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v Indické restauraci Kutna Hora
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POLEVKY - SOUPS

0L Chicken Soup (0,25 1)

(In ci polévka / Indian chic p / Indische Hithnersuppe) (A.: 1,

02. Dal Soup (0,25 1)

(In vé polévka / Indian lenti p / Indische L ppe) (Ai 1,5, 7)

Today’s Soup (0,25 1)

Polévka dle denni nabi up/ Die heutige Suppe

0L Chicken Soup (0,25 1) 02. Dal Soup (0,25 1) 04. Chicken Mushroom Soup (0,25 1)

soup with mush;

PREDKRMY - STARTERS

05. Tandoori Mix Kebab (180 g)

hilli pay
04. Chi
Soup (0,25 1)
06. Paneer Pakora (150 g) 169,- K¢

th gramflour and sp

129,- K¢

08. Mix Vegetable Pakora (150 g) 140,- K¢
S ofenim / Fried Mi:
emiise mit Linsenmehl und Ge

Mix Vegetable Lo 09. Chicken Pakora (150 g)
akora (150 g) St

é k ried chic ith
hnchen mit Gewiirzen) (A

10. Samosa (2 ks) Chutney (80 ml)

|

&

__C(e




13. Vegetable Biryanies 14. Chicken Biryanies 15. Lamb Biryanies
(250 g) (250 g) (250 g) i
16. Praw 330, K¢
/1 e

(Indi

Ke

(Indi
Indische R

TANDOORI - GRILLED MEAT
‘!! »

18. Chicken Tandoori . : i N
(4 pcs with bones) 18. Chicken Tandoori (4 pcs with bones) 240,- K¢

dipped in yogurt, b
im Lehmofen

a (4 pcs boneless)

b spicy chicken n

20. Chicken Tandoori 21. Tandoori Mixed 21. Tandoori Mixed Grill
Malai Tikka (4 pcs boneless) Grill fch

Mixture of different types of meat with
d und

320, K¢
amb chops
noblauch

23. Tandoori Prawns 310,- K¢
rilo ickym indicl i vns grilled with exotic Indian spices/
n indischen

— - — f 24. Chicken wings (8 pcs )
Tandoori Lan 00 a ofe kfidla
Chops

zte Hihnchenfliigel) (A.: 7)




320,- K¢
andoori Fresh Trout 27. Tandoori Sea fish

KURECi MASO S OMACKOU - CHICKEN WITH SAUCE

29. Chicken Tikka Masala (250 g)

28. Tandoori Salmon Chicken Korma (Kousky kufeciho ma
Fish tikka

icken ni s with ligh

-damomem a k

ashewniissen) (A.: 5,7)

3L Chicken Palak (250 g)

(K ciho ma &pendtem ith spinach / Hithnerstiicke mit Spinat) (A.

32. Butter Chicken (250 g)

‘ub tandoori chicl
31. Chicken Palak 32. Butter Chicken
(250 g) (250 g) 3
cken Kadai (250 g)

ho masa se zeleninou / Chicken nu

/ Minced meat with chicken meat with
uce) (A 7)

35 Chicken Mango (250 g)

kuieciho ma 2 1 nu
d saff e Hiihn, o Sauce) (A.

34. Chicken Rara . Chicken Mang 36. Chicken Cheese
(250 g) (250 g) (250 g) J

G

__C(e
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turisticka mista

Non-Veg Special Thali

ken & Pork M
Dal Makhani, Butter Naan & Rice

Vaishno Devi
Golden Temple
Qutub Minar
India Gate

Taj Mahal
Hawa Mahal
Somnath

Sanchi Stupa

VW ® N o U AW N

Gateway of India

S

Lady of Immaculate Conception

Charminar

~

Nandi Temple

w

Ramanasthaswamy Temple

=

Vivekananda Rock Memorial

Konark Sun Temple 410,- K¢
Howrah Bridge

N -

Tawang Was Memorial
Bodh Gaya

®




320,- K¢

with light sharp sauce /

330,- K¢
with spinach / Lammstiicke mit Spinat) (A.: 7)

37. Lamb Tikka 38. Lamb Palal 39. Lamb Rogan
Masala (250 g) josh (250 g) 2 > with sharp sa

with sharp s

40. Lamb Kadai 41. Lamb Korma 42. Pork Tikka VEPQOVE‘ MASO S OMAEKOU PORK WITH SAUCE

(250 g) (250 g) Masala (250 g)
42. Pork Tikka Masala (250 g)

ork nug with light sh

43. Pork Butter (250 g)

44, Pork Rara (250 g)

(Mleté maso s n s mirné

'né ostrou omac ce with pork meat with
fleisch mit Schweinefleisch mit Be) (A 5,7)

Q.

44, Pork Rara 45. Pork Palak
e {° 8 45. Pork Palak (250 g)

(Kousky vepfového masa / Pork nu with spinacl tiicke mit Spinat) (A.:7)

46. Pork Kadai (250 g) 260,- K¢

veprového masa = slad] riky a cibule/ Pieces of pa W ples - sweet
~ a und 7

47. Pork Keema Masala (250 g) 220,- K¢

( r ed smashed meat with light sharp sauce /

ik 9240 - K
47. Pork Keema 240, K¢
Masala (250 g)




49. Prawn Garlic Masala (5-6 ku 310,- Ke
(Krevety s mirné a /
n mit leicht

320,- K¢

44 Prawn Garlic 45. Prawn Tikka
la (5-6 kusy) a (5-6 kusy)

310,- K¢
330,- K¢

340,- K¢

G — ELMI OSTRE - HOT AND SPIC
wn Korma 48. Prawn Kadai 54. Chicken Vindaloo

usy) (5-6 kusy) (250 g)
54. Chicken Vindaloo (250 g) 270,- K&

(Kousky kureciho ma ramboran
sharp

56. Pork Vindaloo (250 g)

( oImi o:

Prawn Vindaloo (250 g)

55. Lamb Vindaloo 56. Pork Vindaloo 57. Prawn Vindaloo elmi ostré o
(250 g) (250 g) (250 g)

58. Palak Paneer (250 g)

Sp pinach with che inat mit Kise) (A

59. Dal Makhni (250 g)

(Bohaty, kré
Reichhal

58. Palak Paneer 59. Dal Makhni 60. Tadka Dal 2 §
(250 g) (250 g) (250 g) a n insen mit rotem Chili und Ind;

rinem, kofeni / Indian lentils with whole




61 Aloo Gobi (250 g)

(Brambory s k otatoes with cauliflower / Kartoffeln mit Blummenkohl) (A.: 5)

62. Channa Masala (250 g)

63. Malai Kofta (250 g)
(Opetené bramborové n § é
61. Aloo Gobi with o artoffelstii

(250 g)

(Brambor penitem / Pof ith spinach / Kartoffeln mit Spinat) (A7)

65. Paneer Butter Masala (250 g)

(Syr s mirné ostrou oméckou a més with light sharp
in leicht scharf Sosse mit But

66. Paneer Makhani

ith

64. Aloo Palak er Butter M a eer Makhani
(250 g) (250 g) o cibulf a papri Medium spicy s:

mit Tomaten, Zwiebeln und Papri

PRILOHY - SIDE DISH

aneer 68. Paneer Korma 69. Plain Rice

(Indicka ryze / Indian rice / Indischer R

70. Peas Rice 49 = K¢

m / Indian rice with peas / Indischer Reis mit Erbsen)

71. Jeera Rice

e s kminem / Indian rice with cumin / Indischer Reis mit K

71. Jeera Rice




73. Plain Naan

(Indicky chléb / Indian bread / Indische

74. Garlic Naan

dslem / Indian bread with garlic / Indis t mit Knoblauch) (A1 1, 7)

75. Butter Naan

(Indicky chléb s méslem / Indian bread with butter / Indisches Brot mit butter) (A.: 1,3,7)

76. Cheese Naan

Indicky chléb plnény sy
Indian b filled with cheese and paneer (Indian h
Indisches n und Paneer (indische

/ Indisches Schichtbrot) (A.:1,7)

78. Stuffed Aloo Parantha
hléb plné buli a bramborami / Whole wheat bread stuffed with onions and pota
Vollkornbrot gefiillt mit In und Kartoffeln) (A.:1,

78. Stuffed Aloo

Parantha
d Aloo Paneer Paratha

(Celozrnny chléb plnény bramborami a n/ Whole wheat bread stuffed with potato
Vollkornbrot gefiillt mit Kartoffeln und Kise) (A.:1,7)

80. Chicken Parantha

zrnng chléb plnény mletym kufecim ma Whole wheat bread stuffed with
hicken minced m follkornbrot gefiillt mit Hihnchen eisch (A 1,7)

8L Chicken Cheese Parantha
mletym kufecim ma: syrerm Vhole wheat bread stuffed with
1 Vollkornbrot gefiillt mit Hihnchenhackfleisch und K

. Aloo Pan 80. Chicken Parantha 81. Chicken Cheese
rantha

84. Hranolky
(French fri Pommes Frites)

82. Twister Kaathi b n Nuggets 84. Hranolky
Roll Dite (6 p




VEG SPECIAL
MENU FOR 2

PREDKRM

Onion Bhaji Paneer Pakora Papadum

HLAVNi CHOD - MAIN COURSE

Paneer Butter Dal Makhani Garlic Naan

Hlavni chod - Paneer butter
masala and Dal makhani

Garlic naan or
butter naan or rice

Gulab Jamun
Dezert - Gulab Jamun a Icecream J

Mix veg. pakora

Icecream

Butter
Chicken

NON VEG SPECIAL

MENU FOR 2

PREDKRM

Papadum Chicken Pakora

HLAVNi CHOD - MAIN COURSE

Pork/Chicl
Tikka Ma

Onion Bhaji, Mix kebab, Tandoori

Hlavni ¢
and Pork

masala

with unlimited Garlic naan
or butter naan or rice.

Dezert - Gulab Jamun a Icecream

Gulab Jamun Icecream

~ 899, K&




88. Chickpeas
Salad

91. Gulab Jamun

Domaci limonada

87. Vegetable Salad
with Paneer

90. Raita

93. Combo Ice Cream

Aquila

SALATY - SALADS
85. Vegetable Salad

(Le ] , tomatoes, cucumber, carrot /

(Kousky kufecl
tomatoe umber,

87. Vegetable Salad With Paneer

K r ck§ doméci sy ledc

ucumber,

180,- K¢

93. Comho Ice Cream + Gulab Jamun
(S v na a kulié! dké 4
Milchpulve

0,51 Doméei limonada - dle denni nabidky
nami pripravovana ¢erstva limonada

0,331 Aquila 48,- K¢

0,331 Mattoni 48,- K¢ j

oS




1 water with ] Tonic
citrus and herbs

Espresso

.\‘%

Café latte macchiato Masala Chai

Radegast 12

Infuzovand voda s citrusy a bylinkami

Pepsi, Pepsi light

T-up

Mirinda

Juice

Tonic

Mango Lassi (A7,3,8) (mango, jogurt, a mandle)
Slané i (A7) (jogurt, derstvd mata a stl)

Sladké lassi (A7,3,8) Gogurt, rose water)

KAVA A CAJ - COFFEE AND TEA

Espr:

Double espresso
Cappuceino

Café latté macchiato
Turecka kava
Frappé

Indicky masala ¢aj .
(Cerny ¢aj s mlékem, kardamomem a orientdlnim koreni)

j bez kofeinu a mléka

Horka cokolada

PIVO - BEERS

Pilsner Urquell

Pilsner Urquell

Birell ~ nealkoholické pivo pomelo grep
nelo grep

Radegast 12

Radegast 12




BiLE ViNO - WHITE WINE

Pro 48,- K¢
Prosecco lahev 299,- Ké
Bohemia sekt demi ldhev 299,- K¢
Ryzlink vlassky — pozdni sbér, suché, 2022 400,- K¢
Veltlinské zelené — pozdni sbér, suché, 2022

Rulandské bilé - pozdni sbér, polosu

RUZOVE VINO - ROSE WINE

0,21 Ruzové vino
0,751 Zweigeltrebe rosé — pozdni sbér, polosladké, 202 440,- K¢

0,751 Merlot rosé - moravské zemské vino, polosuché 2 440,- K¢

APERITIVY, BITTERS - APERITIFS, BITTERS

Fernet
Becherovka

Gin

Aperol

CERVENE VINO - RED WINE

0,21 Modry Portugal 45,- K¢

0,751 Zweigeltrebe — pozdni sbér, suché, 2022 440,- K¢
0,751 Merlot — pozdni sbér, suché, 2022 440,- K¢
0,751 Frankovka barrique — moravské zemské vino, suché, 2020 500,- K¢

0,21 Cervené vino 48,- K¢

o

0,041

0,041

0,041
0,041

0,041

0,041
0,041
0,041
0,041
0,041
0,041

0,041

Smirnoff

Absolut vodka

Abuelo 7 yo
Republica

Indian OLD Monk rum

Whisky

Grants
Ballantines
Tullamore Dew
Johnnie Walker
Jack Daniel's
Singleton 12 yrs

Indian Amrut single malted whisky
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