Jidelni listek GOA Slatina

Predkrmy - Appetizers

100g Chicken Pakoda..............cccoeeeieinnnnes 89K¢
Smazené kureci nugety v téstiCku.
Fried chicken with gramflour and spices.

100g Gobi Pakoda.............ccoeeeiiinininiiinee, 89K¢
Smazené kvétakové kousky v tésticku
Fried cauliflower in batter nuggets

100g Veg Pakoda..........ccouvveeeiiciiiiieieeeeeeeeee, 89K¢
Smazena zelenina v téstiCku
Fried vegetables in batter

100g Chilli Chicken dry ........cccceeviiiiieeeennns 99K¢E
Moderately crisp fried chicken with vegetables

Stfedné ostré smazené kureci kousky se zeleninou

100g Onion Bhaji........cceeveeiiiiiiiiiiiiie 89K¢
Smazend obalena cibule v tésticku.
Fried onions with gramflour and spices.

1ks Plain Papad..........ccccovmimiiiiiiiiiiiii, 25K¢
Indicka tradicni placka z ¢ocky

1ks Masala Papad........cccccooviiiiiieiiiiiiieee. 35K¢

Indicka tradicni placka z ¢o€ky podavana se zeleninou a kofenim chunky masala.

Papadum and Cucumber, onion, tomato.

Polévky — Soup
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0,21 Dal SOUP...ivieiiiiieeeeeeeeeeeee e 45K¢
Indicka Cockova polévka
Indian lentil soup.

0,21 Rajma SOUP...ccvvveiieeeiiieiiiieiis 45KC
Indicka fazolova polévka.
Indian beam soup.

0,21 Tomato SOUP.....cccveeeeeeeeiiieeeeee e 45K¢
Indicka krémova rajska polévka.
Indian tomato soup.

0,21 Chicken Soup........ccoeeeeeeennnnerrnnnnee. 45K¢
Indicka kureci polévka s kousky masa.
Indian chicken soup.

Salaty — Salads

200g Veg. Salad.......c.cooovuvvieeeiiiiiiee. 99K¢E
Salat z Cerstvé zeleniny s chunky masala korenim.
Fresh Vegetable, Lettuce, with Indian spice.

300g Chicken Salad.........cccccceeeiiiiirineenn. 119K¢
Salat z Cerstvé zeleniny a kufecimi kousky s chunky masala korenim.
Fresh Vegetable, Lettuce, and Roasted Chicken with Indian Spice.

Tandoori

Indicka tradiéni pec pro pripravu masa, zeleniny a chleba.
Traditionally tandoor Indian clay oven.

200g King Prawn tandoori............cc......... 199K¢E
Krevety v kofenéné jogurtové omacce.
Shrimp in a spicy yogurt sauce.
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200g Lamb Tikka........ccoooeeeiiiiiiiiiiies 199K¢E
Jemné palivé jehnéci kousky marinované v jogurtu a smeési kofeni.
Lamb breast marinated in a mild spiced yogurt.

vvew

Chicken nuggets with mustard and spicies

300g Goa Special tandoofi..........ccccccuunnnnnes 279K¢E
Chicken tikka, pudina tikka, malai tikka, mustard tikka se zeleninou
Tikka, Pudina tikka, malai tikka, mustard tikka with vegetables

200g Chicken tandofri........ccceeeeeeeieiiiiiennees 149K¢
Jemné pdliva kufeci stehna marinovana v jogurtu a smeési koreni.
Chicken Leg marinated in a sharp spiced yogurt.

200g Chicken tikKa..........ccooiiuieeereeannee. 149K¢
Jemné palivé kufeci kousky marinované v jogurtu a smeési koreni.
Chicken breast marinated in a mild spiced yogurt.

200g Chicken malai tikka....................... 149K¢
Kureci kousky marinované v jogurtu, se smetanou a kofenim.
Chicken breast marinated in a Light spiced yogurt with cream.

200g Pudina tikka..........oooeeiiiiiiiiis 149K¢
Kureci kousky marinované v jogurtu, se smetanou a matou.
Chicken breast marinated in a Light spiced yogurt with mint.

200g Madras Tikka Kabab....................... 149K¢
Stredné palivé kufeci kousky marinované v jogurtu a kofenim.
Chicken breast marinated in a Medium spiced yogurt.

200g Seekh kabab........cccccceeeeeiiiiiiiiinn, 159K¢
Marinované mleté kousky v kofeni.
Shish kebab cooked on a skewer kebab refers to meat that is cooked over or next to flames.
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300g Tandoori MiX........cccccuuemrmrereeeeeeeeenn. 259K¢
Tikka, malai tikka, tandoori chicken, seekh kabab, pudina tikka.
Chicken tikka, malai tikka, tandoori chicken, pudina tikka, sheekh kabab.

200g Paneer tikka.........cooeeeeeeiiiiiiiiniiis 159K¢
Kousky indického syru marinované v jogurtu a kofeni, pe¢ené s cibuli, paprikou a rajcaty.
Paneer marinated in a sharp spiced yogurt with onion tomato and capusim.

200g Vegarian Tandoofi...........cceuueeuunnnnnn. 149K¢
Pecené kousky papriky, raj¢at, cibule a brambor, marinované v jogurtu.
Capsuim, tomato, onion, potato mild spice with gramflour and yogurt.

Pokrmy na déleném talifi — Thali

200g Vegetable Thali.............ccoeeeccnnnnnns 149K¢
Smés zeleniny, ocka, Spenat, raita, ryze nebo tandoori roti.
Mix Veg, Dal, Spinach, Raita, Rice or Tandoori Roti.

200g Chicken Thali.........c.cceeeeiiiiiiiieeneen. 165K¢
Kureci kousky v kari omacce, smés zeleniny, ¢oc¢ka, raita, ryze nebo roti.
Chicken Curry, Mix Veg, Dal, Raita. Rice or Roti.

200g Lamb Thali........ccccveeeeeiiiniiiieenn. 195K¢
Jehnéci kousky v kari omacce, smeés zeleniny, ¢oc¢ka, raita, ryze nebo roti.
Lamb Curry, Mix Veg, Dal, Raita. Rice or Roti.

200g Non Veg Thali..........cceeeeiviinieennn. 219K¢

Jehnéci kousky v kari omacce, kufeci kousky v tradiCni a jemné omacce, smeés zeleniny, ryze
nebo roti.

Lamb Curry, Chicken Masala, Mix Veg, Dal, Raita. Rice or Roti.

200g Chicken Tikka Thali.................... 239K¢
Chicken tikka, pudina chutney, dal. RyZe nebo tandoori roti
Tikka,mix veg,pudina Chutney, dal. Rice or roti

4/13



Jidelni listek GOA Slatina

Special Goa Combo Meall pro 4 lidi/ 4 people

4 x dal soup + 4 x Pappadum

2 x Chicken Tikka Masala

2 x Butter Chicken

2x Rice + 2x Tandoori Naan

4 xindian Tea....cooivuviieiiiiieeeeeeeeeeeees 999K¢

200g Chicken CUrty........cceeeiiiiiiiieeee e 149K¢
Kureci kousky s omackou z cibule, rajéat, zazvoru, ¢esneku a kari kofenim.
Chicken nuggets with onion and tomato Based souce flavoured with ginger, garlic.

200g Chicken Madras..........cccceeeeriniiieneennn. 159K¢E
Stfedné palivé kufeci kousky s omackou z cibule, rajéat a madras kofeni.
Chicken nuggets with onion and tomato Based sauce flavoured with madras sauce.

200g Chicken Tikka Masala..............ccceeeeee... 159K¢
Stfedné palivé restované kureci kousky s cibuli a paprikou v tradiéni omacce.
Roasted chicken chunks tikka in a spicy masala sauce.

200g Chicken Korma........cccccceeeeennneee. 155K¢
Kufeci kousky v jemné smetanové omacce z kokosu a kesu ofiSku.
Chicken nuggets and cream light sauce.

200g Chicken Methi.........cccuvvvvvennneee. 149K¢
Kureci kousky v jemné omacce s bylinkami.
Chicken nuggets with Fenugreek light sauce.

300g Chicken Palak...................... 149K¢
Kureci kousky se Spenatem.
Chicken nuggets with spinach.
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200g Chicken Mango...........ccccveeeeeeeenneee. 155K¢
Kufeci kousky v mangové omacce.
Chicken nugeets in mango sauce.

200g Butter Chicken..................... 155K¢

Restované kureci kousky ve smetano-rajcatové omacce, zjemnéna maslem.

The chicken is traditionally cooked in a tandoor The sauce is made by heating and cream
mixing butter, tomato puree.

200g Chicken Jalfrezi.................... 165K¢

Velmi ostré kufeci kousky restované s cibuli, paprikou a chili.

Frying marinated pieces of meat or vegetables in oil and spices to produce a dry, thick sauce
and hot sauce.

200g Chicken Vindaloo.................... 165K¢
Kufeci kousky s brambory ve velmi ostré omacce.
Chicken nugget with Potato hot sauce.

200g Chicken Fal........cccoeeiiiiieenennnnns 169K¢E
Kufeci kousky v extrémné ostré kari omacce.
Chicken nugget with very hot sauce.

200g Chilli Chicken .......ccccoviiiiieieeeannees 159K¢
Stfedné ostré smazené kureci kousky se zeleninou v omacce
Moderately crisp fried chicken with vegetables

Jehnéci maso s variaci omacek - Lamb From Menu

200g Lamb Curry........cccvveeeen. 199K¢
Jehnéci kousky s omackou z cibule, rajéat, zazvoru, ¢esneku a kari korenim.
Lamb nuggets with onion and tomato Based sauce flavoured with ginger, garlic.

200g Lamb Madras.................. 209K¢
Stfedné palivé jehnéci kousky s omackou z cibule, rajéat a madras koreni.
Lamb nuggets with onion and tomato Based sauce flavoured with madras sauce.

200g Lamb Masala................ 209K¢
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Stfedné palivé jehnéci kousky s cibuli a paprikou v tradi¢ni omacce.
Lamb in a Medium spicy masala sauce with capsuim, onion.

200g Lamb Korma................. 199K¢

Jehnédi kousky v jemné smetanové omacce z kokosu a keSu ofiSka.

Lamb nuggets and cream light sauce.

200g Lamb Palak................. 195K¢
Jehnéci kousky se Spenatem.
Lamb nuggets with spinach.

200g Lamb Vindaloo................. 219K¢
Jehnéci kousky s brambory ve velmi ostré oméacce.
Lamb nugget with Potato hot sauce.

200g Lamb Fal.........cccccceeennnee 229K¢
Jehnédi kousky v extrémné ostré kari omacce.
Lamb nugget with very hot sauce.

200g Lamb Rogan Josh................ 209K¢
Jehnédi kousky v jemné palivé rajcatové omacce.
Lamb nuggets Medium spice with tomato sauce.

Vegetarianské pokrmy - Vegetarian meals

200g Shahi Paneer............cuee....... 145K¢
Indicky syr v nepalivé omacce.
Paneer in a thick gravy made up of cream, with light sauce.

200g Mattar Paneer...................... 145K¢
Indicky syr s hraSkem v kari omacce.
Paneer and peas in a slightly sweet and spicy sauce.

200g Palak Paneer....................... 139K¢
Indicky syr se Spenatem.

Spinach and paneer in a thick curry sauce based on pureed spinach.

200g Paneer Lavab Dara................. 145K¢
Indicky syr v jemné pikantni omacce
Paneer in a thick gravy made up of cream, with spice sauce.
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200g Paneer Butter Masala.............. 145K¢
Indicky syr v tradi¢ni omacce s maslem.
Paneer in spicy masala sauce with capsuim, onion

200g Paneer Tikka Masala............... 145K¢
Peceny indicky syr s cibuli a paprikou v tradi¢ni omacce, stfedné palive.
Paneer tikka in a spiced gravy.

200g Shahi korma...........ccc....... 135K¢

Smeés zeleniny a indického syru v jemné smetanové omacce z kokosu a keSu ofiSku.

Mix veg and Paneer with cream, nut and seed pastres or Cream.

200g Aloo Mattar.............eeeene... 129K¢
Hrasek a brambory v kari omacce.
Potatoes and peas in creamy tomato based gravy.

200g Rajma.........cccooviiinnes 129K¢
Cervené fazole v jemné palivé rajCatové omacce.
Red kidney beans in a thick gravy.

200g Chana Masala...................... 129K¢
Stredné palivy indicky hrasek s cibuli a paprikou v tradicni omacce.
Chickpeas lt is fairly dry and spicy with a sour citrus.

200g Aloo GOoDbi......cccuvvvvrenennee. 129K¢
Restované brambory s kvétakem a indickym korenim.
Potatoes aloo, cauliflowergobhi and Indian spices.

200g Plain Palak..................... 109K¢E
Spenat duseny s indickym kofenim.
Pureed spinach. Indian spices.

200g Royal Mix Veg......cceeeeeeennnne. 129K¢
Smeés zeleniny v kari omacce.
Mix Veg with curry sauce.

200g Dal Tadka.........ccceeveunnnee. 125K¢
Narodni jidlo ze zluté Cocky.
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Toor Dal with Onion and tomato.

200g Dal Makhani...................... 135K¢
Tradicni jidlo z ¢erné Cocky.
Dal makhani are whole black lentil urad and red kibney beans rajma.

200g Malai Kofta.......ccccceeeeenn. 125K¢
OpecCené bramborové nugetky s indickym syrem v kari omacce.
Kofas Consist of balls of Potatoes and paneer with curry sauce.

200g Palak Kofta................... 125K¢
Opecené bramborové nugetky s indickym syrem se Spenatem.
Koftas consist of balls of Potatoes and paneer with Purred Spinach.

Krevety s variaci omacek - Shrimps with sauces

200g Shrimps Korma.........cccceeeeveeennn. 199K¢E
Krevety v jemné smetanové omacce z kokosu a keSu ofisku.
Shrimps and cream light sauce.

200g Shrimps CUIY.....cccoooiiiiieeeeeeennas 199K¢
Krevety s omackou s cibuli, raj¢at, zazvoru, ¢esneku a kari kofenim.
Shrimps with onion and tomato Based sauce flavoured with ginger, garlic.

200g Shrimps Masala...........ccooecveeeeennn. 199K¢E
Stfedné palivé krevety s cibuli a paprikou v tradiéni omacce.
Shrimps in a Medium spicy masala sauce with capsuim, onion

Pokrmy s ryzi - Special For rice

2009 Vegetarian Biryani........cccc.......... 159K¢
Indicka ryZe se zeleninou a indickym kofenim.
A healthly and delicious biryani with vegetables and rice.

200g Chicken Biryani..........ccccceeeeeennes 169K¢C
Indicka ryZe s kufecimi kousky a indickym kofenim.
A healthly and delicious biryani with Chicken and rice.

200g Lamb Biryani......c.cccoeccvveeeeeennns 199K¢E
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Indicka ryZe s jehnécimi kousky a indickym kofenim.
A healthly and delicious biryani with Lamb and rice.

2009 Vegetarian Pulav...........cccccceeeen. 159K¢
Indicka ryze restovana se zeleninou.
Vegetable and rice indian spice.

Raita - Jemné kofenénd studena jogurtova omacka

100g Cucumber Raita................... 49K¢
S okurkem.
Curd with cucumber indian spice

100g Onion Raita..................... 49K¢C
S cibuli.
Curd with Onion indian spice.

Studené omacky — Chatni

Studené omacky - Chatni............... 35K¢E
50g Pudina chutney
Jogurtova omacka s matou.

Mint Sauce.

50g Achar.......ccccccuvvvnneee. 39K¢
Omacka z chili papri¢ek - velmi ostra.
Pickle.

50g Mango chutney.................. 39K¢

Sladka oméacka z manga.
Mango Sauce.

Prilohy z tandooru - Tandoori Bread

1ks Tandoori Roti................. 28K¢
Indicka placka.
Indian Tandoori Bread.
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Tks Naan.......ccooeevevveiiiennnnns 39K¢

Indicky chléb.

Made of white flour and baked in a tandoor.
Alergeny/Allergens: 1,3,7

1ks Butter Naan.................... 45K¢
Indicky maslovy chléb.
Made of white flour and baked in a tandoor with butter.

1ks Garlic Naan.................... 45K¢
Indicky Cesnekovy chléb.
Made of white flour and baked in a tandoor with garlic.

1ks Paneer Partha.................... 55K¢
Indicka placka pInéné indickym syrem.
Stuffing with indian cheese and spice.

1ks Aloo Partha....................... 52K¢
Indicka placka pInéna bramborem.
Stuffing with Potato and spice

1ks Kasmiri Naan................. 59K¢é

Indicka placka plnéna kesu ofisky, rozinkami a mandlemi.

Stuffing with dry fruits.

Ryze - Rice

1509 Plain Rice........ccovvvvvvveviiiinn, 45K¢
Indicka ryZe Basmati

Basmati Rice

1509 Jeera Rice......cccceevvvevvvvennnnnnnn. 49K¢

Indicka ryZe Basmati restovand s indickym kminem.
Cumin and Rice.
Alergeny/Allergens:

150g Mattar Rice........... 49K¢
Indicka ryze Basmati s hraskem a kari kofenim.
Green Peas With Rice.
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Alergeny/Allergens:

150g Cheese Rice................. 49K¢
Indicka ryze Basmati s indickym syrem.
Indian basmati rice with Indian cheese.

Dezerty — Dessert

2ks Gulab jamun........cccccooeiiiiiiienennnns 49K¢
kulicky ze suSeného mléka ve sladkém nalevu

2ks Rasquilla.........cccuvveeeeiiiiiiiiiiiiniaenn, 49K¢
Kulicky z mléka,cukru,mouky, ve sladkém nélevu

1ks Kasmiri Naan................. 55K¢é

Indicka placka plnéna kesu ofisky, rozinkami a mandlemi.

Stuffing with dry fruits.

Vaha masa je v syrovém stavu.
Pfipravime i polovi¢ni porci za 70% ceny.
Persondl restaurace Vam preje "Dobrou chut".

Seznam alergenu:

1 Obiloviny obsahuijici lepek

2 Korysi

3 Vejce

4 Ryby

5 AraSidy (podzemnice olejnd)
6 Séjové boby (séja)

7 MIéko
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8 Orechy, madle, pistacie
9 Celer

10 HofcCice

11 Sezamova semena

12 Oxid sificity a sifiCitany
13 VIGi bob

14 Meékkysi
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