MASALA

indian restaurant

POLEDNI MENU / LUNCH MENU

POLEVKA ZDARMA/SOUP OF THE DAY FREE

1. Chana masala + ryZze/naan 99 K¢
Hlavni sloZku tvofi cizrna. DalSimi ingrediencemi jsou cibule,
rajcata, koriandrova seminka suseny prasek z manga.
Chana masala + rice/naan 99 K¢
Chickpeas cooked with onion, tomato, corriander seeds and
mango powder.

2. Hrasek houbova masala + ryze/naan 109 K¢
Hrasek a houby v raj¢atovo-cibulovém zakladu jsou zjemnény
pastou z kesu oriski.
Mutter mushroom masala + rice/naan 109 K¢
Green peas, mushrooms in onion and tomato gravy made
creamy by adding cashewnut paste and cream.

3. Tadka dal + ryze/naan 89 K¢
Kombinace Zluté a ¢ervené ¢oc¢ky osmahnuté s nasekanym
cesnekem a kminem.
Tadka dal + rice/naan 89 K¢
A combination of split lentila and pink lentils cooked with
garlic and cumin.

4. Paneer tikka masala + ryZze /naan 135 K¢
Indicky syr v omacce z Cerstvé cibule, rajcat, pasty z kesu
oriskli a smetany.
Paneer tikka masala+rice/naan 135 K¢
Indian cootage cheese cooked in a onion tomato sauce with
cashewnut paste and cream.

5. Malai kofta + ryZe /naan 135 K¢
Kulicky z indického syra paneer a brambor, plnéné suSenym
ovocem, varené v bohaté smetanové omacce z keSu oriska.
Malai kofta+rice/naan 135 K¢
Bolls made of indian cottage cheese and potato stuffed with
dry fruits, than cooked in a rich cream Cashewnut sauce.



