POLEVKY / SOUPS (325 ml)

Kureci Mancao polévka / Manchon chicken soup A.1,7,9
Kureci polévka s jemné nasekanym Cesnekem, houbami a zelim, zdobeny smaZenymi nudlemi.
Chicken soup with fine chopped garlic, mushrooms, cabbage and garnished with fried noodles.

Rajcatova polévka / Tamatar Ka Shorba A.7
Jemna aromaticka rajcatova polévka.
Silky and aromatic tomato soup.

Polévka z cizrnové ¢ocky / Chana dal soup
Polévka ze Zluté Cocky a cizrny, ochuceny Cesnekem a citronem.
Soup from lentilchickpeas with lemon and garlic taste.
Kazdéa/ each one in 55 K¢

VEGETARIANSKE PREDKRMY / VEGETARIAN STARTERS

Papadum / Papadum 1ks/1pc
Krehka kfupava placka z ¢ockové mouky; na vybér jemna a korenéna.
Crispy thin flat-bread prepared from lentil flour; soft, or spicy one can be chosen.
25 K¢

Cibule Bhaji 4 ks / Onion Bhaji 4 pcs A. 1,3
SmaZené obalované cibulové krouzky ochucené Ajwainem a vybranymi bylinami.
Batter fried onion rings flavoured with Ajwain and selected Herbs

130 K¢
Paneer Pakora 4 pcs A. 1,3,7
SmaZeny obalovany domaci syr s Ajwainem, kminem a kofenim.
Fried Homemade Cheese with Ajwain, Cumin and other Spices

145 K¢

MASOVE PREDKRMY / MEAT STARTERS

/ Kureci sikhsky kebab // Chicken seekh kebab A.1 120 gr
Pikantni mleté kufeci maso ochucené zazvorem, citronem a zelenym koriandrem.
Spicy minced chicken meat dusted in chickpea flour flavoured with kasoori methi and coriander.

130 K¢
_/ Jehnédi sikhsky kebab / / Lamb seekh kebab A.1 120 gr
Pikantni mleté jehnéci maso ochucené feckym senem a koriandrem.
Spicy minced lamb meat dusted in chickpea flour flavoured with fenugreek and coriander.

140 K¢
Kureci lizatka / Chicken lollipops 130 g A. 1,3
Marinovana smazena kureci kridla.
Deep fried marinated chicken wings.

160 K¢

Kureci Pakora 4 ks / Chicken Pakora 4 pcs A. 1,3
Fritovana kureci prsicka marinovana v cizrnové mouce a koreni.
Chicken breast Chunks Marinated in Gram Flour and Spices, Deep-Fried
115 K¢




SALATY

SALADS

Zeleninovy talir ¢ Vegetable Plate ¢ 150 g 140,-
Neochucena krajena zelenina: paprika, rajce, okurka a listovy salat. / Chopped vegetables without
flavourings: capsicum, tomato, cucumber and lettuce.

Hraskovy salat ¢ / Green peas Salad ¢ / Mutter Chat ¥ 150 g A:7 125,-
Jemné kofenéné brambory, hrasek a rajcata v jogurtovém dresinku s citrénem a zelenym
koriandrem.

/ Potatoes, green peas and tomatoes in yoghurt dressing with lemon and green coriander.

Cizrnovy salat £/ Aloo Chana Chat f 150 g, A:7,12 125,-
Jemné kofenéné brambory, cizrna a rajcata v jogurtovém dresinku s citrénem a zazvorem.
/ Potatoes, chickpeas and tomatoes in yoghurt dressing with lemon and ginger.

Salat s kuiecimi kousky Tikka J / Chicken Tikka Salad J 200g, A: 7 155,-

Pikantni kufeci kousky marinované v kofenéném jogurtu pfipravené v tandiru s okurkovym
salatem, rajcat a papriky v jogurtovém dresinku. / Spicy chicken pieces marinated in spicy yoghurt
prepared in Tandoori oven and served with salad from cucumber, tomatoes and capsicum in
yoghurt dressing.

Salat s jehnsim sikhskym kebab J / lamb seekh kebab Salad J 200g, A: 7 185,-
Pikantni mleté jehnéci marinované v korenéném jogurtu pripravené v tandiiru s okurkovym
saldtem, rajcat a papriky v jogurtovém dresinku. / Spicy minced lamb marinated in spicy yoghurt
prepared in Tandoori oven and served with salad from cucumber, tomatoes and capsicum in
yoghurt dressing.

Salat s kutecim sikhskym kebab J / Chicken seekh kebab Salad J 200g, A: 7 170,-
Pikantni mleté kureci marinované v korenéném jogurtu pripravené v tandiiru s okurkovym saldtem,
rajcat a papriky v jogurtovém dresinku. / Spicy minced chicken marinated in spicy yoghurt
prepared in Tandoori oven and served with salad from cucumber, tomatoes and capsicum in
yoghurt dressing.



POKRMY PRIPRAVENE V TANDURU / TANDOORI SPECIALS

pribliZ na doba Cekani / waiting time .... 30 min

/ Kureci kousky / / Chicken tikka 200g A.7
Marinované kufeci maso bez kosti, pecené v peci tandtir.
Marinated boneless chicken meat baked in a tandoori oven.

195 K¢
Rybi kousky ,,Amritsari'' / Amritsari fish tikka 300g A.3,4,7,8
Kousky lososa marinované v citronu a ¢erném pepfi, peCené v tandtiry, s krustou z kesu oriski a
mandli.
Salmon fish marinated in lemon juice and black pepper, prepared in tandoori oven covered in
cashew and almond paste.

260 K¢
Kreveti kousky ,,Maharaja"' / Prawn Maharaja tikka 200g, velikost/size 31/40 A.1,2,3,7,8
Krevety marinované v citronové Stavé a cerném pepri, pfipravené na cerveném viné.
King prawns marinated in lemon juice and black paper with tandoori masala, served red wine
flavour.

260 K¢

INDICKE SPECIALITY / INDIAN SPECIALITIES

_/ Palivé kure / / Chilli chicken 200g A. 11
Sladko-palivé kureci kousky se s6jovou omackou, Cesnekem, zazvorem, jarni cibulkou a paprikou.
Sweet and chilli taste chicken pieces sauted in soya sauce with ginger, garlic, spring onion and paprika.

185 K¢
_JPalivé kreveti / / Chilli prawn 7 kus velikost/size 29/33 A.2, 7
Sladko-pélivé Krevety se sdjovou omdackou, ¢esnekem, zazvorem, jarni cibulkou a paprikou.
Sweet and chilli taste prawns sauted in soya sauce with ginger, garlic, spring onion and paprika.

245 K¢
_/ Pikantni medové brambory / / Honey chilli potatoes 150 g A. 11
Sladko-palivé hranolky v soté z jarni cibulky a cesnekem se sezamovymi seminky.
Sweet and spicy potato fingers, sautéed with spring onion and garlic and sesame seeds.

150 k¢

_J_J Biryani

Kostky peceného masa / zeleniny duSené s exkluzivni ryZi Basmati, pikantni cibuli, rajcaty, jogurtem a
Cerstvym maslem, jeZ jsou dovedeny k dokonalosti chuti tradi¢niho indického kofeni, predevSim pak
Safranu a koriandru.

MozZnosti / Options:

Zelenin_o_vé f ¥/ Veg_etable ,‘ ¥ O+A:9 175 k¢
Kufeci JJ / Chicken JJ 185 k¢
Jehnéci 39 / Lamb 33 235 k¢

Kreveti 33 / Prawn ¥J +A: 2 250 k¢




HLAVNIi VEGETARIANSKE CHODY / MAIN VEGETARIAN COURSES

Hlavni vegetaridnska jidla poddvame ve formé menu za jednotnou cenu 185 K¢. Menu se sklada z
vegetarianského jidla dle vaSeho vybéru, porce ryZe,nebo zdkladniho indického chlebu naan a
zeleninové oblohy. Zména prichuti placky naan moZna za Cesnekovou nebo sezamovou za priplatek
20 K¢.

We serve our main vegetarian courses as a menu for one price 185 CZK. Menu includes vegetarian
dish of your choice, portion of rice or plain naan and vegetables. The change of naan flavor is
possible, we offer garlic or khurmi (sesame seeds) naan for extra 20 CZK.

/Pandzabska cizrna / Punjabi chana 220 g A.7
Cizrna varena v cibulovo-rajc¢atové omacce se zelenym koriandrem a zazvorem.
Chickpeas cooked in tomato-onion gravy, topped with green coriander and ginger.

Syrovy lababdar / Paneer lababdar 220 g A.7

Kostky domaciho tvarohového syra se smetanou v husté rajcatové-cibulové omacce ochucené
zelenym kardamomem, zazvorem a zelenym koriandrem.

Cubes of cottage cheese made with rich tomato and onion gravy flavored with green cardamom
and ginger, finished with cream.

/ J Vegetarianské Karahi 220g A.7

Zahusténa stfedné kofenéna omacka z domaciho syru obsahujici soté z papriky, rajcat a cibule s
celym koriandrem a kminem v husté rajCatové-cibulové omacce s prichuti koriandru a feckého
sena. / Sautéed home-made cheese with green pepper, tomato, onion cubes flavoured with whole
coriander and cumin seeds cooked in rich onion tomato gravy with flavour of coriander and
kasoori methi

Paneer mutter Masala A.7
Jemné pikantni husta krémova omacka Masala z cibule a rajcat s domacim syrem.
Spicy gravy of Onion & tomato with the home made cheese.

Cocka Tarka / Dhal Tarka

Pikantni Zluta ¢ocka varena s cibuli, rajcaty a cesnekem ochucena kminem a zelenym
koriandrem.

Spicy yellow lentil prepared with onion, tomatoes and garlic flavoured with cumin and green
coriander.

Palak Paneer220g
syr vareny ve Spenatovém pyré se smési domaciho koteni, dochuceny cesnekem
fresh white cheese prepared in spinach puree with a home spice mix, seasoned with garlic




HILAVNI KURECI JIDLA / MAIN CHICKEN COURSES

Hlavni kufeci jidla podavame ve formé menu za jednotnou cenu 220 K¢é. Menu se sklada z kureciho
jidla dle vaSeho vybéru, porce ryZe nebo zakladniho indického chlebu naan a zeleninové oblohy.
Zména prichuti placky naan moZna za cesnekovou nebo sezamovou za priplatek 20 K¢.

We serve our main chicken courses as a menu for one price 220 CZK. Menu includes chicken dish
of your choice, either portion of rice or plain naan and vegetables. The change of naan flavor is
possible, we offer garlic or khurmi (sesame seeds) naan for extra 20 CZK.

Kure na masle / Butter Chicken 220 g A.7

Kufeci maso pfipravené v tandiiru, na masle a smetané v omacce z Cerstvych rajcat s feckym
senem, zazvorem a kardamomem.

Creamy boneless tandoori chicken in a fresh tomato gravy, flavored with fenugreek, ginger,
cardamom, kasoori methi and finished with cream.

_J Kureci tikka masala/ Chicken Tikka Masala 220 g A.7

Pecené kureci kousky marinované v jemné pikantni marinadé s hustou krémovou omackou
Masala.

Roasted chicken pieces marinated in creamy, mildly spicy masala sauce.

J_J JJ Kufeci Vindali / Chicken Vindaloo 220 g A.7
Velmi ostry pokrm s kofenim intenzivni chuti s citronem a brambory.
A very hot dish with touch of rich spices, lemon and potatoes.

/J Kureci Karahi /Chicken Karahi 220 g A.7

Soté z papriky, rajcat a cibule s celym koriandrem a kminem v husté rajcatové cibulové omacce
s prichuti koriandru a feckého sena.

Green, red and yellow pepper, tomato, and onion cubes sautéed with whole coriander and cumin
seeds in thick rich-flavored onion and tomato gravy finished with coriander and kasoori methi.

Kureci Korma / Chicken Korma 220 g A.7, 8

Jemna krémova korma varena s keSi, makem, suSenym mlékem, strouhanym kokosem,
smetanou a maslem se Safranovou prichuti.

Pieces of chicken in mild creamy korma sauce with cashews, poppy seeds, khoya, shredded
coconut, cream, butter and saffron flavor.

Kureci Palak / Chicken Palak A,7
Chutné kuteci varené ve Spenatovém pyré s domaci smési indického kofeni a Cesnekem.
Chicken cooked in spinach purée with selected home Indian spices with garlic flavour.

Kureci kari / Chicken curry A.7
Kousky kureciho masa s kari kofenim a smetanou.
Chicken bits with curry spices and cream.

Kure Maharaja / Chicken Maharaja, A:7,8

Kufreci kousky ,,malai tikka“ pecené v tandtiru pripravené s nasekanym cesnekem, cibuli a
rajcaty v krémové korenéné omacce s chuti keSu a cerného pepre. / Chicken pieces ,,malai
tikka“ baked in Tandoori oven prepared with chopped garlic, onion and tomatoes in creamy
spicy sauce with the taste of cashew nuts and black pepper.




HLAVNI JEHNECIi CHODY / MAIN LAMB COURSES

Hlavni jehnéc¢i jidla poddvame ve formé menu za jednotnou cenu 265 Kc¢. Menu se sklada z
jehnéciho jidla dle vaSeho vybéru, porce ryZe nebo zakladniho indického chlebu naan a zeleninové
oblohy. Zména prichuti placky naan mozZna za Cesnekovou nebo sezamovou za priplatek 20 K¢.

We serve our main lamb courses as a menu for one price 265 CZK. Menu includes lamb dish of
your choice, portion of rice or plain naan and vegetables. The change of naan flavor is possible, we
offer garlic or khurmi (sesame seeds) naan for extra 20 CZK.

_/Jehnéci Rogan Josh / Lamb Rogan Josh 220 g

Pomalu vareny jemné okofenény pokrm pripraveny z mnoha ingredienci jako Cesnek, zazvor,
mandle a cibule, okofenény kardamomem, pepfem a kurkumou.

Slowly cooked dish prepared from many ingredients such as garlic, ginger, almonds and onion,
spiced with cardamom, pepper and turmeric.

Jehnéci Korma / Lamb Korma 220 g A. 7,8

Jemné jehnéci kari, nejprve marinované v jogurtu, poté osmazZené s nakrajenou cibuli, rajcaty a
piskavici (fecké seno), nakonec naloZené v lehce okorenéné kokosové omacce.

Mild lamb curry, firstly marinated in yoghurt then sautéed with sliced onions, tomatoes and
fenugreek finished in a lightly spiced coconut sauce.

J_J_J Jehnééi Madras / Lamb Madras 220 g A.7

Toto lahodné pikantni tradicni jidlo pochazi z jihu Indie. Jehnéci maso pripravené s
jihoindickym kotfenim. Pokrm, ktery ohromi VaSe chutové poharky.

Tender lamb cooked with southern Indian spices. A dish that does wonders to your taste buds.

/_J Jehnédi Jalfrezi / Lamb Jalfrezi 220 g A.7

Ostry pokrm s cibuli na tenké nudlicky, kminem a rajcaty v rajcatové-cibulové omacce,
ochuceny zazvorem a zelenym chilli.

Hot julienne onion, capsicum, and tomato cooked in onion and tomato gravy, flavour with
ginger, and green chilly.

Jehnéci Mizadi / Lamb Mizadi 220 g A.7, 8

Jemny pokrm obsahujici jehnéci kousky pfipravené v omacce z kesu oriski, mandli, Cerstvych
rajcat, cibule a maty.

Mild dish with lamb meat and sauce made from cashews, almonds, fresh tomatoes, onion and
mint.

Jehné¢i Palak / Lamb Palak /
Chutné jehnéci varené ve Spenatovém pyré s domaci smési indického koreni a cesnekem.
Lamb cooked in spinach purée with selected home Indian spices with garlic flavour.




HLAVNI MORSKE POKRMY / MAIN SEAFOOD COURSES

Hlavni motska jidla poddvame ve formé menu za jednotnou cenu 265 K¢é. Menu se sklada z rybiho
nebo krevetiho jidla dle vaSeho vybéru, porce ryZe nebo zdkladniho indického chlebu naan a
zeleninové oblohy. Zména prichuti placky naan mozna za Cesnekovou nebo sezamovou za priplatek
20 K¢.

We serve our main seafood courses as a menu for one price 265 CZK. Menu includes fish or prawn
dish of your choice, eiter portion of rice or plain naan and vegetables. The change of naan flavor is
possible, we offer garlic or khurmi (sesame seeds) naan for extra 20 CZK.

_JKreveti masala / Prawn masala 220 g, 7-8 kus velikost/size 29/33 A.2, 7

Pecené kousky krevet marinované v jemné pikantni marinadé s hustou krémovou omackou
Masala.

Roasted prawn pieces marinated in creamy, mildly spicy masala sauce.

Kreveti Korma / Prawn Korma 220 g A.7, 8

Jemna krémova korma varena s keSi, makem, suSenym mlékem, strouhanym kokosem,
smetanou a maslem se Safranovou prichuti.

mild creamy korma sauce with cashews, poppy seeds, khoya, shredded coconut, cream, butter
and sdffron flavor.

Rybi kari / Goa fish curry 220 g A. 4,7
Kousky lososu v krémové omacce s kokosovym mlékem.
Salmon pieces in creamy sauce with coconut milk.

OMACKY
SAUCES

Nakladana Zelenina / Mix Pickle 25g, A:12 35,-
Intenzivni chut’ nakladaného manga a citronu ve slaném nélevu. / Intensive taste of mango and
lemon in salty sauce.

Mangové Catny / Mango Chutney 30g, A: 12 35,-
Siln€ korenéna delikatni sladkokysela mangova omacka. / Delicious sweet saure mango sauce.

Matové Catny / Mind Chutney 30g, A:12 35,-
Silné korenéna delikatni sladka matova omacka. / Delicious sweet saure mind sauce.




PRILOHY / SIDEDISHES A. 3, 7,

Zakladni naan / Plain naan
Kftupava placka pfipravena v hlinéné peci tanddr.
Crispy bread prepared in special clay tandoori oven.
49 K¢
Cesnekovy naan / Garlic naan
Kftupava placka pfipravena v hlinéné peci Tandir, plnéna ¢esnekem.
Crispy bread prepared in special clay tandoori oven, flavoured with garlic and butter.
60 K¢
Syrovy naan / Cheese naan
Kftupava placka pfipravena v hlinéné peci tandtr, plnénd domacim jemnym syrem.
Crispy bread prepared in special clay tandoori oven, filled with home-made soft cheese.
85 K¢
Bramborovy naan / Aloo naan
Kftupava placka pfipravena v hlinéné peci tandtr, plnéna bramborem.
Crispy bread prepared in special clay tandoori oven, filled with potatoes.
65 K¢
Kokosovy naan / Peshawari naan A. 8
Kftupava placka pfipravena v hlinéné peci tandr, plnéna mandlemi, kokosem a orechy.
Crispy bread prepared in special clay tandoori oven, filled with almonds, coconut and peanuts.

85 K¢
Bila ryze basmati / White basmati rice 200 g 45 K¢
Hraskova ryze basmati / Pulao basmati rice 200 g 50 k¢
RyZe basmati ze zelenym hraSkem.
Kasmirova RyZe Basmati / Kashmiri Rice, A:7,8, 12 60 kc

RyZe Basmati se smetanou, ovocem, keSu a pistaciemi. / Kashmiri Basmati Rice mixed with Fruits
& Nuts.

DEZERTY
DESERTS A:7,8

Gulab Jamun 75.-
knedlicky z domaciho tésta ve sladkem syrup

Soan Papdi 100 g 75,-

Supinaty sladky dezert s mandlemi a pisticiemi. Je velmi sladky,ale zéroveii lehky!
Vyrobeno z rostlinného ghee(pfepusténého masla).

Zmrzlina Kulfi Matka / Ice-cream Kulfi Matka 200 g 110,-
Delikatni zmrzlina dle origindlni indické receptury podavané v orientalni keramické misce, kterou si mtiZete odnést s
sebou. Prichut’ dle aktualni nabidky: mango, li¢i, pistacie. / Delicious ice cream according to original indian recipe,
served in oriental style ceramic bowl, which you can take with you. Taste of actual availability: mango, lichee, listacia.




CHLAZENE NAPOJE
COLD DRINKS

Mango dzus 0,21 52,- Coca Cola 0,331 40,-
lHdley hUSt}” 40 % mangovy dzus Coca Cola Light 0,33 1 40,_
Guava d7us 0,21 52,- Fanta 0,331 40,-
indicky husty 40% guava dZus Sprite 0,331 40,-
Lici d¥us 0,21 57,- Kinley Tonic Water 0,251 40,-
40% lici dzus Kinley Ginger Tonik Water 0,251 40,-
Bonaqua 0,251 30,-
Rose Sharbat 0,331 45,-
indicky sirup neperliva, jemné perliva
non sparkling, medium sparkling
Cappy juice 0,251 44,-
dZusy dle denni nabidky
Nestea 0,21 35,-
ledovy caj
PIVO
BEER
Budweiser Budvar lezak 12° 0,31 32 K¢, 0,51 43 Ké

TocCené Ceské pivo / draught Czech beer

Budweiser Budvar FREE svétly 0,331 38 K¢

nealko lahvové svétlé pivo / non-alcoholic light beer
Budweiser Budvar Dark ¢erny 0,331 38 K¢

Somersby apple cider 0,331 42 Ké
Obsah alkoholu 4,5 %, lahev

King Fischer 0,331 70Kéeé

indické lahvové pivo, prémiovy lezak 4,8 % alk.

Zazvorové pivo (nealko) Old Jamaica Ginger Beer 0,331 32 K¢
Zéazvorové pivo plech old jamaica




JOGURTOVE INDICKE LASSI
YOGHURT INDIAN LASSI, A:7 350ml

Osvézujici typicky indicky jogurtovy napoj riznych prichuti
Refreshing typical indian yoghurt drink of different tastes

Sladké lassi / Sweet Lassi 49,-
Slané lassi / Salty Lassi 49,-
Ruzové lassi / Rose Lassi 75,-
Mangové lassi / Mango Lassi 75,-

MLECNE NEALKO KOKTEJLY
MILK NONALKOHOLIC COCTAILS

Ruzovy koktejl / Rose coctail, A:7 330 ml 85 K¢

mléko, smetana, rose sharbat, led
milk, cream, rose sharbat, ice

Mangovy koktejl / Mango coctail, A:7 330 ml 85 K¢é
mléko, smetana, mangove pyré, led
milk, cream, mango puree, ice

MLECNE ALKO KOKTEJLY
MILK ALKOHOLIC COCTAILS

RuzZovy vodka koktejl / Rose vodka coctail, A:7 330 ml 92 Ké

mléko, vodka, smetana, rose sharbat, led
milk, vodka, cream, rose sharbat, ice

Mangovy vodka koktejl / Mango vodka coctail, A:7 330 ml 92 K¢
mléko, vodka, smetana, mangove pyré, led
milk, vodka, cream, mango puree, ice



CAJOVY LISTEK
TEA LIST

Indicky Masala ¢aj / Indian Masala Tea, A: 7 0,21 45 Ké, 0,351 75 Ké

SPECIALNI JEMNE KORENENY CERNY CAJ PRIPRAVOVANY S CUKREM, MLEKEM,
ZAZVOREM A SMESI KORENI, VHODNY PRO KAZDODENNI PROCISTENI A PROBUZENTI
ORGANISMU

Zeleny ¢aj Maly Buddha / The Little Buddha 0,21 35 K¢, 0,351 50 K¢

Pravy zeleny c¢aj obsahuje kousky ananasu, papdji, 1ékofice a santalového dfeva, Cerveny
pepf, aroma, kvéty hefmanku fimského.

Zeleny caj Woojeon 0,21 35ké 0,351 50K¢
Nepravidelné svinuté zelené ¢aj vytvareji prizracny, svétle zeleny ndalev. Ten ma jemné
nasladlou chut s téony mléka, mandli a lehkym travnatym zavérem

Bily caj s citrusem a zazvorem /
White tea with lemon and ginger 0,21 35 K¢, 0,351 50 K¢
Pravy bily ¢aj min. 61%, kousky zazvoru a citronu, vousatka citrénova, kvéty pomerancovniku,
prirodni aroma.

Cerny ¢aj English Breakfast tea 0,21 35 K¢, 0,351 50 Ké&

Aromaticky Cerny caj

Malina v medu / Raspberry with honey 0,21 35 K¢, 0,351 50 Ké
Ovocné caj. lahodnéa smés skladajici se z bezinky, kouski jablka, cervena fepa, kouski Cervené
fepy, ostruziny, Cerveného rybizu, kouskti maliny, ostruziniku, kouska jahod.

Bily ¢éaj Jahoda Aloe / Strawberry with aloe 0,21 35 K¢, 0,351 50 Ké

Pravy bily ¢aj min. 61%, kousky jahody a aloe, prirodni aroma.
Hefmankovy ¢aj / Chamomile tea 0,21 35 K¢, 0,351 60 K¢
Zazvorovy ¢aj / Ginger tea 0,21 35 K¢, 0,351 60 K¢

Matovy éaj / PepperMint tea 0,21 35 K¢, 0,351 60 K¢é



Pokud jste zvykli pit €aj jinak, nez jak vam ho servirujeme, poZadejte obsluhu o
med, mléko nebo citron.

med / honey 10 K¢
mléko / milk 8 K¢
citron / lemon 8 K¢
Slehacka / whipped cream 10 K¢é

TEPLE NAPOJE
HOT DRINKS

Espresso 42,-

30-40 ml, 7 g kdvy

Espresso Macchiato 48,-

30 - 40 ml, 7 g kavy, mlécéna péna

Cappuccino 55,-
1+ 1+ 1 = espresso, mléko, mlécna péna

Caffé Latte 59,-
Espresso lungo, mléko, mlécna péna

Videniska kava / Wienna coffee 46,-
Espresso prodlouzené horkou vodou

Irska kava / Irish coffee 75,-

Espresso prodlouzené horkou vodou, 20 ml Jameson, poddvdme se smetanou

Bailleys coffee 65,-

Espresso prodlouzené horkou vodou, 20 ml Bailleys.

Turecka kava / Turkish cofee 38,-

Mleta zrnkova kava prodlouZena horkou vodou

Horka hruska, jablko / Hot pear, apple 49,-

200 ml horkého dZusu podavame se Spetkou skofice a hfebicku

DIVOKA horka hruska, jablko / WILD Hot pear, apple 71,-

200 ml horkého dZusu a 0,02ml vodky podavame se Spetkou skofice a hiebicku

Grog 48,-

0,04 ml rumu, prodlouzZené horkou vodou

Svarené vino / Hot wine 45,-

200 ml cerveného svareného vina, cela skorice, hiebicek, cukr
Horka Griotka / Hot Griotte 42,-

0,04 ml Griotky, prodlouZené horkou vodou




INDICKA VINA / INDIAN WINES
SULA Vineyards 0,11---60 K¢, 0,751---450 K¢é

Sauvignon Blanc, indické bilé vino je bylinné chuti,
ostré a suché, s vini papriky a Cerstvé posecené

travy. " SuaViney

SULA Vineyards

0.11 —60 K&, 0,751---450 K&

SHIRAZ, chut’ po zralém ovoci s viini po pepri znaci tento stfedné plny Shiraz z cervenych

kopcu statu Nashik. S jemnymi nuancemi dubu ma toto temné fialové vino skvélou rovnovahu a
doznivajici finish.

Vinafrstvi Sula se zabyva ekologickym zptisobem vinohradnictvi a vinafstvi.
Sula Vineyards engages in eco-friendly viticulture and winemaking.

VINA / WINE
Bilé vino/White wine Cervené vino/ Red wine
¢ Mikulov Chardonnay 0,2 1 49kc e Modry Portugal 0,21 49 K¢
suché bilé vino suché Cervené vino
e Soleiro 0,21 55k¢ Soleiro cervené 0,21 55 K¢
polosladké bilé vino polosladké ervené vino
e Mikulov Sauvignon 0,751 290ké e Cabernet Sauvignon 0,751 275 K¢

Vino s pfivlastkem, pozdni shér, suché cervené vino

alkohol 12 %, oblast: Morava, podoblast: Mikulovska _ j ,
’ P alkohol 13 %, oblast: Mikulovska, podoblast: Mikulov

® Vinarstvi pavlov Palava 0,751 450kc e Cabernet Moravia Rosé 0.2] 55 ké
Vino s pfiviastkem, vybér z hrozn(, polosladké bilé vino o L o
alkohol 14 %, oblast: Morava, podoblast: Mikulovska Jakostni vino odriidové riizové polosuché

alkohol 11,5 %, oblast: Morava

® Vinafstvi Tramin Cerveny 0,751 385 k¢
Vino s privlastkem, vybér z hroznd, polosuché bilé vino
alkohol 13,5 %, oblast: Morava, podoblast: Mikulovska



VINA SUMIVA / SPARKLING WINES

Bohemia Demi Sekt
Sumivé vino bilé, 11 % alk.
sparkling white wine, 11% alc.

Bohemia Sekt Brut
jakostni Sumivé vino bilé, 12 % alk.
quality sparkling white wine, 12 % alc.

Bohemia Sekt Rose Demi Brut
jakostni Sumivé vino rizové, 11,5 % alk.
quality sparkling rose wine, 11,5 % alc.

V ramci akci mame v nabidce i jina vina.
On events, we also offer other wines.

APERITIVY

APERITIVES

0,751 250 Ké
0,751 290 Ké
0,751 300 Ké

Y1T

Campari

Cinzano Rosso, Bianco a extradry

100 ml 72 Ké

100 ml 60 K¢

WHISKY
WHISKEY 0,041

Tullamore Dew 60 K¢
Jack Daniels 75 K¢
Jameson 65 K¢
Chivas Regal 91 K¢

RUM

0,041

Old Monk Indicky rum / Old Monk indian rum 77 K¢
Bacardi bily, Carta blanca 60 k¢
Barcardi cerny, Carta negra 68 k¢
Bozkov rum 45 K¢



DESTILATY

SPIRITS 0,041
Gin Beefeater 54 K¢
Tequila Gold 59 Ké
Tequila Silver 59 Ké
Slivovice Jelinek 40 K¢
Finlandia vodka 55 K¢
Metaxa 5 60 K¢
Jaegermeister 60 K¢
Fernet Citrus 45K¢é
Fernet Stock 45K¢
Becherovka 45K¢
Baileys 60K¢
Griotka Bozkov 35 Ké



	Kinley Ginger Tonik Water 0,25 l 40,-
	P I V O
	Zázvorové pivo (nealko) Old Jamaica Ginger Beer 0,33l 32 Kč
	M l é č n é n e a l k o k o k t e j l y
	Campari 100 ml 72 Kč
	Barcardi černý, Carta negra 68 kč
	Gin Beefeater 54 Kč
	Slivovice Jelínek 40 Kč


