;

Odkazuje na Styl indického varenia, pri ktorom sa marinované
maso, zelenina alebo chlieb pripravuju pri vysokych teplotach v
tandoore. /Refers to a style of Indian cooking where marinated

33. Malai Tikka (7) 2009

Krémové, jemné indické jedlo, kde je kuracie marinované v
bohatej zmesi smotany, jogurtu a jemnych korenin, potom
grilované. /Creamy, mild Indian dish where chicken is marinated in

meats, vegetables, or bread are cooked at high temperaturesina g rich mixture of cream, yogurt, and subtle spices, then grilled.

tandoor.

31. Tikka (7) 2009 J

Kusky marinované v korenenej jogurtovej zmesi a nasledne
grilované v tandoore, kym nie su jemné a udené. /Pieces

PANEER/KURACIE..........ccoocceiivuerrinernsneencnnreccnnescsncsnes 8.5€/9€

34. Achari Chicken Tikka (7) 2009 J

Marinované v nakladacich koreninach (achar) spolu s jogurtom a
grilované, co mu dodava vyraznu, pikantnu chut. /marinated in

marinated in a spiced yogurt mixture and then grilled in a tandoor pickling spices (achar) along with yogurt and grilled, giving it a

until tender and smoky.
PANEER/KURACIE........ccccoovvuriiirrrnnrncsisrnnirosssneesssssnsnnes 8.5€/9€

32. Hariyali Tikka(7) 2004 §

Marinované v zelenej pasté vyrobenej z Spenat, koriandra, maty,

jogurtu a korenin, potom grilované. /Marinated in a green paste

made from spinach, cilantro, mint, yogurt, and spices, then

grilled.

PANEER/KU RACE.
e

> 3\-'/.,66'

.......................................................... 8.5€/9€

diStinCtive, ZEStY flaVOUr ... ieeeetecreertencenriessneeresssnncssesssssnnnsnens 9€

35. Seekh Kebab 2004

Korenisté mleté kurca, tvarované na Spizy a grilované alebo
pecené, kym nie je jemné a udené.

Spiced ground chicken, shaped onto skewers, and grilled or
roasted until tender and smoky
KURACIE/JAHNACIE........cccoerrurueeenraseeensasesesnsasassnsassencns 9€/14€




36. BIRYANI s00; ) J

Biryani je chutné ryzové jedlo varené s aromatickymi koreninami, masom (alebo zeleninou) a ¢asto vrstvené s
vyprazanou cibulou a bylinkami.
Biryani is a flavourful rice dish cooked with aromatic spices, meat (or vegetables), and often layered with fried
onions and herbs.
ZELENINA/KURACIE/JAHNACIE/KREVETY............... 10€/12€/16€/16€




DRESINGY/DRESSINGS:

Uhorka Raita/Cucumber Raita (7) 50g.....3€

Uhorka s jogurtom, solou a opeCenou rascou.
Cucumber with yogurt, salt, and roasted cumin.

Mangova omacka/Mango Chutney sog....2¢€
Mango pyré a sladka chilli.

Mango puree and sweet chilli

Matova omacka/Mint Chutney (7) 50g.......2€
Mata, koriander a jogurt.

Mint, coriander and yogurt.
Paradajkova chilli omacka/ 50g
Tomato Chilli Chutney

Paradajka, chilli a cesnak.
Tomato, chilli and garlic.

DEZERTY/DESSERTS:

Gulab Jamun(2ks) = e 3.5€

Sladka, hlboko wyprazana gulécka cesta namocena v
ruzovej sirupe, ponukajuca bohatu a pézitkovu chut.
Sweet, deep-fried dough-ball soaked in rose-flavoured
syrup, offering a rich and indulgent taste.






