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SEZNAM ALERGENU

publikovany ve smérnici 2000/89 ES, od 13. 12. 2014 smérnici 1169/2011 EU

@ OBILOVINY OBSAHUJICI LEPEK

PSenice, Zito, je¢men, oves, Spalda, kamut nebo jejich hybridni odrddy a vyrobky z nich

KORYSH

VE)CE

a vyrobky z nich

RYBY

a vyrobky z nich

@ PODZEMNICE OLEJNA (ARASIDY)

a vyrobky z ni

@ SOJOVE BOBY (SOJA)

a vyrobky z nich

MLEKO

a vyrobky z ngj *L__%:b
A r
(8) SKORAPKOVE PLODY ngg Ay
Mandle, liskové ofechy, vlasské ofechy, keSu ofechy, pekanové orechy, para ofechy, } e y )

pistacie, makadamie a vyrobky z nich

CELER

P

‘ HORCICE =

a vyrobky z ni

@ SEZAMOVA SEMENA (SEZAM)

a vyrobky z nich

OXID SIRICITY A SIRICITANY ﬁ v

v koncentracich vysSich nez 10 mg, ml/kg, |, vyjadfeno SO,

@VLSI' BOB (LUPINA) <k
‘ MEKKYSI

a vyrobky z nich

Stahujte zdarma na seznam-alergenu.cz
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THE KATHMANDU

NEPALI RESTAURANT

Poledni menu / Lunch menu
Pondéli - patek (11-15 hod.) / Monday - Friday (11am - 3pm)

Poledni menu / Lunch menu
Menu formou bufetu

All you can eat

Poledni menu (vegetarianské) / Lunch menu (vegetarians)

Vybér z poledniho menu (vegetarianské)

Polévky / Soups (255ml)

1. Polévka s morskymi plody/ Seafood soup (2, 4, 14)

Cisty vyvar s krevetami, slavkami, kalamary, chobotnici a rybou

Plain broth with shrimps, mussels, calamari, octopus and fish

2. Zeleninova polévka / Vegetable soup (9)
Cisty vyvar se sezénni zeleninou a jemnym
nepalskym korenim

Plain broth with seasonal vegetables and mild Nepali spices

3. Nudlova polévka / Noodle soup
Zeleninovy vyvar s nudlemi
Vegetable broth with noodles

4. Lusténinova polévka / Lentil soup

5. Krémova kureci polévka / Creamy chicken soup (7)

Polévka s kousky kurete, s tymianem, zahusténa smetanou
Soup with pieces of chicken, with thyme and cream

180 Kc

165 K¢

99 Kc

70 Kc

79 K¢ el

70 Kc

85 K¢




»

Vi Nl

THE KATH?\/IAN DU

NEPALI RESTAURANT

6. Krémova polévka s jehnécim / Lamb soup (7) 99 K¢
Polévka s kousky jehnéciho, s tymianem, zahusténa smetanou
Soup with pieces of lamb, with thyme and cream

Predkrmy / Starters

7. Cibulové Bhaji 150g / Onion Bhaji 150g (1) 99 K¢

Smazené cibulové krouzky v tésticku z cizrnové mouky, lehce korenéné
nepalskym korenim

Crispy fried onion rings with chickpea batter and Nepali spices

8. Pakory s Paneerem 150g / Paneer Pakora 1509 (1,7) 105 K¢
Smazeny domaci syr Paneer v tésticku z cizrnové mouky
Homemade cottage cheese in gram flour butter and oil deep fried

9. Kureci Pakory 150g / Chicken Pakora 1509 (1) 105 K¢
Smazené kousky kufeciho masa v tésticku z cizrnové mouky

Cubes of chicken with Nepali spices gram butter and oil deep fried

10. KufFeci masové kulicky 150g / Chicken Meatballs 1509 155 K¢
Mleté maso smazené v oleji s lehkym nepdlskym korenim.

Minced meat deep fried in oil with light nepali spices.

11. Krevetové Pakory 150g / Butterfly prawn Pakora 150g (2) 189 K¢

Smazené kousky krevet v tésticku z cizrnové mouky

Prawn pieces with gram flour butter and deep oil fried

*V8echny predkrmy jsopu podéavany s barbeque omackou a matovou omackou. (7)
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12. Papad (7) 25 K¢
Tenké osmazené kiupavé placky z cizrnového tésta
Thin crispy disc-shaped food made from gram flour and fried

Kureci kari (280g) / Chicken Curry Dishes (280g)

(* vykosténa kurecr stehna / boneless chicken legs)

13. Kureci Tikka Masala / Chicken Tikka Masala (7) 199 K¢

Kousky kurete opecené v peci Tandoori a nasledné povarené
s rajcaty, cibuli a ¢erstvou smetanou

Tandoori roasted chicken pieces cooked with tomato, onion and fresh cream

14. Kureci nepalské kari / Chicken Nepali Curry 180 K¢
Kousky kureciho masa varené s nepalskym korenim
Pieces of chicken cooked in Nepali style with Nepali herbs

15. Kureci Korai / Chicken Korai 180 K¢

Kousky kureciho masa varené s rajcaty, cibuli, paprikou
koriandrem a nepalskym korenim

Pieces of chicken cooked with tomatoes, onions, capsicums
corriander, and nepali spices

16. Kureci Korma / Chicken Korma (7) 190 K¢

Kousky kureciho masa varené s erstvou smetanou a
jemnym nepalskym korenim

Pieces of chicken cooked with fresh cream and mild Nepali spices
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17. Kureci Vindaloo / Chicken Vindaloo 180 K¢
Kousky kureciho masa varené v pikantni omacce

Pieces of chicken cooked in vindalooo sauce

18. Kureci Achar kari / Chicken Achar Curry 180 K¢

Kousky kufeciho masa varené s korenim Achar v lehce pikantni a kyselé
omacce
Pieces of chicken cooked with achar spices in a bit spicy and sour sauce

19. Kureci Mayalu / Chicken Mayalu (7,8) 189 K¢

Kousky vareného kureciho masa s medem, susenym ovocem
a nepalskym korenim

Pieces of chicken with honey, dry fruits and Nepali spices

20. Kureci a krevetové kari / Chicken and Prawn Curry (2) 229 K¢
Krevety a kufeci maso varené s rajCaty a nepalskym korenim
Prawn and chicken cooked with tomatoes and Nepali spices

21. Kureci Rogan Josh / Chicken Rogan Josh 180 K¢
Kureci maso s pikantni omackou Rogan Josh

Chicken with spicy rogan josh sauce

22. Kure se sSpenatem / Chicken Saag 180 K¢

Kureci maso se Spenatem a nepalskym korenim
Chicken with spinach and Nepali spices
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Jehnéci kari (280g) / Lamb Curry Dishes (280g)

v vrs

23. Jehnéci Rogan Josh / Lamb Rogan Josh
Kousky jehnéciho s omackou Rogan Josh
Pieces of lamb with rogan josh sauce

v vrs

24, Jehnéci Korma / Lamb Korma (7)

Kousky jehnéciho varené s Cerstvou smetanou a jemnym
nepalskym korenim

Pieces of lamb cooked with fresh cream and mild Nepali spices

v vrs

25. Jehnécdi Vindaloo / Lamb Vindaloo
Kousky jehnéciho varené v pikantni omacce
Pieces of lamb cooked in hot and sour sauce

26. Jehnéci se Spenatem / Lamb with Saag

Kousky jehnéciho varené se Spenatem a nepalskym korenim
Pieces of lamb cooked with spinach and Nepali spices

v vrs

27. Jehnéci Mayalu kari / Lamb Mayalu Curry (7,8)
Kousky jehnéciho s medem, susenym ovocem a nepalskym kofenim
Pieces of lamb with honey, dry fruits and Nepali spices

28. Jehnéci Achari / Lamb Achari

Kousky jehnéciho masa varené s korenim achar
a s nepalskym korenim
Pieces of lamb cooked with achar spice and Nepali spices

235 K¢

239 K¢

235 K¢

235 K¢

235 K¢

235 K¢
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29. Michané masové kari / Mixed meat curry (2) 245 K¢
Michané masové kari (kureci, jehnéci, krevety) s nepalskym korenim
Mixed meat (chicken, lamb, prawn) with Nepali spices

30. Jehnéci Chana / Lamb Chana 235 K¢
Kousky jehnéciho masa s cizrnou
Pieces of lamb with chickpeas and nepalese chana spices

31. Jehnéci Makhani / Lamb Makhani (7) 245 K¢

Jehnécdi se sladkou krémovou omackou s maslovou prichuti
Lamb with sweet cream sauce and butter flavour

32. Jehnéci Jalfrezi / Lamb Jalfrezi (7) 235 K¢

Jehnéci se zeleninovou smési (cibule, paprika, koriandr)
a s nepalskym korenim

Lamb with vegetables (onion, capsicum, coriander) and Nepali spices

Krevety a ryby (280g) / Prawn and Fish (280g)

33. Krevetové kari / Prawn Curry (2)

Ocisténé krevety varené s nepalskym 245 K¢
Korenim. Peeled prawns cooked with nepali spices

34. Krevetové Vindaloo / Prawn Vindaloo
Krevety s pikantni omackou Vindaloo 245 K¢
Prawns with spicy vindaloo sauce

35. Krevetova Korma / Prawn Korma (2,7)
Krevetové kari s krémovou omackou a jemnym nepalskam korenim 249 K¢

Prawn curry with cream sauce and mild Nepali spices
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36. Krevetové Makhani / Prawn Makhani (2,7) 249 K¢

Krevetové kari s krémovou omackou a jemnym nepalskam korenim
Prawn curry with cream sauce and mild Nepali spices

37. Rybi kari / Fish Curry (4) 215 K¢

Rybi maso bez kosti varené s Cerstvymi rajcaty, horcicnym
seminkem, kari listky a jemnym nepalskym korenim

Boneless fish cooked with fresh tomatoes, mustard seeds, curry
leaves with mild Nepali spices

38. Rybi Vindaloo / Fish Vindaloo (4) 215 K¢

Rybi maso bez kosti varené v pikantni omacce Vindaloo

Boneless fish meat cooked in spicy Vindaloo sauce

39. Rybi Korma / Fish Korma (4,7) 229 K¢
Rybi maso bez kosti se zlutou krémovou kari omackou

Boneless fish meat curry with sweet cream sauce

40. Rybi Makhani / Fish Makhani (4,7) 229 K¢

Rybi maso bez kosti s krémovou kari omackou s maslovou prichuti

Boneless fish meat curry with cream sauce with butter flavour

Vegetarianska kari se syrem Paneer (280g) /
Paneer and Vegetables Curry Dishes (2809)

41. Paneer Butter Masala (7) 199 K¢
Domaci syr Paneer vareny s rajcaty, cibuli a ¢erstvou smetanou

Homemade cottage cheese cooked with tomato, onion and fresh cream
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42. Shai Paneer (7)

Domaci syr Paneer vareny s Cerstvymi bylinkami a jemnym
nepalskym korenim

Homemade cottage cheese cooked with fresh cream

and mild nepali spices

43. Kadai Paneer (7)

Domaci syr Paneer vareny s cibuli a paprikou a nepalskym korenim
Homemade cottage cheese cooked with onion, capsicum and nepali
spices

44. Aloo Gobi

Brambory s kvétakem varené s nepalskym korenim

Potato and cauliflower cooked in nepali spices

45. Aloo Saag
Brambory se Spenatem varené s nepalskym korenim
Potatoes and spinach cooked in nepali spices

46. Dal Jhaneko
Lusténiny varené s nepalskym korenim
Lentil cooked with nepali spices

47. Aloo Matter Paneer (7)

Brambory, domaci syr Paneer a hrasek varené

s nepalskym korenim

Potatoes , Homemade cottage cheese and peas cooked with
nepali spices

48. Zeleninové Jalfrezi / Vegetables Jalfrezi

Smés zeleniny (brambory, kvétak, paprika, hrasek) varena
s nepalskym korenim

Mix vegetables (potatoes, cauliflower, capsicum, peas) cooked
with nepali spices

199 K¢

180 K¢

170 K¢

170 K¢

169 K¢

180 K¢

175 K¢




THE KATH?\/\AN DU

NEPALI RESTAURANT

49. Vhindi Masala
Plod ibiSkovce jedlého vareny s nepalskym kofenim
Okra cooked with nepali spices

50. Chana Masala
Cizrna varena s nepalskym kofenim
Grams cooked with nepali spices

51. Aloo Chana
Brambory s cizrnou s nepalskym korenim
Potatoes with chickpeas with nepali spices

52. Palak Paneer (7)

Domaci syr Paneer vareny se Spenatem a s nepalskym korenim
Homemade cottage cheese cooked with spinach and nepali spices.

53. Gobi Saag
Kvétak se Spenatovymi listy s nepalskym korenim
Cauliflower with spinach leaves with nepali spices

54. Sabnam Curry (7)

Domaci syr Paneer a Smés zeleniny varena s nepalskym korenim
Homemade cottage cheese (Paneer) and mix vegetables cooked
With nepali spices

55. Vegetables Korma (7)

Smeés zeleniny varena s Cerstvou smetanou a nepalskym korenim
Mix vegetables cooked with cream sauce and nepali spices

195 K¢

175 K¢

175 K¢

179 K¢

179 K¢

179 K¢

189 K¢
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56. Vegetables Vindaloo 189 K¢

Mix vegetables cooked in spicy vindaloo sauce
Smeés zeleniny varena v pikantni vindaloo omacce

Tropické nepalské rolky / Tropical Nepali Khaja

57. Kureci rolka / Chicken Roll (1,7,12) 169 K¢
Kureci maso varené s cibuli a paprikou v rolce z chlebu naan

Chicken cooked with onion and capcicum wrapped in the naan

bread

58. Kureci Tikka rolka / Chicken Tikka Roll (1,3,7,12) 179 K¢
Grilované kure Tandoori smichané s majonézovou omackou,

Cerstvy salat zabaleny v chlebu naan.

Tandoori grilled chicken mixed with mayonaise sauce, fresh

salad wrapped in the naan bread.

59. Zeleninova rolka / Vegetable Roll (1,7,12) 169 K¢
Zeleninové kari v rolce z chlebu naan.
Vegetables curry wrapped in naan bread

60. Kureci Momo / Chicken Momo (1,12) 189 K¢
Tradi¢ni nepalské knedlicky Momo pInéné mletym kurecim

masem s korenim Momo

Steamed dumplings filled with minced chicken in Momo

spices

Cas pFipravy 30 minut / Prep. time 30 minutes
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61. Zeleninova Momo / Vegetable Momo (1,12) 169 K¢ |
Tradicni nepalské knedlicky Momo plnéné zeleninou

s korenim Momo

Steamed dumplings-filled with chopped vegetables in Momo

spices

Cas pFipravy 30 minut / Prep. time 30 minutes

62. Veprové Momo /Pork Momo (1,12) 189 K¢
Tradicni nepalské knedlicky Momo plnéné mletym veprovym

masem s korenim Momo

Steamed dumplings filled with minced pork in momo spices

Cas pFipravy 30 minut / Prep. time 30 minutes

*Momo knedlicky jsou servirovany s omackou obsahujici sezam (11)

Specialni nepalské menu / Special Nepali Dishes

(Thali Set Menu)

63. Lamb Thali Set (1,7,12) 455 K¢

Jehnédi kari, zeleninova smés, lusténiny,
cizrna, papad, ryze, naan, pikantni ¢atny,
jogurt a dezert

Lamb Curry, mix vegetable Curry, lentil,
chickpeas, papad, rice and naan, pickle,
yoghurt, dessert

64. Chicken Thali Set (1,7,12)

Kureci kari, zeleninova smeés, lusténiny,
cizrna, papad, ryzZe, naan, pikantni catny,
jogurt a dezert

Chicken Curry, mix vegetable Curry, lentil,
chickpeas, papad, rice and naan, pickle,
yoghurt, dessert
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65. Vegetable Thali Set (1,7,12) 410 K¢

Domaci syr Paneer Butter masala, zeleninova
smés, lusténiny, cizrna, papad, ryze, naan,

ghe aEATETT
%‘m Ty
pikantni catny, jogurt a desert ’* \ \}rf
e b AN

Homemade cottage cheese (Paneer) gl

Butter masala, mix vegetable Curry, lentil, b
chickpeas, papad, rice and naan, pickle, yoghurt, dessert

Speciality z pece Tandoori (500g) / Tandoori Specials (5009)

(*marinovana vykosténa kureci stehna opecena v peci - jidlo neobsahuje omacku / marinated boneless
chickeng legs roasted in the oven - dishes without a sauce!)

Cas pripravy 30 minut / Prep. time 30 minutes

66. Kureci Tikka (bez omacky) / Chicken Tikka (no sauce) (7) 265 K¢
Kousky kureciho masa marinované v jogurtu a pecené v Tandoori peci
s korenim Tandoori Masala

Pieces of chicken marinated in yoghurt and baked in Tandoori oven
with Tandoori Masala spices

67. Kureci Tikka s cesnekem (bez omacky) / 265 K¢
Chicken Garlic Tikka (no sauce) (7)

Kousky kureciho masa marinované v jogurtu s ¢esnekem a
kofenim Tandoori Masala
Pieces of chicken marinated in garlic sauce, yoghurt and Tandoori Masala spices

68. Kureci Molai Tikka (bez omacky) / 265 K¢
Chicken Molai Tikka (no sauce) (7,8)

Kousky kurete marinované v krémové omacce s kofenim Tandoori Masala
Pieces of chicken marinated in creamy sauce and Tandoori Masala spices

69. Kureci Hariyo Tikka (bez omacky) / 265 K¢
Chicken Hariyo Tikka (no sauce) (7)

Kousky kureciho masa marinované v jogurtové omacce s matou a koriandrem
s korenim Tandoori Masala

Pieces of chicken marinated in yoghurt, mint and coriander sauce and Tandoori
Masala spice
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70. Kureci Tandoori (bez omacky) / 265 K¢
Chicken Tandoori (no sauce) (7)

2 kureci Ctvrtky s kosti marinované v jogurtu s nepalskym korenim
2 chicken quarters with bone marinated in yoghurt and Nepali spices

71. Kureci Achari Tikka (bez omacky) / 265 K¢
Chicken Achari Tikka (no sauce) (7)

Kousky kureciho masa marinované v jogurtu s korenim
achari

Pieces of chicken marinated with achari spices

72. Kureci Seesh kebab (bez omacky) / 235 K¢
Chicken seesh kebab (no sauce) (7) (350g)

Mleté kureci maso pecené v Tandoori peci s korenim Seesh kebab

Minced chicken meat baked in Tandoori oven with seesh kebab spices

Ryze / Rice

73. Ryze / Plain Rice 48 K¢

74. Safranova ryze / Saffron Rice (7) 55 K¢

75. Ryze Jeera / Jeera Rice (s fimskym kminem / with cumin) (7) 55 K¢

S ,
76. Matova ryze / Mint Rice (7) 55 K¢ ‘3&* A



THE KATH?VIAN DU

NEPALI RESTAURANT

77. Kasmirska ryze / Kashmiri Rice (7, 8) 59 K¢
(Se smési suseného ovoce / With mix of dried fruit)

Chleba Naan / Naan

78. Chléb Naan / Plain Naan (1,7) 45 K¢
79. Cesnekovy Naan / Garlic Naan (1,7) 49 K¢
80. Syrovy Naan / Cheese Naan (1,7) 65 K¢
81. Matovy Naan / Mint Naan (1,7) 49 K¢

82. Kasmirsky Naan / Kashmiri Naan (1,7,8) 55 K¢
(se smési suseného ovoce / withmix of dried fruit)

83. Cibulovy Naan / Onion Naan (1,7) 49 K¢

84. Tandoori Aloo Paratha (1,7) 65 K¢
(Stouchané brambory s jemnym korenim a koriandrem /
mashed potatoes with mild spices and coriander)

Salaty a catny / Salad and Chutney

85. Zeleninovy salat / Vegetable Salad 85 K¢
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86. Zeleninovy salat se syrem a dresingem /

Vegetable Salad with Cheese and Dressing (7) 105 K¢
sezonni zelenina se syrem a dresingem / seasonal

Vegetable with cheese and dressing)

87. Rajcatové catny / Tomato Chutney 45 K¢
88. Mangové catny / Mango Chutney 45 K¢

89. Mix Pickle (domaci nepalské catny (pikantni a kyselé) 45 K&
homemade chutney from Nepal)

90.Matové catny / Mint Chutney (7) 45 K¢
91. Plain Raita (7) 45 K¢
92. Mix Raita (7) 45 K¢

Dezerty / Dessert

93. Rasgulla (7)

Kulickové knedliky z chheny a krupice tésta, varené a podavané 65 K¢
v cukrovém sirupu /

Ball-shaped dumplings of chhena and semolina

dough, cooked and served in sugar syrup.
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94, Gulab Jamun (7) 65 K¢
Smazené knedliky, které jsou tradi¢né vyrobeny ze

zahusténého nebo redukovaného miéka a

poté namocené v cukrovém sirupu/Fried dumplings that are
traditionally made of thickened or reduced milk and then soaked
in @ sugar syrup

95. Kaju katli (7) 65 K¢
Tradicni indicky dezert , vyrobeny z kesSu orech(, cukru,
kardamomového prasku a ghiho masla /

Traditional Indian dessert with cashew nuts, sugar,

cardamon powder, and ghee butter.

96. Khoya Barfi (7) 65 K¢
Dezert z Cerstvého kondenzovaného mléka.
Dessert made with fresh condensed milk.

97. Motichor Laddu (7) 65 K¢
Cizrnova mouka a cukrovy sirup valcované do malych
Kuli¢ek/Chickpeas flour and sugar syrup rolled into small balls.

Specialni nepalské napoje / Nepali Special Drinks

(nealko)

98. Nepalsky Masala caj / 45 K¢
Nepali Masala Cheeya

99. Nepalsky Masala caj s mlékem / 55 K¢
Nepali Milk masala Cheeya (7)
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100. Mango Lassi 330ml (7)
(mango duznina, jogurt, Safran a med / mango 62 K¢
pulp, yoghurt, saffron and honey)

Specialni nepalské napoje / Nepali Special
Drinks(Alkoholicky)

Namaste Beer 4,8% 59 K¢
King fisher 4,8% 59 K¢
Cobra Beer 4,8% 69 Kc

Nealko napoje / Soft Drinks

Rubicon juice (Mango) 0,33 | 55 K¢
Rubicon juice (Lychee) 0,33 | 55 K¢

Rubicon juice (Pomegranate) 0,331 55 K¢

Rubicon juice (Guava) 0,33 | 55 K¢

Rubicon juice (passion) 0,33 | 55 K¢
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Teplé napoje / Hot drinks
€aj / Tea 40 K¢

Espresso 49 K¢

Dékujeme za vasi navstéevu
Thank you for visiting

NAMASTE





