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SMAKI INDII

RESTAURANT
CAFE & BAR

Curry to roinorodnotd potraw pochodzycych z subkontyneniu indyjskiego,
ktore wykorzystuyg rolong kombinacpp prrypraw | 2olu,

All dishes are served with naan bread from tandoor oven/basmati rice
Wszystiie dania do wyboru 7 pleczywem naan 7 pieca tandoori/ryem basmati

L BUTTER CHICKEN 28 zi

Bertter-fomalo North e Cormy walh pesces of sefediad mgreds and ackition of cresm
Marilano-pomedorcwe potnocnc- indyyaioe Curmy 7 krwabiamd wybranego sikadnea | dodatioem fmeetany
Warrywa | Vegetables 24 ot
Paneer (indyjski ser/Indian cheese) 26 2t
Kurczak | Chicken 29 zi

2 COCONUT MALAI CHICKEN 34 2t

Cathewnut marrated chechen breas! roasted in tandoor served n nch coconmut vy
BUrTIa% MAyTow Ty W OFIvCRach nerkowtd Dec oy W Dl [andosn W Mromalycimy™ Jois bokoiowym

3. CHICKEN JALFREZI

Specy, vegetable Cormy with peeces of pepper, green ofsll and marmated parces of chosen mgrsdeent
Pikanire, warrywne Curmy ¢ kawaihami papryll, reslonego ol orar manymowanyT ksl

Ay gD ) ey W ]

Warzywa | Vegetables 26 =t

Paneer (indyjski ser/Indian cheese) 28 2t
Kurcrak [ Chicken 30 i
Dorsz / Cod 34 ol
Jagnigcina | Lamb 36 ot
Krewetk / Prawns 35 zi

4, TIKKA MASALA

Chunis of the chosen ingredient marinated in yoghurt with spices, grilled in 2 Tandoor
oven and served with 2 tomato spee based Curry
Kawally wybfinego shilidrlld Mufynowing w jOguriee & orEypeiwam, grillowans
W DU T @i falali 8O T I:!,.l"'f'lp' il Bare HOMeiorow | Ty i
Warzywa [ Vegetables 73 =t
Paneer (indyjski ser/Indian cheese) 5 2t
Kurczak | Chicken 2% i
Dorsz [ Cod 30 i
Jagregcina / Lamb 36 ot
Krewetkl | Prawns 15 2l Jedll Ci nie smakowalo. nle musisz placié.
S bavardurd
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SMAKI INDII

RESTAURANT
CAFE & BAR

Z pieca tandoor/From tandoor oven (300g)

Tandoor to gliniany piec podgrzewany do temp. 480 'C,
w klbrym marynowana wezedinigf prrez 28 godziny polrawa
prryinera merwykiego aromatu | plkantnego smaku,

¥erystoe dania podajemy I pieCIywWem naan z pieca tandoor
All dishes are served with naan bread from tandoor oven

L TANDOORI CHICKEN TIKKA 30 zt
Grilled phaces of the selected ingrechent manndted in paste of Indian speces
Criliowane krwathl wybranego thiadnsis murynowane w indyakah prryprawach
Paneer (indyjski ser/indian cheese) 25
Kurczak / Chicloen 30 2
Dorsz / Cod 13 2

2. TANDOORI MALAI TIKKA 32 zi

Grilled piecis of the selected ingrecient muninsted in 3 cream- oot paste (caahew muts)

Griliowane Lawalii wylraneqgo skiadniia marynowane w paicie imistanowo-orrechowym (orrechy neriowea)
Paneer (indyjski ser/Indian cheese] 31 ot
Kurcrak | Chaclien X3 2l

3. TANDOORI GREEN CHICKEN TIKKA 30 zt

Pieces of chechen marinated n conandsr and ment [eaves and wilh grafam musall spce
Karwatil kurcrady marpnowane w idoksch kolendry oras WHoiach meply £ priypeawyg aram masals

4. TANDOORI BROCCOLI TIKKA 28 zi

Brocroli maninated with yogurt in indan speces
Marymowane brokuly I jocurtem w indyjsiich prryprawach

5. TANDOORI BLACK PEPPER TIKKA

Crizpy preces of the chosen ingredient mannated in 2 shell with butter and 2 Lirge amount of black pepper
Chrupdpce kawaltl wybranego sktadnds marynowane w otocrce I masta i dutey dodo cramego pepriu

Paneer (indyjsii ser/Indian cheese) 75 =t
Kurczak / Chicken 30 ot
Dorsz /Cod 32 24

Jeall Ci nle smakowalo. nle musisz placié.
Sy kvacturd




SMAKI INDII

RESTAURANT
CAFE & BAR

6. TANDOORI GARLIC CHICKEN TIKKA

Baked peeces of the selected ingredient saturated with 3 datinctive taste Jnd sroma of garl
Patcrone kiwaik) wiyOrdnego Lhiacekd natyrond wyTAIEl e Sk | Sroemaiam crodnky

Paneer (indyjski ser/Indian cheese) 29 =t
Kurczak / Chicken 30 21
Dorsz / Cod 32 =t

7. TRICOLOR TIKKA & 5ZT/6 PIECES

Baked pieces of the chosen ingredient marinated o three shades of mnt paste,
yoghurl with spices ang Cashew ml

Paneer (indyjski ser/Indian cheese) 12 2t
Kurczak / Chicken 13 zi
Dorsz / Cod 35 =t

8. ACHARI TIKKA

Grilled peces of selected ngredient marinated i indian Pickie

Crilboware krwatls wybranego 1kiadniks marynowane w Indyriie pr ryprawer Pl
Paneer (indyjski ser/Indian cheese) 28 ot
Kurczak / Chicken 29 ot
Dorsz |/ Cod 31 2

9. SEKH KEBAB
Kawalti wybranego sitadnits podawane w formie sraiztybdw podawane I papryty
cebuly Orar pryprawy gardm masals

Kurczak / Chicken 35 xi

Jagnigcina / Lamb 42 ot

Jedll Ci nle smakowalo, nie musisz placié.
Szef kuchni



SMAKI INDII

RESTAURANT
CAFE & BAR

Zupy/Soups

L DAAL SOUP 10 zt
L&l soup with ganger
Zupa I socrewiCy | imbirem

2. CHICKEN SOUP 12 ¢
Soup with checken and fresh vegetables
Jund ¢ aoaliars aciakd | Syt i T ywiTe

3. MUTTON SOUP 17 zt
Soup wilh Lamb ang fresh vegetabdes
Zupa  jagrepcing | Swielymi warlywanms

4 ZUPA KREWETKOWAJ/SHRIPMS SOUP 23
Saup wilh chomos (4 peeces ). formere. mullk and ohall
Zupd & krewetkamd J sriukd], kurkumg, miekem | chils

5. TOM YAM
Tha S0uD willl & .‘.-;ﬁ,."'"l!.".' SPeCy LSTE, wiEn comesls mgenty
of Lam yar muthy oo, lemongrins, coconu! Ml cheli
g S led morecert
Tapska rupy o delicatnie ostrym emaky ifdra w wisktrofo
thiaca sip T grTybow Lam yan, Iriwy CyTrynowe) miska
o0 e 0, ol OFAT W '.'H-’J-"'-:-:i-:' L RriL]

Warrywa [ Vegetables 8 zi

Kurczak [ Chicken 13 o

Krewetiki /| Prawns 16 2§

Kaczka | Duck 18 =

& HOT & SOUR 50UP

Ostro-rwaing Tupd na DaTie $05U SOOWEQ0

Warrywa | Vegetables & zt
Kurczak / Chicken 13 2!

Krewetl | Prawns 15 21
Jagnigcina [ Lamb 1£ 1t

7. TOMATO THICK S0UP & zt

Lind e Swapkyrh pomegdoriw, na bare Srreelamy
Warrywa [ Vegetables & =t

Kurczak [ Chicken 13 =t Jeill Ci nie smakowslo, nie musisz placié.

Krewetk / Prawns 16 o
Jagnigcina [ Lamb 16 21

S Kusctursd




SMAKI INDII

RESTAURANT
CAFE & BAR

Satatki/Salads

L. MIX SALAT / MIX VEGETABLE SALAD 15 =t

Fresh vegetables salad with mant/gariic sauce
Salatics : missrivych warfyw @ muplowy/CIotnikow)ym SoLem

2 SALATKA SZEFA KUCHNI/CHEF'S SALAD 23 zi
Fresh salad wazh chacken from the [ancioo’i oven = grilied prnedppie
Mieszanka salat ; burcrakiem  peeca tandoon » griliowany ananas

3. SALATKA KREWETKOWA/SHRIMP SALAD 23 zi

Mir salad ledves nalh cocusber, (Omto, orece and P S peede)
Mers randa salat 7 AR T pormedarem, (e0uld ¢ krpaar iy W L)

4 SALATKA Z MANGO/MANGO SALAD 20 zt

Meox salad with cucumber, omon, mango and corander
Meesranks salat 1 ogorkamd, cebuly. mango i r kolendrg

Jedli Ci nle smakowalo, nie musisz placié,
Szxaf Kuscturnd




SMAKI INDII

RESTAURANT
CAFE & BAR

Dania z jagniecing/Lamb curries

YWarystkie daria podawane do wyboru z pieczywem naan 1 pieca tandoon/ryzem basmati
All dishes are served with naan bréad Mmom tandoor oven/basmatl rice

1L MUTTON BOLLYWOOD MASALA 37 zt

LMD paeced i NCan 10ael walih curry Lidved and COCOEsE Ml
SROrRpd o ealyrikadlh oo el F Db CuEry | mded Pty Lol crigweyT

2 MUTTON LAWABDAR 36 zi
Fieces of Lamd o mid (omato & onion oridvy
Ko i) QN iny w L0 DOMEiorowe  Cebulowym

3. MUTTON HARA MASALA 38 2t

Fatfet oF Lmd Cooiina N e P-C0rnaer Cumy S
MLl aCEesCInyy IO W SO0 T DD ClETICInDnGSy T W RO CLITY

4. MUTTON LAL MASALA 40 zi
Chusniken of [aend i very Iy [Ty Lauce
Erwalii porpcary o Bardro o5y LODe Uy

Jedll C1 pie amakowalo, nle muslag placié.
S Kt
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SMAKI INDII

RESTAURANT
CAFE & BAR

5 MADRAS

Pieces of ihe selected ingredient in 3 very spicy curry sauce from Madras, bised on chilll peppers
Foemaloed g DurTmeerg
ICawvatk] wybranego whiadniy w bardio otrym S0tk (umy J regeong Madras, ng bare paprycaid chil
Fn_'-"'.llﬁ,,.l".'.'.#
O AT ALy

Warrywa / Vegetables 23 2t

Paneer (indyjski ser/Indian cheese) 25 ot

Kurczak [ Chicken 29 ol

Jagnigcina / Lamb 36 zt

Dorsz / Cod 30 zi

Krewetkl [ Prawns 15 =i

& VANDALOO
Calerted "h_:'l'\{f-fﬁ.' mmerEed 0 2 vy oy and aromal Lurry wath oniont, peppers and 2 wihale (of of cfeli
Warzywa | Vegetables 28 ot

Paneer (indyjski ser/Indian cheese) X2 21
Kurczak [/ Chicken 36 i
Jagrigcing [ Lamb 38 2l

7. CHILLI
Parces of the chosen rgrpciend Cooded n Curry with onlons, capsioumn and fresh hot cfslll peppers
I v bk n'p‘."u'#“nth;.‘: Lk il g _;-;-rr_-nr, W LT ¥ & Crdad, :‘.H.n,.’b-".if- i iy :ltf"l ,'I-.l':'-"'p'..:l._; el
Warrywa [ YVegetables 27 1t
Faneer (indyjski ser/Indian cheese) 30 @i
Kurczak [ Chicken 17 ol
Jagrigcina / Lamb 38 zi

8. SAAG
A tracitional, sroengtic dih from Pundady,. Curry based on spenach leaves with selected g echendy
Tradipryyne, aromatycrne danse § Pendtabo Curmy na bape o srpinaiy ; kawalkamy wybranego shiadni
Warrywa [ Vegetables 75 it
Paneer [indyjski ser/indian cheese) 38 i
Kurczak [ Chacken 29 i
Jagrigcina / Lamb 38 ot

Jedll Cl nle amakowalo, nle muslsz placii.
Sewv| kvactors




SMAKI INDII

RESTAURANT
CAFE & BAR

13. KORMA

The tracitionad dth of the Perpan Muohls dynesty sevved for the first Deme Sunng the mauguration

of Tay Mahal Deth o the form of 2 seleched mgrecend sublly shewed in 2 delicale, nutly sauce

.rr.'tc.‘. Cyyre ey il dynasti ."".-,rg-“.-l'.'l- :.rr:nr. W [ TAT PesraLly POCCTET WL RN Tacts Makal
Darve w postac wytranego siladnda ubdeinee dutronego w drdaimym, orTechow)y™m st

Warrywa | Vegetables 77 ot

Paneer (indyjski ser/Indian cheese) 29 2t
Kurczak / Chicloen 33 2l

Dorsz | Cod 37 21

Jagnigcina | Lamb 38 ot

Krewethki | Prawns 39 ol

14. THAI RED CURRY

Parrey of P telecTed et N (ombenghon wilh freii Qe CoCDul i .'r"x':-.'uil-'n'l. i Eh EaEE
Kxwabil wybranego piiadnia polpcrone re fweefpm imberem, miskaem kobotowym, riwg Cyirpnow) orag
foiern rylenym

Warrywa | Vegetables 17 1t

Kurczak / Chicken 29 zi

Kacrha / Duck 38 2t

Krewethkl | Prawns 40 2

15. THAI GREEN CURRY
Pieces of the selected ingredient combined mith coconut mill, green curmy paste, fucchind carrots snd basd
Krwiti mybranego thiadnikd polpcione § miskem Eadoiowym, pIST Qreen (Lrmy, (uking, marChewiy
ofar; Dalyley

Warzywa | Vegetables 77 ot

Kurczak / Chicken 29 ot

Kactha |/ Duck 38 #

Krewetki | Prawns 40 zi

16. THAI YELLOW CURRY
Pipgrs of the selecled -'I-\_;l'r«'."-ﬂ"'. dipped in & yellow CurTy paaie SauCe, Damboo Shoods, fugches
fed pepper and (oCorul rell
W e i Aﬂ..h'J-"-l_-,‘:_l L ey Famarionee W SO .'n;'!'rr] Pty quay j:-p_ﬂj-c.ﬁ Duaemborta ¢yl
CIETAOrney DDy (O3S el "L"f-*l.-'“'!-w'."'ﬂl".,'l..'l

Warzywa | Vegetables 2 &l

Kurczak / Chiclcoen 30 o

Kacrka / Duck 3% #

Krewethk / Prawns a1 ©

Jedll Ci nle smakowalo, nle musiss placié.
Seef kuschuni
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SMAKI INDII

RESTAURANT
CAFE & BAR

Dania wegetarianskie /Vegetarian curries

Wszystkie dania podawane do wyboru 2 pleczywem naan 2 pieca tandoori/rytem basmati
All dishes are served with naan bread from tandoor oven/basmati rice

L DAAL MAKHMI 20 zi

Blach ientds copked in tomato-butter o vy
Civemeny L0CP0WRCD QOLOWAND i 105 PETAOT WD - UL

2. PALAK PANEER 25 zt

Pirces of panwer chedie i Bomalo- Caiiewnu - Suller g iy
K Fav 3L S0 DT W L0t DOm0 i O TR Sl el Crele ] 0y ™™

3. PANEER TIKKA MASALA 24 2t

Chuniks off cottage cheese from tandoor it spicy lomalo vy
Kraicl Biodecn Lard F peedd Tandodn w oTirym Lot pomediorowym
4. PANEER CHILL! 27 2t

Fried! peecrs of panesr wilh vegelabies and chilli
Smurone Liwall Liva paneetT [ wear Sywaems J§ chll)

5. VEGETABLE NAVRATAN KORMA 28 zt

Mized vegetabies fooked in Caifwwrut & oresm e wolh dry frats
Misiranky wifIyw w Lol Offechionie- Dnepl ndry ™ [ i Toim i Sod it

6. MALAI VEG CURRY 26 zt

Mol T ..l"l,l'd':",l-.'la.'i"l. N CLNTY
Mt rankd warTyw W LD CLETY

Jedll Cl nie smakowalo, nle musisz placié.
Seerf kvactursd
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SMAKI INDII

RESTAURANT
CAFE & BAR

Dania z ryzem/dishes with rice

L BOLLYWOOD MASALA MUTTON DUM BIRYANI 36 zt

Batmat rice STaMTW with Lamd and indian fpeces
Jagniecing durong w Nyl

2. PRAWNS DUM BIRYANI (8 sztuk/s pieces) 40 zt

Fardfer conded o indan toefdd with Curry vt and coconut melk
5~J"H:|'-h'..' Loy W EhTLLE R or ryprawach F LOme DTy | et s LoDt 0w

3. CHICKEN DUM BIRYANI 28 zt

Bummali fice steamd wilh chacken
Kirr ek gutrony W ry i

4. VEGETARIAN DUM BIRYANI 28 zt
Barmati rice steamed with vegeiables
Rys bharmali cuifonmy J Wil Fywim

Deser/Sweets

L. GULAB JAMUN (2 sztuki + gatka lodéw waniliowych/2 pieces + vanilla ice cream) 2 2t
Deep fmed menv donuts sosted in swee! s
Smuatone mers pac il w Jodiian §propse

12 PANNA COTTA 10 =t
TN (redm SedfaT vl walh SErdw TI'I:‘T' AP
Wioth geglr LTt anlowy POCiwany J EFutl  awiowy™ Lousm

1. GAJAR KA HALWA [marchewhka w mleku / carrot in milk) 14 zt

Traitional Incian ettt Sated on caramelined carmols and coconut sheeds. wath 2 1.-.,1f:r aftertaste
of Cariamom

Fl'.h.'l'il:'.:l-"‘-r --"'I-G"."_rlil- Oefer N Daree EATRaslT O aNgy IMUnT e | el Iokorowych, I istaes

Fes Bt P T

Jedll Ci ple smakowalo, nie musise placié.
Sewf ki




SMAKI INDII

RESTAURANT
CAFE & BAR

Chleb z pieca tandoori/Tandoori breads

L PLAIN NAAN & ¢
Plain tandoon bresd made from refined Mo
inchyyii Chieh & P Derredy Mgl Dt Fowry vy PafCL Lanchoo

2. BUTTER NAAN 9 zi

Fasrwioesel D@t il Bl

TR (el J Deld [0 I M lem

3. GARLIC NAAN 10 zt
Tandoon bread with garis

INCH I CPLED I DEPCa LamO0on I CIorimieem

4. MINT NAAN 10 =t
Tancdos s wafl et
iruchypeinn chieh 7 pebca EANGoor I Mgl

5. KASOORI NAAN 10 z¢
Tandoor bread with fenugresk and butter
Iyl chieh F peecs [ado0r F borer iy | madiem

Dodatki/Extra

L VEGETABLE RAITA 10 zi

Foguet mured weth freth cuf vegetabie
AOORFT RPN TTE P [y TS Wl e T

2. MIXED PICKLE 12 zt
fearpd wepetables wath inchan Lpe0es
Irn il pelle J meeLTarmyCh W e

3. JEERA RICE 5 zt

Froed Satmmady race with ndan ¢oaren
My d BEMAT TR0 I humendm adlyriksm

4. ONIOM RICE 10 zt

Ll rce welh frived o

g

Ry batmatl re smarong (ebuly

5. VEGETABLE RICE 12 z¢
Basmati rce with fred vegetabie
Ry Baimatl F oodalkepem sraformpch Wil Tyw

6. RYZ BASMATI 7 zt

BaEmati s

Jeill Tl nle smakowalo, nle musiss placic.
Sxf Kuactur
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SMAKI INDII

RESTAURANT
CAFE & BAR

Indyjskie koktajle/Indian cocktails

L LASSI 7 =

PR S gt Pl
Mgy & OOPTRREE ORI el Do

L MANGO LASSI] & =2t

Mg Funie ot el aenll LG

Fapsly [ OOFBCRARO DORFTY J S

1L STRAWBERRY LASSI 10 2

FajeFp-—-Fac Finast O @ Wl §BF rerDe Ty
Ry § SOV TeTaasl SeRFTL § UL el
4, COCO LASS! 10 =t

LSl il el O

Mgy ; =il Dol SLowegD

Tradycyjne indyjskie goragce napoje
Traditional Indian hot drinks

L INDYJSKA EIARHA HERBATA 7 =i

Fraetiressl Peilem bd il T R
Tradyeya ncfyreka hertafs ¢ lardamones | Eberpe
iI' FNEI‘I".IEI":!. HEEE!.TA MASALA B zi
e i
1 LEMON ICE TEA 10 2t
ol § Goanosais oot TR e 4
4 TANDOORI CHAl 10 =t
By tea sl Pl (EETOEY s e
Lraml MirSuils & bl LS Tl Pl e

5 GREEN TEA / ZIELONA HERBATA 9 zit
& FRUIT TEA / OWOCOWA HERBATA 3 ri

Swiezo wyciskane soki/Fresh juice

L JABLKOWY / Apple 11 zt
2. POMARANCZOWY / Orange 10 i
3. JABLKOWO-POMARANCZOWY / Apple & orange 10 i

WODA oSS =i
WODA o &

Jedll Cl nle amakowsls. nie musiss placie.
PEPSI], TUP, MIRINDA 0,51 7 24

Sew| kuchni




