LUNCH MENU ON MONDAY
POLEDNI MENU NA PONDELJ
11.00 AM — 15.00 PM
Soup of the day
Chicken or dal soup 20/-

Butter Chicken, Dal Tadka with Rice, Butter Naan 165/-
Grilled chicken in a delicately spicy tomato-butter sauce serve with lentil rice and butter Nan
{Grilované kureci maso v jemné pikantni rajCatovo-maslové omacce podavané s CoCkovou, ryzi
a maslem Nan}

Tamil Chicken, Dal Tadka with Rice, Butter Naan 165/-

onion-tomato masala with freshly roasted and ground paste made with whole spices and coconut
serve with lentil,rice and butter Nan

{cibulovo-rajCatova masala s Cerstvé prazenou a mletou pastou z celého koreni a kokosu
podavana s CoCkou, ryzi a maslem Nan}

Paneer Lababder, Dal Tadka With Rice, Butter Naan 165/-

cooked in cashew and tomato sauce, served with lentil, Rice and Butter Nan
{Tvaroh vareny v keSu a rajCatové omacce, podavany s CoCkou, ryzi a maslovym NanCottage
cheese}

Subz Miloni, Dal Tadka with Rice, Butter Naan 165/-

A beautiful bouquet of mixed vegetables in a deliciously -spiced spinach-mint gravy served with
lentil, Rice and Butter Nan

{ Krasna kytice michané zeleniny v lahodné kofenéné Spenatovo-matové omacce podavana s
CocCkou, ryzi a maslovym nanem}

Chicken Tandoori, Dal Tadka with Rice, Butter Naan 165/-

Pieces of grilled chicken from tandoor oven served with Lentil, Rice and Butter Nan
{ Kousky grilovaného kufeciho masa z pece tandoor podavané s CoCkou, ryzi a maslem Nan}
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LUNCH MENU ON TUESDAY



POLEDNi MENU NA UTERY
11.00 AM - 15.00 PM
Soup of the day
Chicken or tomato soup 20/-

Chili Chicken,Chana Masala With Vegetable Fried Rice,Garlic Naan 165/-
Indo-chinese dish made by tossing fried chicken in spicy hot chilli sauce served with Chickpeas,
vegetable fried rice and Garlic Nan

{ Indo€insky pokrm ze smazeného kufeciho masa v pikantni palivé chilli omacce podavany s
cizrnou, smazenou ryzi a Cesnekovym Nan}

Mango Chicken, Chana Masala with Vegetable, Fried Rice, Garlic Naan 165/-
Chicken with sliced mangoes cooked in spiced sauce served with Chickpeas, vegetable fried rice and
Garlic Nan

{ KufFeci maso s platky manga varené v korenéné omacce podavané s cizrnou, smazenou ryzi a
Cesnekovym Nan}

Paneer Curry, Chana Masala With Vegetable Fried Rice, Garlic Naan

165/ -Paneer Curry with a garlick tomato onion sauce made in a blender, served with Chickpeas,
vegetable fried rice and Garlic Nan

{Paneer kari s Cesnekovo-rajéatovou cibulovou omackou pripravené v mixéru, podavané s
cizrnou,

zeleninova smazena ryze a Cesnekovy Nan}

Mix Vegetable, Chana Masala with Vegetable Fried Rice, Garlic Naan  165/-
Mixed vegetable cooked in spiced sauce served with Chickpeas, vegetable fried rice and Garlic Nan
{ Michana zelenina vafFena v kofenéné omacce podavana s cizrnou, zeleninovou smazenou ryzi a
Cesnekovym Nanem}

Afghani Chicken, Chana Masala with Vegetable Fried Rice, Garlic Naan 165/-

moist and juicy and tender roasted chicken marinated with yogurt, kasoori methi served with
Chickpeas, vegetable fried rice and Garlic Nan

{ vihké a St'avnaté a jemné peCené kuieci maso marinované v jogurtu, kasoori methi podavané s
cizrnou, zeleninovou smazenou ryzi a Cesnekovym Nan}
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LUNCH MENU ON WEDNESDAY



POLEDN{ MENU NA STREDU
11.00 AM -15.00 PM
Soup of the day
Chicken or bean soup 20/-

Chicken Tikka Masala, Mix Dal with Saffron Rice, Butter Naan 165/-

Chicken tikka cooked in rich tomato gravy and spices served with lantil saffron Rice and Butter Nan
{ Kureci tikka vaFena v bohaté rajcatové omacce a kofeni podavana s CoCkovou se Safranovou
ryzi a maslovym nanem}

Tangri Kabab, Mix Dal with Saffron Rice,Butter Naan
165/-

Tangdi Kabab marinated in a spiced green herb and yogurd marinade and oven-grilled.
served lentil with saffron Rice and Butter Nan
{Tangdi Kabab marinovany v kofenéné marinadé ze zelenych bylinek a jogurtu a grilovany v troubé s
¢ockovou se safranovou ryzi a mdaslovym Nan}

Soya mutter, Mix Dal with Saffron Rice,Butter Naan 165/-
Soya and peas, Cooked With Spices and Herbs served with lantil saffron rice and Butter Nan

{ Sojovy s hraSek, varené s korenim a bylinkami poddvané s lantilovou Safrdnovou ryZi a
mdslovym nanem}

Paneer Tikka Masala, Mix Dal with Saffron Rice, Butter Naan 165/-

spiced tomato onion gravy and marinated grilled paneer served with lantil saffron rice
and Butter Nan

{ korenena rajcatova cibulova omacka a marinovany grilovany paneer podavany s
lantilovou safranovou ryzi a Butter Nan}

Lasuni Chicken Tikka, Mix Dal with Saffron Rice, Butter Naan

165/ =Juicy chunks of chicken marinated in fresh curd, infused with garlic and green chillies and
then grilled in a gas oven tandoor served with lantil saffron rice and Butter Nan

{ Stavnaté kousky kuFeciho masa marinované v éerstvém tvarohu, ochuzené éesnekem a
zelenymi chilli papriCkami a grilované v plynové peci tandoor poddvané s lantilovou Safranovou
ryZi a Butter Nan}
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LUNCH MENU ON THURSDAY
POLEDNi MENU NA CTVRTEK
11.00 AM -15.00 PM
Soup of the day
Chicken or dal soup 20/-

Chicken Vindaloo, Aloo Beans with Jeera Rice,Garlic Naan 165/-

Chicken and potato cooked in extra spicy sauce served with Aloo Beans with Jeera Rice, Garlic Nan
{ KuFeci maso a brambory varené v extra pikantni omacce podavané s Aloo fazolemi s ryzi Jeera,
Cesnekova nan}

Coconut Chicken, Aloo Beans with Jeera Rice, Garlic Naan 165/-
Chicken cooked with coconut gravy sauce served with Aloo Beans with Jeera Rice, Garlic Nan
{KuFeci maso vafené s kokosovou omackou podavané s Aloo fazolemi s ryzi Jeera,Cesnekem
Nan}

Saag Paneer, Aloo Beans With Jeera Rice,Garlic Naan 165/-

Paneer with spinach sauce and spices, served with Aloo Beans with Jeera Rice, Garlic Nan
{ Syr Spenatova omacka a koreni, podavané s Aloo fazolemi s ryzi Jeera, Cesnekova nan}

Gilafi Seek Kabab, Aloo Beans with Jeera Rice,Garlic Naan 165/-

chicken mince mixed with a melange of chopped vegetables and aromatic spices served with Aloo
Beans with Jeera Rice, Garlic Nan

{ kufFeci mleté maso smichané s melanzi z nakrajené zeleniny a aromatického koreni podavané s
Aloo fazolemi s ryzi Jeera, Cesnekovym Nan}

Dal Makhani, Aloo Beans with Jeera Rice,Garlic Naan 165/-

Black lentils slow cooked and flavored with fresh ginger, garlic and rich blend of spices served with Aloo
Beans with Jeera Rice, Garlic Nan
{ Cernd ¢oCka pomalu varend a ochucend Cerstvym zdzvorem, Cesnekem a bohatou smési

kofeni poddvand s Aloo Fazole s ryZi Jeera, Gesnekovd nan}
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LUNCH MENU ON FRIDAY
POLEDNI MENU NA PATEK
11.00 AM -15.00 PM
Soup of the day
Chicken or tomato soup 20/-

Chicken Madras, Dhaba Dal With Peas Pulao,Butter Naan 165/-
Chicken cooked in tomato gravy and mild spices, served with lentil Peas Pulao and Butter Naan

{ Kufe varené v rajCatové omdcCce a jemném koreni, poddvané s ¢oCkovym hrdaSkem Pulao a
mdslovym Naanem}

Chicken korma, Dhaba Dal With Peas Pulao,Butter Naan 165/-

A mild Coconut Creamy Sauce Light Spicy base on cashew nuts, butter and cream, served with lentil
Peas Pulao and Butter Naan

{KuFeci maso varené v jemnd kokosova krémovd omdcka Lehce pikantni na bazi keSu ofiskd,
madsla a smetany s CoCkovym hrasSkovym Pulao a mdslovym Naanem}

Lasuni Chicken Tikka, Dhaba Dal With Peas Pulao,Butter Naan 165/-

Juicy chunks of chicken marinated in fresh curd, infused with garlic and green chillies and then
grilled in a gas oven tandoor served with lentil Peas Pulao and Butter Naan

{ Kufeci mandZuské maso je indoCinsky recept s kFupavym kufecim masem v pikantni, pikantni, sladké
omdcCce poddvané s CoCkovym hraSkem Pulao a mdslovym Naanem.}

Chana masala, Dhaba Dal With Peas Pulao,Butter Naan 165/-

Indian-style chickpeas, Red lentil, Peas Pulao rice and Butter Naan
Cizina na indicky zpUsob,Cervend ¢oCka,Pulao ryZe s hréSkem a mdslovym Naanem

Paneer Makhani, Dhaba Dal With Peas Pulao,Butter Naan 165/-

Cheese cooked in tomato gravy and mild spices , served with lentil Peas Pulao and Butter Naan
{ Syr varFeny v rajCatové omdcCce a jemném koreni, poddvany s CoCkovym hréSkem Pulao a
mdslovym Naanem}
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	Tangri Kabab, Mix Dal with Saffron Rice,Butter Naan               165/- 

