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POLEVKA Soup

Cockova polévka Dall soup ... .. ... .. . 50Ke
Rajska polévka Tomato soup .. ........ .. ..50Kc
Kureci polévka Chicken soup ... ... .. . 50Ke
Polévka s cockou a Spendtem Dall palaksoup .. .. .. .. .. .. .. .. 50K¢
Fazolova polévka Red bean soup .. ... ... .. .. 50Ke
PREDKRMY APPETIZER

Krupava placka Papadam crispy bread .. ........ .. .. 15Kc
Smazena cibule Onion bhaji 150g.. .. .. .. ... 130Kc

Kousky cibule s cesnekem a zdvorem v tésticku, smazené na oleji

alergeny

1

1,3

Slice onion exotically spiced with garlic onion ginger battered gram flour and deep fried in vegetable oil

Zeleninova pakora Veg pakora 160g.. .. .. .. .. .. 140Ke
Obalované kousky zeleniny s korenim smazené na oleji

Chopped and mildly spiced fresh vegetable and potatoes battered in gram flour
and deep fried and vegetable oil

Syrova pakora Paneer pakora 50g .. .. .. ...... 150K¢
Domdci syr v tésticku s korenim, smazeny na oleji
Home made cheese coated with spicy lentil flour and deep fried

Kure pakora Chicken pakora 150g.. .. .. .. .. .. 150K¢

Kousky kurete v tésticku s korenim, smaZeny na oleji
Chicken coated with spicy lentil flour and deep fried

1,3

1,3,7

1,3
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NUDLE NoobpLES

Zeleninové nudle Vegetarian noodle 1508 . o e

Varené s kapit, cibuli, bilym zelim, mrkvi a indickym korenim

Kureci nudle Chicken noodles 1508 oe e e e
Krevetové nudle Prawan noodles 1508 0 oo oo e
Mix nudle Mix noodles 1508 e v e e

Krevety, jehnéci a kureci maso s nudlemi

alergeny
130 K¢ 1,6
150Ke¢ 1.6
170K¢ 16
215KC 126
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TANDOOR PEC TANDOOR OVEN

20.

21.

22.

23.

24.

25.

27.

TANDOORI PEC JE URCENA UPRAVU POKRMU BEZ TUKU ZA VELKE ZARU A VYSOKYCH TEPLOT. VYSOKA TEPLOTA
SE UDRZUJE POMOCT UHLI, KTERE OBKLOPUJE SPODN{ CAST KONSTRUKCE. JEDINE TAK JE MOZNE DOSAHNOUT
TEPLOTY BLiZICI SE 900 °F (480 °C). OBSLUHA PECE MUSI DBAT HLAVNE NA TO, ABY UHLIKY HORELY

PO CELOU DOBU. PRI TECHTO VYSOKYCH TEPLOTACH, VETSNA POTRAVIN V TETO TROUBE VYTVORI TVRDOU
VNEJSf VRSTVU, ANIZ BY BYLA OBETOVANA VLHKOST NA VNITRNI STRANE.

TANDOORI OVEN IS DESIGNED TO PROVIDE VERY HIGH, DRY HEAT. FUEL FOR THE FIRE IS PROVIDED BY

CHARCAL LINING THE BOTTOM OF THE STRUCTURE.IN ORDER TO PRODUCE TEMPERATURES APPROACHING 900 °F
(480 °C), EMPLOYEES MAINTAIN A LONG VIGIL TO KEEP THE COALS BURNING ALL THE TIME. AT SUCH HIGH
TEMPERATURES, MOST FOODS COOKED IN THIS OVEN DEVELOP AVERY CRISP OUTER LAYER WITHOUT SACRIFI
MOISTNESS ON THE INSIDE.

alergeny

Malai kebab 509 .. .. .. ... 210K¢ 17

Kureci kousky marinované ve smési indického koreni se smetanou a kesu grilované v peci tandoori

Chicken breast marinate in a delicate blend of Indian spiced
with cream and cashew nuts grilled in a tandoori oven

Chicken tikka ] 150g.. ..o .. .. .. 210K¢ 1,7

Kureci kousky marinované v korent, grilované v tandoori peci
Diced boneless chicken breast marinated and mildly seasoned grilled in tandoori oven

Green tikka 7 A 150g.. .. .. .. ... 210K¢ 1,7

Kureci kousky marinované v koreni s Cerstvou mdtou, grilované v tondoori peci
Diced boneless chicken breast marinated and mildly seasoned green chilly hot
with fresh mint barbecued in tandoori oven

Shish kebab ~ 50g.. .. .. .. ... 200K¢ 17

Mileté maso s bylinkami a ndickym korenim pripravené n tandoori peci
Minced meat with herbs and Indian spiced prepared in tandoor oven

Tandoori mix < < 250g.. .. .. .. .... 310KC 1,27
A mixture of prawn, lamb tikka, chicken malai and green tikka
Chicken shashlik < 200g. ... .. .. 230K¢ 17

Grilované mleté maso s rajcaty, cibuli a paprikou
Grilled marinated meat with onion tomatoes and capsicum

Peshawari tikka 150g.. oo .o .. ... 205KC 1,37

Kurect kousky s cesnekem, zdzvorem a koriandrem pecené v tandoori peci
Diced boneless chicken breast marinated chopped garlic ginger and coriander grilled in tandoori oven
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alergeny

Tandoori king prawn W0pices .. .. ... .. 330KC 1257
Krevety s cesnekem, koriandrem a indickdm korenim grilované v peci tandoor
Chopped garlic ginger coriander Indian spiced and grilled in tandoori oven

Tandoori chicken s0g. ... ... 210K¢ 17
Marinované kureci stehno jemné korenéné se zelenym chilli, s Cerstvou mdtou, grilované v tandoori peci

Chicken leg pipes marinated and mildly seasoned green chili hot with
fresh mint barbecued in tandoori oven

SPECIALITY OD SWAGAT
SPECIAL OF SWAGAT

Paneer swagat 200g.. o ... ... 210Kc 7
Dmadci syr v Cervené omdcce s varend na mdsle s cesnekem, poddvand se spendtem
Chopped paneer Indian spiced red sauce and cooked with garlic butter spiced and delicious spinach

Chicken swagat 200g.. .. .. ...... 220K¢ 7
Kureci kousky v cervené omdcce s varend na mdsle s Cesnekem, poddvand se Spendtem
Chopped chicken Indian spice red sauce and cooked with garlic butter and delicious spinach

Special veg swagat 200g.. .. .. .. .. .. 240K¢ 7
Mix zeleniny, syru, brambor a indického koreni. Komplet s ryzi nebo naanem

Mix vegetable , paneer , potato cooked Indian spice with onion tomato sauce,

Complementry rice or naan.

Special non veg swagat 200g.. .. .. .. .. .. 290KC 27

Smés jehnéciho a kureciho masa se zeleninnou a krevetami s cibuli a rajcatovou omdckou.
Komplet s ryzi nebo naanem

Mixture of lamb, chicken, mix vegetable , prawn with onion tomato sauce.
Complementary rice or naan
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KARI CURRY 180 g alergeny

ORIGINALNT KLASICKE INDICKE KARI VARENE SE SMESI CIBULE, RAJCAT, SE ZAZVOREM A CESNEKEM

V TRADICN{ HLADKE OMACCE

THE ORIGINAL CLASSIC INDIAN CURRY COOKED WITH BLEND OF SPICE . ONION , TOMATOES , GINGER, GARLIC
AND SUN FLOUR SEED IN TRADITIONAL PLAIN SAUCE

40.  Soéjové Kkari Soyabin curry ... ...... .. 165Kc 7
41.  Zeleninové kari Veg curry .. ........ .. 165Kc =
42 Syrové kari Paneer curry ... ...... .. 200Kc =
13, Kureci kari Chicken curry ... ... .. 190Kc =
44, Jehnéci kari Lamb curry .. ... ... 230Kc =
15, Krevetové kari Prawn curry ... ... 220K¢ o7
16, Mleté maso na kari Keema curry ... ... .. .. 190Kc =
47, Rybi Kkari Fish curry ... ... .. 200K¢ 47
KormaA 180 g

JEMNA SMETANOVO KOKOSOVA OMACKA S MANDLEMI, ROZINKAMI, KESU, MASLEM A ZAZVOREM
A MILD COCONUT CREAM SAUCE WITH ALMONDS RAISINS CASHEW, BUTTER AND GINGER

50 S6jova korma Soyabin Korma ... ... 175Kc s
51.  Zeleninova korma Navaratna korma ceei i TT5KE s
52. Syrova korma Paneer korma ... ... .. 210K¢c s
53 Kureci korma Chicken korma ... . 200Kc s
s4. Jehneéci korma Lamb korma e .. 240KE 2,78
55. Krevety korma Prawn korma e 2B0KC 27
s6.  Korma z mletého masa Keema korma ... ... .. .. 200K¢c s

57. Rybi korma Fish korma i ... 205KC 478
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MANGO 180 g alergeny

JEMNA SMETANOVO KOKOSOVA OMACKA S MANDLEMI, ROZINKAMI, KESU, MASLEM A ZAZVOREM,
S MANGOVE CHUTI
A MILD COCONUT CREAM SAUCE ON ALMONDS CASHEW BUTTER AND GINGER WITH MANGO TEST

59.  SOjové mango Soyabin mango ... ... .. 190K¢ s
0. Syrové mango Paneer mango ... ... .. 215K¢ s
61, Kureci mango Chicken mango ... .. ... 205K¢ s
2. Jehné¢i mango Lamb mango ... ... 245K¢ s
63.  Krevety mango Prawn mango ... .. .. .. 235K¢ 27
6. Mango s mletym masem Keema mango ... ... .. 205K¢ s
5. Rybi mango Fish mango ... .. .. 210K¢ 47
BUTTER 1808

JEMNA KREMOVA OMACKA S MANDLEMI, ROZINKAMI, KESU, VARENA NA MASLE S LAHODNYM RAJCATOVYM PYRE
A MILD CREAMY SAUCE WITH ALMONDS CASHEW COOKED IN BUTTER AND DELICIOUS TOMATO SAUCE

6.  SoOjové butter Soyabin butter ;i 1T0KC 678
70.  Syrové butter Paneer butter ... ... .. 210K¢c s
71 Kureci butter Chicken butter e oo.. 205KC 1,378
72.  Jehnéci butter Lamb butter ... .. .. .. .. 250Kc¢ s
73 Krevety butter Prawn butter ... ... .. 240Kc 27s

75. Rybi butter Fish butter e 210KE 478
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KADAI 180 g

MASLOVA CIBULOVA OMACKA KOUSKY PAPRIKY A CIBULE
PREPARED ON BUTTER ONION BASE SAUCE WITH SLICE CAPSICUM AND ONION

Séjové kadai Soyabin kadai
Zeleninové kadai Veg kadai
Syrové kadai Paneer kadai
Kurteci kadai Chicken kadai
Jehnéci kadai Lamb kadai
Krevety kadai Prawn kadai

CITRON LeEMoON 180g

170 K¢
175 K¢
210 Ke
205 K¢
240 K¢
230 K¢

alergeny

6,7,

2,7

KLASICKY RECEPT NA OMACKU S CJBULI, RAJCATY, ZAZVOREM, CESNEKEM A CERSTVOU CITRONOVOU $TAVOU
THE ORIGINAL CLASSIC SOUR TEST OF SPICE WITH ONION TOMATO GINGER GARLIC AND FRESH LEMON JUICE

IN A TRADITIONAL PLAIN SAUCE

Séjovy lemon Soya lemon

Zeleninovy lemon Veg lemon

Syrovy lemon Paneer lemon

Kureci lemon Chicken lemon

Jehnéci lemon Lamb lemon

Krevety lemon Prawn lemon

Lemon s mletym masem Keema lemon
Rybi lemon Fish lemon

170 K¢
170 K¢
210 K¢
200 K¢
240 K¢
230 K¢
200 K¢
210 K¢

6,7,8
7,8
7,8
7,8
7,8
2,7,8
7,8
4,7,8
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CESNEK GARLIC 180 g alergeny

ZAKLADEM JE LEHKA OMACKA S CERSTVYM CESNEKEM A SMESI KORENI
THE BASE OF THE MEAL IS A LIGHT SAUCE MADE WITH FRESH GARLIC AND BLEND SPICE

160 K¢

99.  Séjovy Garlic Soyabin 6,7
100.  Zeleninovy garlic Veg garlic 160K¢ 7
101. Syrovy grlic Paneer garlic 200 K¢ -
102. Kureci garlic Chicken garlic 190K¢
105, Jehneci garlic Lamb garlic 235K 7
104.  Krevety garlic Prawn garlic 225K 27
105, Garlic s mletym masem Keema garlic 185K¢ 7
106.  Rybi garlic Fish garlic 200K¢ 47

Kokos Coconur 180¢

JEMNA KOKOSOVA KREMOVA OMACKA S MANDLEMI, KESU, MASLEM

SUNFLOWER SEEDS, BUTTER WITH SLICE COCONUT
109, Séjovy coconut Soyabin 170K¢ 478
110.  Zeleninovy coconut Veg coconut 170K¢  7s
111, Syrovy coconut Paneer coconut 215K¢ 78
112. Kureci coconut Chicken coconut 200K¢  7s
115 Jehnéci coconut Lam coconut 240 K¢ 7
114.  Krevety coconut Prawn coconut 230K¢ 27
115.  Coconut s mletym masem Keema coconut 195K¢ 7
116.  Rybi coconut Fish coconut 210K¢ 47




119.
120.
121.
122.
123.
124.
125.
126.

129.
130.
131.
132.
133.
134.
135.
136.
137.

SWAGAT

restaurace

BapAaM

JEMNA KREMOVA OMACKA S MANDLEMI, KESU, MASLEM A S LAHODNYM CIBULOVO-RAJCATOVYM PYRE
A MILD CREAM SAUCE WITH ALMONDS CASHEW BUTTER AND DELICIOUS ONION TOMATO SAUCE

Sojovy badam Soyabin badam
Zeleninovy badam Veg badam

Syrovy badam Paneer badam

Kureci badam Chicken badam

Jehnéci badam Lamb badam

Krevety badam Prawn badam

Badam s mletym masem Keema badam
Rybi badam Fish badam

MASALA

STREDNE OSTRA OMACKA S CIBULI PAPRIKOU A RAJCATOVYM PYRE

170 K¢
170 K¢
215Ke
205 K¢
250 K¢
240 K¢
200 Ke
250 K¢

A MILD DISH PREPARED WITH CHOPPED ONION CAPSICUM AND FRESH ONION, TOMATO SAUCE

Séjova masala Soyabin masala

Cizrnova masala Chana masala
Fazolova masala Rajma masala

Syrova masala Paneer masala

Kureci tikka masala Chicken tikka masala
Jehnéci masala Lamb masala

Krevety masala Prawn masala

Masala z mletého masa Keema masala
Rybi masala Fish masala

170 K¢
170 K¢
170 K¢
210 Ke
200 Ke
245 K¢
230 K¢
190 K¢
200 Ke

alergeny

6,7,8
7,8
7,8
7,8
7,8
2,7,8
7,8
4,7,8




SWAGAT

restaurace

MADRAS 7 alergeny

TYPICKE JIDLO STREDNE OSTRE, PRIPRAVENE S CHILLI, CITRONOVOU $TAVOU, MADRAS OMACKOU, CIBULI A RAJCATY
A TYPICAL DISH OF MEDIUM HOT AND SOUR TEST PREPARED WITH CHILLI POWDER LEMON JUICE MADRAS SAUCE
AND ONION TOMATO SAUCE.

150, S6jové madras Soyabin ... .. ... 175K¢ w0
140.  Zeleninové madras Veg madras .. ........ .. 175K¢c w0
141. Syrové madras Paneer madras ... ... 215K¢ w0
142.  Kureci madras Chicken madras ... ...... .. 250K¢ w0
145, Jehnéci madras Lamb madras ... .. ... 245Kc w0
144.  Krevety madras Prawn madras ... ... 230K¢ 270
145. Madras z mletého masa Keema madras ... ... .. .. 195K¢ 70
146.  Rybi madras Fish madras ... ... .. 205K¢ 4710

VINDALOO < »

OMACKA PRIPRAVENA ZE ZAZVOROVEHO CESNEKU, CIBULE A RAJCATOVEHO PYRE, INDICKEHO CHILLI A BRAMBOR
THESE DISHES PREPARED IN GINGER GARLIC , ONION TOMATO PASTE, INDIAN CHILLI SPICY VINDALOO SAUCE
WITH POTATO

149.  SOjové vindaloo Soyabin ... .. ... .. 180Kc w0
150.  Zeleninové vindaloo Veg vindaloo ... ........ 180Kc w0
151 Syrové vindaloo Paneer vindaloo ... ... 215K¢ w0
152, Kureci vindaloo Chicken vindaloo ... ... .. 205K¢ o
155, Jehnéci vindaloo Lamb vindaloo ... ... ... 250Kc
154.  Krevety vindaloo Prawn vindaloo i ... 245KC 210
155, Vidnaloo s mletym masem Keema vindaloo .. .. .. .. .. .. .. 200KC 1o

156.  Rybi vindalooo Fish vindaloo cei i 215K 410
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PHALL N | alergeny

PHALL JE JEDNIM Z NEJOSTREJSICH POKRMU, V BOHATEM RAJCATOVEM ZAKLADU S CHILLI HABANERO,

SE SPOUSTOU CESNEKU A ZAZVORU.

PHALL IS ONE OF THE HOTTEST PUNGENT DISHES AVAILABLE EVEN HOTTER THAN VINDALOO IT IS MADE UP

IN A RICH TOMATO BASE WITH EQUAL AMOUNT OF CHILLIES AND HABANERS WITH LOADS OF GARLIC AND GINGER

Séjova phall soyabin phall ... ... .. 170K¢ o
Zeleninovy phall Veg phall .. ... ... .. 170K¢
Syrovy phall Paneer phall .. ... ... .. 200K¢
Kureci phall Chicken phall ... ... .. 190K¢
Jehneéci phall Lamb phall .. .......... 250Kc¢
Krevety phall Prawn phall ... ... .. 235K¢ >
Phall s mletym masem Keema phall ... .. .. . 185Kc¢
Rybi phall Fish phall ... .. .. .. 205K¢ >
CHILLI < <

JIDLA Z PRAZENYK KOUSKU CHILLI, KTERE PROBUDI VASE SMYSLY
THESE CONSITING OF THE GOLDEN BROWN ROSTED PICES OF FIERY CHILLI SAUCE WILL AWAKEN
ALL YOUR SENSE WITH ITS RAZOR -SHARPS TEST.

Kureci chilli Chicken chilli ... .. 230KC 136
Jehnéci chilli Lamb chilli ... .. .. .. .. 255KC 1356
Krevety chilli Prawn chilli ... ... 245K¢ 12556
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BHuNA

HusTA INDICKA OMACKA $ CIBUL{, RAJCATY, PAPRIKOU A CERSTVYMI LISTY KORIANDRU
A FIERY DRY SPICY SAUCE OF MEDIUM CONSISTENCY WITH ONION TOMATO CAPSICUM
AND FRESH CORIANDER LEAVES.

Zeleninova bhuna Veg bhuna

Syrova bhuna Paneer bhuna

Kureci bhuna Chicken bhuna

Jehnéci bhuna Lamb bhuna

Bhuna z tigfich krevet Tiger prawn bhuna

SPENAT PALAK

SPENATOVA OMACKA S CESNEKEM A ZAZVOREM, S MASLEM, S CIBUL A RAJCATOVYM PYRE

180 K¢
215Ke
205 K¢
250 K¢
240 K¢

alergeny

7,8
7,8
7,8
7,8
7,8

COOKED WITH GARLIC AND GINGER PASTE BUTTER SPICED ONION, TOMATO SAUCE AND DELICIOUS SPINACH

Brambory palak Aloo palak
Syrovy palak Paneer palak
Kureci palak Chicken palak
Jehnéci palak Lamb palak
Krevety palak Prawn palak

170 K¢
200 K¢
185 K¢
240 K¢
225 K¢

[ S S|
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COCKA DAL alergeny

COCKOVA OMACKA S RAJCATY, CERVENYMI FAZOLEMI, CESNEKEM A MASLEM
A MILD TOMATO SAUCE WITH COOKED BLACK DAL, RED BEANS, GARLIC PASTE WITH BUTTER

Kureci dal Chicken dal ... .. .. ... 200Kc -~
Jehnéci dal Lamb dal ... ... . 240Kc

DALSi VEGETARIANSKE POKRMY OTHER VEGETABLE DISHES

Mix zeleniny Mix veg 180g.. .. .. ...... 180K¢ 7
Restovand zeleninovd smés s korenim
Lightly spiced mix vegetable stir fried

Palak kofta 80e.. .. .. .. ... 190Kc

Bramborové nugety ve spendtové omdcce

Mashed potatoes and lightly spiced paneer coconuts balls fried to Golden brown finished in palak
Malai kofta 180g.. .. .. ...... 195KC 73
Korenéné bramborové nugety v jemné kokosové omdcce

Mashed potatoes and lightly spiced paneer coconut balls fried to golden brown finished

in a rich mild cocoy ty v nut sauce

Matter paneer 180g.. .. .. .. .... 185K¢ 7
Domadci syr s hrdskem a indickym korenim

Home made cheese with peas and Indian spiced

Aloo matter 180g.. .. .. ...... 175K¢ 7

Brambory se zelenym hrdskem, cibuli v husté rajcatové omdacce
Fresh green peas , potato,, onion, tomato cooked with thick sauce

Aloo gobi 180g.. .. .. ...... 170K¢ =

Jemné korenény kvétdk s bramborem v husté rajcatové omdcce
Gently spiced cauliflower and potato with dry sauce

Bamboy aloo 80g.. .. .. ...... 190K¢
Korenéné brambory plnéné smeési zeleniny s cibuli, paprikou v cibulovo-rajské omdcce se smetanou
Potato pices with onion capsicum dice cut lightly fried and cooked in onion tomato sauce with cream
Dum aloo 180g.. .. .. .. .... 190K¢ 1,7
Brambory plnéné somdcim syrem v korenéné omdcce z rajcat

Stuffed potato with mashed potatoes paneer and cheese stuffed in potato hole cooked in tomato sauce
Dal makhani 180g. .. .......... 1TT0K¢ 7

Mirné korenénd omdcka s cockou a cervenymi fazolemi
Mild spiced sauce, prepared from black dal and red beans
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SPECIALITY THALI THALI DISHES alergeny

215, Zeleninové thali veg thali 190g.. .. .. ... 210K¢ 7

Zelenina a ¢ocka cervené fazole, Spendt, raita, ryze nebo chapati
Vegetable and black dal ,red beans, spinach, raita,rice or chapati - portion plate

216, Kureci thali Chicken thali 190g.. .. .. ... 230K¢ 7
Kureci kari, Cocka cervené fazole, spendt, raita, ryze nebo chapati
Chicken curry, black dal, red beans, mix of vegetable, raita and rice or chapati - portion plate

217 Jehneci thali Lamb thali 190¢.. .. .. ...... 27T0K¢c 7
Jehnéci kari, Cocka Cervené fazole, Spendt, raita, ryZe nebo chapati
Lamb curry, black dal , red beans, mix of vegetable , raita and rice or chapati - portion plate
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TANDOORI BREADS

Placka Nan

Vldcny chléb z pece tandoori

Soft bread baked in tandoori oven
Maslova placka Butter nan

Indicky chléb plnény mdslem a kokosem
Indian bread filled with butter and coconut
Cesnekova placka Garlic nan
Cesnekovy chléb z pece tandoori

Garlic bread baked in tandoori oven
Lacca parotha

Vrstvend placka
Cake with layer

Cheese parotha
Plnénd bramborovd placka se syrem pecend v tandoor peci
Stuffed potato with cheese baked in tandoor

Cheese garlic parotha

Plnénd bramborovd placka se syrem a cesnekempecend v tandoor peci

Stuffed potato and cheese baked in tandoor with garlic taste

Aloo parotha G)..
PlInénd bramborovd placka s korenim pecend v tandoor peci
Stuffed potato with spiced baked in tandoor

Aloo garlic parotha

PInénd bramborovd placka s esnekem a korenim pecend v tandoor peci

Stuffed potato and spiced baked in tandoor with garlic teste
Tandoori chapati

Typicky indicky chléb

Typical Indian bread

.40 K¢

.50 K¢

45 K¢

.55 K¢

65 K¢

.70 K¢

.55 K¢

.60 K¢

.30 K¢

alergeny

1,3,7

1,3,7

1,3,7

1,3,7

1,3,7

1,3,7

1,3,7

1,3,7

1,3,7
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RYZE BASMATI BASMATI RICE

RyZe Plain rice

RyZe s kminem Jeera rice
RyZze s hraskem Peas rice
RyZe se syrem Cheese rice
Zeleninova ryze Polau rice

Pul na pal Half and half
RyZe a placka v jedné porci
Half rice half nan

BIRYANI 200g

RYZE BASMATI S ORECHY, SMEST INDICKEHO KORENI, SMAZENA CIBULE, RAITA

alergeny
.. 50 K¢
.. 55 K¢
.. 60 K¢
_65KC 7
.. 60 K¢
65KC 1,57

SPECIALLY PREPARED WITH BASMATI RICE, NUTS , MIX OF INDIAN SPICE,GARDENS FRY ONION SERVE WITH RAITA

Zeleninové biryani Veg biryani
Syrové biryani Paneer biryani
Kureci biryani Chicken biryani
Jehnéci biryani Lamb biryani
Krevety biryani Prawn biryani

CHUTNEY

Zelené chutney Green chutney

Jogurt s mdtou a indickym korenim

Fresh yogurt mint with Indian spice

Palivé chutney Hot chutney & &' &

Mletd cibule, rajce a zelené chilli, zdzvor, cesnek s citronovou stavou
Freshly minced onion , tomato, green chilli, ginger garlic with lemon juice

Raita

195 K¢
230 K¢ 7
220 K¢
260 K¢
250 K¢
15Ke 7
- 25 K¢
40Ke 7
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SALAD alergeny

266, Zeleninovy salat Veg salad <& .. ...... 120K¢
Smés cerstého sdlatu, okurky, mrkve, rajcat a papriky s zndzckym korenzm
Mix of fresh lettuce , cucumber carrots , tomato , capsicum with Indian spice
267.  Salat s kurecim masem Chicken salad L 150Ke 17
Smeés Cerstého sdlatu, okurky, mrkve, rajcat, papriky, indického korem s pecenymi kousky kurete
Mix of fresh lettuce , cucumber, carrots , tomato, capsicum , Indian spice with grilled chicken

DESERT

270.  Gulab jamun ... ..........55Kc s

Sladkosti ze suseného mléka
Sweet from dairy milk

271, Mango cream ... .. ... .. 70Kc =
Krém z kokosu, manga a smetany
Coconut milk powder, mango pulp with cream




0 SWAGAT

restaurace

Pivo

Pilsner Urquell 12°, tocené 051 o 48,
Pilsner Urquell 12°, tocené 031 ... ... . . 35-
Birell svetly 031 ... .. .. .. . 35-
Birell polotmavy 031 ... .. ... ... 35-
Kingswood Apple Cider, lahev 041.. .. ..o .. .. 55,-
Z&azvorové pivo 0331, .. ... .. .. .. 45,
Vino

Vino bilé - dle nabidky 021 oo 45,
Vino cervené - dle nabidky 021 ..ol .. 45,
Lambrusco bilé 021 oo oo o .. .. 50,

Lambrusco cervené 021 ... ... ... . 50,




SWAGAT

restaurace

APERITIVY, LIKERY, DESTILATY

Martini Bianco 01l ... ... ..59-
Becherovka 0041, .. ... ... .. .. 49-
Vodka Finlandia - dle nabidky 0041 . ... ... .. 65
Legendario 0041 . ... ... . 80,
Tullamore Dew 0041. .. ... .. .. .. .. 65-
Bombay sapphire gin 0041, ... .. .. 69-
Jagermeister 0041. .. ... ... .. 59,
Jack Daniel’s 0041, . oo T5,-
Captain Morgan 0041 ... 69,

Malibu 0041. . ... .. .. .. 59,-




0 SWAGAT

restaurace

NEALKOHOLICKE NAPOJE

Natura neperliva 031 .32
Natura jemné perliva 051 32
Natura perliva 051 . B2
Romerquelle neperliva 0751 ... .. ... .. 65-
Romerquelle perliva 0751, . ... .. ... .. 65
Romerquelle Lemon grass 0331, .. . ... ... .. 45,
Cista voda 051 .. 15,-
Coca Cola 0551, ... ... ... 50-
Coca Cola Zero 0551, ... ... ... 50,-
Fanta 0551 ... ... ... 50,-
Sprite 0551, ... ... ... .50,
Kofola tocena 031.. .ot B2,
Kofola tocena 051 ... 45-
Kinley Tonic 0251. .. .. ..........50,-
Kinley Ginger Ale 0251. .. oo .o .. .. .. .. 50,-
Kinley Bitter rosé 0251, .. .. .. .. ...... 50,-
Cappy Pomeranc 021.. .. ............50,-
Cappy Jablko 021.. .. oo .. .. 50,
Cappy Jahoda 021.. ..o .. .. 50,
Cappy Hruska 021.. .. ............ 50,
Mango juice 031.. .. oo oo oo oo 50,-
Lasi slané/sladké 031.. .o oo e .. .. 50,-

Lasi Mangové 031.. oo oo .. .. 65




TEPLE NAPOJE

Indian caj
Zeleny caj
Cerny ¢aj
Ovocny Caj
Matovy Caj

Espresso

SWAGAT

restaurace

... 50,-
... 35,-
... 35,-
... 35,-

.. 35,

.. 50,-




ALERGENY NA VYZADANI U OBSLUHY



