INDIAN RESTAURANT MENU

INDIAN RESTAURANT

POLEVKY / SOUPS

Tomato Shorba - A1 105-
Lahodna polévka z Cerstvych zralych rajcat, s bylinkami a indickym korenim
Delicate soup of fresh ripe tomatoes, with herbs and Indian spices

Palak and Dal Shorba - A1 105, -
Cockova polévka se Spenatem, ochucena koriandrem a rimskym kminem
Lentil soup with spinach, flavoured with coriander and cumin seeds

Murgh Yakhni Shorba - A1 120,-
Jemny kureci vyvar s indickym korenim a bylinkami
Chicken bone thin soup with herbs and Indian spices

VEGETARIANSKE PREDKRMY / VEGETARIAN STARTERS

Tandoori Mushroom Tikka (8 ks/pcs) - A7 205,-
Cerstvé Zampiony marinované ve smési koreni a pecené v indické peci tandoor
Fresh mushroom marinated with spices and baked in a tandoor oven

Amritsari Paneer Tikka (6 ks/pcs) - A7 300,-
Domaci indicky syr se specialnim korenim séfkuchare, podavany s cibuli, rajcaty a paprikou
Home-made Indian cheese with chef 's special spices, served with onion, tomatoes and capsicum

Dhai Ke Kebab - A7 185,-
Smazeny toastovy chléb plnény korenénym cerstvym syrem
Fried toast bread filled with spicy hung curd

Kali Mirch Aloo - A7 130,-
Restované brambory s cernym peprem, cerstvym koriandrem, zazvorem

a citronovou stavou, doplnéné séjovou omackou

Potatoes sautéed with black pepper, fresh coriander, ginger and lemon juice, finished with soya sauce

Onion Bhaji (4 ks/pcs) 130,-

Kousky smazené cibule obalované v tésticku z cizrnové mouky / Deep fried onion slices battered with gram flour

Mushroom Kurkure (6 ks/pcs) - A7 165,-
Smazené zampiony obalované v cizrnové mouce a plnéné smési syra, papriky,

cibule, sekaného zeleného cili a koriandru

Fried mushroom battered with gram flour and stuffed with cheese, capsisum,

onion, chopped green chilli and coriander

Veg Pakora (8 ks/pcs) 130,-
Smazené kousky raznych druh( zeleniny obalované v tésti¢ku z cizrnové mouky
A variety of fried vegetables battered with gram flour

Veg Samosa (2 ks/pcs) - A1 130,-

Smazené tasticky plnéné korenénymi bramborami / Deep fried patties stuffed with spiced potatoes

Amritsari Papadum (2 ks/pcs) 80,-
Krupavy tenky platek z cockové mouky, podavany s mangovou a matovou omackou
Crispy thin bread made of lentil flour, served with mango chutney and mint sauce
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Amritsari Masala Papadum (2 ks/pcs) 120,-
Krupavy tenky platek z ¢ockové mouky, s ¢ervenou cibuli, sekanym zelenym ¢ili,

Cerstvym koriandrem a indickym korenim, podavany s mangovou a matovou omackou

Crispy thin bread made of lentil flour, with red onion, chopped green chilli, fresh coriander

and Indian spices, served with mango chutney and mint sauce

MASOVE PREDKRMY A SPECIALITY Z INDICKE PECE TANDOOR
/ NON-VEG STARTERS AND TANDOOR SPECIALITIES

Chicken Tikka - A7 250,-
Kureci maso bez kosti marinované v indickém koreni a grilované v indické peci tandoor
Boneless chicken marinated with Indian spices and grilled in a tandoor oven

Chicken Malai Tikka - A8,A7 260,-

Kureci maso bez kosti marinované v indickém koreni a grilované v indické peci tandoor
Boneless chicken marinated with Indian spices and grilled in a tandoor oven

Tandoori Chicken - A7 255,-
Stavnata kureci stehna marinovana v tradicnim indickém koreni a grilovana v indické peci tandoor
Juicy bone chicken marinated with traditional Indian spices and grilled in a tandoor oven

The Amritsar Mail Platter (pro 2 osoby / for 2 person) - A7, A8, A4 425,-
Podnos s jehnécim, kurecim a rybim masem, pec¢enym v indické peci tandoor
A platter of lamb, chicken and fish, grilled in a tandoor oven

Boti Kebab 265,-
Kousky jehnéciho masa bez kosti se specialni omackou séfkuchare, pripr. dle domaciho receptu
Boneless lamb pieces with chef ‘s special sauce, prepared according to a home recipe

Chicken Pakora (100 g/gm) 185,-
Smazené krupavé kousky kureciho masa, obalované v cizrnové mouce
Deep fried crispy pieces of chicken, battered with gram flour

Amritsari Tawa Fish (100 g/gm) - A4 230,-
Kousky lososa pecené na rozpalené panvi s jarni cibulkou, zazvorem, koriandrem,

sekanym zelenym ¢ili a drcenym cernym peprem

Salmon pieces roasted in a hot pan with spring onion, ginger, coriander,

chopped green chilli and crushed black pepper

Kali Mirch Chicken - A7 215, -
Kure bez kosti restované s ¢ernym peprem, Cerstvym koriandrem,

zazvorem a citronovou stavou, doplnéné séjovou omackou

Boneless chicken sautéed with black pepper, fresh coriander,

ginger and lemon juice, finished with soya sauce

Lamb Seekh Kebab 320,-
Kebab z jemné mletého jehnéciho masa, ochuceny cesnekem, zazvorem a Cerstvym koriandrem
Tender minced lamb kebab, flavoured with garlic, ginger and fresh coriander

Gillafi Chicken Seekh 265,-
Mleté kureci maso smichané s exotickym korenim, cibuli, paprikou, rajcaty

a Cerstvym koriandrem a grilované v indické peci tandoor

Minced chicken mixed with exotic spices, onion, capsicum, tomatoes

and fresh coriander and grilled in a tandoor oven
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Tandoori Prawns - A7 350,-

Krevety grilované s indickym korenim / Prawns grilled with Indian spices

Amritsari Fish Tikka - A4, A7 415,-
Kousky lososa marinované v koreni tandoori masala

a ajwain (seminko libecku - tzv. ,koptsky kmin“) a varené v indické peci tandoor

Salmon pieces marinated with tandoori masala

and ajwain spices (carom seeds) and cooked in a tandoor oven

Coconut Prawns (Specialita séfkuchare / Chef s Speciality) - A7 355,-
Krevety ochucené Cerstvym kokosem, s citronovou travou, jarni cibulkou,

zazvorem a c¢esnekem, doplnéné kokosovym mlékem a Safranem

Prawns flavoured with fresh coconut, with lemon grass, spring onion,

ginger, garlic and finished with coconut milk and saffron

Honey chicken (Specialita Séfkuchare / Chef s Speciality) 250,-
Smazené kousky kurete bez kosti obalované v mouce, s krajenou cibuli, jarni cibulkou,

c¢ernym peprem, zazvorem a ¢esnekem, doplnéné medem

Boneless chicken pieces coated with flour and deep fried, with chopped onion,

spring onion, black pepper, ginger and garlic, finished with honey

Chilli chicken (Specialita Séfkuchare / Chef s Speciality) 250,-
Smazené kousky kurete bez kosti obalovaného v mouce, se zelenym Ccili, zazvorem,

cesnekem, cibuli, paprikou a s6jovou omackou, doplnéné jarni cibulkou a koriandrem

Pieces of boneless chicken coated with flour and deep fried, with green chilli, ginger,

garlic, onion, capsicum and soya sauce, finished with spring onions and fresh coriander

Chilli Garlic Prawns (Specialita Séfkuchare / Chef s Speciality) 360,-
Smazené krevety obalované v mouce, se sezamovou omackou, servirované na rozpalené panvi
Prawns coated with flour and deep fried, with sesame sauce, served in a hot pan

HLAVNi CHODY - VEGETARIANSKE / MAIN COURSES - VEGETARIAN

Kadai Paneer - A7 270,-
Cerstvy domaci indicky syr vareny se zelenymi paprikami a celym korenim, doplnény rajcatovou omackou
Fresh home-made Indian cheese cooked with green capsicum and whole spices, finished with tomato gravy

Palak Pasand Apnee Apnee - A7 260,-
Spenat vareny ve smetanové omacce, s bramborami, syrem nebo kukurici (dle Vasi volby)
Spinach cooked in creamy gravy with potatoes, cheese or corn (by your choice)

Bangan Ka Bharta - A7 240,-
Specialni pokrm z pecenych lilk(, restovanych s cibuli a kofenim
A special dish of baked egg-plant, sautéed with onion and spices

Bhindi Amritsari 245,-
Okra s krajenou cibuli, rajcaty, zelenym ¢ili a anardanou (susena seminka z granatového jablka),

varena ve specialni omacce séfkuchare, servirovana s cerstvym koriandrem

Okra plant (lady s fingers) with chopped onion, tomatoes, green chilli and anardana

(dried seeds of pomegranate fruit), cooked in chef 's special sauce, served with fresh coriander

Shahi Paneer - A7 260,-
Cerstvy domaci indicky syr, vareny ve specialni omacce séfkuchare
Fresh home-made Indian cheese, cooked in chef 's special gravy
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Paneer Butter Masala - A7 265,-
Cerstvy domaci indicky syr, vareny v maslovo-rajcatové omacce s cibuli
Fresh home-made Indian cheese, cooked in butter and tomato gravy with onion

Malai Kofta - A1, A7, A8 240,-
Smazené kulicky z Cerstvého domaciho indického syra, varené v tradicni bilé smetanové omacce
Fried balls made from fresh home-made Indian cheese, cooked in traditional white creamy gravy

Aloo Amritsari 230,-
Kousky brambor varenych v omacce ze zazvoru, cibule, rajcat a anardany (susena seminka z granatového jablka)
Pieces of potatoes cooked with ginger, onion, tomatoes and anardana (dried seeds of pomegranate fruit) gravy

Aloo Gobhi 235,-
Brambory s kvétakem varené podomacku
Potatoes and cauliflower, cooked in a home style

Mix veg 235,-
Cerstva zelenina varena v omacce masala
Fresh vegetable cooked in masala gravy

Mutter Methi Malai - A7, A8 240,-
Hrasek vareny ve smetanové omacce s reckym senem
Green peas cooked in creamy gravy with fenugreek

Mutter Mushroom 235,-
Cerstvé Zampiony s hraskem varené v cibulovo-rajcatové omacce
Fresh mushroom and green peas cooked in onion and tomato gravy

Dal Makhani - A7, A8 230,-
Cerna ¢ocka pomalu varena v indické peci tandoor, s maslem a smetanou
Black lentils cooked in a tandoor oven, with butter and cream

Dal Tarka 225,-
Zluta ¢ocka ochucena celymi Cervenymi Cili paprickami a Fimskym kminem
Yellow lentils tempered with whole red chilli peppers and cumin seeds

Chana Masala 240,-
Cizrna varena s korenim a ochucena bylinkami
Chickpeas cooked with spices and flavoured with herbs

Rajma Masala - A7 240,-
Fazole varené v cibulovo-rajc¢atové omacce s korenim
Kidney beans cooked in onion and tomato gravy with spices

Aloo Matter Paneer - A7 260,-
Cerstvy domaci indicky syr, brambory a hrasek, varené v krémové rajcatové omacce s cibuli
Fresh home-made Indian cheese, potatoes and peas, cooked in creamy tomato sauce with onion
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HLAVNI CHODY - KURECI / MAIN COURSES - CHICKEN (230 g)

Butter chicken - A7, A8 310,-
Tandoori chicken tikka (kousky kurete pecené v indické peci tandoor)

varené ve smetanovo-maslové omacce s rajcaty

Tandoori chicken tikka (pieces of chicken baked in a tandoor oven)

cooked in tomato, cream and butter gravy

Chicken Tikka Masala - A7 300,-
Chicken tikka (kousky kurete pecené v indické peci tandoor)

varené v klasické husté krémové cibulovo-raj¢atové omacce s koriandrem

Chicken tikka (pieces of chicken baked in a tandoor)

cooked in classic rich creamy onion-tomato sauce with coriander

Chicken Korma - A7, A8 295,-
Kousky kureciho masa bez kosti varené v jemné bilé krémové omacce s kesu orechy
Boneless chicken pieces cooked in fine white creamy gravy with cashew nuts

Saag Chicken - A7 290,-
Kousky kureciho masa bez kosti varené ve spenatové omacce
Boneless chicken pieces cooked in spinach-based gravy

Kadai Chicken - A7 295,-
Kousky kureciho masa bez kosti v krémové cibulovo-rajéatové omacce s paprikami,

doplnéné indickym korenim a troskou smetany a koriandru, varené v tradi¢nim zelezném hrnci

Boneless chicken pieces in capsicum, onion and tomato gravy, finished with Indian spices

and touch of cream and coriander, cooked in a traditional iron pot

Methi Chicken - A7 290,-
Kousky kureciho masa bez kosti varené v korenéné rajcatové omacce,

se Spetkou piskavice reckého sena

Boneless chicken pieces cooked in spiced tomato gravy, with a touch of fenugreek

Chicken Madras 295,-
Kousky kureciho masa bez kosti varené s jihoindickym korenim (specialita z Madrasu)
Boneless chicken pieces cooked with south Indian spices (Madras speciality)

Chicken Vindaloo 295,-
Kousky kureciho masa bez kosti a brambory varené v extra palivé rajcatové omacce

a doplnéné goanskou smési koreni (specialita z Goa)

Boneless chicken pieces and potatoes cooked in extra spicy tomato-based gravy

and finished with Goan paste (a speciality of Goa)

Chicken Bhuna 290,-
Kousky kureciho masa bez kosti varené ve specialni omacce séfkuchare
Boneless chicken pieces cooked in chef s special gravy

Chicken Curry 285,-
Kousky kureciho masa bez kosti varené tradi¢nim zplsobem s korenim, kardamomem a hrozinkami
Boneless chicken pieces cooked with spices, cardamom and raisins in a traditional way
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HLAVNI CHODY - JEHNECIi / MAIN COURSES - LAMB (230 g)

Kashmiri Lamb Rogan Josh 345,-
Kousky jehnéciho masa bez kosti varené v originalnim kasmirském stylu
Boneless lamb pieces cooked in a true Cashmere style

Lamb Palak - A7 345,-
Kousky jehnéciho masa bez kosti varené ve Spenatové omacce a doplnéné zazvorem, cesnekem a smetanou
Boneless lamb pieces cooked in spinach gravy and finished with ginger, garlic and cream

Lamb Badmai Korma - A7, A8 350,-
Kousky jehnéciho masa varené v lehké smetanové omacce s mandlemi a kesu orechy
Boneless lamb pieces cooked in light creamy gravy with almonds and cashew nuts

Lamb Korma - A7, A8 350,-
Kousky jehnéciho masa bez kosti varené v jemné bilé krémové omacce s kesu orechy
Boneless lamb pieces cooked in fine white creamy gravy with cashew nuts

Lamb Kadai 355,-
Kousky jehnéciho masa bez kosti v krémové cibulovo-rajcatové omacce s paprikami,

doplnéné indickym korenim a troskou smetany a koriandru, varené v tradi¢nim zelezném hrnci

Boneless lamb pieces in capsicum, onion and tomato gravy, finished with Indian spices

and touch of cream and coriander, cooked in a traditional iron pot

Lamb Madras 350,-
Kousky jehnéciho masa bez kosti varené s jihoindickym korenim (specialita z Madrasu)
Boneless lamb pieces cooked with south Indian spices (Madras speciality)

Lamb Vindaloo 350,-
Kousky jehnéciho masa bez kosti a brambory, varené v extra palivé rajéatové omacce

a doplnéné goanskou smési koreni (specialita z Goa)

Boneless lamb pieces and potatoes cooked in extra spicy tomato-based gravy

and finished with a Goan paste (a specialty of Goa)

HLAVNi CHODY - RYBY A MORSKE PLODY
/ MAIN COURSES - FISH AND SEAFOOD (230 g)

Goan Prawn Curry - A4, A7 360,-
Delikatni krevetové kari varené s korenim z Goa, kokosovym mlékem a kari listky,

vv.v

A delicious prawn curry cooked with Goan spices, coconut milk and curry leaves,
finished with mustard seeds or fenugreek seeds

Butter Prawns - A7, A8 370,-
Vyloupané krevety varené v maslovo-smetanové omacce s kesu orechy
Shelled prawns cooked in butter and cream gravy with cashew nuts

Butter Fish - A4, A7, A8 385,-
Kousky lososa varené v maslovo-smetanové omacce s kesu orechy
Salmon pieces cooked in butter and cream gravy with cashew nuts

Amritsari Fish Curry - A4 385,-
Kousky lososa varené v amritsarské lehké domaci omacce, doplnéné zelenym koriandrem a zelenym cili
Salmon pieces cooked in Amritsari home-made thin gravy, finished with green coriander and green chilli
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RYZOVE SPECIALITY / RICE SPECIALITIES

Chicken Biryani - A1, A7 340,-
Dlouhozrnna ryze Basmati varena s kurecim masem a doplnéna raitou
Long grained Basmati rice cooked with chicken and accompanied with raita

Lamb Biryani - A1, A7 370,-
Dlouhozrnna ryze Basmati varena s jehné¢im masem a doplnéna raitou
Long grained Basmati rice cooked with lamb and accompanied with raita

Prawns Biryani - A1, A4, A7 385,-
Dlouhozrnna ryze Basmati varena s krevetami a doplnéna raitou
Long grained Basmati rice cooked with prawns and accompanied with raita

Veg Biryani - A1, A7 275,-
Cerstva michana zelenina varena s ryzi Basmati, ochucena cerstvou matou a safranem a doplnéna raitou
Fresh vegetables cooked with Basmati rice, flavoured with fresh mint and saffron and accompanied with raita

Jeera Rice 130,-
Korenéna ryze s rimskym kminem / Spiced rice with cumin seeds

Mutter Pulao 130,-

Korenéna ryze s hraskem / Spiced rice with peas

Lemon Rice - A8 130,-

Korenéna ryze s citronovou prichuti / Spiced rice with lemon flavour

Egg Fried Rice 140,-

Smazena ryze s vejci / Fried rice with eggs

Mushroom Rice 130,-
Korenéna ryze s zampiony / Spiced rice with mushrooms

Basmati 80,-
Bila Basmati ryze / White Basmati Rice

Bramborové hranolky / Potato Chips 100,-

INDICKY CHLEB / INDIAN BREAD

Plain Naan - A1 65,-

Placka z bilé mouky pecena v indické peci tandoor / White flour flatbread baked in a tandoor oven

Butter Naan - A1, A7 80,-
Placka z bilé mouky pecena v indické peci tandoor a potfena maslem
White flour flatbread baked in a tandoor oven, with butter on the top

Garlic Naan - A1, A7 80,-
Placka z bilé mouky pecena v indické peci tandoor a potrena cesnekem
White flour flatbread baked in a tandoor oven, with fresh chopped garlic on the top

Chilli Garlic Naan - A1, A7 85,-

Placka z bilé mouky pecena v indické peci tandoor a potfena cesnekem a Cili
White flour flatbread baked in a tandoor oven, with fresh chopped garlic and chilli
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Stuffed Naan - A1, A7 120,-
Placka z bilé mouky pecena v indické peci tandoor a plnéna korenénymi bramborami,

cibuli nebo syrem (dle Vasi volby)

White flour flatbread baked in a tandoor oven and stuffed with spicy potatoes,

onion or cheese (by your choice)

Keema Kulcha - A1, A7 180,-
Placka z celozrnné mouky plnéna mletym korenénym jehné¢im masem
Whole-wheat flour flatbread stuffed with minced lamb meat with spices

Kashmiri Naan - A1, A7, A8 120,-
Placka z bilé mouky pecena v indické peci tandoor a plnéna kokosem, hrozinkami, mandlemi a orisky
White flour flatbread baked in a tandoor oven and stuffed with coconut, raisins, almonds and nuts

Tandoori Roti - A1 60,-

Placka z celozrnné mouky pecena v indické peci tandoor
Whole-wheat flour flatbread baked in a tandoor oven

Tandoori Butter Roti - A1, A7 65,-
Placka z celozrnné mouky pecena v indické peci tandoor a potfena maslem
Whole-wheat flour flatbread baked in a tandoor oven with butter on the top

Lachha Parantha - A1,A7 90,-
Placka z vice vrstev pecena v indické peci tandoor
Multi-layered flatbread baked in a tandoor oven

Pudina Parantha - A1, A7 95,-
Placka z vice vrstev pecena v indické peci tandoor a ochucena ¢erstvou matou
Multi-layered flatbread baked in a tandoor oven and flavoured with fresh mint

Keema Parantha - A1, A7 180,-
Placka z vice vrstev pecena v indické peci tandoor a plnéna mletym jehnécim masem s korenim
Multi-layered flatbread baked in a tandoor oven and stuffed with minced lamb meat with spices

Stuffed Parantha - A1, A7 115,-
Placka z vice vrstev pecena v indické peci tandoor a plnéna bramborami, syrem a cibuli
Multi-layered flatbread baked in a tandoor oven and stuffed with potatoes, cheese and onion

Amritsari Stuffed Kulcha - A1, A7 140,-
Placka z celozrnné mouky plnéna bramborami, syrem, anardanou (susena seminka z granatového

jablka), zelenym Cili, zazvorem, koriandrem a ajwainem (seminka libecku - tzv. ,,koptsky kmin)

Whole-wheat flour flatbread stuffed with potatoes, cheese, anardana (dried seeds of pomegranate

fruit), green chilli, ginger, coriander and ajwain (carom seeds)

JOGURT RAITA/ RAITA YOGHURT

Mixed Raita - A7 90,-

Bily jogurt s Cerstvou zeleninou a jemnym korenim / White yoghurt mixed with fresh vegetables and mild spices

Boondi Raita - A7 80,-

Bily jogurt se smaZenymi kulickami z cizrnové mouky / White yoghurt with fried gram flour balls
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SALATY / SALADS

Garden Green Salad 100, -
Salat z okurek, rajcat, Cervené cibule a mrkve, podavany se specialni smési koreni
Salad made of cucumber, tomato, red onion and carrot, served with special spices

Garlic Chicken Salad - A7 160,-
Chicken tikka (kousky kurete pecené v indické peci tandoor) se zeleninovym salatem, servirované s cesnekem
Chicken Tikka (pieces of chicken baked in a tandoor oven) with vegetable salad, served with garlic

Chicken Mint Salad - A7 160,-
Chicken tikka (kousky kurete pecené v indické peci tandoor) se zeleninovym salatem, servirované s matou
Chicken Tikka (pieces of chicken baked in a tandoor oven) with vegetable salad, served with mint

DETSKE MENU / CHILD COMBOS

Smazeny syr + hranolky + ryze + kecCup - A7 180,-
Fried Cheese + French Fries + Rice + Ketchup - A7

Rybi prsty + hranolky + ryze + kecup - A4 190,-
Fish Fingers + French Fries + Rice + Ketchup - A4

Kureci pakora + hranolky + ryze + keCup 160,-
Chicken Pakora + French Fries + Rice + Ketchup

DOCHUCOVACI SMESI / CHUTNEY (PICKLES)

Mix Plate - A7 75,-
Mixed pickle + mango Catni + matova omacka / Mixed pickle + mango chutney + mint souce

Mango Chutney 25,-
Mint Sauce - A7 25,-
Mixed Pickle 25,-

DEZERTY / DESSERTS

Mango Kulfi - A7 95,-

Indicka zmrzlina s prichuti manga / Mango flavoured Indian ice cream

Pista Kulfi - A1, A7, A8 100,-

Indicka zmrzlina s pistaciovou prichuti / Pistachio flavoured Indian ice cream

Gulab Jamun (2 ks/pcs) - A1, A7 120,-
Smazeny indicky dezert ze suseného mléka a mouky,

servirovany v cukrovém sirupu s kardamomem a rizovou vodou

Indian dessert made of milk powder and flour,

deep fried and served in a sugar syrup with cardamom and rose water

Saffron Kheer - A7, A8 110,-

Chlazeny indicky ryzovy puding ochuceny safranem / Chilled saffron flavoured rice puding

www.amritsarmail.cz



INDIAN RESTAURANT MENU

INDIAN RESTAURANT

AMRITSARSKE SPECIALITY / AMRITSAR SPECIALITIES

Amritsari Chole Bhature - A1, A7 310,-
Bhature (smazeny chléb z bilé mouky - 4 ks) + cizrna + salat + pickles
Bhature (deep fried white flour bread - 4 pcs) + chickpeas + salad + pickles

Amritsari Chole Kulcha - A1, A7 310,-
Maslova kulcha (placka z celozrnné mouky potfena maslem - 2 ks)

+ cizrna + jogurt + salat + pickles

Butter kulcha (whole-wheat flour flatbread with butter on the top - 2 pcs)

+ chickpeas + curd + salad + pickles

KOTEJLY / COCKTAILS

Long Island Iced Tea 170,-
Bacardi, gin, tequila, vodka, Cointreau, Coca-Cola, platky citronu
Bacardi, gin, tequila, vodka, Cointreau, Coca-Cola, lemon slices

Mojito 120,-
Bily rum, trtinovy cukr, limetka, cerstva mata, soda
White rum, brown sugar, lime, fresh mint leaves, soda

Cuba Libre 120,-
Bily rum, stava z limetky, Coca-Cola, platky citronu
White rum, lime juice, Coca-Cola, lemon slices

Pina Colada 140, -
Bily rum, Malibu, ananasovy dZus, smetana
White rum, Malibu, pineapple juice, cream

Bloody Mary 130,-
Vodka, Stava z limetky, Worcestrova omacka, Tabasco, sul, cerny pepr, rajcatovy dzus
Vodka, lime juice, Worcester Sauce, Tabasco, salt, black pepper, tomato juice

Bahama Mama 170,-
Tmavy rum, bily rum, Malibu, pomerancovy dzus, Grenadine, ananasovy dzus
Dark rum, white rum, Malibu, orange juice, Grenadine, pineapple juice

Caipiroska 140,-
Vodka, citronova stava, platky citronu, Sprite
Vodka, lemon juice, lemon slices, Sprite

NEALKOHOLICKE KOKTEJLY / NON-ALCOHOLIC COCTAILS

Red Eye 85,-
Grenadine sirup, ananasovy dzus, platky citronu
Grenadine syrup, pineapple juice, lemon slices

Blue Bee 85,-
Blue Curacao sirup, citronova stava, ananasovy dzus
Blue Curacao syrup, lemon juice, pineapple juice

www.amritsarmail.cz



INDIAN RESTAURANT MENU

INDIAN RESTAURANT
Virgin Mary 85,-

Stava z limetky, Worcestrova omacka, Tabasco, stl, erny pepr, rajéatovy dzus
Lime juice, Worcester Sauce, Tabasco, salt, black pepper, tomato juice

Virgin Mojito 80,-

Trinovy cukr, limetka, cerstva mata, soda / Brown sugar, lime, fresh mint leaves, soda

Virgin Colada 85,-

Trtinovy cukr, limeta, Cerstva mata, soda / Brown sugar, lime, fresh mint leaves, soda

Cinderella 85,-

Ginger Ale, Grenadine sirup, pomerancovy dzus, citronova stava / Ginger Ale, Grenadine syrup, orange juice, lemon juice

APERITIVY / APERITIFS

Martini Dry 0.1 | 75,-
Martini Rosso 0.1 | 75,-
Martini Bianco 0.1 | 75,-
Martini Bitter 0.1 [ 75,-
Ruby Port 0.1 | 90,-

LIHOVINY / LIQUORS

Finlandia Vodka 0.04 | 85,-
Smirnoff Vodka 0.04 | 85,-
Becherovka 0.04 | 70,-
Fernet 0.04 | 70,-
Fernet Citrus 0.04 | 70,-
Bacardi Rum 0.04 [ 85,-
Old Monk (indicky rum / Indian rum) 0.04 | 90,-
London Dry Gin 0.04 | 85,-
Chivas Regal 0.04 | 115,-
Johny Walker Red 0.04 | 85,-
Johny Walker Black 0.04 | 105,-
Jack Daniels 0.04 [ 105,-
Ballantines 0.04 | 80,-
Baileys 0.04 | 75,-
Single Malt 0.04l 120,-

TEPLE NAPOJE / HOT DRINKS

Espresso 55,-
Cappuccino 70,-
Latte macchiato 75,-
Indicka kava / Indian Coffee 65,-
Kava s mlékem, cukrem a smési koreni / Coffee with milk, sugar and Indian spices

Mléko do kavy / Coffee Milk 5,-
Caj / Tea ¢erny, zeleny, ovocny, bylinkovy / black, green, fruit, herbal 35,-
Caj s mlékem / Tea with Milk 40,-
Indicky Masala ¢aj / Indian Masala Tea 50,-

Caj s mlékem, cukrem, zazvorem a indickym kofenim / Tea with milk, sugar, ginger and Indian spices
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INDICKE NAPOJE / INDIAN DRINKS

Sweet Lassi - A7 80,-

Sladky jogurtovy napoj ochuceny rizovou vodou / Sweet churned yoghurt flavoured with rose water

Salty Lassi - A7 85,-
Slany jogurtovy napoj ochuceny rimskym kminem / Salted churned yoghurt flavoured with cumin seeds

Amritsari Chach - A7 100,-
Slany jogurtovy napoj s rimskym kminem, sekanym zelenym cili, zazvorem a zelenym

koriandrem, obloZeny boondi (smaZené kuli¢ky z cizrnové mouky) ochucenymi matou

Salted churned yoghurt flavoured with cumin seeds, chopped green chilli, ginger and green

coriander, garnished with mint flavoured boondi (fried gram flour balls)

Mango Lassi - A7 90,-
Jogurtovy koktejl s mangovym pyré / Churned yoghurt with mango puree

Banana Lassi - A7 90,-
Jogurtovy koktejl s bananovou prichuti / Churned yoghurt with banana flavour

Mango dzus / Mango Juice 0.3 | 60,-
Guava dzus / Guava Juice 0.3 | 60,-

PIVO / BEER

Staropramen 11° 0,3 1/ 0,5 | (toCené / draught) 50,- / 60,-
Staropramen 10° 0,5 (lahev / bottle) 60,-
Staropramen Nealko 0,5 (nealkoholické - lahev / non-alcoholic - bottle) 60,-
Staropramen Cerny 0,5 | (Cerné - lahev / dark - bottle) 60,-
Cobra 0,3 (indické pivo - lahev / Indian beer - bottle) 100,-
Kingfisher 0,3 (indické pivo - lahev / Indian beer - bottle) 100,-

NEALKOHOLICKE NAPOJE / NON-ALCOHOLIC DRINKS

Coca-Cola, Coca-Cola light, Fanta, Sprite 0.33 | 55,-
Kinley Tonic Water, Kinley Ginger Ale 0.25 | 45,-
Nestea Lemon 0.2 [ 45,-
Cappy dzus / Cappy Juice 0.2 | 45, -
pomeranc, jablko, multivitamin / orange, apple, multivitamin

Mattoni 0.33 | (mineralni voda / mineral water) 40,-
Domaci limonada (citronova, malinova) / Home-made Lemonade (lemon, raspberry) 0.3l 60,-
Domaci limonada (citronova, malinova) / Home-made Lemonade (lemon, raspberry) 0.5l 90,-
Romerquelle 0.75 70,-
Bonaqua 0.25 | perliva, neperliva / sparkling, non-sparkling 40,-

VYSVETLIVKY /LEGEND
A1 - obiloviny obsahujici lepek / cereals containing gluten, A4 - ryby a vyrobky z nich / fish and dishes prepared from them,
A6 - sdjové boby a vyrobky z nich / soya beans and dishes prepared from them, A7 - mléko a vyrobky z néj / milk and dishes
prepared from it, A8 - skorapkové plody: mandle, liskové orechy, vlasské orechy, kesu orechy, pekanové orechy, para orechy,
pistacie, makadamie a vyrobky z nich / almonds, hazel nuts, nuts, cashew, pekan nutsbrazil nuts, pistachio, mavadam nuts
and dishes prepared from them
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