PREDKRMY / STARTERS

VEGETABLE PAKORA (150g) 75,-
Smazend zelenina, obalena v kofenéném
tésticku z cizrnové mouky, podavana
s chutney (brambory, kvétak, lilek).

Fried vegetable in chickpea flour batter
served with chutney (potatoes, cauliflower,

eggplant).

PANEER PAKORA (150g) 125,-
Smazené kosticky domadciho syru obalené
v ochuceném tésticku z cizrnové mouky.

Homemade cheese wrapped in chickpea

flour.

FISH KOLIWADA (150g) 150,-
Smazeny losos obaleny v tésticku z cizrnové
mouky s kofenim, podavané s chutney.
Fried salmon in chickpea flour batter served
with chutney.

PAPADAM (2ks)
Tenka kiupava placka s fimskym kminem.
Thin crispy flatbread with roman cumin.

20,-

MASALA PAPADAM (1ks) 38,-
Papadam s nasekanymi kousky cerstvé zeleniny.
Thin crispy flatbread with chopped fresh
vegetable.

CHICKEN PAKORA (150g) 125,-
Smazené kousky kurectho masa, obalené v tésticku
z cizrnové mouky s kofenim, podévané s chutney.
Chicken bits fried in chickpea flour batter
served with chutney.

ONION BHAJI (6ks) 65,-
Cibule smazena v ochuceném tésticku z cizrnové
mouky, podavana s chutney.

Onion fried in seasoned chickpea flour batter
served with chutney.

POLEVKY / SOUPS (0,33L)

CHICKEN SOUP 58,-
Vyvar z kuteciho masa s koriandrem.
Chicken soup with coriander.

TOMATO SOUP 55,-
Hustd rajéatova  polévka, dochucena
zazvorem a Cesnekem, s Kkostickama

opeceného chleba.
Heavy tomato soup flavoured by ginger
and garlic with roasted bread.

DAL SOUP 55,-
Cockové polévka s koriandrem na indicky
zpusob.

Yellow lentil soup with coriander cooked
the indian way.

SPECIALITY Z PECE TANDOOR / SPECIALITIES FROM TANDOOR OVEN

TANDOORI CHICKEN (150g)  170,-
@ Kufreci palicky marinované v jogurtové
pasté se smési koteni, ¢esneku a zdzvoru,
pomalu grilované v peci tandoor,
poddvané na rozzhaveném podnosu
s cibulia maslem.

Chicken sticks marinated in yoghurt paste
with mixture of spices, garlic and ginger,
gently grilled in tandoor, served on hot plate
with onion and butter.

CHICKEN TIKKA (150g) 165,-

Kuieci kousky masa marinované
v jogurtové pasté se smési koreni, cesneku
a zazvoru, grilované v tandooru, podavané
na rozzhaveném podnosu s cibuli a maslem.
Pieces of chicken meat marinated in yoghurt
paste with mixture of spices, garlic and ginger,
gently grilled in tandoor, served on hot plate
with onion and butter.

CHICKEN MUSTARD TIKKA
(150g)

€ Kuteci kousky masa, marinované
v hof¢icné omacce, grilované v tandooru
a poddvané na rozzhaveném podnosu
s cibuli a maslem.

Chicken meat marinated in mustard sauce,
grilled in tandoor, served on hot plate with
onion and butter.

165,-

MALAI TIKKA (150g) 185,-
Kufeci kousky, marinované ve smetané,
jogurtu a keSu omacce, grilované v tandooru,
podévané na rozzhaveném podnosu s cibuli
a maslem.

Delicate pieces of chicken meat marinated
in cream, yoghurt and cashew sauce, grilled
in tandoor, served on hot plate with onion and
butter.

TANDOORI FISH TIKKA (150g) 225,-
@ Kousky lososa marinované ve smési
koteni s jogurtem, grilované v tandooru,
podéavané na rozzhaveném podnosu s cibuli
a maslem.

Delicate  pieces of salmon marinated
in mixture of spices with yoghurt, grilled
in tandoor, served on hot plate with onion
and butter.

TANDOORI GARLIC MALAI
PRAWNS (150g)

Krevetky marinované ve smetanové kesu
pasté s Cesnekem, pomalu grilované
v tandooru, podavané na rozzhaveném
podnosu s cibuli a maslem.

Prawns marinated in creamy cashew paste
with garlic, slowly grilled in tandoor, served
on hot plate with onion and butter.

280,-

PRAWN KOLIWADA (150g) 160,-
Smazené krevetky obalené v tésticku SAMOSA (2ks) 85,- | | PALAK SOUP 50,-
z cizrnové mouky s kofenim, podavané Tradiéni kiupava tasticka plnénd bramborami Spendtové polévka se smetanou.
s raitou. a hraskem, podavand s chutney. Spinach soup with cream
Freid prawns in chickpea flour batter served Traditional crispy pasty stuffed by potatoes '
with raita. and peas served with chutney.
HLAVNI JIDLA Z JEHNECIHO MASA / LAMB MAIN COURSES
ROGAN JOSH (150g) 250,- LAMB MASALA (150g) 255,- LAMB KORMA (150g) 280,-

€ Kousky jehnétiho masa v cibulovo-
rajéatové omacce se smési koteni.

Delicate lamb bits in onion-tomato sauce
flavoured by mixture of spices.

LAMB MADRAS (150g)
€& Kousky jehné¢iho masa v pikantni
omécce z jihoindické pasty.

Lamb bits in spicy sauce made of south-indian
paste.

250,-

€ Kousky jehnéciho masa v hutné cibulové
omacce.
Lamb bits in thick onion sauce.

LAMB VINDALOO (150g) 260,-
€& & Kousky jehnéciho masa varené
ve velmi  pdlivé, kofenéné  omacce

se smazenymi brambory.
Lamb bits cooked in very hot sauce with fried
potatoes.

Kousky jehnéc¢iho masa v delikétni smetanové
keSu omécce.
Lamb bits in delicate cashew-cream sauce.

LAMB PALAK (150g) 250,-
Kousky jehnéc¢iho masa v jemné smetanové
$pendtové omacce.

Lamb bits in delicate spinach sauce with
cream.

HLAVNI JIDLA - RYBY A PLODY MORE / MAIN COURSES MADE OF FISH AND SEAFOOD

FISH MASALA (150g) 220,-

Kousky lososa povarené v tradi¢ni husté
cibulovo-raj¢atové omacce s koriandrem.
Salmon cooked in traditional onion-tomato
sauce with coriander.

FISH MADRAS (150g) 240,-
e Kousky lososa v pikantni omacce z
jihoindické pasty.

Delicate salmon in hot sauce made of south-
indian paste.

FISH CURRY (150g) 250,-
€ Kousky lososa povafené v mirné pélivé
cibulovo-raj¢atové omacce.

Salmon cooked in spicy onion-tomato sauce.

FISH VINDALOO (150g) 245,-
€& & Kousky lososa se smazenymi
brambory, povarené ve velmi palivé
kofenéné omacce.

Salmon cooked in very hot sauce with pieces
of fried potatoes.

PRAWN VINDALOO (150g) 230,-
@@@@ Krevetky se smazenymi brambory
povarené ve velmi palivé omacce.

Prawns cooked in very hot sauce with pieces
of fried potatoes.

BUTTER PRAWNS (150g) 250,-
Krevetky povarené v krémové maslovo-
rajcatové omacce.

Prawns cooked in creamy butter-tomato
sauce.

PRAWN CURRY (150g) 220,-
€ Krevetky povafené v mirné pélivé
cibulovo-raj¢atové omacce.

Prawns cooked in spicy onion-tomato
sauce.

HLAVNI JIDLA Z KURECIHO MASA / CHICKEN MAIN COURSES

BUTTER CHICKEN (150g) 165,-
Kufeci kousky grilované v tandooru,
povarené v delikdtni maslovo-raj¢atové
omacce.

Chicken bites grilled in tandoor, cooked
in butter-tomato sauce.

CHICKEN TIKKA MASALA (150g)  195,-
€ Grilované kufeci kousky masa povatené
v tradi¢ni husté cibulovo-raj¢atové omacce
s koriandrem.

Grilled bits of chicken cooked in traditional
onion - tomato sauce with coriander.

CHICKEN MASALA (150g) 175,-
€ Kufeci kousky povafené v tradi¢ni
husté cibulovo-rajc¢atové omacce
s koriandrem.

Chicken meat cooked in traditional
onion-tomato sauce with coriander.

CHICKEN KORMA (150g) 195,-
Kufeci kousky v jemné smetanové kesu
omacce.

Chicken bits in cashew creamy sauce.

CHICKEN MUSHROOM (150g) 185,-
€ Kureci kousky v cibulové omacce
se Zampiony.

Chicken meat in onion sauce with meadow
mushrooms.

CHICKEN METHI (150g) 185,-
€ Kufeci kousky v kofenéné rajéatové
oméacce s piskavici.

Chicken bits in spicy tomato sauce with
fenugreek.

CHICKEN MANGO (150g)
Kufeci kousky v delikatni
rajCatové omacce.

Chicken bits pieces in delicate mango-tomato
sauce.

195,-
mangovo—

KADHAI CHICKEN (150g) 190,-
€ Kufeci kousky v pikantni omacce
s paprikou a koriandrem.

Chicken bits in hot sauce with bell peppers
and coriander.

CHICKEN MADRAS (150g) 185,-
€& Kufeci kousky v pikantni omécce
z jihoindické pasty.

Delicate chicken bits in hot sauce made
of south-indian paste.

CHICKEN VINDALOO (150g) 185,-
L& Kufeci kousky ve velmi palivé
korenéné omécce se smazenymi brambory.
Chicken meat in very hot sauce with fried
potatoes.

CHICKEN PHALL (150g) 185,-
@@@@@ Kuteci kousky povarené
v omacce ze smési velmi ostrého koteni.
Pieces of chicken meat in very hot sauce
with spices.

CHICKEN HYDERABADI (150g)  185,-

@ Kureci kousky v ostré matové omacce
s koriandrem.

Chicken meat in hot mint sauce with
coriander.

CHICKEN MUGLAI (150g) 185,-
Kufeci kousky v kesu-cibulové omacce
s vejci.

Chicken meat in onion-cashew sauce with
eggs.

CHICKEN CURRY (150g) 165,-
€ Kufeci kousky v cibulovo-raj¢atové
omdcce a smési koreni.

Chicken meat in onion-tomato sauce with
spices.

CHICKEN DO PEYAZA (150g) 175,-
€ Kousky kufectho masa v ostré cibulové
omacce.

Chicken bits in hot onion sauce.

CHICKEN PALAK (150g) 165,-
Kufreci kousky v jemné $penatové omacce
se smetanou.

Chicken bits in delicate spinach sauce with
cream.




POKRMY Z RYZE / RICE DISHES

BASMATI RYZE (300g) 50,-

Basmati rice.

GREEN PEAS RICE (300g)
Ochucena ryze s hraskem.
Flavoured rice with peas.

65,-

JEERA RICE (300g) 55,-
Ryze s fimskym kminem.
Rice with roman cumin.

KASHMIRI PULAO (300g) 84,-
Sladka smazena ryze s ovocem, kesu
a rozinkami.

Sweet roasted rice with fruit, cashew nuts and
raisins.

CHICKEN BIRYANI (150g) 195,-
RyZze smazena s kufecim masem, podavana
s raitou.

Roasted rice with chicken bits, served with
raita.

LAMB BIRYANI (150g) 240,-
RyZze smazena s jehné¢im masem, podavana
s raitou.

Roasted rice with lamb bits, served with raita.

VEGETABLE BIRYANI (150g) 170,-
Ryze smazend se zeleninou, podavana
s raitou.

Rice roasted with vegetable, served with raita.

PRAWN BIRYANI (150g) 250,-
@ Ryze smazend s krevetkami, podavand
s raitou.

Roasted rice with prawns, served with raita.

FISH BIRYANI (150g) 220,-
& Ryze smazend s lososem, podavand
s raitou.

Roasted rice with salmon, served with raita.

DAL TADKA (150g)

Zluté  ¢octka do  mékka
v cesnekovo-rajcatové omacce.
Yellow lentil cooked in garlic-tomato sauce.

170,-
povarena

MUTTER MUSHROOM (150g) 170,-
Zampiony s hraskem v keu-rajcatové
omédcce a koriandrem.

Meadow mushrooms and peas in cashew-
tomato sauce with coriander.

PALAK ALOO (150g) 155,-
€ Brambory ve $pendtové omédcce
se smetanou.

Potatoes in creamy spinach sauce.

ALOO GOBI MASALA (150g) 155,-
Kvétadk a smazené brambory povarené
v tradi¢ni husté cibulovo-rajc¢atové omacce
s koriandrem.

Cauliflower and fried potatoes cooked
in traditional onion-tomato sauce with
coriander.

HLAVNI JIDLA BEZMASA / VEGETARIAN MAIN COURSE

PANEER MAKHANI (150g) 160,-
Kousky domaciho syru v delikatni maslovo-
rajcatové omacce.

Homemade cheese in delicate butter-tomato
sauce.

PANEER KADHAI (150g) 160,-
€ Kousky doméciho syru v ostré omacce
s paprikou a koriandrem.

Homemade cheese in hot sauce with bell
peppers and coriander.

MATAR PANEER (150g) 175,-
€ Kousky domaciho syru s hraskem
v cibulové omacce se smési koreni.
Homemade cheese with peas in onion sauce
with spices.

VEGETABLE MADRAS (150g) 155,-
€& Michan4 zelenina s kostkami syru
v ostré omacce z jihoindické pasty.
Vegetable mix with homemade cheese in hot
sauce made of south-indian paste.

VEGETABLE VINDALOO (150g)  160,-
€& Mix zelening ve velmi pélivé,
kotenéné omacce se smazenymi brambory.
Vegetable mix in very hot sauce with fried
potatoes.

PALAK PANEER (150g) 165,-
Kousky domadciho syru ve $penitové omacce
se smetanou.

Homemade cheese in creamy spinach sauce.

RAJMA MASALA (150g) 155,-
€ Cervené fazole v husté cibulovo-
raj¢atové omacce s koriandrem.

Red beans in heavy onion-tomato sauce with
coriander.

CHANA MASALA (150g) 160,-
€ Cizrna v husté cibulovo-rajcatové
omédcce s koriandrem.

Chickpea in onion—tomato sauce with coriander.

KAJU CORN MASALA (150g) 165,-
Kukutice a ke$u povarené v tradi¢ni husté
cibulovo-raj¢atové omacce s koriandrem.
Corn and cashew nuts cooked in traditional
onion-tomato sauce with coriander.

MALAI KOFTA (150g) 175,-
Smazené kulicky z domaciho syru v jemné
smetanové omacce s kesu.

Fried balls made of homemade cheese in
creamy cashew sauce.

DAL MAKHANI (150g) 170,-
Cerna ¢ocka a fazole ve smetanovo-rajéatové
omdcce s maslem.

Black lentil and beans in creamy-tomato
sauce with butter.

CHLEB / BREAD

PLAIN NAAN (1ks)
Tenkd kynutd placka z bilé mouky.
Leavened oven-baked white flour flatbread.

45,-

BUTTER NAAN (1ks) 50,-
Tenkd kynutd placka z bilé mouky s maslem.
Leavened oven-baked white flour flatbread
with butter.

GARLIC NAAN (1ks) 55,-
Tenka kynuta placka z bilé mouky s ¢esnekem.
Leavened oven-baked white flour flatbread
with garlic.

GARLIC NAAN WITH CHEESE (1ks) 65,-
Tenkd kynutd placka z bilé mouky
s Cesnekem a syrem.
Leavened oven-baked white flour flatbread
with garlic and cheese.

LACHHA PARATHA (1ks)
Vrstvena kynuta placka z bilé mouky.

Layered leavened oven-baked white flour
flatbread.

65,-

PANEER PARATHA (1ks) 70,-
Vrstvena kynuta placka z bilé mouky plnéna
syrem.

Layered leavened oven-baked white flour
flatbread stuffed with cheese.

ALOO PARATHA (1ks) 70,-
Vrstvena kynuta placka z bilé mouky plnéna
bramborem.

Layered leavened oven-baked white flour
flatbread stuffed with potatoes.

PUDINA PARATHA (1ks) 75,
Vrstvena kynutd placka z bilé mouky s matou.
Layered leavened oven-baked white flour
flatbread with mint.

PESHAWARI PARATHA (1ks) 70,-
Vrstvena kynuta placka z bilé mouky plnéna
rozinkami, ofi$ky a smetanou.

Layered leavened oven-baked white flour
flatbread stuffed with rasins, nuts and cream.

ROTI (1ks) 35,
Nekynuta placka z celozrné mouky pecend
v tandooru.
Flatbread made of wholewheat flour baked
in tandoor.

CHAPATT (1ks) 35,
Nekynuta placka z celozrné mouky pecend
na panvi.

Flatbread made of wholewheat flour baked
in pan.

MIX PARATHA (1ks) 80,-
Vrstvena kynuta placka z bilé mouky plnénd
syry a bramborem.

Layered leavened oven-baked white flour
flatbread stuffed with cheese and potatoes.

METHI PARATHA (1ks) 75,
Vrstvena kynuta placka z bilé mouky
s piskavici.

Layered leavened oven-baked white flour
flatbread with fenugreek.

SALATY / SALADS

VEGETABLE MIX (150g) 65,-
Zeleninova obloha z rajéat, papriky, okurku
a cibule, ochucena kofenim a koriandrem.
Vegetable mix made of tomatoes, bell peppers,
red onion and cucumber, flavoured with spices
and coriander.

CHICKEN MINT SALAD (150g) 140,-
Grilované kufeci maso s ¢erstvou zeleninou,
dochucené matou.

Grilled chicken meat with fresh vegetable,
flavoured with mint.

FRESH ONION CORIANDER
SALAD (150g)

Cervena cibule, koriandr a indické kotent.
Red onion, coriander and indian spice.

60,-

CHUTNEY / PICKLES

MANGO CHUTNEY (1dcl)
Sladké mango chutney.
Sweet mango chutney.

25,-

MIXED PICKLES (100g)
@@@ Ostra naklddana zelenina.
Hot pickled vegetables.

25,-

MINT SAUCE (1dcl) 25,-
€& & Palivd jogurtova omacka s matou
a koriandrem.

Spiced yoghurt dressing with mint and
coriander.

MIX PLATE (1dcl + 100g) 50,-
@@@@ Kombinace mango chutney,
nakladané zeleniny a matové omacky.
Combination of mango chutney, mixed pickles
and mint sauce.

SLADKOSTI/ SWEETS

CARROT HALWA (100g) 65,-
Slazena strouhand mrkev povarend v mléce
s orisky.

Sweetend grated carrot boiled in milk with
nuts.

GULAB JAMUN (2 ks)

CARROT HALWA WITH
ICE CREAM (150g)
Slazena strouhand mrkev povarena v mléce
s ofisky a zmrzlinou.

Sweetend grated carrot boiled in milk with
nuts and ice cream.

75,-

75,-

Smazené kulicky ze suseného mléka a mouky, servirované v cukrovém sirupu s kokosem.
Fried balls made of milk powder and flour, served in sugar syrup with coconut.

OMACKY / RAITA

RAITA (2dcl) 50,-
Bily jogurt s cerstvou zeleninou a kofenim
Chat Masala.

White yoghurt flavoured by Chat Masala
seasoning with pieces of fresh vegetable.

CUCUMBER RAITA (2dcl) 55,-
Jogurt ochuceny kofenim Chat Masala
s okurkem.

Yoghurt with grated cucumber flavoured by
Chat Masala.

NAPOJE / DRINKS

LASSI (3dcl) 55,-
Studeny jogurtovy napoj; Ize vybrat sladkou,
slanou nebo mango variantu.

Cold yoghurt drink in salty, sweet or mango
variation.

SHAKE (3dcl) 60,-
Sladky napoj z mléka; mozno objednat
i variantu ochucenou mangem.

Sweet milky drink, also possible to choose
variety with mango flavour.

Vieseld ¢ojovng

OTEVIRACI DOBA
OPENING HOURS

kazdy den / daily
11:00 - 24:00
KUCHYNE / KITCHEN
kazdy den / daily

11:00 - 22:30

www.veselacajovna.cz
+420 542 212 719

Rezervace prijimame na webu nebo
telefonicky po 11 hodiné.

You can book a table through our
website or by phone after 11:00 a.m.

Platebni karty nepfijimame.
Card payment is not possible.
Seznam alergenti na vyzadani.
Allergen list on request.

Wi-fi: HAPPYTEAHOUSE
heslo / password: fullmoonparty***x

XXXX = datum aktudlni Gplnkové party
XXXX = day of the actual fullmoonparty




