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LALIGURANS

nepalska a indicka restaurace

provozni doba
UT-NE 11-21hod. | PO zavieno

TELEFON: 774 626 905
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LALIGURANS

POLEVKY SOUPS

1. CoCkovapolévka Dallsoup. . . . . . . . . . . . . . . . . . . . . . . . h45-

2. Rajcatova polévka Tomatosoup . . . . . . . . . . . . . . . . . . . . . . Ub-

5. Cervenafazolovapolévka Redbeansoup . . . . . . . . . . . . . . . . . . 45-

4, Kufecipolévka Chickensoup . . . . . . . . . . . . . . . . . . . . . . . h5-

5. Kureci polévka se Zzampiony Chicken soup withmushroom . . .~ . . . .~ . . . . . bb-
PREDKRMY APPETIZER

10. Papadums . . . ./ Aol 0 WL L B0 L .20

Kiupaveé placky Crispy bread

1. Zeleninova Samosa Vegetable samosa sog . . ... . . . . .100,
Jemng kofenéné brambory a michana zelenina obalena v lehkém |nd|okem krupavem tesncku
Delicately spiced soft potatoes and mixed vegetables envel ped in a light crisp Indian-pastry

12.  Cibule Bhaji Onionbhaji 1509 . . . O L
Nakrajena cibule exoticky kofenéna Gesnekem a zazvorem obalena v mouce,
smazend v rostlinném oleji
Sliced onions exotically spiced with garlic and ginger battered in gram flour
and deep-fried in vegetable oil

13. Zeleninovy mix pakora Vegetable mix pakora 1509 . . . .. . . . . 130~
Sekana a mirné kofenéng Cerstva zelenina a brambory smazené v tésticku na rost Imnem O|8JI
Chopped and mildly spiced fresh vegetables and potatoes battered with gram flour
and deep-friedin vegetable oil

14.  Syrovapakora Paneerpakora 150g. . . ... 140~
Domaci syr potaZeny téstickem z pikantni cockoveé mouky, smazeny
Home-made cheese, coated with spiced lentil flour and deep fried

15.  Kufecipakora Chicken pakora 1509 . . I 0
Kufeci goujons jemné kofenéné Gesnekem a zazvorem smazené v test |oku na rostlmnem oleJ|
Chicken goujons delicately spiced with garlic and ginger battered in gram
flourand deep-fried in vegetable oil
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CHILLI POKRMY CHILLIDISHES

Pokrm s dozlatova restovanymi kousky v ohnivé chilli omacce, ktery svou chutf ostrou jako bfitva
probudf vsechny vase smysly
This dish consisting of golden-brown roasted pieces in afiery chilli sauce will awaken
all your senses with its razor-sharp taste

30.  Chillisdomacimsyrem Paneerchilli . . . . . . . . . . . . . . . 189~
31.  KureciChilli Chickenchilli . . . . . . . . . . . . . . . . .189-
32, Jehnédi ChilliLamb Chili .~ . . . . . . . . . . . 265~

33, Tygfikrevetové Chilli TigerprawnChilli .. .~ . . . . . . . . . . . . . . .255-
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LALIGURANS

TANDOORI PEC TANDOORI OVEN

150 g

Tandoori pec je uréena na Upravu pokrmd bez tuku za velkého Zaru a vysokych teplot. Vysoka teplota se udrzuje pomoci uhli, které ob-
klopujespodnicastkonstrukce. Jediné takje mozno dosahnoutteploty blizicise 900°F (480°C). Obsluhapece musidbathlavné nato, aby uhliky
hofely po celou dobu. Pfi téchto vysokych teplotach vytvofi vétSina potravin v této peci tvrdou vnéjsi vrstvu, aniz by byla obétovana vihkost
uvnitt.

Tandoori oven is designed to provide very high, dry heat. Fuel for the fire is provided by charcoal 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 a very crisp outer layer without sacrificing moisture on the inside.

s0o. MALAIKEBAB . . = . . S .. . . . . . .185-
Kufeci prsni kousky marinované v dehka tni smési |nd|ckeho korenl se smetanou
a keSu ofiSky grilované v peci Tandoor
Chicken breast pieces marinated in a delicate blend of Indian spices with cream
and cashew nuts grilled in Tandoor oven

5.  SHISHKEBAB . . . . . N |0
Mleté maso s exotickym kofenim pnpravene v pec| Tandoor
Minced meat with herbs and Indian spices prepared in Indian Tandoor oven

52.  CHICKENTIKKA < . . . . ... . .. 190~
Kufeci prsni kousky marinované v delikatni smesi mdmkeho korem gnlovane v peC| Tandoor
Chicken breast pieces marinated in a delicate blend of Indian spices grilled in Tandoor oven

3. LAMBTIKKA=. . . . ... . . . . .260,-
Jehnédi kousky z kyty marinované v dehkatnl SMES| |nd|ckeho korem gnlovane v pem Tandoor
Diced Lamb fillet marinated in a delicate blend of Indian spices grilled in Tandoor oven

s4.  GREENTIKKA s <. . . | ... ... .190-
Nakrajena vykosténa kureci prsa, marinovand a jemne korenena zelena (ve|m| ostra) papnka
s Gerstvou matou, grilovana v peci Tandoor
Diced boneless chicken breast marinated and mildly seasoned, green chilli (very hot)
with fresh mint, barbecued in Tandoor oven

ss.  Michané Tandoori Tandoorimix . . . . ... 280~
Smés tygfich krevet, kufeciho malai kebab, green lkkaajehnecmo |kka
Amixture of tiger prawns, chicken malai kebab; green tikka.and lamb tikka

s6.  KufeciSaslik Chickenshashlik <» . . . . . . . . . . . . . . . . . .200-
Marinované maso na grilu s cibuli, raj¢aty a paprikou
Grilled marinated meat with onion, tomatoes and paprika

s7.  SyrovySaslik Paneershashlik . . . . . .~ . . . . . . . 195-
Marinovany domaci syrna grilu s cibuli, rajcaty a paprikou
Grilled marinated home-made cheese with onion, tomatoes and paprika
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LALIGURANS

BIRYANI POKRMY BIRYANI DISHES

200 g

Pfipraveno ze specialné osmazené Basmati ryze, s ofechy a jemnym indickym kofenim, s raitou.
Specially prepared with basmatirice, nuts, raisins and mixture of indian spices, served with raitha.

0.  Zampionové Biryani Mushroom Biryani . . . . . . . . . . . . . . . . . .175-
61.  Zeleninové Biryani Vegetable Biryani . . . . . . . . . . . . . . . 175~
62.  KufeciBiryani ChickenBiryani . . . . . . . . . . . . . . . . . 195-
63.  Vepfové Biryani Pork Biryani . . . . . . . . . . . . . . . . . 195-
6. JehnécCiBiryani Lamb Biryani . . . . . . . . . . . . . . . . . . . . . 255~
5. Tygfikrevetové Biryani Tigerprawn Biryani .. . . . . . . . . . . . . . . .250-
66.  MIXBiryani . . . . ... . . . . . . . . . .255-

Kufeci, vepfové, jehnéci masoakrevety Chmken pork Iamband pravvns

SPECIALITY THALI DISHES THALI

150 g

70.  VEGETABLETHALI . . . . . A0 )4 ... . 200
Oddeleny mix zeleniny, Gocka, Spenat, raita, ryze nebo ohapa déleny talif
Vegetable, lentils, spinach, raita, rice or chapati - portion plate

71.  CHICKENTHALI . . . . . S~— . . . . . . . . .220-
Kureci KARI, ¢ocka, mix zeleniny, RAITA, ryze nebo ohapan deleny a||r
Chicken, lentils, mixer of vegetable, RAITA, rice or chapati—portion plate

72. LAMBTHALI. . = . . . Al /.. W\ ... ... .. .210-
Jehnéci kostky, Cocka, mix zeleniny, |ogur ryze nebo chapa déleny talff
Lamb, lentils, mixer of vegetable, yoghurt, rice or ehapati = portion plate

SPECIALNIi SMAZENA PULAO RYZE SPECIAL FRIEDPULAO RICE

180 g

so.  Zeleninové Pulao Vegetable Pulao . . = . O £
Smazena ryze se zeleninou, Cerstvou cibuli, papnkouadomamm syremskmmem
Fried rice with vegetable, fresh onions, pepper, paneer and carraway seeds

g1.  KufeciPulao ChickenPulao . . . . o189
Smazena ryze s kufecim masem, ¢erstvou cibuli, papnkou vapckya kmmem
Fried rice with chicken, fresh onions, pepper, eggs and carraway seeds

s2.  VajecnéPulao EggPulao . . . . . . o . . . . 119~
Smazena ryze s vajiCky Fried rice with egg
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LALIGURANS

KARI CURRY

180 g

Plvodni klasickeé indické kari vafené se smési kofeni, rajcaty, zazvorem, cesnekem a cibuli
vtradiéni prosté omacce.
The original classic Indian curry cooked with a blend of spices, tomatoes, ginger, garlic and onion
in a traditional plain sauce.

90.  Indickécizrnové Kari ChannaCurry . . . . . . . . . . . 164-
91.  SojashraskemnaKari Soybean mutterCurry ... . . . . . . . . . . . 164-
92.  BramboryshraSkemnaKari Aloo MutterCurry. . . . . . . . . . . . . . . 164-
93.  DomacisyrshraSkemnaKari Paneer mutterCurry . . . . . . . . . . . . . .189-
oa.  DomacisyrnaKari PaneerCurry . . . . . . . . . . . . .189-
os.  CervenéfazolenaKari RedbeanCurry . . . . . . . . . . . . . . . . . . .164-
96.  SojovéKari SoybeanCurry. . . . . . . . . . . . . . .164-
97.  Zeleninové Kari VegetableCurry. . . . .. . . 0. . . . . . . .164-
9s.  KureciKari ChickenCurry . .~ . . . 00 .. 189~
99.  RybaKari FishCurry . .0 . . . . . . . . . . . ... .189-
100.  Kofenéné mleté masona Kari KeemaCurry . . . . . . . . . . . . . . . . . .189-
101, Vepfové Kari PorkCurry .« . . o0 o .. 189,
102.  JehnéciKari LambCurry .~ . . .o o0 0 . . . . . . . . . .285-
103.  Tygfikrevetove Kari TigerprawnCurry . . . . . . . . . . .229-
104, MIXKari MIXCurry . . . o .28h-

Kufecl, vepfove, jehnéti maso a krevety Ch|cken pork \amb and pravvns
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LALIGURANS

KORMA POKRMY KORMA DISHES

180 g

Husta smetanova omacka pfipravena z pasty z keSu ofechl a kokosové smetany
s maslovo-$afranovou pfichuti. Jemné a sladké jidlo.
Thick creamy sauce with butter-saffron flavour made from cashew nut paste
and coconut cream. Delicate and swe et dish.

110.  Bramborovo-syrove pyré Korma Malai Kofta. . . . . . . . . . . . . . . .169-
111.  Indickd cizrnovd Korma ChannakKorma . .. . . . . . . . . . . . . . . .169-
112.  Kormasdomacimsyrem Paneerkorma . . . . . . . . . . . . . . . . . . .189-
113.  Kormas Gervenymifazolemi Red beanKorma .~ . . . . . . . . . . . . . . . .169-
114.  SojovaKorma SoybeanKorma . . . . . . .. . . . . . . . . . . . . .169-
115.  Zeleninova Korma VegetableKorma . . .. . . . . . . . . . . . . . . .169-
116.  KufeciKorma ChickenKorma. ... . . . . . . . . . . . .189-
117. RybiKorma FishKorma . ... . . . o~ . . o oo ... ... .189-
118.  Kormazkofenéného mletého masa Keemakorma .~ . . . . . . . . . . . . .189-
119.  VepfovaKorma PorkKorma . . . . . . . . . . . . . . . . . . . . .189-
120. JehnédiKorma LambKorma . . . . . .. . . .. . . . . . . . . . .2b5-
121, Tygfikrevetova Korma TigerprawnKorma . . . . . . . . . . . . . . . 245-
122. MIXKorma . . . .. ... . . . . . .285-

Kureci, vepiove, jehnéti maso a krevey Ch|cken pork Iamb and pravvns
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LALIGURANS

MANGOVE POKRMY MANGO DISHES

180 g

Husta smetanova omacka piipravena z pasty z keSu ofechil a kokosové smetany
s mangovou pfichuti. Jemné a sladké jidlo.
Thick creamy sauce with mango flavour made from cashew nut paste, and coconut cream.
Delicate and sweet dish.

130. Mangovaindickacizrna Channamango . . . . . . . . . . . . . . . . . . .179-
131, Mangovy domaci syr Paneermango . . . . . . . . . . . . . . . . . .199-
132.  Mangovasdja Soybeanmango . . . . . . . . . . . . . . . . . . . .. .199-
133, Mangové kufe Mango chicken . . .~ . . . . . . . . . . 199-
134.  Mangovaryba Mangofish . .. . . . . . . . . .199-
135, Mangovévepfové Mangopork . ... o . ... 199~
136.  Mangové kofenéné mleté maso na kari Keemamango . . . . . . . . . . . . .189-
137.  Mangové jehnéci Mangolamb . . . . . . . . . . . . . . . . . . .2065-
138.  Mangové tygfi krevety Mango tigerprawns . . . . . . . . . . . . . . . .2b5-
139.  MIXmangovy MIXmango . . . \ N . - - - - - . . . . .285-

Kufeci, vepiove, jehnéci maso a krevety Ch|cken pork Iamb and pravvns

POKRMY NA MASLE BUTTER DISHES

150 g

Husta smetanova omacka pfipravena z pasty z keSu s rajéatovou Stavou, vafena na masle.
Thick creamy sauce with butter flavour made from cashew nut paste with tomato juice, cooked in butter.

120.  Domacisyrnamasle Paneerbutter. .. ..~ . . . . . . . . . . . . . . .189-
141.  Kufe namasle Butterchicken. . . . .~ . . . . . . . . . . . . . . .199-
142.  Vepfové namasle Porkbutter . . . . . . . . . . . . . . . . . . . . . .199-
143, Jehnééinamasle Lambbutter . . . . .~ . . . . . . . . . . . . . .2b5-
144, Krevetynamasle Prawnbutter . . . . . . . . . . . . . . . . . . . . . 245-
145, MIXnamasle MIXbutter . . . . .. 285

Kurect, veprové, jehnéti maso a krevety Chicken, pork Iamb and pravvns
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LALIGURANS

KADAI POKRMY KADAIDISHES

180 g

Pfipravené na masle se smetanou, pastou z keSu, vomacce se smési papriky, cibule a mandli.
Prepared on butter with cream, ceshew nut paste in a sauce with pepper, onion and almond mix.

150.  Kadaisdomacimsyrem PaneerKadai . . . . . . . . . . . . . . . . . . .189-
151.  KufeciKadai ChickenKadai . . . . . . . . . . . . . . . . . . . . .189-
152.  RybiKadai FishKadai . . . . . . . . . . . . . . . . . . . . . . . . .189-
153, Kadais kofenénym mletym masem KeemaKadai. . . . . . . . . . . . . . . 189-
154, Vepfové Kadai PorkKadai . . . . . . . . . . . . . . . . . . . . . . . .189-
155, JehnédiKadai LambKadai .. . . ... . . . . . . . . . . . . . . . . .2b5-
156.  Kadai s tygfimi krevetami TigerprawnKadai .. . . . . . . . . . . . . . 245-
157. MIXKadai . . . . | R\ \ < . | 2

Kufeci, vepiové, jehnédi masoakrevey Chlcken pork Iamb and pravvns

ZAMPIONY S MASEM MUSHROOM WITH MEAT

180.9

Cerstvé houby vafené se smési kofeni, s rajéaty, zazvorem, Gesnekem, a cibuli's Gerstvym koriandrem
vradiénim formatu prosté omacky.
Fresh mushroom cooked with a blend of spices, with tomatoes, ginger, garlic, onions, fresh coriander
in traditional plain sauce.

160.  Kufeshoubami Chicken mushroom . . .~ . . . . . . . . .189-
161.  Vepfové s houbami Pork mushroom .. . . . . . . . . . . . . . . . . .189-
162.  Jehnédis houbami Lamb mushroom . . . . . . . . . . . . . . . . . . . .255-

163.  Tygfikrevety s houbami Tigerprawn mushroom . . . . . . . . . . . . . . . 245-
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LALIGURANS

CITRONOVE POKRMY LEMON TASTE DISHES

180 g

Plvodni klasicka indicka kysela chut smési kofeni s rajcaty, zazvorem, ¢esnekem, cibuli a ¢erstvou
citronovou $tavou v tradi¢nim formatu prosté omacky.
The original classic Indian sour taste of spices with tomatoes, ginger, garlic,
onion and fresh lemon juice in a traditional plain sauce.

171, Indicka cizrna s citronovou pfichuti Channa with lemontaste. . . . . . . . . . . .169,-
172. Domaci syrs citronovou pfichuti Paneerwithlemontaste . . . . . . . . . . . . 189,-
173 Cervené fazole s citronovou pfichuti Red bean with lemontaste. . . . . . . . . . .169-
174.  SOjasscitronovou pfichuti Soybeanwithlemontaste . . . . . . . . . . . . . 169~
175. Kufeci's citronovou pfichuti Chickenwithlemontaste . . . . . . . . . . . . . .189-
176.  \lepfové s s citronovou pfichuti Pork with lemontaste . . . . . . . . . . . . 189~
177. Korenéné mleté maso s citronovou pfichuti Keemawithlemontaste. . . . . . . . . . . .189-
178. Jehnéci s citronovou pfichuti Lamb with lemontaste. . .. . . . . . . . . . .2bB5-
179.  Tygfikrevety s citronovou pfichuti Tigerprawns with lemontaste .~ . . . . . . . . . 245-
180.  MIXscitronovou pfichuti MIXwithlemontaste . . . . .. . . . . . . . . . .285-

Kufecl + Vepfove + Jehnéci + Krevety

CESNEK GARLIC

180 g

Zaklad jidla je lehka omacka z ¢erstvého Gesneku a smési kofeni.
The base of the meal is a light sauce made with fresh garlic and blend of spices.

190. Domaci syrs ¢éesnekem Paneergarlic . . . . . . . . . . . . . . 189-
191.  Cervenéfazole s Gesnekem Red beangarlic. . .. . . . . . . . . . . . .169-
192.  Kufe s éesnekem Chickenwithgarlic . . . . . . . . . . . . . . . .189-
1903.  RybascCesnekem Fishwithgarlic . . . . .~ . . . . . . . . . . . . . .189-
104.  Vepfové s Gesnekem Porkwithgarlic . . .. .. . . . . . . . . . . . . . .189-
195.  Kofenéné mleté maso s cesnekem Keemagarlic . . . . . . . . . . . . . . . .189-
196.  Jehnécis cesnekem Lambwithgarlic . . .~ . . . . . . . . . . . . . . .2585-
197.  Tygfikrevety s Cesnekem Tigerprawnswithgarlic. . . . . . . . . . . . . . . .245-
198.  MIXscCesnekem MIXwithgarlic . . . . . ... 285~

Kureci, veprové, jehnéti maso a krevety Chicken, pork, lamb and prawns
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LALIGURANS

SPENAT PALAK

180 g

Vaiené s cesnekovo-zazvorovou pastou a jemné kofenénym Spenatem.
Cooked with a garlic-ginger paste, butter, spices and delicious spinach.

200, Spendtklasik Plainpalak . . . . . . . . . . . . . . . . . .189-
201.  Bramboryse Spenatem Aloopalak . . . . . . . . . . . . . . . .169-
202.  Domadcisyrse Spenatem Paneerpalak . . . . . . . . . . . . . . . . .189-
203. Palak Kofta Palak Kofta . . . . . o189,

Bramboroveé pyré a zlehka okofenéné kulicky domacmo syra 0smazené do zlatova ve spena
Mashed potatoes and lightly spiced cottage cheese balls, lightly done until golden brown finshed in palak

204.  KufeseS$penatem Chickenpalak . .~ . . . . . . . . . . . . . .189-
205.  RybaseSpenatem Fishpalak . . . .. . . . . . . . . . . . .189-
206.  Veprové seSpenatem Porkpalak. .~ . . . . . . . . . . . . .189-
207.  Kofenéné mleté maso se Spenatem Keemapalak. . . . . . . . . . . . 189~
208. JehnéciseSpenatem Lambpalak . . . . . . . . . . . . . . . 255~
200.  Tygfikrevety se Spenatem Tigerprawnpalak . . . . . .. . . . . . . . .245-
210.  MIXseSpenatem MIXpalak . . . . . o ... . . . . . . . .285-

Kufeci, vepiove, jehnéci maso a krevety Chicken, pork, Iamb and pravvns

JIDLA Z COCKY DAAL

150 g

Jemné kofenéna omacka s vafenou ¢ockou a ¢esnekovo-zazvorovou pastou.
A mild spicy-sauce with cooked lens and garlic-ginger paste.

221 CobkaklasicPlaindaal . . . . . . . . . . . . . . . . 175~
220.  CoGkasdomacimsyrem Paneerdaal . . . . . . . . . . . . . . . . . . . 189-
221, Cotkaskufecimmasem Chickendaal . . . . . . . . . . . . . . . . . . .189-
222. Coékasvepfovy'Immasem Porkdaal . . . . . . . . . . . . . . . . . .189-
223, Cotkaskofenénym mletym masem Keemadaal . . . . . . . . . . . . . . . .189-
224, CoGkasjehnééimmasem Lambdaal . .. . .. . . . . . . . . . . . . . 255-
225, CoGkastygfimi krevetami Tigerprawnsdaal . . . . . . . . . . . . . . . . .245-
226.  MIXsc¢oCkou MIXdaal . . . . . .. .. . . . . .285-

Kufeci, vepiové, jehnéti maso a krevety Chicken, pork Iamb and pravvns
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LALIGURANS

MASALA POKRMY MASALA DISHES <

180 g

Stredné ostra omacka pfipravena s cibuli, paprikou a ¢erstvymi rajéaty.
A medium hot dish prepared with chopped onion, paprika and fresh tomatoes.

230. Indickacizrova Masala ChannaMasala. . . . . . . . . . . . . . . . . 179~
231 Domacisyrs omackou Masala PaneerMasala. . . . . . . . . . . . . . . .189-
232 Cervené fazole somackou Masala Red beanMasala . . . . . . . . . . . . . .179-
233, SojovdaMasala SoybeanMasala. . . . . . . . . . . . . . . . . . . 199-
234.  Kufe Tikka Masala Chicken TikkaMasala . . . . . . . . . . . . . . . 199~
235.  RybaMasala FishMasala . . . . . . . . . . . . . . . . . . . 189-
236.  Vepfova Masala PorkMasala .. . . . .. . . . . . . . . . . . 189~
237.  Kofenéné mleté maso s omackou Masala KeemaMasala. . . . . . . . . . . . 189-
238, JehnéCiMasala LambMasala - . . . . o . . o oo . . . . . . 285~
2309, Tygfikrevety Masala TigerprawnMasala. . . . .~ . . . . . . . . 245-
240.  MixMasala . . . . oSS .28b,-

Kufeci, vepfove, jehnéci maso a krevey Chroken pork Iamb and pravvns



S s g g g g G g g g G g g dfs dfs g dfs G dfs g fs G g g 4~ 4‘\ 4‘\ 4‘\ ahs s dfs s g 4\ 4\ 2\ 4‘\ ahs g afs g g g dfs G g g g G g g G G g dfs dfs G g g s 4\ e\ 4‘\ E{

C &/ B C &/ J G &/ 9 C &/ J G &/ B C &/ J (CRANG/ED) S R &) J E &) .i) C &/ .) G &/ 3 G &) 5 G &) .i) ’w
oe» oa oe ao es ea ’ Y/ eve) oe ae) eo ee) ae ,<
SN i § SN, %n 4\“ iy ﬁmm* %' SN, ﬁmv§ '% L

LALIGURANS

MADRAS —

180 g

Oblibena stfedné ostra omacka z chilli, citronové a rajéatové Stavy.
Atypical dish of medium hot and sour taste prepared with chilli powder, lemon juice

and tomato puree.
250.  Indické cizrmové Madras ChannaMadras. . . . . . . . . . . . . . . . . . 179-
251 Domadci syrs omackou Madras PaneerMadras. . . . . . . . . . . . . . . . .189-
252, Cervené fazole s oméackou Madras Red beanMadras . . . . . . . . . . . . . .179-
253, SoOjové Madras SoybeanMadras . . . . . . . . . . . . . . . . . 1719~
254, Zeleninové Madras Vegetable Madras . .~ . . . . . . . . . . . 1719~
2ss.  KufeciMadras ChickenMadras . . . . . . .. . . . . . . . . . . . . .189-
2s6.  RybaMadras Fishmadras . .. . . . . . . . . . . . .189-
2s7. Vlepfové Madras PorkMadras. . . .. . . . . . . . . . .189-
258, Kofenéné mleté maso s omackou Madras KeemaMadras. . .. . . . . . . . 189-
259. Jehné¢iMadras LambMadras . . .. . . . . .. . . . . . . . . . . .255~-
260.  Tygfikrevety Madras Tigerprawn Madras . . . . . . . . . . . . . . . . .245-
261.  MIXMadras . . . . ... 285~

Kufecl, vepfove, jehnédi masoakrevey Ch|cken pork Iamb and pravvns
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LALIGURANS

VINDALOO POKRMY VINDALOO DISHES o

180 g

Tyto pokrmy jsou pfipravovany ze zazvoru, Gesnekoveé pasty, indického chil
ve velmi pikantni speciaini vindaloo omacce s brambory.
This dishes are prepared in ginger garlic paste, indian chilli and very spicy special vindaloo sauce
with potatoes.

270.  Syrové Vindaloo PannerVindaloo . . . .. . . . . . . . . . . . . . . .199-
271, Sojové Vindaloo Soybean Vindaloo. . . . .~ . . . . . . . . . . . . . . .189-
272. Zeleninové Vindaloo Vegetable Vindaloo . . .. . . . . . . . . . . . . . .189,-
273.  KufeciVindaloo Chicken Vindaloo . . . . . . . . . . . . . . . . . . . .189-
274.  Vepfové Vindaloo PorkVindaloo . ... . . . . . . . . . . . . . . . . . .199-
275.  JehnéciVindaloo LambVindaloo . . . . . . . . . . . . . . . . . . .2589-
276, Tygfikrevetové Vindaloo Tigerprawn Vindaloo . . . .. . . . . . . . . . . .249-
277. MIXVindaloo . . . . .. ... . . .285-

Kufeci, veprove, jehnéci maso a krevey Ch\cken pork Iamb and pravvns
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LALIGURANS

FALL POKRMY PHALL DISHES dI I

180 ¢

Fall je jednim z extrémné ostrych a Stiplavych pokrmdl. Je jesté ostiej$i nez Vindaloo! Je tvoien
z rajéatového zakladu se stejnym mnoZstvim chilli a Habaneras, se spoustou ¢esneku a zazvoru.
Phall i sone of the hottest and pungent dishes. Itis even hotter than Vindaloo! | tis made in arich
tomato base with equal amount of chillies and Habaneras with loads of garlic and ginger.

280.  Indicky cizrnovy Fall ChannaPhall .~ . . . ... . . . . . . . . . 179-
281, Fallsdomacimsyrem PaneerPhall . . . . . . . . . . . . . 199-
282.  Sojovy Fall SoybeanPhall . . .~ . . . . . . . 119-
283, Fall's Gervenymifazolemi Red beanPhall. . . . . . . . . . . . . . 1719-
284, Zeleninovy Fall VegetablePhall . . . . ... . . . . . . . . . . . 119-
285.  KufeciFall ChickenPhall . . . . . . . o .. . ... 199~
286.  RybaFall FishPhall .-~ ... . . . .o . . oo o 199~
287.  Vepfovy Fall PorkPhall . . . . . o0 o 199
288, Fall s kofenénym mletym masem KeemaPhal . .~ .. . . . . . . 199~
280. Jehné¢iFall LambPhall. . . . . . . . oo ... ... 269~
290.  Tygfikrevetové Fall TigerprawnPhall =~ .~ . . . . .. . . . . . . . . .259-
2091, MIXFall Phall .~ . . = . . 289,

Kureci, vepfové, jehnédi maso a krevety Ch\cken pork Iamb and prawns

OSTATNI VEGETARIANSKE POKRMY
OTHER VEGETARIAN DISHES

180 g
205.  Michanazelenina Mixedvegetable . . .~ . . . . . . . . . . 1719~
Michand zelenina s cibuli a specialnim kofenim
Lightly seasoned mixed vegetable - stir fried
296.  Brokolice a kvétak s bramborem AlooGobi . . . . . . . . . . . . . . . . 179~

Brokolice s kvétakem arajcaty, indicke kofeni
Gently spiced broccoli with cauliflower and tomatoes
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LALIGURANS

BASMATI RYZE BASMATIRICE

300. Bilaryze Plainrice. . . . . . . . . . . . . . . . . . . . . . . . . . . b0-
301.  RyZe kofenénd s kminem JeeraRice . . . . . . . . . . . . . . . . 60~
302.  RyZe kofenénas hraskem Peasrice. . . . . . . . . . . . . . . . . 60~
303.  RyZze kofenéna s domacim syrem Cheese spicyrice . . . . . . . . . . . . . . . 60-
s10.  Plackaaryze (pdlnapdl) Indianbread & Rice (halftohalf) . . . . . . . . . . . . 60,

CHLEBY PECENE BAKED BREADS

320. IndickaplackaNAN . . . .. . . . . . .ho-
Jemny mékky chléb peceny v peci Tandoor Soft bread baked in Tandoor oven

321. CesnekovyNan GarlicNan. . . . . .. . . . . . b5~
Cesnekovy indicky chiéb pedeny v peci Tandoor Gadm \ﬂd\aﬂ bread baked in Tandooroven

322. ChilliNanes . . . . . S .. . . . . .bo-
Palivy indicky chléb peceny v peci Tandoor Ho Ibdlab bread baked in Tabdooroven

323, Kokosovy Nan CoconutNan . . . . O & | )
Sladky indicky chléb pinény kokosem Sweet Indian bread fdled wit b coconut

324.  Plackasesyrem CheeseParatha . . . .. . . .. . . . . . . . . . 60~

Placka pInéna brambory se syrem, zapecend v peci Tandoor
Bread stuffed with potatoes and cheese baked in

325.  Placka se syrema Cesnekem Cheese garlicParatha. . . . . . . . . . . . . . . 65-
Placka pInéna bramborami a syrem, zapecena v peci Tandoor ochucena ¢esnekem
Bread stuffed with potatoes and cheese baked in Tandoor oven with garlic taste

326. LaccaParatha . . . . . R o |0 B
Specialné upravena vrstvena placka Layered bread cake
327.  Bramborova Paratha Aloo Paratha . . . . . ... .. . . .60-

Placka pInéna bramborami s indickym kofenim zapeCena v peci Tandoor
Bread stuffed with potatoes with Indian spices baked in Tandooroven

328.  Bramborova Paratha s Cesnekem Aloo garlic Paratha =~~~ . . . . . . . . . 70~
Placka pinéna bramborami s indickym kofenim zape¢ena v peci Tandoor s cesnekem
Bread stuffed with Indian spices baked in Tandoor oven with garlic

329. KeemaParatha. . . . . . Y £
Indicka placka pInéna mletym masem Ind|an bread st uﬁed wit b mmced meat
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LALIGURANS

OMACKY CHUTNEY

340.  Kofenéna matova omacka Green Chutney . . . . . . . . . . . . . . . . . . 20~

Cerstva mata, jogurt a listky koriandru s indickym kofenim
Fresh yoghurt, mint and coriander leafs with Indian spices

341, PalivaomackaHot Chutney . . . . . . . . . . . . . . . . . . . 30-
Cerstvé mleta cibule, rajCe a zelené chilli
Freshly minced onion, tomato and green chilli

342.  Raita o 4 o e
Jemné korenenyjogurt s Gerstvou zelenmou
Mild spicy yoghurt with fresh vegetables

343, Kofenénazlutd omacka Yellow Chutpey .. . . . . . . . . . . . . . . . 20~

342, Mangovaomacka Mango Chutney . . . .. . . . . . . . . . . . . 25-
Mangova duznina s indickym kofenim
Mango pulp with Indian spices

CERSTVY SALAT FRESH SALAD

350.  Zeleninovy salat Vegetablesalad = = . .. . . . . . . . . .100,-
Michané Cerstvé zeli, ledovy salat, paprika, okurka, mrkey, raJce mdmke korem
Mix of fresh cabbage, lettuce, pepper, cucumber, carrot, tomato-and Indian spices

351, KufecisalatChickensalad . . .. ... .. .. .135-
Michané Cerstve zeli, ledovy salat, okurka, mrkev, rajce, gnlovane kure S mdmkym koremm
Mix of fresh cabbage, lettuce, cucumber, carrot, tomato, grilled chicken with Indian spices

352.  ZelnysalatCabbagesalad .- . . .. . . . . . . . . . . . . . . . . . 860~

DEZERTY DESSERTS

360.  GulabJdamun. . . . . . . . .. . . . . . . . . . . .60~
Sladkosti ze suseného mléka
Sweets from dried milk

361.  Mangovy krém Mangocream . . . . . . . . . . . . . . . . . . . . . . b0-



S s g g g g G g g g G g g dfs dfs g dfs G dfs g fs G g g 4~ 4‘\ 4‘\ 4‘\ ahs s dfs s g 4\ 4\ 2\ 4‘\ ahs g afs g g g dfs G g g g G g g G G g dfs dfs G g g s 4\ e\ 4‘\ E{

C &/ B C &/ J G &/ 9 C &/ J G &/ B C &/ J (CRANG/ED) S R &) J E &) .i) C &/ .) G &/ 3 G &) 5 G &) .i) ’w
oe» oa oe ao es ea ’ Y/ eve) oe ae) eo ee) ae ,<
SN i *\ SN, 4411 \ iy ”Illn\\*\ ’47 SN, *Il: \@\ ’47 L

LALIGURANS

NEALKOHOLICKE NAPOJE NONALCOHOLIC DRINKS

0331 Romerquelle. . . . . . Y 1
neperliva, perliva, mtronovatrava Watterbottle
o051 Cistavodascitronem. . . . . . . . . . . . . . . . . . . . .. .. .. . 2-
0331 CocaCola/Zero . . . . . . . . . . . . . . . . . . . . . . . . . . Ubb-
0331 Fanta . . . . . . o bb-
0331 Sprite . . . . bs-
0251 KinleyGingerAle . . . . . . . . . . . . . . . . . . . . . . . . . . . hb-
0251 KinleyTonic . . . . . . . . . . . . . . . . . . . . . . . . . bh-
031 KofolatoGena . . . . . . . .. . . . . . . . . . . . . . . . . .35
os1 KofolatoGena . . . . . . . . .. . . . .. . . . . . . . . . Ubb-
o2l CappyPomeran¢ . . . . . . . . . . . . .. . . . . .. . . . . b0-
021  CappyMultivitamin-~ .. . . . . . . . . . b0-
021 CappyJablko . . . . . . . . . . . . . .. . . . . . . . . . b0-
021 Cappyjahoda . . . .. . . . .. . . . . ... . . . . .. . . . . b0-
021 Mangojuice . . . . o . L Lo 0 ... .. . . . . bb-
031 Lasislané/sladké . . . . . . . . .. . . . . . . . . . . . . . . b0-
031 Lasimangové . . . . . . . . . . . . .. . . . . .. . . . . 60~
o251 FuzeTea . . . . . . . . . o . . . . . . . . . . . . . .. .50

zeleny ¢aj -jahoda
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LALIGURANS

PIVO BEER

03! BirellPomelo & Greptocene . . . . . . . . . . . . . . . . . . . 35-
051 BirellPomelo & Greptocene . . . . . . . . . . . . . . . . . U5-
031 PilsnerUrquell 12° tocené . . . . . . . . . . . . . . . . . . . . U5-
051 PilsnerUrquell 12° tocené . . . . . . . . . . . . . . . . . . . . . . . . . bh-
03! Birell svétly-nealkoholické. . . . . . . . . . . . . . . h-
031 Birell polotmavy - nealkoholicke . . . . . .. . . . . . . . . . . . 40-
0331 Zazvorové pivo-nealkoholické . . . . . . . . . . . . . . . . . . . . . . . b0-

VINO WINE

021 Vinobile-dlenabidky. . . .~ . . . . . . . . . . . 89-
021 Vinocervené-dlenabidky . . . . . . . . . . . . . . . . . . 89-
021 Lambruscobilé . . . . . . . . . . . . . . . . . . . . . . .89-
021 LambruscoCervené . . . . . . . . . . . . . . . . . . . . . . . .89-

APERITIVY APERITIFS

011 MartiniBianco . . . . . . . . . . . . . . . .50~
011 MartiniRosso. . . . . . . . . . . . . . . . . . . .5h0-
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LALIGURANS

LIKERY, DESTILATY LIQUEURS, SPIRITS

Fernet Stock .

Fernet Stock Citrus.

Becherovka .

Bozkov Original .

Bozkov Pepermint .

Vodka - dle nabidky

Legendario

Tullamore Dew .

Bombay sapphire gin .

Jagermeister .

JimBeam . .

Jack Daniel'sHoney .

Jack Daniel’s . . :
AMRUT Indian Single Malt Whlsky*** .
Captain Morgan .

TEPLE NAPOJE HOT DRINKS

Indicky ¢aj s mlékem .
Zeleny Gaj .
Cemnyéaj .
Ovocny Caj
Matovy Caj.

Espresso / Americano.
Cappuccino .
Latte Macchiato .

Svarené vino .
Grog .

. 85~
. 69,-

. 45~
. 45~
. 45~
. 45~
. 45~
. 59~
. 80,-
. 10~
. B5,-
. 64,-
. 15,
. 80,-

81,-

. 60,-
. 40,-
. 40,-
. 40,-
. 40,-

. 49~
. 59~
. 65~

. 69,-
. 69,-



Seznam alergen(i na vyzadani u obsluhy.
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LALIGURANS

nepaiska a indicka restaurace

Svahova 1011/22, Karlovy Vary, T: 774 626 905

www.indickavary.cz | www.laligurans.cz



