Salaam

Ndicka

Namastc
restaurace

Pondéli az patek od 11:00 do 23:00 hodin
Sobota od 12:00 do 23:00 hodin, Nedéle zavireno

Poledni menu za 169,- K¢,
formou bufetu (mUZete snist kolik chcete)
Pondéli az patek od 11:00 do 15:00 hodin

LETNi ZAHRADKA

e specialni indickd polévka e kureci maso + variace omacek o
o Cerstva zelenina + variace omacek ® ¢ocka - indické narodni
jidlo @ priloha - basmati ryze e salat z Cerstvé zeleniny o

Jidla pfipravujeme kazdy den v jiné omacce.

Musorgského 14, 702 00 Moravska Ostrava (vedle Stodolni)
tel.: 776 295 244
www.indickastodolni.cz, facebook: indickastodolni

Sokolska trida 22, 702 00 Moravska Ostrava
tel.: 607 503 060
www.indickyrestaurant.com, facebook: indickyrestaurant
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G%alaam Namaste
Ndicka restaurace

JIDELNI
LISTEK




CHUTNEY OMACKY / CHUTNEY SAUCES

Mango spice 39,- K¢
Mango omacka z chilli papricek

Mango sweet 39,- K¢
Mango sladka omacka

Pudina chutny 49,- K¢
Jogurtova omacka s matou / A: 7

Raita 69,- K¢
Jogurtova okurka a indické koreni / A: 7

PREDKRMY / APPETIZERS

Chicken pakora 135,-K¢
Smazeny indicky v tésticku / A: 3, 7

Masala Papadum 55,- K¢
Kfupava smazend placka /A: 1,7

Onion bhaji 115,- K¢
Smazena cibule v tésticku / A: 3

POLEVKY / SOUPS
Dal soup 90,- K¢
Polévka z Cervené ¢ocky / A: 1,7
Tomato soup 90,- K¢

Indickd krémova rajska polévka / Indian krem tomato soup / A: 1,7

SALATY / SALADS
Mix 135,- K¢

Zeleninovy salat s koriandrem / Vegetable salad with coriander

Chicken 159,- K¢
Zeleninovy salat s olivovym olejem / Vegetable salad with olive oil



THANDOORI SPECIALITY /
SERVED ON HOT PLATES

Tradi¢ni indicka pec pro pfipravu masa, zeleniny a chleba /
Traditionally tandoor Indian clay oven

200 g Chicken tandoori 215,- K¢
Jemné paliva kufeci stehna marinovana v jogurtu a smési kofeni /

Chicken leg marinated in a sharp spiced yogurt

(Grilled meat served on hot plate with onion, lemon and coriander leaves) / A: 7

200 g Chicken tikka 215,- K¢
Jemné palivé kufeci kousky marinované v jogurtu a smési kofeni /

Chicken breast marinated in a mild spiced yogurt

(served on hot plate with onion, lemon and coriander leaves) / A: 7

250 g Chicken shaslick 255,- K¢
Kufeni kousky marinované v jogurtu se smetanou a korenim /

Chicken breast marinated in a light spiced yogurt with cream

(served on hot plate with onion, lemon papricka and coriander leaves) / A: 7

200 g Pudina tikka 200,- K¢
Kufeci kousky marinované v jogurtu, se smetanou a matou. /

Chicken breast marinated in a light spiced

(served on hot plate with onion, lemon and coriander leaves) / A: 7

200 g Paneer tikka 225,- K¢
Kousky indického syru marinované v jogurtu a koreni, pe¢ené

s cibuli, paprikoua rajcaty /

Paneer marinated in a sharp spiced yogurt with onion tomato

and capsicum / A: 7

300 g Tandoori mix 345,- K¢
Chicken tikka, tandoori chicken, pudina tikka
(served on hot plate with onion, lemon and coriander leaves) / A: 7

200 g Prawn hot plate 255,- K¢
Servirované na horkém talifi s cibuli, citronovou $tavou koriandrovymi listy /
served on hot plate with onion, lemon and coriander leaves / A: 2, 6, 7




CURRY DISHES

Sstfedné husta omacka na indickém kari (mirné pélivé / nepalivé) /
A sauce of medium consistency in indian curry

150 g Chicken curry / kufeci/a 12 180,- K¢

150 g Meat curry / hovézi/an 215,- K¢

150 g Lamb curry / jehnéci/ a1 255,- K¢

150 g Prawn curry / krevetové a2, 1 235,- K¢

200 g Vegetable curry / zeleninové a1 165,- K¢
BHUNA DISHES

Husta kofenéna nepaliva omacka na cibuli, s paprikou a rajéetem /
A firm dry mild spicy sauce on onion with capsicum and tomato

150 g Chicken bhuna / kufeci/a: 12 200,- K¢
150 g Meat bhuna / hovézi/a 12 230,- K¢
150 g Lamb bhuna / jehnédi/ a1 270,- K¢
150 g Prawn bhuna / krevetové /a2, 1 245,- K¢
200 g Vegetable bhuna zeleninové /a1 170,- K¢

MADRAS DISHESS

Omacka ostré chuti pripravena z chilli, citrénové a rajcatové stavy /
A hot sauce dish of sour taste made of chilli powder, lemon and tomato puree

150 g Chicken madras / kufeci/a: 190,- K¢
150 g Meat madras / hovézi,a: 12 225,- Ké
150 g Lamb madras / jehnéci/a 1.2 260,- K¢
150 g Prawn madras / krevetové a2 1.2 240,- K¢
200 g Vegetable madras / zeleninové a1 165,- K¢




KORAI DISHES

Ostra omacka servirovana ve woku pripravena s velkymi kousky cibule, Cesneku, zazvoru, rajcat a papricky /
A hot dish served on pan with onion, garlic, ginger, paprika and tomatoes

150 g Chicken korai / kufeci/a: 12 210,- K¢
150 g Meat korai / hovézi a1 240,- K¢
150 g Lamb korai / jehnéci, a1z 280,- K¢
150 g Prawn korai / krevetové a2, 12 260,- K¢
200 g Vegetable korai zeleninové a1 175,- K¢

MASALA DISHES

Mirné pikantni, korenéna omacka z ¢esnekovo-zazvorové pasty /
A spicy mild hot sauce made of garlic and ginger paste

150 g Chicken masala / kufreci/a: 12 190,- K¢
150 g Meat masala / hovézi, a1 225,- K¢
150 g Lamb masala / jehnéci/ a1 265-K ¢
150 g Prawn masala / krevetové a2, 1 240,- K¢
200 g Vegetable masala zeleninové/a: 12 165,- K¢

ROGAN JOSH DISHES

Mirné pikantni omacka na specialnim kofeni ve sladkokyselé palivé omacceA
special sauce of hot, sweet and sour paste

150 g Chicken rogan josh / kufeci/a: 12 190,- K¢
150 g Meat rogan josh / hovézi, a1 230,- K¢
150 g Lamb rogan josh / jehnéci/ a1 270,- K¢
150 g Prawn rogan josh / krevetové /a2, 1 245,- K¢
200 g Vegetable rogan josh / zeleninové a1 170,- K¢




CHANA DISHES

Jemna bila cizrna s raj¢aty a koriandrem / White chick peas on tomato and coriander

150 g Chicken chana / kufeci/a: 12 190,- K¢
150 g Meat chana / hovézi/a 1. 235,- K¢
150 g Lamb chana / jehnéci/a12 270,- K¢
150 g Prawn chana / krevetové a2, 12 255,- K¢

ANANASS DISHES

Mirné pikantni, krémova omacka s ananasem / Slightly spicy, creamy sauce with pineapple

150 g Chicken ananass / kufeci/ a7 195,- K¢

150 g Meat ananass / hovézi/a:s 235,- K¢

150 g Lamb ananass / jehnéci/ a7 275,- K¢

150 g Prawn ananass / krevetoveé a2, 260,- K¢
PHAL DISHES

Extra silné paliva omacka z nékolika druh( chilli a palivymi feferonkami /
Very very hot dish of sauce cooked on different kinds of chilli

150 g Chicken phal / kureci/a:7 195,- K¢
150 g Meat phal / hovézi/ a7 235,- K¢
150 g Lamb phal / jehnéci/a:7 275,- K¢
150 g Prawn phal / krevetové a2, 255,- K¢

VINDALOO DISHES

Velmi ostra omacka pripravena z chilli, rajcatové $tavy, zazvorového prasku, mleté hofcice s bylinkami /
A very hot sauce made of chilli, tomato puree, ginger powder and mustard.

150 g Chicken vindaloo / kufeci/a: 10 190,- K¢
150 g Meat vindaloo / hovézi/a: 10 230,- K¢
150 g Lamb vindaloo / jehnéci/a: 10 270,- K¢
150 g Prawn vindaloo / krevetovéa:2, 10 245,- K¢
200 g Vegetable vindaloo / zeleninové a1 170,- K¢



DOPIAZA DISHES

Ostra peprova omacka se susenou chilli paprickou, cibuli a paprikou /
Spicy pepper sauce with dried chilli peppers, onions and peppers

150 g Chicken dopiaza / kufeci/a:12 200,- K¢
150 g Meat dopiaza / hovézi,a 1 235,- K¢
150 g Lamb dopiaza / jehnéci/a 12 275,- K¢
150 g Prawn dopiaza / krevetové a1 255,- K¢
200 g Vegetable dopiaza / zeleninové a2, .2 170,- K¢

JAL FREZI DISHES

Velmi ostra omacka se zazvorem, cibuli, rajcaty a ¢erstvou a susenou chilli paprickou /
A very hot dish prepared with ginger, onion, tomatoes and fresh and dry chilli

150 g Chicken jal frezi / kufeci/a: 12 215,- K¢

150 g Meat jal frezi / hovézi/a 1 245,- K¢

150 g Lamb jal frezi / jehnéci/ a1 290,- K¢

150 g Prawn jal frezi / krevetové a2, 12 260,- K¢

200 g Vegetable jal frezi / zeleninové a1 180,- K¢
SAG DISHES

Jemné korenény listovy Spenat na masle, cibuli, éesneku, zazvoru a rajceti /
Spinach leaves on butter, onion, garlic, ginger and tomato

150 g Chicken sag / kufeci/a:7 190,- K¢
150 g Meat sag / hovézia:s 225,- K¢
150 g Lamb sag / jehnéci/ a7 270,- K¢
150 g Prawn sag / krevetové a2, 250,- K¢
MANGO DISHES

A creamy sauce with Mango (A krémova omacka s Mango)

150 g Chicken Mango/kufeci/A: 7 200,- K¢
150 g Meat Mango/hovézi/A: 7 235,- K¢
150 g Lamb Mango/jehnéci/A: 7 275,- K¢



KASHURI DISHES

Omacka s kesu ofisky, mandlemi, smetanou a makem /
Sauce of cashew nut powder with almonds, cream and poppy seed

150 g Chicken kashuri / kufeci/a:7,s 200,- K¢

150 g Meat kashuri / hovézi,a,s 235,- K¢

150 g Lamb kashuri / jehnéci/a:7,s 275,- K¢

150 g Prawn kashuri / krevetové a2, 7,s 250,- K¢

200 g Vegetable kashuri zeleninové a,s 175,- K¢
KORMA DISHES

Mirné sladka krémova omacka s mandlemi, smetanou a kokosovym mlékem /
A creamy dish of coconut milk and almonds

150 g Chicken korma / kufeci/a:7,s 195,- K¢
150 g Meat korma / hovézi/a:7,s 235,- K¢
150 g Lamb korma / jehnéci/a:7,s 270,- K¢
150 g Prawn korma / krevetovéa:2,7,s 255,- K¢
200 g Vegetable korma / zeleninové a.,s 175,- K¢

BIRYANI DISHES

Basmati ryZe opékana na masle s pikantnim kofenim a zeleninou /
Fried basmati rice with vegetables on butter

150 g Chicken byriani / kufeci/a:7 220,- K¢
150 g Chicken tikka byriani / kufeci/ a7 240,- K¢
150 g Meat byriani / hovézi, a7 255,- K¢
150 g Lamb byriani / jehnéci/a:7 290,- K¢
150 g Prawn byriani / krevetové a7 270,- K¢
200 g Vegetable byriani / zeleninové /a7 185,- K¢



BUTTER DISHES

Mirné palivda omacka na masle s koriandrovymi listy, pfipravena ze smetany a raj¢atového protlaku /
Mild butter dish with coriander leaves, prepared of tomato puree

150 g Chicken butter / kufeci / A: 7 195,- K¢
150 g Meat butter / hovézi / A: 7 235,- K¢
150 g Lamb butter / jehnéci / A: 7 270,- K¢
150 g Prawn butter / krevetové / A: 2, 7 255,- K¢
200 g Vegetable butter / zeleninové / A: 7 175,- K¢
200 g CHICKEN TIKKA MASALA 220,- K¢

Grilované kureni kousky v krémové omacce s kokosovym mlékem /
Grilled chicken cooked in a delicate creamy sauce of coconut milk / A: 7

ZELENINOVE POKRMY /
VEGETABLE SIDE DISHES

150 g Saag paneer 180,- K¢
Jemné korenény listovy Spenat se syrem / Spinach leaves with cheese / A: 7

150 g Aloo gobi 180,- K¢
Kvétak s malymi kousky brambor a rajcat na indickém koreni /
Cauliflower with potatoes and tomatoes on light indian spice / A: 12

150 g Chana masala 180,- K¢
Bila cizrna v jemné kofenéné omacce s koriandrem /
White chick peas with coriander leaves / A: 12

150 g Matar paneer 180,- K¢

Zeleny hrach se syrem / Green peas with cheese / A: 7

200 g Kadhie paneer 205,- K¢
Jemné kofenéna smetanova omacka s cibuli, paprikou,

rajcatovym pyré a indickym syrem /

Mild spicy, creamy sauce with onion /

Capsicum tamato puree and indian cheese




RYBI SPECIALITY / FISH DISHES
200 g Carp bhuna 255,- K¢

Kapr na cibuli, éesneku a zazvoru / Carp on onion, garlic and ginger / A: 4

200 g Losos 330,- K¢

Losos v mirné kofenéné omacce s cibuli / Salmon on onion / A: 7

150 g Prawn panir 275,- K¢
Krevety v lahodné smetanovo-syrové husté omacce /
Prawn in cream and cheese sauce / A: 2, 4

PRILOHY

Paratha 70,- K¢
Indickd placka na masle / Indian bread on butter /A: 1,7

Aloo paratha 85,- K¢
Indicka placka na masle se syrem / Indian bread on butter with potatoo / A: 1, 7

Plain naan 60,- K¢
Tradicni indicky grilovany chléb / Traditional indian grilled bread / A: 1, 3, 7

Garlic naan 75,- K¢
Naan s ¢esnekem / Naan with garlic /A: 1,3, 7

Cheese naan 85,- K¢
Naan se syrem / Naan with cheese /A: 1, 3,7

Peschwari naan 90,- K¢
Naan s kokosem, mandlemi a rozinkami /
Naan with coconut, almonds and rasins / A: 1, 3,7, 8

Plain rice 70,- K¢
Bila jasminova ryze / White plain rice yasmin

Pilao rice 85,- K¢
Basmati ryZe uvarena s kofenim / A: 7

Mushroom rice 99,- K¢
Opékana basmati ryZze na masle se Zampiony /
Fried basmati on butter with mushroom / A: 7

Egg rice 99,- K¢
Opékana basmati ryze na masle s hraskem a vejcem /
Fried basmati rice on butter with green peas and egg / A: 3,7

Prawn rice 99,- K¢
Opékand basmati ryze na masle s krevetami / A: 2, 7



INDICKE SLADKOSTI

Gulab jamun 90,- K¢
Sladka kulicka podavana s jogurtem / A-1, 7

Ovocné zmrzliny 150,- K¢
Fruit ice cream / A-7
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NEALKOHOLICKE NAPOJE

Pepsi 250 ml ..o 45 -K¢é
Pepsilight 250 ml ... 45,-Ké
T-UP 250 Ml <o 45 -K¢
Mirinda 250 Ml ... 45,-Ké&
Tonic Ginger Ale 250 ml ... 45 -Ké

Dzus pomeran 250 ml ... 48 -K¢

Dzus mul vitamin 250 Ml .. 48 ,-Ké
Dzus jahoda 250 ml .. ... .. 48,-K¢
Dzus jablko 250 ml ...l 48,-K¢

Ledovy €aj 250 ml ..o 45,-K¢
Voda 330 Ml .. e 48,-Ké&
Mineralni voda 330 Ml ... s 48, -Ké
Lassibanan 250 ml. ... 90,-K¢
(jogurtovy ovocny napoj / A-7)

Lassimango 250 ml ... 90,-K¢
(jogurtovy ovocny napoj)/ A-7

Rubicon Mango ... 55,-Ké
RUBICON GUAVE . e e e 55,-K¢é
Rubicon Lychee ... e 55,-K¢é




TEPLE NAPOJE

1 = 1= | = 90,-ké
indicky ¢aj s mlékem / A-7

Cerny KOFENENY ] «..onr e e e e 65,-ké
Ca) (VYD) . e 55,-ké
Kava Espresso. ..o o 60,-ké
Cafee latte [ A-T . e 85,-ké
AP PUCING [ AT e e e e 70,-kc

PIVO

Budweiser 122 500 Ml ... 55,-ké

Budweiser 12% 300 Ml .o 35,-ké

Staropramen 11% 500 M. ... 55 -ké
Staropramen 112300 ml. ... 35,-ké
Somersby apple cider. ... 60,-ké

Stella Artois nealko lahev 330 ml.. ... 48,-ké

B! Fee Budweiser nealko lahev 500 ml... ... ... ..., 48 -kc
Cobra INdian Beer. .. ... e 75,-ké

KingFisher Indian Beer..... . ... 75,-ké




ALKOHOLICKE NAPOIJE

Vino bilé 2 dcl

Miiller thurgau, Ryzlink vlassky, Veltlinské zelené 60,- K¢
Four seasons Chardonay 69,- K¢
Habanské (suché) 60,- K¢

Vino cervené 2 dcl

Frankovka, Svatovavrinecké 60,- K¢
Lambrusco 60,- K¢
Four seasons Cabernet Savignon 69,- K¢
Cinzano Bianco 1 dcl 55,- K¢
Martiny dry 1 dcl 55,- K¢
Bohemia sekt demi 750 ml 300,- K¢
Becherovka 4 cl 55,- K¢
Fernet stock 4 cl 55,- K¢
Fernet stock citrus 4 cl 55,- K¢
Vodka finlandia 4 cl 70,- K¢
Gin Beefeater 4 cl 70,- K¢
Johnnie Walker Red 4 cl 70,- K¢
Tequila Silver 4 cl 70,- K¢
Vodka Absolut 4 cl 70,- K¢
Anejo Blanco rum 4 cl 70,- K¢




