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DENNE MENU/DAILY MENU

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

" LUNCHMENU 11:00-13:00

SPECIALNE MENU/SPECIAL MENU

ZAHRNA: POLIEVKU | 2 HLAVNE JEDLA | 2 PRILOHY
INCLUDES: SOUP | 2 MAIN DISHES | 2 SIDE DISHES

PREVADZKOVATEL:
ZODPOVEDNA OSOBA: SHANAJA, S.R.O.
M. SHAHZAD KARPATSKE NAMESTIE 10/A 831 06

MOBIL: +221 951 671 040 BRATISLAVA. ICO: 522213515



PREDJEDLO/STARTERS:

1. Pakoda 1504

Marinované polozky obalené v cicerovej muke.
Marinated items wrapped in gram flour
ZELENINA/PANEER/CIBULA..........cccceecveeseus 3.5€/4€/4€

2. Samosa 3is (1)

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

VEG/CHICKEN KHEEMA.........ccccccoceivivirnnnurrenrcncnancae 3.5€/4€

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

Marinované v zmesi korenin, obalené v cicerovej muke. Chrumkavé, hlboko 3 Y 4
vyprazané. /Marinated in mixture of spices, coated in gram flour. Crispy deep-







HLAVNE JEDLA/MAINS:
VEGETARIANSKE/ VEGETARIAN

4. DAL MAKAHNI (7) 250GM..ccevrerrnenrsncsescsescscscss T-5€

Dal Makhani je krémové jedlo z €iernej SoSovice a fazule varenych pomaly
s maslom, smotanou a koreninami./ Dal Makhani is a creamy dish of black
lentils and beans slow-cooked with butter, cream, and spices.

5. PANEER MADRASI (7) 250gm 9 0 Jeeeeeeecsssecsesssees? . 5€

Paneer Madrasi je pikantné juhoindické jedlo z paneeru pripraveného s
kokosom, paradajkami a aromatickymi koreninami./ Paneer Madrasi is a
spicy South Indian-style dish with paneer cooked in coconut, tomatoes,
and aromatic spices.

6. PALAK PANEER (7) 250gm [ cevevevceencrcssnenenensncscse T-5€

Palak Paneer je klasické severoindické jedlo z médkkého paneeru vareného
v §penatovej omacke s jemnymi koreninami./ Palak Paneer is a classic
North Indian dish of soft paneer cooked in spinach gravy with mild
spices.

7. PANEER BUTTER MASALA (7) 250gm.......cccee00000e0.7.5€

Paneer Butter Masala je bohaté, krémové kari z paneeru v jemnej
paradajkovo-maslovej omacke s jemnymi koreninami./ Paneer Butter
Masala is a rich, creamy curry of paneer in a buttery tomato sauce with
mild spices.

8. PANEER TIKKA MASALA (7) 250gm J .cececcceecsssess 7.5€
Paneer Tikka Masala je oblubené jedlo z grilovaného paneeru duseného v
korenenej paradajkovej smotanovej omacke./ Paneer Tikka Masala is a

popular dish of grilled paneer simmered in a spiced tomato-cream sauce.

9. PANEER KORMA (7) 250gM......ccerercsessenerersseseness T-5€

Paneer Korma je jemné krémové kari z paneeru pripravené v orechovej a
korenenej omacke./ Paneer Korma is a mild, creamy curry of paneer
cooked in a nut-based spiced gravy.

10. PANEER MANGO CURRY (7) 250gM.....cceerscseserenes7-5€

Paneer Mango Curry je sladko-pikantné jedlo z paneeru vareného s
mangovym pyré a koreninami./ Paneer Mango Curry is a sweet and spicy
dish of paneer cooked with mango purée and spices.

11. PANEER MATAR MASALA (7) 250gm.........cce0eeeeeee 7.5€

Paneer Matar Masala je tradicné jedlo z paneeru a zeleného hrasku s
paradajkami, cibulou a koreninami./ Paneer Matar Masala is a traditional
dish of paneer and green peas cooked with tomatoes, onions, and spices.

12. PANEER SOTI BOTI (7) 250gm ) ) .c.cceeeeeecesneneecss. 7.5€

Paneer Soti Boti je lahodny pokrm z paneeru pripraveného v jemnej
maslovej omacke s indickymi koreninami./ Paneer Soti Boti is a delicious
dish of paneer cooked in a buttery mild gravy with Indian spices.

13. PANEER KADAI (7) 250G 35 cecscveerncensrensaeneaese T-5€

Paneer Kadai je aromatické jedlo z paneeru duseného s paprikou, cibulou,
paradajkami a vyraznymi koreninami v Style kadai./ Paneer Kadai is an
aromatic dish of paneer stir-cooked with bell peppers, onions, tomatoes,
and bold spices in kadai style.






VEGAN

14. BHINDI MASALA 250gm ) c.ccccceesseecsccsssccsssssssssssssees 7€

Je chutné indické jedlo pripravené zo smazenej okry, cibule, paradajok a
korenin. Je to suché kari./ Bhindi Masala is a flavorful Indian dish made with
stir-fried okra, onions, tomatoes, and spices. It’s a dry curry often served
with chapati, paratha, or rice.

15. CHANA MASALA 250gm (0’ «.cceeveeceseeccassoscesscscesscscens 7€

Je oblubené indické jedlo pripravené z ciceru vareného s paradajkami,
cibulou a aromatickymi koreninami./ Chana Masala is a popular Indian dish
made with chickpeas cooked in tomatoes, onions, and aromatic spices.

16. MUSHROOM MATAR 250gm J cccceseecccecsseescencasessoness 7€

Je jemné kari z hub a zeleného hrasku dusenych s cibulou, paradajkami a
koreninami./ Mushroom Matar is a mild curry made with mushrooms and
green peas cooked with onions, tomatoes, and spices.

17. ALOO GOBHI MASALA 250gm 9 .cccccoseeccssenscsescecsees 7€

Je tradicné indické jedlo z karfiolu a zemiakov pripravenych s paradajkami,
cibulou a aromatickymi koreninami. Je to oblibena vegetarianska volba./
Aloo Gobhi Masala is a traditional Indian dish of cauliflower and potatoes
cooked with tomatoes, onions, and aromatic spices. It’s a popular
vegetarian choice.

18. FRESH VEG CURRY 250gm [ c.ccceceeeecsecascencsvensecccsecas 7€

Je mix Cerstvej sezénnej zeleniny varenej v jemnej, korenenej omacke. Je
lahké, zdravé a farebné jedlo./ Is a mix of fresh seasonal vegetables cooked
in a lightly spiced gravy. It’s a wholesome, colorful dish

19. GOBHI SOTI BOTI 250gm 00 ..ccieevessecesaseeneessecsasioeee 7€

Je lahodny pokrm z karfiolu pripraveného s koreninami a jemnou maslovou
omackou. Ma bohatu, krémovu chut./ Is a delicious cauliflower dish cooked
with spices and a buttery, mild gravy. It has a rich, creamy flavor.

20. YELLOW DAL 250gmJ) «..cceccoeecccecssencsssessensaseassecessess 7€

Je jednoduché, vyzivné jedlo z varenych SoSovic ochutenych cibulou,
paradajkami a tradi€énymi indickymi koreninami./ Is a simple, nutritious dish
made from lentils cooked with onions, tomatoes, and traditional Indian
spices.

21. TOFU KORMA 250gm....ccccceeecseeccncccenccsecsssncsssosencases 7€

Je jemné krémové kari z tofu pripravené s orechovou omackou a
aromatickymi koreninami./ It is a creamy mild curry with tofu cooked in a nut-
based sauce and aromatic spices.

22. TOFU MANGO CURRY 250gm....csceccecececeesceccscecscencesse 7€

Je sladko-pikantné jedlo z tofu vareného s mangovym pyré a koreninami./ It is
a sweet and spicy dish made with tofu cooked in mango purée and spices.

23. TOFU PALAK 250gmY) ..cccceeeenccsernccrcncscsencscenssesenessees 7€

Je lahodné jedlo z tofu duseného v Spenatovej omacke s cibulou, paradajkami
a koreninami./ Itis a delicious dish of tofu simmered in spinach gravy with
onions, tomatoes, and spices.

24. TOFU MATAR MASALA 250gM...cccccoeecceecsssenceecssecseess 7€

Je korenené kari z tofu a zeleného hrasku s paradajkami, cibulou a indickymi
koreninami./ It is a spiced curry of tofu and green peas cooked with tomatoes,
onions, and Indian spices.

25. TOFU TIKKA MASALA 250gm. ....cicecceeeccssssssssssessescss 7€

Je oblubené jedlo z marinovaného tofu v korenenej paradajkovej kokosovej
omacke./ It is a popular dish of marinated tofu in a spiced tomato-coconut
sauce.

26. TOFU SOTI BOTI 250gm 0.0 «eccccerernecccreesscccsaesesscseesess 7€

Je tofu pripravené v jemnej maslovej omacke s indickymi koreninami pre
bohatu, krémovu chut./ It is tofu cooked in a buttery mild gravy with Indian
spices for arich, creamy taste.

27. TOFU MADRASI 250gmQJ 00 «.ceeuceeeecccecscencocscscenscseesss 7€

Je pikantné juhoindické jedlo z tofu pripravené s kokosom, kari listami a
koreninami./ It is a spicy South Indian-style dish with tofu cooked in coconut,
curry leaves, and spices.

28. TOFU KADAI 250gm2id .....ccceeeessseesesssssssssssssssssssssss 7€

Je aromatické jedlo z tofu duseného s paprikou, cibulou, paradajkami a
silnymi koreninami v tradi€nom Style kadai./ It is an aromatic dish of tofu stir-
cooked with bell peppers, onions, tomatoes, and bold spices in traditional
kadai style.
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29. CHICKEN TIKKA MASALA (7) 250GM 5 «.veceveciersssssres.8€ 35. CHICKENVEG CURRY 250G 5 vesevsrvvssenssssssnssinsesssBE

Chicken Tikka Masala je marinované kuracie maso v krémovej paradajkovej
omacke s koreninami. Ma bohatu chut a jemne pikantny charakter./ Chicken
Tikka Masala is marinated chicken in a creamy spiced tomato sauce. It has a
rich taste with a mildly spicy flavor.

Chicken Veg Curry je kuracie méso varené so sezénnou zeleninou v
korenenej omacke. Vysledkom je lahké a vyzivné jedlo./ Chicken Veg Curry
is chicken cooked with seasonal vegetables in a spiced gravy. The result is
a light and wholesome dish.

30. CHICKEN BUTTER MASALA (7) 250gm.......cccccoe000ee00..8€ 36, CHICKEN MANGO CURRY 250gm......cccerennnnsecessnsess8€

Chicken Butter Masala je kuracie maso v bohatej maslovej paradajkovej
omacke. Je jemné, krémové a velmi oblubené.

Chicken Butter Masala is chicken in a rich buttery tomato gravy. It is mild,
creamy, and very popular.

31. CHICKEN MADRASI 250gmM /9D ceceveesersecsecicssessenssess8€

Chicken Madrasi je pikantné kuracie maso pripravené s kokosom a

Chicken Mango Curry je kuracie maso pripravené s mangovym pyré a
koreninami. Ma sladko-pikantnu a exoticku chut./ Chicken Mango Curry is
chicken cooked with mango purée and spices. It has a sweet, spicy, and
exotic flavor.

37. CHICKEN VINDALOO 250gm /9 0...cccccoveesseeccecssees.8€

Chicken Vindaloo je pikantné jedlo z kuracieho masa marinovaného v octe

koreninami. Jedlo ma vyraznu chut typicku pre juznu Indiu./ Chicken Madrasia koreninach. Je zname svojou vyraznou a ohnivou chutou./ Chicken

is spicy chicken cooked with coconut and spices. The dish has a bold flavor
typical of South India.

32. CHICKEN SOTI BOTI 250gm 35 eevcseiereseecsisercnsioneness8€

Chicken Soti Boti je kuracie maso obalené v skrobe a vyprazané, potom
dusené v jemnej maslovej omacke s koreninami. Vysledkom je chrumkavé aj

Vindaloo is a spicy dish of chicken marinated in vinegar and spices. It is
known for its bold and fiery flavor.

38. CHICKEN DAL MASALA 250gmJ....cccceeeeseccesancseesss8€

Chicken Dal Masala je kombinacia kuracieho méasa a SoSovice v jemne
korenenej omacke. Spaja bohatu chut masa a strukovin./ Chicken Dal

krémové jedlo./ Chicken Soti Boti is chicken coated in starch and deep-fried, Masala is a combination of chicken and lentils in a mildly spiced gravy. It

then simmered in a mild buttery gravy with spices. The result is both crispy
and creamy.

blends the richness of meat with the heartiness of pulses.

39. CHICKEN SAAG 250gm [ ccceeeseserscccencsossecssensossenssess8€

33. CHICKEN KADAI 2509m ) .....l.I.'..........I..........I.'.....8€ ChiCken Saagje kuraCie maso dusené V §per‘étovej omééke s Ciburou a

Chicken Kadai je kuracie méaso s paprikou, cibulou a paradajkami. Pripravuje
sa v tradiénom korenenom Style kadai./ Chicken Kadai is chicken with
peppers, onions, and tomatoes. It is cooked in the traditional spiced kadai
style.

koreninami. Je jemné, vyzivné a aromatické./ Chicken Saag is chicken
simmered in spinach gravy with onions and spices. It is mild, nutritious,
and aromatic.

40. CHICKEN CHANA MASALA 250gm .....cccecceeseensseesse.8€

34. CHICKEN KORMA 2509ml..........l.I........I.l........l.l.....8€ Jemné kl:ISky kuraCieho masa a c"cer dusené v bOhatej’ aromatiCkej

Chicken Korma je jemné kuracie kari v kokosovej orechovej omacke s
aromatickymi koreninami. Jedlo je bohaté, lahodné a mierne pikantné./
Chicken Korma is a mild chicken curry in a coconut nut-based sauce with
aromatic spices. The dish is rich, delicious, and gently spiced.

paradajkovo-korenenej omacke s tradi€nym indickym korenim./ Tender
chicken and chickpeas simmered in a rich, aromatic tomato and spice
gravy, delicately balanced and full of depth.
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40. TURKEY TIKKA MASALA (7)250Gm J.eevvescosensreieess8.5€ 46. TURKEY VEG CURRY 250GM JircuerrerrimrenssresasssnesnsB5E

Turkey Tikka Masala je marinované Morc€acie méso v krémovej paradajkovej
omacke s koreninami. Ma bohatu chut a jemne pikantny charakter./ Turkey
Tikka Masala is marinated Turkey in a creamy spiced tomato sauce. It has a

rich taste with a mildly spicy flavor.

41. TURKEY BUTTER MASALA (7)250gm....ccsceecs0ses0000000.8.5€

Turkey Butter Masala je Morc€acie maso v bohatej maslovej paradajkovej
omacke. Je jemné, krémové a velmi oblibené./ Turkey Butter Masala is
Turkey in a rich buttery tomato gravy. It is mild, creamy, and very popular.

42. TURKEY MADRASI 250gm 99 «cceeeeeseecssossessscsssessss8.9€

Turkey Madrasi je pikantné Morcacie méaso pripravené s kokosom a
koreninami. Jedlo ma vyraznu chut typicku pre juznu Indiu./ Turkey Madrasi
is spicy Turkey cooked with coconut and spices. The dish has a bold flavor
typical of South India.

43. TURKEY SOTI BOTI 250gmJJ.......cccceceecsiescanccccceseses8.5€

Turkey Soti Boti je Morcacie maso obalené v skrobe a vyprazané, potom
dusené v jemnej maslovej omacke s koreninami. Vysledkom je chrumkavé aj
krémové jedlo./ Turkey Soti Boti is Turkey coated in starch and deep-fried,
then simmered in a mild buttery gravy with spices. The result is both crispy
and creamy.

Turkey Veg Curry je Morcacie maso varené so sezénnou zeleninou v
korenenej omacke. Vysledkom je lahké a vyzivné jedlo./ Turkey Veg
Curry is Turkey cooked with seasonal vegetables in a spiced gravy.
The result is a light and wholesome dish.

47.TURKEY MANGO CURRY 250gm....cccceeeecceesscecccsees8.5€

Turkey Mango Curry je Morcacie maso pripravené s mangovym pyreé a
koreninami. Ma sladko-pikantnu a exoticku chut./ Turkey Mango Curry is
Turkey cooked with mango purée and spices. It has a sweet, spicy, and
exotic flavor.

48. TURKEY VINDALOO 250gm J0).....ccceeeeneeeeescnseeees8.5€

Turkey Vindaloo je pikantné jedlo z Moré¢acieho masa marinovaného v octe
a koreninach. Je zname svojou vyraznou a ohnivou chutou./ Turkey
Vindaloo is a spicy dish of chicken marinated in vinegar and spices. It is
known for its bold and fiery flavor.

49. TURKEY DAL MASALA 250gm J...cceoveeeeecccccsssssceess8.5€

Turkey Dal Masala je kombinacia Morcacieho masa a SoSovice v jemne
korenenej omacke. Spdja bohatu chut mésa a strukovin./ Turkey Dal Masala
is a combination of turkey and lentils in a mildly spiced gravy. It blends the
richness of meat with the heartiness of pulses.

44. TURKEY KADAI 250gm § J:ecceessesesesesssessssscssessscesesss8.5€ 50. TURKEY SAAG 250gm J.u.eeeeeeeeeeeeeessssssessssssssssssess8.5E€

Turkey Kadai je MorCacie maso s paprikou, cibulou a paradajkami. Pripravuje
sa v tradicnom korenenom Style kadai./ Turkey Kadai is Turkey with peppers,
onions, and tomatoes. It is cooked in the traditional spiced kadai style.

45. TURKEY KORMA 250gm.....ccccoeeecsnecseessscccseencsacseess8.9€

Turkey Korma je jemné Morcacie kari v kokosovej orechovej omacke s
aromatickymi koreninami. Jedlo je bohaté, lahodné a mierne pikantné./
Turkey Korma is a mild turkey curry in a coconut & nut-based sauce with
aromatic spices. The dish is rich, delicious, and gently spiced.

Turkey Saag je Morcacie maso dusené v Spenatovej omacke s cibulou a
koreninami. Je jemné, vyzivné a aromatické./ Turkey Saag is Turkey
simmered in spinach gravy with onions and spices. It is mild, nutritious,
and aromatic.

50. TURKEY CHANA MASALA 250gm .....ccccecereeeecseees.8.5€

Jemné kiasky morcéacieho mésa a cicer dusené v bohatej, aromatickej
paradajkovo-korenenej omacke s tradicnym indickym korenim./ Tender
turkey and chickpeas simmered in a rich, aromatic tomato and spice gravy,
delicately spiced and full of depth.






JAHNACIE / LAMB

51. LAMB ROGAN JOSH 250gm § ...ccceeeeeeneeccceccsecsse.. 10€

Lamb Rogan Josh je tradicné kari z jahfiacieho médsa duseného s
paradajkami, cibulou a aromatickymi koreninami. Ma bohatu chut a
jemnu arému./ Lamb Rogan Josh is a traditional curry of lamb simmered
with tomatoes, onions, and aromatic spices. It has a rich taste and
delicate aroma.

52. LAMB MADRASI 250gm 000 cececereecsoencsecssseccseesss. 10€

Lamb Madrasi je pikantné juhoindické jedlo z jahnacieho masa s kokosom
a koreninami. Vyznacuje sa vyraznou a ostrou chutou./ Lamb Madrasi is a
spicy South Indian lamb dish with coconut and spices. It is known for its
bold and fiery flavor.

53. LAMB KORMA 250gm ...cccceeeeenceencsseneecseccscscecsesss 10€

Lamb Korma je jemné krémové kari z jahfiacieho méasa pripraveného v
orechovej a korenenej omacke. Je bohaté, ale jemné./ Lamb Korma is a
mild creamy curry of lamb cooked in a nut-based spiced gravy. It is rich
yet gentle in taste.

54. LAMB DAL MASALA 250gm [ «.ccceeeeesseeccanccceeesss. 10€

Lamb Dal Masala je kombinacia jahfnacieho masa a SoSovice varenych s
koreninami. Spaja vyzivnost strukovin s bohatou chutou mésa./ Lamb
Dal Masala is a combination of lamb and lentils cooked with spices. It
blends the heartiness of pulses with the richness of meat.

55. LAMB SAAG 250gm ) ceceecereeecreneccccneccsenssscasecceeess 10€

Lamb Saag je jahfiacie médso dusené v Spenatovej omacke s cibulou a
koreninami. Je chutné, vyzivné a aromatické./ Lamb Saag is lamb
simmered in spinach gravy with onions and spices. It is flavorful,
nutritious, and aromatic.

56. LAMB VEG CURRY 250gm [ ccceeeecccenceseenccsenceceanees . 10€

Lamb Veg Curry je jahnacie maso varené so zeleninou v jemne korenenej
omacke. Jedlo je bohaté a vyvazené./ Lamb Veg Curry is lamb cooked with
vegetables in a mildly spiced gravy. The dish is hearty and well-balanced.

57. LAMB RARA MASALA 250gm ' «c.ceeeeececcsecseceecseees JO€

Lamb Rara Masala je Specialita z kiiskov jahnacieho masa kombinovanych
s mletym méasom v korenenej omacke. Vysledkom je vyraznd a syta chut./
Lamb Rara Masala is a specialty of lamb pieces combined with minced
meat in a spiced gravy. The result is bold and hearty flavor.

58. LAMB VINDALOO 250Gm 55 «eeveeerercrreacresnesencees 10€
Lamb Vindaloo je velmi pikantné jedlo z jahfacieho madsa marinovaného v
octe a koreninach. Je ostré a intenzivne./ Lamb Vindaloo is a very spicy
dish of lamb marinated in vinegar and spices. It is fiery and intense.






BEEF / HOVADZIE MASO

59. BEEF ROGAN JOSH 250gmJ) ...ccceeeeesecenceccseenceces . 11€

Lamb Rogan Josh je tradicné kari z jahfiacieho méasa duseného s
paradajkami, cibulou a aromatickymi koreninami. Ma bohatu chut a
jemnu arému./ Lamb Rogan Josh is a traditional curry of lamb simmered
with tomatoes, onions, and aromatic spices. It has a rich taste and
delicate aroma.

60. BEEF MADRASI 250gm 00 0:.cceeecteccscencecccseencsees 1€

Lamb Madrasi je pikantné juhoindické jedlo z jahnacieho masa s kokosom
a koreninami. Vyznacuje sa vyraznou a ostrou chutou./ Lamb Madrasi is a
spicy South Indian lamb dish with coconut and spices. It is known for its
bold and fiery flavor.

61. BEEF KORMA 250gm ...ccccoveeecseneccsseecsscecccscnnsesees 11€

Lamb Korma je jemné krémové kari z jahfiacieho méasa pripraveného v
orechovej a korenenej omacke. Je bohaté, ale jemné./ Lamb Korma is a
mild creamy curry of lamb cooked in a nut-based spiced gravy. It is rich
yet gentle in taste.

62. BEEF DAL MASALA 250gmJ ...cececeenscseccseeccseecss11€

Lamb Dal Masala je kombinacia jahfnacieho masa a SoSovice varenych s
koreninami. Spaja vyzivnost strukovin s bohatou chutou mésa./ Lamb
Dal Masala is a combination of lamb and lentils cooked with spices. It
blends the heartiness of pulses with the richness of meat.

63. BEEF SAAG 250gm J eeccceeeeecreeeccrenncssenccsnsencsnneees 11€

Lamb Saag je jahfiacie médso dusené v Spenatovej omacke s cibulou a
koreninami. Je chutné, vyzivné a aromatické./ Lamb Saag is lamb
simmered in spinach gravy with onions and spices. It is flavorful,
nutritious, and aromatic.

64. BEEF VEG CURRY 250gmJ ...ccccceeeeecssonccseesccseess 1€

Lamb Veg Curry je jahnacie maso varené so zeleninou v jemne korenenej
omacke. Jedlo je bohaté a vyvazené./ Lamb Veg Curry is lamb cooked with
vegetables in a mildly spiced gravy. The dish is hearty and well-balanced.

65. BEEF RARA MASALA 250gm ' cccccececcseessencccecense. 1€

Lamb Rara Masala je Specialita z kiiskov jahfnacieho masa kombinovanych
s mletym méasom v korenenej omacke. Vysledkom je vyraznd a syta chut./
Lamb Rara Masala is a specialty of lamb pieces combined with minced
meat in a spiced gravy. The result is bold and hearty flavor.

66. BEEF VINDALOO 250Gm 555 «eeverersersescrsesesnernesc 1HE
Lamb Vindaloo je velmi pikantné jedlo z jahfacieho madsa marinovaného v
octe a koreninach. Je ostré a intenzivne./ Lamb Vindaloo is a very spicy
dish of lamb marinated in vinegar and spices. It is fiery and intense.






>~ MORSKE PLODY/SEAFOOD g

67. FISH CURRY 250gm ) ccceceeeeecscenecccenccceeeccsasceceeess 10€ 73. PRAWNS CURRY 250gm ) ceeeeecrenecstanecceeeccceneccsenecceeees 1€

Fish Curry je ryba varena v korenenej omacke z paradajok, cibule a Prawns Curry su krevety varené v korenenej paradajkovo-cibulovej omacke s
tradiénych indickych korenin. Ma bohatu a aromaticku chut./ Fish Curry aromatickymi koreninami. Jedlo je bohaté a chutné./ Prawns Curry is prawns
is fish cooked in a spiced gravy of tomatoes, onions, and traditional cooked in a spiced tomato-onion gravy with aromatic spices. The dish is rich
Indian spices. It has a rich and aromatic flavor. and flavorful.

68. FISH MADRASI 250gm )0 )  ..ceceecisnseecescccccenceesss. JO€ 74, PRAWNS MADRASI 250gmJ ) ..eeeeecernneeccnsaneecsssseensss 1€

Fish Madrasi je pikantné juhoindickeé jedlo z ryby pripravené s kokosom, Prawns Madrasi su pikantné krevety pripravené s kokosom, kari listami a

kari listami a koreninami. Vyznacuje sa vyraznou chutou./ Fish Madrasi is juhoindickymi koreninami. Maju vyraznu chut./ Prawns Madrasi are spicy

a spicy South Indian fish dish cooked with coconut, curry leaves, and prawns cooked with coconut, curry leaves, and South Indian spices. They have
spices. It has a bold flavor. a bold flavor.

69. FISH KORMA 250gm ....ccccceeveeecneecccseeccneeccscecenssc J0€ 75, PRAWNS KORMA 250gm ...cceeeeerenecceeeeccneencsnecccsnenncsees11€

Fish Korma je jemné krémové kari z ryby v orechovej a korenenej omacke. Prawns Korma su krevety v jemnej krémovej orechovej omacke s koreninami.
Je lahodné a mierne pikantné./ Fish Korma is a mild creamy curry of fish Jedlo je lahodné a jemne pikantné./ Prawns Korma are prawns in a mild creamy
in a nut-based spiced gravy. It is delicious and gently spiced. nut-based gravy with spices. The dish is delicious and mildly spiced.

70. FISH MANGO CURRY 250gm......cccceereeeecccecccseeees . 10€ 76. PRAWNS MANGO CURRY 250gm ..cceueereneccrencccenneccenes 1€

Fish Mango Curry je ryba pripravena s mangovym pyré a koreninami. Prawns Mango Curry su krevety varené s mangovym pyré a koreninami. Chute
Kombinuje sladké a pikantné chute./ Fish Mango Curry is fish cooked with su sladké, pikantné a exotické./ Prawns Mango Curry are prawns cooked with
mango purée and spices. It combines sweet and spicy flavors. mango purée and spices. The flavors are sweet, spicy, and exotic.

71. FISH SAAG 250gm ' ceceeecesivecccencccennccsenccscensceeeess 10€ 77. PRAWNS SAAG 250gm ) ceeeerencccrencciennccscenccnsesccennncceess 1€

Fish Saag je ryba dusena v Spenatovej omacke s cibulou a koreninami. Je Prawns Saag su krevety dusené v Spenatovej omacke s cibulou a koreninami.

zdrava, vyzivna a aromaticka./ Fish Saag is fish simmered in spinach Jedlo je zdravé, vyzivné a aromatické./ Prawns Saag are prawns simmered in
gravy with onions and spices. It is healthy, nutritious, and aromatic. spinach gravy with onions and spices. The dish is healthy, nutritious, and
aromatic.

72, FISHVEG CURRY 250gm [J «.cceeceeecsecssecssessesssecseess 10€

Fish Veg Curry je ryba varend so zeleninou v jemne korenenej omacke.  78. PRAWNS VEG CURRY 250gm Y ....cceeeenseescsssasasasesases 1€

Jedlo je lahké, chutné a vyvazené./ Fish Veg Curry is fish cooked with Prawns Veg Curry su krevety varené so zeleninou v jemne korenenej omacke.

vegetables in a mildly spiced gravy. The dish is light, tasty, and balanced. Vysledkom je lahké a vyvazené jedlo./ Prawns Veg Curry are prawns cooked
with vegetables in a mildly spiced gravy. The result is a light and balanced dish.






RIZOTO / BIRYANI:

2008m ) )

79.VEG BIRYANI .....cccceeueiienecenonnenccnenssnncccenccnnccneess 9€

Vegetable Biryani je basmati ryza so sezénnou zeleninou a
koreninami. Farebnd, chutna a vyzivna kombinacia./ Vegetable
Biryani is basmati rice with seasonal vegetables and spices. A
colorful, tasty, and nutritious combination.

80. CHICKEN BIRYANI (7)..cececcccesenceccssseccsssncecsesss JO€

Chicken Biryani je aromaticka ryza varena s kiskami kuracieho
masa, cibulou a koreninami. Tradi¢né a bohaté jedlo./ Chicken
Biryani is aromatic rice cooked with pieces of chicken, onions,
and spices. A traditional and rich dish.

81. LAMB BIRYANI .......cccotuettecsnenseccsessaccsassscseccsess12€
Lamb Biryani je ryza varena s jemnym jahnacim masom a
aromatickymi koreninami. Ma bohatu chut a vénu./ Lamb
Biryani is rice cooked with tender lamb and aromatic spices. It
has arich taste and fragrance.

82. PRAWNS BIRYANI (2).....ecucucrerecncscsssesersrsrscsenss MHE

Prawns Biryani je ryza pripravena s krevetami, cibulou a
koreninami. Jemne pikantna a aromaticka./ Prawns Biryani is
rice prepared with prawns, onions, and spices. Mildly spiced
and aromatic.

DRESINGY/DRESSINGS:

83. Nakladaéka /9
Achar 50gm.....ceeccineccrccccseccsecccsecssscsssecsssssssesssssssssscsses 2€

Acar je nakladana korenena priloha s vyraznou chutou, ¢asto podavana k
indickym jedlam. / Achar is a pickled spiced condiment with a bold flavor,
commonly served alongside Indian dishes.

84. Uhorka Raita/
Cucumber Raita (7) 50gm....cccceeeecceeccssccsseccsscsssecsseccess 2€

Uhorka s jogurtom, solou a ope€enou rascou./ Cucumber with yogurt, salt,
and roasted cumin.

85. Mangova omacka/
Mango Chutney S50gm.....cccccceceseeccneccsecsseccsecssseceseeesss.5€

Mango pyré a sladka chilli./ Mango puree and sweet chilli

86. Matova omacka/
Mint Chutney (7) 50gm...cccccceereecinrecccnsecccssecesssssscecss . 5€

Mata, koriander a jogurt./ Mint, coriander and yogurt.

87. Paradajkova chilli omacka/ s 5 5
Tomato Chilli Chutney 50gm.....cccccetnecrneccneeccnccsseccnees1.5€

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






PRILOHY/SIDE DISHES

PLACKY/NAAN

88. PLAIN NAAN(1) 150gMm...cecucremcrereccercsererene2.5€

Jemny kysnuty indicky chlieb peceny v tandoore; jednoduchy a
mierne zuvaci. / A soft, leavened Indian flatbread cooked in a
tandoor; simple and slightly chewy.

89. BUTTER NAAN(1) 150gm.....ccceucecercececccscncescesss 3€

Naan potrety maslom pre bohatsiu a jemnejSiu chut. / Plain naan
brushed with butter for a richer, smoother taste.

90. GARLIC NAAN(1) 150gM...cecuvvcseserecssssssesessssseress 3E

Naan ochuteny cesnakom a bylinkami pre vyrazni aromu. / Naan
flavored with garlic and herbs for a bold aroma.

91. ALOO NAAN(1) 200gm....cccceeeeereeeecssseneeceses3.5€

Naan plneny korenenou zemiakovou kasou. / Naan stuffed with
spiced mashed potatoes.

92. ONION NAAN(1) 200gM.......ceeueueeersercrsserene3.5€

Naan plneny alebo posypany cibulou a jemnym korenim. / Naan
filled or topped with onions and mild spices.

93. PANEER NAAN(1) 200gm......cecererrererererers3.5€

Naan plneny korenenym syrom paneer. / Naan stuffed with spiced
paneer cheese.

RYZA/RICE

94. PLAIN RICE 250gm ...ccceeecreeceecseccneccaccsecceesssc 2.5€
Plain Rice je varena basmati ryza bez prisad. Lahka, nadychana a
aromaticka./ Plain Rice is boiled basmati rice without additions.
Light, fluffy, and aromatic.

95. PEAS RICE 250gm ....ceccrencienncinnccencccenccnncceecees 3€

Peas Rice je ryza varena so zelenym hraskom a jemnymi koreninami.
Ma lahko sladkastu chut./ Peas Rice is rice cooked with green peas
and mild spices. It has a slightly sweet flavor.

96. MUSHROOM RICE 250gm .....cceeueereeneccennccceesc 3.9€

Mushroom Rice je ryza pripravena s hubami a koreninami. Je
aromaticka a syta./ Mushroom Rice is rice cooked with mushrooms
and spices. It is aromatic and hearty.

97. EGG RICE (3) 250gM....ccverrerccrereeseseseesesnesesse3.5€
Egg Rice je ryza zmieSana s vajickami a koreninami. Jednoduché a
chutné jedlo./ Egg Rice is rice mixed with eggs and spices. A simple
and tasty dish.

98. MIX VEG RICE 250gm......cccceuuiueecincneenssncsec3.5€

Mix Veg Rice je ryza so sezénnou zeleninou a koreninami. Farebna a
vyzivna kombinacia./ Mix Veg Rice is rice with seasonal vegetables
and spices. A colorful and nutritious combination.

99. MIX SALAD 150gm...ccccceeccrecccenccceccsencsenccceeeees 2.5€
100. BOILED POTATO 150gm ....cccccceeeeecreneneneceseess 2.5€
101. PAPDAM 2PCS ..cccceeuncrnnneencencnnecccnccsacensanssneess1.5€






GRILOVANY/TANDOORI;

102. PANEER TIKKA(7) 200gm.........cccccce.....7.5€ 107. CHICKEN HARIYALI TIKKA(7) 200gm.....8€

Marinovany paneer peceny do zlatista; ma lahodne korenistu chut a
jemny dymovy tén. Textura zostava makka a prijemna na zahryznutie. /
Adds a warmly spiced depth with a gentle smoky finish, keeping the
paneer tender.

103. PANEER HARIYALI TIKKA(7) 200gm......7.5€

Paneer v zelenej bylinkovej marinade chuti sviezo a aromaticky. Bylinky
vytvaraju lahky, zivy charakter. / Offers bright herbaceous notes with a
refreshing lift that keeps each bite lively.

104. PANEER MALAI TIKKA(7) 200gm..........7.5€

Krémova malai marinada robi paneer mimoriadne hebkym a jemne

sladkastym. Chut je elegantna a hladka. / Creates a velvety paneer with a

subtle sweetness and a soft, luxurious profile.

105. ACHARI CHICKEN TIKKA(7) 200gm ........8€

Kuracie maso v achari marinade ma pikantno-kyslasty charakter a
vyrazné korenie. Dochucovanie pripomina indické nakladané chute. /

Brings a punchy tang and spice inspired by traditional pickling, giving the

chicken bold personality.

106. CHICKEN TIKKA(7) 200gm........ccoveveeeees.8€

Jogurtovo-korenista marindda nechdva kuracie maso stavnaté a
jemne udené. Koreniny dodaju hrejiva, prijemnu chut. / Produces
juicy chicken wrapped in warm spices with a soft thread of
smokiness.

Zelena bylinkova marinada dodava kuraciemu masu sviezost a
aromaticku lahkost. Vona posobi zivo a prijemne. / Results in fresh,
herb-forward chicken with an aroma that feels bright and uplifting.

108. MURGH MALAI TIKKA(7)200gm............8€

Krémova malai zmes zanecha kuracie mdaso mimoriadne jemné a
bohato chutné. Jemny charakter robi jedlo velmi lahodné. / Gives an
ultra-tender texture and a creamy richness that lingers softly on the
palate.

109. CHICKEN SEEKH KEBAB(7) 200gm.........8€

Mleté korenené kuracie méso na Spize je Stavnaté a prijemne pikantné.
Koreniny vytvaraju vonavy, teply profil. / Forms a juicy kebab with
aromatic spices that give it a warm, inviting character.

110. LAMB SEEKH KEBAB(7) 200gm..............11€

Mleté jahiacie s vyraznym korenim vytvara hutnu a aromaticka chut.
Jahnacina prinasa prirodzene plnu chut. / Produces a rich, full-bodied
kebab where the lamb’s depth pairs beautifully with robust seasoning.

111. BEEF SEEKH KEBAB(7) 200gm......cccceec... 11€

Mleté jahnacie s vyraznym korenim vytvara hutna a aromaticka chut.
Jahnacina prinasa prirodzene plnu chut. / Produces a rich, full-bodied
kebab where the lamb’s depth pairs beautifully with robust seasoning.

112. TANDOORI VEGETABLES(7) 150gm.........3€

Zelenina marinovana v tandoori koreninach s maslom alebo
slne€nicovym olejom ma vyraznu farbu a ziva, korenistu chut. Po
ugrilovani je jemna, voniava a nesie lahky nadych dymu. / Vegetables
coated in tandoori spices with butter or sunflower oil take on bold
color and a lively, spiced character. When grilled, they become tender,
aromatic, and carry a subtle smoky note.



USPORIADAJTE SVOJU DALSIU PARTY ALEBO LETNU
AKCIU UNAS—NEZABUDNUTELNE CHUTE, ZARUCENE!

HOST YOURNEXT PARTY ORSUMMEREVENT WITH
US—UNFORGETTABLE FLAVORS, GUARANTEED!

Allergens

1. Gluten-containing cereals (e.g., wheat, rye, barley, oats) 2. Crustaceans and products thereof (e.g. Shrimp, crab, lobster) 3. Eggs and products
thereof 4. Fish and products thereof (e.g. Salmon, tuna, fish sauce) 5. Peanuts and products thereof (e.g. Peanut butter, peanut oil, snacks) 6.
Soybeans and products thereof (e.g. soy sauce, soy milk 7. Milk and products thereof (including lactose) (e.g. Cheese, yogurt, butter) 8. Nuts (e.g.,
almonds, hazelnuts, walnuts, cashews, pecans, Brazil nuts, pistachios, macadamia nuts) 9. Celery and products thereof (Example: Celery sticks,
celery salt, soups) 10. Mustard and products thereof (e.g. Mustard sauce, salad dressings, marinades) 11. Sesame seeds and products thereof
(e.g. Sesame oil, tahini, sesame buns) 12. Sulphur dioxide and sulphites (at concentrations of more than 10 mg/kg or 10 mg/litre) Dried fruits,
wine, canned goods 13. Lupin and products thereof (e.g. Lupin flour, lupin-based bread) 14. Molluscs and products thereof (e.g. Mussels, clams,
squid

Alergény:

1. Ceredlie obsahujuce lepok(napr. pSenica, raz, jacmen, ovos) 2. Kérovce a ich vyrobky(napr. krevety, krab, homar) 3. Vajcia a ich vyrobky 4. Ryby
a ich vyrobky(napr. losos, tuniak, rybia omacka) 5. AraSidy a ich vyrobky(napr. araSidové maslo, araSidovy olej, snacky) 6. Sdja a jej vyrobky(napr.
s6jova omacka, sojoveé mlieko) 7. Mlieko a jeho vyrobky(vratane laktézy) (napr. syr, jogurt, maslo) 8. Orechy(napr. mandle, lieskové orechy, vlaSské
orechy, keSu, pekanové orechy, para orechy, pistacie, makadamové orechy) 9. Zeler a jeho vyrobky(napr. zeleroveé tycinky, zelerova sol, polievky)
10. Horcica a jej vyrobky(napr. hor€i¢na omacka, zalievky na Salaty, marinady) 11. Sezamové semienka a ich vyrobky(napr. sezamovy olej, tahini,
sezamove zemle) 12. Oxid siriCity a siriCitany (v koncentraciach vyssich ako 10 mg/kg alebo 10 mg/liter) (suSené ovocie, vino, konzervy) 13. Lupa a
jej vyrobky (napr. muka z ldpy, chlieb na baze lipy) 14. Mollusky a ich vyrobky(napr. musle, slavky, kalamare)



	DENNÉ MENU/DAILY MENU PONDELOK-PIATOK/MONDAY - FRIDAY (PRACOVNÉ DNI/WORKING DAYS) 11:00-13:00
	VEGE MENU/VEG MENU MÄSOVÉ MENU/NONVEG MENU ŠPECIÁLNE MENU/SPECIAL MENU
	ZAHŔŇA: POLIEVKU | 2 HLAVNÉ JEDLÁ | 2 PRÍLOHY  INCLUDES: SOUP | 2 MAIN DISHES | 2 SIDE DISHES
	PREDJEDLO/STARTERS:
	1. Pakoda  Marinované položky obalené v cícerovej múke. Marinated items wrapped in gram flour ZELENINA/PANEER/CIBUĽA…………………….3.5€/4€/4€
	2. Samosa   Hlboko vyprážané pečivo plnené zeleninou alebo mäsom. Deep-fried pastry filled with vegetables or meat VEG/CHICKEN KHEEMA………………………………….….3.5€/4€
	3. Fish Amritsari     /Prawns Kolivada Marinované v zmesi korenín, obalené v cícerovej múke. Chrumkavé, hlboko vyprážané. /Marinated in mixture of spices, coated in gram flour. Crispy deep-fried.....................................................………..............……5€/7€
	2.
	3.

	4.
	8.
	12.
	6.
	9.
	HLAVNÉ JEDLÁ/MAINS:
	VEGETARIÁNSKE/ VEGETARIAN
	16.
	14.
	18.
	15.
	20.
	17.
	VEGAN
	14. BHINDI MASALA 250gm     ......................................7€ Je chutné indické jedlo pripravené zo smaženej okry, cibule, paradajok a korenín. Je to suché karí./ Bhindi Masala is a flavorful Indian dish made with stir-fried okra, onions, tomatoes, and spices. It’s a dry curry often served with chapati, paratha, or rice.
	15. CHANA MASALA 250gm     .....................................7€ Je obľúbené indické jedlo pripravené z cíceru vareného s paradajkami, cibuľou a aromatickými koreninami./ Chana Masala is a popular Indian dish made with chickpeas cooked in tomatoes, onions, and aromatic spices.
	17. ALOO GOBHI MASALA 250gm      ............................7€ Je tradičné indické jedlo z karfiolu a zemiakov pripravených s paradajkami, cibuľou a aromatickými koreninami. Je to obľúbená vegetariánska voľba./ Aloo Gobhi Masala is a traditional Indian dish of cauliflower and potatoes cooked with tomatoes, onions, and aromatic spices. It’s a popular vegetarian choice.
	18. FRESH VEG CURRY 250gm     ...................................7€ Je mix čerstvej sezónnej zeleniny varenej v jemnej, korenenej omáčke. Je ľahké, zdravé a farebné jedlo./ Is a mix of fresh seasonal vegetables cooked in a lightly spiced gravy. It’s a wholesome, colorful dish
	21. TOFU KORMA 250gm................................................7€ Je jemné krémové karí z tofu pripravené s orechovou omáčkou a aromatickými koreninami./ It is a creamy mild curry with tofu cooked in a nut-based sauce and aromatic spices.
	22. TOFU MANGO CURRY 250gm....................................7€ Je sladko-pikantné jedlo z tofu vareného s mangovým pyré a koreninami./ It is a sweet and spicy dish made with tofu cooked in mango purée and spices.
	23. TOFU PALAK 250gm     .............................................7€ Je lahodné jedlo z tofu duseného v špenátovej omáčke s cibuľou, paradajkami a koreninami./ It is a delicious dish of tofu simmered in spinach gravy with onions, tomatoes, and spices.
	24. TOFU MATAR MASALA 250gm...................................7€ Je korenené karí z tofu a zeleného hrášku s paradajkami, cibuľou a indickými koreninami./ It is a spiced curry of tofu and green peas cooked with tomatoes, onions, and Indian spices.
	25. TOFU TIKKA MASALA 250gm    .................................7€ Je obľúbené jedlo z marinovaného tofu v korenenej paradajkovej kokosovej omáčke./ It is a popular dish of marinated tofu in a spiced tomato-coconut sauce.
	26. TOFU SOTI BOTI 250gm        ......................................7€ Je tofu pripravené v jemnej maslovej omáčke s indickými koreninami pre bohatú, krémovú chuť./ It is tofu cooked in a buttery mild gravy with Indian spices for a rich, creamy taste.
	27. TOFU MADRASI 250gm          .....................................7€ Je pikantné juhoindické jedlo z tofu pripravené s kokosom, karí listami a koreninami./ It is a spicy South Indian-style dish with tofu cooked in coconut, curry leaves, and spices.
	28. TOFU KADAI 250gm        ...........................................7€ Je aromatické jedlo z tofu duseného s paprikou, cibuľou, paradajkami a silnými koreninami v tradičnom štýle kadai./ It is an aromatic dish of tofu stir-cooked with bell peppers, onions, tomatoes, and bold spices in traditional kadai style.

	29.
	36.
	31.
	33.
	30.
	KURACIE / CHICKEN
	45.
	43.
	50.
	49.
	MORČACIE/TURKEY
	57.
	51.
	58.
	54.
	59.
	62.
	65.
	66.
	67.
	73..
	63.
	66.
	MORSKÉ PLODY/ SEAFOOD
	85.
	86.
	80.
	87.
	83.
	84.
	79.
	DRESINGY/DRESSINGS:
	84. Uhorka Raita/ Cucumber Raita (7) 50gm............................................2€ Uhorka s jogurtom, soľou a opečenou rascou./ Cucumber with yogurt, salt, and roasted cumin.
	85. Mangová omáčka/ Mango Chutney 50gm................................................1.5€ Mango pyré a sladká chilli./ Mango puree and sweet chilli
	86. Mätová omáčka/ Mint Chutney (7) 50gm..............................................1.5€ Mäta, koriander a jogurt./ Mint, coriander and yogurt.
	87. Paradajková chilli omáčka/  Tomato Chilli Chutney 50gm......................................1.5€ Paradajka, chilli a cesnak./ Tomato, chilli and garlic.

	RIZOTO / BIRYANI:
	400gm
	79. VEG BIRYANI ...................................................9€ Vegetable Biryani je basmati ryža so sezónnou zeleninou a koreninami. Farebná, chutná a výživná kombinácia./ Vegetable Biryani is basmati rice with seasonal vegetables and spices. A colorful, tasty, and nutritious combination.
	80. CHICKEN BIRYANI (7)......................................10€ Chicken Biryani je aromatická ryža varená s kúskami kuracieho mäsa, cibuľou a koreninami. Tradičné a bohaté jedlo./ Chicken Biryani is aromatic rice cooked with pieces of chicken, onions, and spices. A traditional and rich dish.
	81. LAMB BIRYANI ................................................12€ Lamb Biryani je ryža varená s jemným jahňacím mäsom a aromatickými koreninami. Má bohatú chuť a vôňu./ Lamb Biryani is rice cooked with tender lamb and aromatic spices. It has a rich taste and fragrance.
	82. PRAWNS BIRYANI (2)......................................14€ Prawns Biryani je ryža pripravená s krevetami, cibuľou a koreninami. Jemne pikantná a aromatická./ Prawns Biryani is rice prepared with prawns, onions, and spices. Mildly spiced and aromatic.


	100.
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	99.  MIX SALAD 150gm.........................................2.5€ 100. BOILED POTATO 150gm ................................2.5€ 101. PAPDAM 2pcs ................................................1.5€

	104.
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	106.
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	GRILOVANÝ/TANDOORI:
	USPORIADAJTE SVOJU ĎALŠIU PÁRTY ALEBO LETNÚ AKCIU U NÁS—NEZABUDNUTEĽNÉ CHUTE, ZARUČENÉ!
	HOST YOUR NEXT PARTY OR SUMMER EVENT WITH US—UNFORGETTABLE FLAVORS, GUARANTEED!

