


Predkrmy Appetizers

Hummus A" 200g 153,
100g 99,-

Cizrnovy dip s tahini sezamovou
pastou a olivovym olejem

Chickpea dip with tahini sesame
paste, olive oil

Baba ghanuz A" 200g 175,-
100g 105,-

Lilkovy dip s tahini sezamovou pastou
a olivovym olejem

Eggplant dip with tahini sesame
paste, and olive oil

Indicky falafel #7 41 3ks  135,-
ks  55,-

Pikantni fritované karbandatky z fazole
,cerné oko" s chilli, indickym kofenim
a cerstvym koriandrem poddvané na
saldtu s raitou (jogurtovy dip)

Spicy deep-fried black eye beans
with chilli, Indian spices and fresh
coriander served on tomato salad
(yoghurt dip)



Sambusek bil sabénech ' 3ks  140,-
ks 65,-

Fritované pirozky plnéné listovym
Spendtem

Fried pies stuffed with spinach.

Sambusek bil dzibna A4 3ks 155,-
ks  70,-

Fritované pirozky plnéné syrem
a susenou matou

Fried patties stuffed with cheese and
dried mint

Sambusek bil lahma "ALATA7 - Zks 160, -
ks 75,-

Fritované pirozky plnéné jehnécim
a cibuli

Fried patties stuffed with lamb and
onions

Predkrmy Appetizers



Predkrmy Appetizers

Falafel 4" 6ks 175,-
3ks  90,-

Fritovane cizrnové karbandtky
s petrzelkou, koriandrem a sezamem

Fried chickpea chopped parsley,
coriander and sesame seeds

Tabouleh # 150g  175,-
Petrzel, bulgur, raj¢ata a cibule

Parsley, bulgur, tomatoes and onions

Kebda HAtAL 200g 180,-

Pikantni kufeci nebo jehné&di jatra na
mdssle, cibule, paprika a raj¢ata
s chlebem naan”

Spicy chicken liver with butter, onion,
pepper and tomatoes. Bread naan A



Badhnijan mukhalal 300g 175,-
150g  95.-

Lilek nakladdany s octem a ¢esnekem
s raj¢aty, cesnekem a chilli

Eggplant pickled with vinegar and
garlic with tomato and chilli

Salata arabi 250g 145,

Salat s raj¢aty, okurkou, cibuli
a cerstvou petrzelkou

Salad with tomatoes, cucumber,
onion, and fresh parsley

Salatet falafel A" 3009 190,-

Fritované cizrnové karbandtky na
saldtu s ¢erstvou zeleninou a lilkem,
jogurtovy dip #

Fried chickpea patties on a salad with
fresh vegetables and eggplant. Yogurt
dip ¥

Pfedkrmy Appetizers



Polévky Soups

Vegetaridnska jidla Vegetarian food

Dle denni nabidky

Vegetarianska 55,-
Masovad 65,-
Libanonsky obéd A'47 A1l 220,-

Hummus, falafel, jogurt se zatarem,
chleba se zatarem a olivy
(doporucujeme &erny &aj)

Hummus, falafel, yogurt, bread zadar,
olives. (We recommend black tea)

Egyptsky obéd A'A" 215,-

Fava fazole dle vybéru (sezamova
pasta, cerstvd zelenina, pikantni
rajcatovd nebo limetka) poddvané
s falafelem, pikantnim naklddanym
zelim a pita chlebem

Fava beans of your choice (sesame
paste, fresh vegetables, spicy tomato
or lime) served with falafel, spicy
pickled cabbage and pita bread



Bombay karnabit A'41° 4509 240,-

Velmi pikantni kvétdk na indicky
zplsob se zeleninou, kokosem

a Cerstvym koriandrem, poddavany
s plackou naan

Very spicy cauliflower in Indian style
with vegetables, coconut, fresh
coriander served

With pancake naan

Marocky tazin 199,-

Pikantni zeleninovd smés s cizrnou
zapecend v misce tazin, poddavand
s kuskusem 4" nebo ryzi

Spicy vegetable mix with chickpeas

baked in tajin dish, served with
couscous A or rice

Zeleninové biryani 210,-

Zeleninovd smés s indickym kofenim
a ryzi basmati, jogurtovy dip #’

Vegetable mix with Indian spices and
basmati rice, yoghurt dip #’

Vegetarianska jidla Vegetarian food



Vegetaridnska jidla Vegetarian food

Chana masala#'#7 210,-

Velmi pikantni pochoutka z cizrny
a raj¢at na indicky zpUsob, poddvand
s chlebem naan

Indian spicy chickpea and tomato
delicacy, served with naan bread

Batata harra 500g 205,-

Pikantni smés smazenych brambor se
zeleninou a cerstvym koriandrem

Spicy blend of fried potatoes with
vegetables and fresh coriander

Musaka zapeéend se syrem “'” 225,-

Fritovand zelenina v jemné pdlive
rajcatové omdacce zapecend se syrem,
poddvand s domdcim chlebem

Frying vegetables in a lightly spicy
tomato sauce baked with cheese,
served with homemade bread



Musaka s ryzi 220,-
Fritovand smés papriky a lilku v jemné
pdlivé rajéatové omdacce s Cerstvym
koriandrem, poddvand s ryzi basmati
Frying peppers and eggplant mixture

in finely spicy with fresh coriander
served with basmati rice

Kureci biryani HAA- 450g 275,

Kufeci stehna s indickym kofenim a ryzi
basmati, jogurtovy dip #

Chicken thighs with Indian spices and
basmati rice, yoghurt dip #

Jehnégi biryani #AA 5509 310,-

Jehnéedi kousky s indickym kofenim
a ryzi basmati, jogurtovy dip #’

Lamb chunks with Indian spices and
basmati rice, yoghurt dip #

Vegetarianska jidla Vegetarian food

Indické a marocké speciality Indian and Moroccan specialities



Indické a marocké speciality Indian and Moroccan specialities

Rybi biryani A4« 450g  350,-

Smazeneé rybi kousky s indickym
korenim a ryzi basmati, jogurtovy dip#’

Fried fish pieces with Indian spices
and basmati rice, yoghurt dip 4

Krevetové biryani HAALA2 400g 390,-

Krevety restované s indickym kofenim
a ryzi basmati, jogurtovy dip #

Shrimp Fried with Indian spices and
basmati rice, yoghurt dip #

Kofta tazin HALAL 310,-

Grilované masové kulicky pecené
v tazinu se zeleninou, poddvané
s kuskusem A nebo ryzi

Grilled meatballs roasted in dough
with vegetables, served with
couscous A or rice



Kufeci tazin HAAL 280,-

Pikantni kufeci stehna se zeleninou,
zapecend v misce tazin, poddavané
s kuskusem A" nebo ryzi

Spicy chicken thighs with vegetables,
baked in tajin dish, served with
couscous A or rice

Jehnédi tazin HAAL 320,-

Pikantni jehnéci kolinko se zeleninovu,
zapeceneé v misce tazin, poddvané
s kuskusem 4" nebo ryzi

Spicy lamb shank with vegetables,
baked in tajine dish, served with
couscous A or rice

Bamja tazin HAA 330,-

Pikantni jehné&ci kolinko s okrou
(ibiskovec jedly), zapecené v misce
tazin, poddvané s chlebem A" nebo
ryzi.

Spicy lamb shank with Okra, baked in
tajine dish, served with bread 4" or rice

Indické a marocké speciality Indian and Moroccan specialities



Indické a marocké speciality Indian and Moroccan specialities

Rybi tazin ** 360,-

Pikantni ryba se zeleninou, zapecend
v misce tazin, poddvand s kuskusem A'
nebo ryzi

Spicy fish with vegetables, baked in
tajine dish, served with couscous #" or
rice

Krevetovy tazin #? 399,-

Pikantni krevety se smési zeleniny,
zapecené v misce tazin, podavané
s kuskusem A" nebo ryzi

Spicy shrimp with vegetable mix,
baked in a pan tagine served with
couscous A or rice

Jehnééi kotlet HAAL 500g 310,-

Marinovany zapeceny jehnéci kotlet,
poddavany s domdci pitou a nékolika
dresinky

Marinated, roasted lamb chop, served
with homemade drink and more
dressings



Kureci $piz FAA 200g 310,-
400g 610,-

Grilovany $piz z kurecich prsou na uhli,
piiloha (hranolky, pita, dip, saldt)

Grilled skewer of chicken breast on
charcoal. Side dish (fries, pita, dip,
salad)

Kofta $piz HAAL 250g 330,-
500g 650,-

Grilovany $piz z mletého jehnéciho
masa, piiloha (hranolky, pita, dip,
saldt)

Grilled skewer of minced lamb. Side
dish (fries, pita, dip, salad)

Kebeb 3piz HAAL 200g 350,-
400g 710,-

Grilovany $piz z kouskd jehnéciho
masa, piiloha (hranolky, pita, dip,
saldt)

Grilled skewer of lamlb chunks. Side
dish (fries, pita, dip, salad)

Speciality na grilu Grilled specialities



Speciality na grilu Grilled specialities

Firach maswi HAA- kg 330,-

Marinovand 1/2 kuie grilovand
na uhli, pfiloha (hranolky, pita, dip,
saldat)

Marinated 1/2 chicken grilled on charcoal
grilled. Side dish (fries, pita, dip, salad)

Siwa mix gril "4 300g 450,-

Marinované grilované maso (jehn&ci
kotlet, kofty, kufeci stehnal), pfiloha
(hranolky, pita, dip, saldt)

Marinated grilled (lamb chop, Kofta,

chicken thighs). Side dish (fries, pita,
dip, salad)

Rejes dani AL tks  390,-

Grilovany marinovany jehné&ci kotlet,
pita chléb, likovy dip, pikantni dip.

Grilled marinated lamb chop. Side
dish (fries, pita, dip, salad)



Samak maswi % 300g+ 360,-
+50g 25,-

Grilovand prazma plnénd bylinkami
a cesnekem (hranolky, pita, dip, saldt)

Grilled sea bream stuffed with herbs

and garlic (French fries, pita, dip,
salad)

Zeleninova pide # 199,-
Raj¢ata, paprika, cibule, olivy a sugo

Tomatoes, pepper, onion, olives and
sugu

Lilkova pide A'#7 220,-
Lilek, raj¢ata, syr a sugo

Eggplant, tomatoes, cheese and sugu

Speciality na grilu Grilled specialities

Tureckd pide Turkey pide



Tureckd pide Turkey pide

Saldmova pide 4147 235,-

Jehnéci saldm, raj¢ata, cibule, chilli,
Syr a sugo

Lamb salami, tomatoes, onion, chilli,
cheese and sugu

Kureci pide A1 250,-

Kureci kousky, Spendt, rajcata,
smetana a syr

Chicken pieces, spinach, tomatoes,
cream and cheese

Jehnégi pide A'# 255, -

Jehnéci mleté maso, raj¢ata, cibule,
chilli, syr a sugo

Lamb minced meat, tomato, onion,
chilli, cheese and sugu



Rybi pide #4447 310,-

Rybi nudli¢ky, cibule, rajc¢ata, syr
s tymidnem a sugo

Fish noodles, onions, tomatoes,
cheese with thyme and sugu

Mankusa bil tamatem #! 105,-

Libanonsky chléb zapeceny s rajcaty,
¢esnekem a oregdnem v olivovém oleji

Lebanese bread baked with
tomatoes, garlic and oregano in olive
oil

Mankisa hommos bil zatar A'A47 125, -

Libanonsky chléb zapeceny s cizrnou
a za'tarem (smés bylinek s divokym
tymidnem)

Lebanese bread baked with
chickpeas and za'tar (a mixture of
herbs with wild thyme)
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Tureckd pide Turkey pide

Manakish turecka pide

Mankusa



Manakish turecka pide

Mankusa

Mankusa labne bil chodar##74"  110,-

Libanonsky chléb s domacim
smetanovym syrem ,labneh”, cerstvou
zeleninou (rajce, zelend paprika,
Cervend cibule) a olivy

Lebanese bread with homemade
cream cheese "labneh’, fresh

vegetables (tomato, green pepper,
red onion) and olives

Mankusa bil basal 414" 99,-

Libanonsky chléb zapeceny s chilli,
cibuli a bylinkami v olivovém oleji

Lebanese bread baked with chilli,
onion and herbs in olive oil

Mankus$a bil lahma*' 155,-

Libanonsky chléb zapeceny s mletym
jehné&cim masem, chilli, cibuli a rajcaty

Lebanese bread baked with minced
lamb, chili, onion and tomatoes



Ryze basmati
Basmati rice

Kuskus
Couscous

Domaci hranolky
French fries

Grilovana zelenina
Grilled vegetables

Chléb naan
Bread naan

Chléb zatar
Zatar

Pita chléb
Pita bread

Pikantni dresink
Spicy dressing

Jogurtovy dresink
Yogurt dressing

Tahina dresink
Tahina dressing

Ajran

200g 50,-
200g 50,-
200g 50,-
300g 180,-
ks  45,-
ks  45,-
ks  40,-
50,-
50,-
65,-
65,-

Prilohy a omacky Side dishes and sauces
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Ndpoje

Domdci |edOV§'/ éOj MATA, IBISEK, CERNY

Domdci limondda

Coca-Cola, Fanta, Sprite
Mattoni perlivd, neperliva
Dzbdn vody s citronem

Old Jamaica Ginger Beer
Birell

Kava

Arabskd kava s kardamomem
Espresso

Espresso bez kofeinu
Espresso americano

Espresso macchiato?’
Cappuccino?’

Latte macchiato ¥

Mleéko

Exotické napoje

Aloe Vera

Mango

Grandatove jablko
Ajran®’

Ovocny arabsky birell

0,5
0,5/11

0,33l
0,33l

0,3l
0,5

0,30l
0,33
0,33
0,33l
0,33l

80,-
90/130,-

55,-
50,-
55,-

55,-
50,-

99,-
55,-
55,-
55,-
60,-
75,-
85,-
15,-

55,-
65,-
65,-
65,-
65,-
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¢aju

Caje

Pu Erh STD / Pu Erh ochuceny 80,-
Caj pro zdravi s vyjime&nou veini, chuti a tmaveé
cervenou barvou

Nabidka

Zelené caje

Lung Ching Shi Feng 85,-
Luxusni sorta ¢inského zeleného ¢aje péstovaného
v provincii Ce-tiang u vesnice Lung Ching (Dradi
studna). Cajovy ndlev je isté nazelenalé barvy,
vyvdzené viné a plné jemné nasldadlé chuti, kterd
dlouho zachovavd své kouzlo na jazyku.

Vietnam Che Thdi Nguyen 85,-
Velice chutnd sorta vietnamského zeleného ¢aje

z oblasti Thai Nguyen, lokdalné nazyvaného
LSstribrny”. Znaéné povzbuzujici ndlev svézi jarni vané,
vyrazné travove chuti a barvy.

Zelené &aje ochucené/ aromatizované

Elixir vééného zivota 90,-
Zelend sencha s prichuti jasminu a Svestky.

Jasmin Zheshe Jian 80,-
Jedna z nejproslavenéjsich trid jasminového ¢aje,
znama téz jako vlastovei jazycky. Ndalev vyvdazene,
pfijemné travove a jasminove sladkeé chuti.



caju

Nabidka

Le Touarég 85,-
Nejlepsi sortu zdkladniho ¢inského zeleného caje
Gunpowder Temple of Heaven michdme se susenou
marockou mdatou Nana, abychom pfipravili tradi¢ni
berbersky napoj, ktery vas zarucené povzbudi

a zdroven ochladi.

Cerné &aje

Filiz cayi 85,-
Silny ndlev z nejlepsi sorty tureckého ¢erného caje,
péstovaného v urodné pifimorské oblasti Rize.
Poddvame spolec¢né s kandysovym cukrem, ktery
horkou chut ¢aje dokonale ,zakulacuje”.

Cerné &aje aromatizované

Earl Grey 60,-
Kultovni ¢erny indicky ¢aj.

Lapsang Souchong 85,-
Povzbuzujici erny &aj z Ciny s jedine&nym koufovym
aroma.

Masala chai ¥’ 99,.-
Slazeny ¢erny ¢aj s mlékem a aromatickym korenim

\Vele]

Smés c¢erného a zeleného ¢Eaje

Caj pro zdravi a krdasu 95,-
Cerny a zeleny ¢aj s maté a guaranou s prichuti
hrusky a broskve

Necaje
$qj bil Nana 80,-
Osvezujici nalev ze susené marockeé maty nana,

ktery se v severni Africe konzumuje pfi kazdé
prilezitosti. Poddvame spolec¢né s trtinovym cukrem.

Karkade 85,-
Ndlev svézi ovocné-kyselé chuti a typicky rudé

barvy z kvétu ibisku sudanského. Odstrariuje unavu,
zlepsuje ndladu a obsahuje vysoky podil vitaminu C.



Helba

80,-

Korenény ndlev obilné chuti a syté zluté barvy ze

susenych seminek piskavice (fecké seno).

Helba s mlékem #’

95,-

Recké seno s horkym mlékem. Poddvdme spoledné

s hnédym cukrem.

Tropicana ice tea/Hawaii cocktail

Dle aktudlni nabidky. Osvézujici ndlev z ovocné

smési susenych kouskl jablek, ananasu, papdiji

a manga, obohacené o citronovou travu, okveti
rlze a matu, ev. kvéty ibisku a Sipku. Podavdame

spole¢né s trtinovym cukrem.

Lemon tea

Caj z vnitikd malych susenych limetek. V lété pro
osvezeni, v zimé jako prevence proti nachlazeni.

Poddvame spolec¢né s medem.

Caj z &erstvého zdzvoru 0,25l
Caj z Eerstvé maty 0,25l
Yerba maté

Yerba maté Argentina
Teply ndlev z yerba maté bez primeési.

Yerba maté hierbas
Terrerito - teply ndlev z yerba maté
aromatizovaného jihoamerickymi bylinkami.

Yerba maté citricos
Terrerito - teply ndlev z yerba maté

85,-

115,-

95,-
90,-

90,-

90,-

90,-

aromatizovaného klrou a silicemi citrusovych plodd.

Yerba maté Selecta energy

Energeticky ndpoj z hrubé mletého yerba maté

s vitaminem C a extraktem z guarany.

Vodni dymky

Hrozen
Dveé jablka
Mdta

90,-

225,-
225,-
225,-
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Nabidka
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