INVITATION TO THE WORLD OF INDIAN CULINARY

Dear guests,

Welcome to our luxury Indian restaurant The KHAJURAHO, where we try to put
near the mosaic of tastes, perfumes and colors of whole Indian subcontinent. Let veil
your senses by inebriant oriental fragrance of India and take a chance to degust our
delicious meals and regional variations from Kashmir to Kanyakumari, prepared by our
professional chief cooks, only from authentic ingredients...

Indian food is as diverse as Indian culture itself with a dish and flavor for every
palette. Its originality reclines upon variations of Spices and its mixtures. Indian Spices
encompass wide range of herbs and spices, however, the spices most often throughout the
India are Turmeric, Coriander, Cumin, Black Pepper, Mustard Seeds, Cardamom,
Cloves, Fennel Seeds, Ginger, Garlic and Chilies.

Indian main dish can be either vegetarian (as for many Indians because of
religious reasons) or non-vegetarian. Vegetarian dish is often composed from vegetable
mix (Sabdziyan), pulse (Daal), home cottage cheese specialties (Paneer), and
accompanied by rice (basmati), rice mixtures (pulao, Biriyani), bread (Chapatti, Naan),
fried pancakes (Parantha), potatoes on various styles (Alloo) and seasoned with sauces
(raita, chutney). Non-vegetarian analogy contains (besides beef & pork) all sorts of meat
and fish, which are prepared either on pan, or in clay oven "Tandoor”, hence the name
Tandoori specialties. Before you take your main dish, we suggest you to evoke your
appetite by our tasteful starters — e.g. crispy patties filled with vegetable (Samosa), filled
potatoes (Alloo bunda) or crispy spinach leaves or onion with gram flour coating
(Bhajiya). To intensify your extraordinary gastronomic experience, we recommend you
to wed your dish harmonically with any of our exclusive wines — our wine list is full of
treasures. Let get advised by our sommelier to discover the right one...

Nations living in subtropical and tropical climate zone, thus also Indians, are
known for their sweet tooth. Indian desserts are really delicious. If you want to make a
sweet point on your gourmet’s travels around India, do not hesitate to taste our
extraordinary mildly warm small balls of powdered milk enhanced with cardamom and
almonds (Gulab Jamun) or the great Indian rice pudding with dry fruit and nuts
(Kheer). If you don 't please coffee, we advise you to try the pearl of hot drinks — the true
Indian tea with cardamom, ginger and sweet milk — the Masala tea.

The Indian food is - with regard to a low-fat composition, large amount of
vegetable and pure and original spices — very beneficial to a person’s health and fulfills
even the most demanding nutritional trends of today.

If you don’t feel confident to choose a dish by your own, address please our
personnel, which is here only at your service, to fulfill you even the most secret culinary
wishes...

We wish you an extraordinary and unforgettable gourmet experience!

The Personnel of the KHAJURAHO Restaurant



POZVANKA DO SVETA INDICKEHO KULINARSKEHO UMENI

Vazenti hosté,
Radi bychom Vas privitali v nasi luxusni indické restauraci KHAJURAHO a

umoznili Vam prostrednictvim riiznorodosti nasich pokrmit prozkoumat rozmanitost
celého indického subkontinentu...

Nechte se zahalit opojnym parfémem daleké Indie a okuste nase vyteéné a
exotickym korenim provonéné pokrmy, pripravené nejzkusenymi indickymi Séfkuchari, z
autentickych indickych ingredienci.

Indické jidlo je tak pestré jako indicka kultura sama. Jeho originalita spociva
predevsim v bohaté paleté pouzivanich koreni (kurkuma, koriandr, kmin, cerny pepr,
hot¢iéné seminko, kardamon, hirebicek, fenykl, zazvor, ¢esmek a ¢ili), jenz vytvareji vidy
v kazdém pokrmu jedinec¢nou mozaiku chuti, viini a barev. Hlavni chod miize byt
vegetariansky, anebo nevegetariansky. Vegetariansky chod se sklada zpravidla z tepelné
upravené zeleniny (sabdzi), lusténin na mnoho zpiisobii (dal), specialit z domactho syra
(paneer) a je doplnén ryzi (basmati) ¢i ryzovou smesi (pulao, biriyani), pecenymi
chlebovymi plackami (¢apati, nan), smazenymi, prip. I plnénymi plackami (parantha), a
dochuceny omackami (rajta, ¢atni). Nevegetarianska obdoba obsahuje (vyjma hovéziho)
vSechny mozné druhy masa ¢i ryb, jez jsou pripraveny bud’ klasicky na panvi, anebo v
hlinéné peci, tzv. tandiru (odtud nazev “tandiiri” speciality). K navozeni libé chuti jsou
casto jako predkrm voleny zeleninové pirozky (somosa), plnéné brambiirky (aaloo
bunda) ¢i bhazije (kiupavé spenatové nebo cibulové listy obalené v testicku). K
ditkladnému proziti Vaseho exotického gurmanského okamziku doporucujeme snoubit
Vami vybrany pokrm s harmonicky se doplnujicim vinnym mokem — nas bohaty vinny
listek skiyta spoustu pokladii. Nechte si poradit, kteri z nich, je pro Vas pravé ten pravy...

Narody zijici v subtropickém a tropickém podnebném pasmu, tedy i Indové, jsou
znamy svymi velmi sladkymi jazycky. Indické dezerty jsou velmi lahodné, pro Evropana
leckdy az neuveritelné sladké. Budete-li chtit za Vasim putovanim po Indickém svéte
kulinarského umeéni udélat sladkou tecku, nevahejte okusit nase neodolatelné chutné
ryzové kulicky ze suseného mléka s kardamonem a mandlemi (gulab jamun), anebo
vytecny indicky ryzovy puding se susenym ovocem a orisky (kheer). Neni-li na zaver libo
kavu, miizeme jen doporucit perlu mezi teplymi napoji - pravy indicky c¢aj s
kardamonem, a zazvorem, zality sladkym mlékem (masala ¢aj).

Vzhledem k nizkému obsahu tukii, velké pritomnosti zeleniny a ryziho koreni, ma
indicka strava nejen blahodarny vliv na zdravi organismu, ale zaroven splituje i prisné
nutriéni trendy soucasnosti. Nevite-li si rady pii vybéru kterékoliv z nasich exotickijch
specialit, nevahejte oslovit nas zkuseny personal, ktery je zde pouze a jen k Vasim
sluzbam, ochoten splnit Vase nejtajnéjsi kulinarské sny a prant...

Pirejeme Vam prijemny) a nezapomenutelny gurmansky zazitek!

Personal restaurace KHAJURAHO



RANGOLI THALI®3

- Classical vegetarian + Chicken - Southindian - Fish - Lamb -
2 Discover spectrum of Indian flavors &5 Objevte mozaiku chuti Indie 4
Price includes 1 glass of still/sparkling water/Cena vcetné sklenky perlivé ¢i neperlivé vody

® Vegetarian + Chickencs 290,- Czk
PAPADDUM
A papaddum feast/Krupavy indicky chléb piipraveny z ¢o¢kové mouky
TADKA DAAL or CHICKEN CURRY
Yellow lentil fried with cumin seeds, sprinkled with coriander/chicken cooked with home
ground spices
Zlutd éocka smaZena s kminem, posypana koriandrem/kuie s domact smést koreni
MIX VEGETABLE CURRY
Cabbage, tomato, green peas cooked with home ground spices
Zeli, rajéata, hrasek, pripravené podomacku se smést korent
BOILED BASMATI RICE & CHAPATTI
Varena bila ryze & chlebova placka z hrubé mouky
PICKLES, PLAIN YOGHURT
Calamdda, bily jogurt
GULAB JAMUN
Mildly warm small balls of powdered milk enhanced with cardamom and almonds
Kulicky suseného mléka s kardamonem a mandlemi

Classical veg/nonveg

» Southindian 3 350,- Czk
PAPADDUM
A papaddum feast/Krupavy indicky chléb pripraveny z cockové mouky
MASALA UTHAPPAM
A pancake prepared from rice flour filled with chopped onion & tomatoes
Palacinka pripravena z ryzové mouky, plnéna jemné orestovanymi brambory
IDLI AND SAMBAR
Dumplings prepared from rice flour served with spicy curry of mixed vegetables
Knedlicky z ryzové mouky servirované s palivou zeleninovou omackou
PICKLES, PLAIN YOGHURT
Calamdda, bily jogurt
GULAB JAMUN
Mildly warm small balls of powdered milk enhanced with cardamom and almonds
Kulicky suseného mléka s kardamonem a mandlemi

Vegetarian

® Fish - Lamb «3 390,- Czk
PAPADDUM
A papaddum feast/Krupavy indicky chléb piipraveny z ¢o¢kové mouky
FISH/LAMB CURRY
Rybi nebo jehnéci curry
YELLOW DAAL
Yellow lentil fried with cumin seeds and sprinkled with coriander and spices
Zluta éocka smazend s kminem, posypand koriandrem a kovenim
BOILED BASMATI RICE & CHAPATTI
Vairend bila ryze & chlebovd placka z hrubé mouky
PICKLES, PLAIN YOGHURT
Calamdda, bily jogurt
GULAB JAMUN
Mildly warm small balls of powdered milk enhanced with cardamom and almonds
Kulicky suseného mléka s kardamonem a mandlemi

Nonvegetarian



»ORAJA MENUw

Starter with main course, including one beer or soft drink
390,- Czk / person

Predkrm a hlavni chod, véetné jednoho piva nebo
nealkoholického napoje
390,- K¢ / za osobu

Starter / Predkrm
AALOO BUNDA

Crispy potatoes with gram flour coating served with yoghurt, tamarind & mint chutney
Kousky koreneénych brambor obalenych v kirupavém tésticku, podavané s jogurtovou
omackou, tamarindem a matovym catni

Main courses / Hlavni chody
CHICKEN TIKKA MASALA (190g)

Grilled Tandoori chicken cooked generously with ground spices and Masala gravy
Kureci grilovany v tandiiru v Masala omacce

or / nebo

DUM ALOO KASHMIRI (190g)

Fried potatoes stuffed with dry fruits and prepared in gravy blended with spices in true
Kashmiri style
Smazené brambory plnéné susenym ovocem v korenéné omacce po kasmirsku

Side dishes / Prilohy
BOILED BASMATI RICE

Bila ryze
PLAIN NAAN
Chlebova placka



RANI MENUw

Starter, main course & dessert including one beer or soft drink
420,- Czk / person

Predkrm, hlavni chod & dezert véetné piva nebo nealko napoje
420,- K¢ / za osobu

Starter / Predkrm

PAPADDUM

A papaddum feast
Papadamovy talir (kiupavy indicky chléb pripravenij z ¢o¢kové mouky)

Main courses / Hlavni chody
CHICKEN JALFREZI

Chicken in tomato gravy with Julian of capsicum & onion
Kure pripravené v husté tomatové omacce s cibuli a paprikou

or / nebo

KADHAI PANEER (190g)
Cottage cheese cooked with onion, tomato, capsicum, coriander and sprinkled with exotic
spices
Domadct syr uvareny s cibuli, rajéaty, paprikou a koriandrem, posypany exotickym
korenim

Side dishes / Prilohy
JEERA RICE
Kminova ryze

TANDOORI ROTI
Indian wheat bread baked in tandoor
Indicky psenicny chléb peceny v tandiru

Dessert / Dezert
GULAB JAMUN

Mildly warm small balls of powdered milk enhanced with cardamom and almonds
Kuli¢ky suseného mléka s kardamonem a mandlemi podavané vlazné



SULTAN MENU®3

Starter, main course, 3 side dishes & dessert including one beer or
soft drink
550,-czk / person

Predkrm, hlavni chod, 3 piilohy a dezert, vcéetné piva nebo
nealkoholického napoje
550,-K¢ / za osobu

Starter / Predkrm

FRESH SALAD or / nebo PAPADDUM
Cerstvy saldt Papadamouvy talir

Main courses / Hlavni chody
TANDOORI MURGH (190g)

Chicken marinated overnight in yoghurt, ginger, ground spices roasted in tandoor
Jemné okorenéné kure marinované pies noc v jogurtu se zazvorem a safranem, upecené
v tandiiru

or / nebo

ROGAN JOSH (190g)
Minced lamb delicately prepared with saffron and onion Gravy in true Kashmiri style
Kousky jehneéctho v lahodné safranovo-cibulové omacce tradicné po kasmirsku

or / nebo

PANEER MAKHANI (190g)
Cubes of cottage cheese simmered in rich butter and tomato gravy finished with cream
Kostky domaciho syra povarené v husté maslovo- rajcatové omacce se smetanou

Side dishes / Prilohy
TADKA DAAL (150g)

Yellow lentil fried with cumin seeds and sprinkled with coriander and spices
Zluta ¢ocka smazena s kminem posypand koriandrem a korenim

SHAHI PULAO
Basmati rice cooked to a perfection with mix of spices (coriander, cumin and cardamom)
and garnished with cottage cheese, dry fruits and green peas
Ryze Basmati dokonale ochucena smési koieni (koriandr, kmin a kardamon) a ozdobena
domdcim syrem, susenym ovocem a hraskem

PESHAWARI NAAN
Naan bread stuffed with dry fruits
Chlebova plaska plnéna susenym ovocem

Dessert / Dezert
KHEER

Indian rice pudding
Indicky ryzovy puding



ODNAWAB MENU®3

2 starters, main course, 3 side dishes & dessert, including ONE
GLASS OF RED or WHITE WINE
670,- Czk / person

2 predkrmy, hlavni chod, 3 prilohy a dezert, véetné SKLENKY
CERVENEHO nebo BILEHO VINA
670,- K¢ / za osobu

Starters / Predkrmy
TOMATO SOUP

Rajcatova polévka
ONION BHAJIA

Crispy onion with gram flour coating served with yoghurt, tamarind or blended chutney
Krupava cibule obalena v tésticku podavana s jogurtem, tamarindem nebo smési z ¢atni

Main courses / Hlavni chody
CHICKEN MADRASI (190g)

Boneless chicken pieces cooked in rich coconut gravy with combination of fried onion,
garlic and red chilies
Kousky vykosteného kureciho masa v palivé ¢illi omacce

or / nebo
MALABAR FISH CURRY (190g)
Fresh Salmon fish cooked in coconut milk gravy with touch of South Indian spices

5 garnished with Curry leaves
Cerstvy losos v kokosové omacce ovonéné jihoindickym korenim, podavany s listky curry

or / nebo

BAIGAN SIMLA MIRCH TAMATAR TARKARI (190g)
Eggplant, capsicum and tomatoes fried together with mild combination of spices
Smazeny lilek, paprika a rajcata jemné ochucena korenim

Side dishes / Prilohy
ALOO GOBI

Potato and cauliflower cooked with onion gravy other spices, a north indian specialty
Severoindicka specialita - brambory a kvétak v husté cibulovo-koienéné omacce
NAV RATTAN PULAO
Multi colored rice with Indian cottage cheese, green peas, tomatoes and dry fruit
Vicebarevna ryze s indickym domdcim syrem, hraskem, rajéaty a susengym ovocem
GARLIC NAAN

Cesnekova chlebovd placka

Dessert / Dezert

GAJJAR KA HALWA
Carrot pudding garnished with dry fruits
Mrkvovy pudding se susenym ovocem



O MAHARAJA MENU®3

Starter, main course, side dish, dessert & Coffee or Indian Tea,
including ONE APERITIF DRINK
& BOTTLE OF RED or WHITE WINE
& COFFEE or INDIAN TEA
1100,- Czk / person

Predkrm, hlavni chod, 3 piilohy, dezert, véetné APERETIVU
& LAHVE CERVENEHO nebo BILEHO VINA
& KAVY nebo INDICKEHO CAJE
1100,- K¢ / za osobu

Aperitifs / Aperitivy
MARTINI BIANCO/ROSSO or SHERRY or PORTO or BOLS

Starters / Predkrmy
MURG TAK A TAK

Chicken fillet with capsicum, tomato and green peas flavored with broiled cumin seeds
Kurteci maso s paprikou, rajéaty a hraskem ochucené grilovanymi seminky ¥imského
kminu

or / nebo

VEGETARIAN SAMOSA

Crispy patties filled with fried chopped potatoes and green peas
Kiupavé pirohy plnené smazenymi kousky brambor s hraskem

Main courses / Hlavni chody
KALI MIRCH GOSHT (190g)

Lamb cooked on slow heat with extra pinch of black pepper
Mirné propecené jehné¢i maso pikantné ochucené ¢ernym pepirem — specialita Nawabii
(Mughalskych panovnikit)
or / nebo
FISH AMRITSARI (190%)
Ginger & garlic paste marinated Salmon fish chopped with green chilies and Indian spices
in touch of Ajwain flavour

Losos marinovany v zdzvorovo-cesnekové pasté, dochuceny zelenym chilli a indickym
korenim s nadechem ajowanu (koieni podobné tymianu)

or / nebo

STUFF TOMATOES (190g8)

Plnéna rajcéata



Side dish / Priilohy
VEGETABLE BIRIYANI

Basmati rice cooked with mixed vegetables & exotic spices, sprinkled with almonds,
cashew nuts & mint
Basmati rijze, podavana se smési zeleniny a exotickyym korenim, posypana mandlemi,
kesu orisky a matou

TANDOORI ROTI

Indian wheat bread baked in tandoor
Indicky psenicny chléb pecenyj v tandiiru

ALOO PALAK PANEER (150%)
Cubes of spongy cottage cheese delicately cooked with spinach and fenugreek leaves
Kostky mékkého domaciho syra delikatné pripraveny se Spenatovymi listy a reckym
senem

Dessert / Dezert

MUG KA HALWA
Lentils pudding garnished with dry fruits
Cockovy pudding se susenyym ovocem

& COF’FEE or INDIAI\I TEA
& KAVA nebo INDICKY CAJ



*ROYAL EVEX
AHHH KK

% Choice by your own one bottle of wine from from wine list
¥ Unlimited consumption of beer & soft drinks %
% Choice by your own of aperitif drink *
*Two starters, two main courses & two desserts %
*Personal waiter at your service %
% Chef de party recommendation while ordering food *
% * Surprise gift from the Khajuraho * *

4900,- Czk / per couple

& This is the culmination ofspecial and humble endeavour to enable you to (8
harmonise spectrum of Fragrance, Tradition and Culture of hospitality to
have lasting imprint on your senses on the auspicious day like Honeymooning,
Marriage, anniversary and birthday of near and dear ones.

& The whole evening will be dedicated to your wishes. Our team of chef, (°8
exclusive waiter and extraordinary ambience club with exceptional care to keep
you to enjoy one of the happiest moments of life as encherished and

demonstrated in historical life style of sultans, Nawabs and Maharajas of Ancient
and Medieval era of India.

) ,,Enjoy company of senses!“ (3




*KRALOVSKY VECER %
AHEHHHH

#¥Vlastni vyber libovolné lahve vina z vinného listku %
*¥Neomezenda konzumace piva & nealkoholickych napojii *
*¥Vlastni vybér aperetivu *
¥Dva predkrmy, dva hlavni chody & dva dezerty %
#¥Osobni Cisnik %*

#¥0Osobni doporuceni séfkuchare behem vybeéru *

* ¥Prrekvapeni * %

4900,-K¢ / par

&) Tento program je vyvrcholenim 8
nasi uprimné snahy umoznit Vam
harmonicky snoubit spektrum vini,
tradic a pohostinosti behem nékterého
z Vasich mimoradné diilezitijch dni, jako
napr. libanek, oslavy vyroci svatby,
narozenin ¢i jiné diilezité udalosti, jez
vtiskne Vasim smyslitm nesmazatelnou
stopu.

3

D Celyj veder bude vénovan pouze (8
a jen Vasim pranim. Nas tym
Séfkucharii, osobni ¢isnik a jedinecna
atmosféra se postaraji o to, aby tento
den, okouzleny davnou dobou indickych
sultanii, Nawabit a Maharadzii, byl
Jjednim z Vasich nejstastnéjsich
v Zivote,

3

) Uzijte si harmonii smysli!“ (3




Aperitifs / Aperitivy

According to your choice
Dle Vaseho libovolného vibéru

Starters / Predkrmy

LAMB SOUP
A lamb soup prepared with mild spices and herbs
Jemné korenéna jehnéci polévka s bylinkami

ALOO TIKKA
Fried patties of mashed potatoes filled with spices, green peas, lentils served warm and
topped with mint, tamarind and yoghurt chutney
Smazena bramborova kapsa plnéna korenim, hraskem, ¢ockou, podavana tepla a prelita
jogurtovou omackou s matou a tamarindem

Main courses / Hlavni chody
BHUNA GHOST (190g)

Fried pieces of lamb delicately prepared with onion, tomatoes and ginger paste,
savoured by coriander and other exotic spices
Opecené kousky jehnéciho masa delikatné pripravené s cibuli, rajcaty a zazvorovou
pastou, dochucené koriandrem a dalsim exotickyym korenim

PRAWN CURRY (190g)
A delicacy made of prawn cooked in curry sauce with touch of tomato, ginger and garlic
Pochoutka pripravena z krevet v kari omacce s rajcaty, zazvorem a cesnekem

Side dishes / Prilohy
BOILED BASMATI RICE
Varena Basmati ryze
NAAN BREAD OF YOUR CHOICE
Indicka chlebova placka dle Vaseho vybéru

KABLI CHANNAS (150%)
A delicacy made of tiny chick peas with exotic spices
Pochoutka pripravena z cizrny s exotickym korenim

BHARWAN PANEER (1508)
Paneer rolls stuffed with vegetables and finished in delicious gravy
Specialita Nawabii — syrové rolky plnéné zeleninou v lahodné omacce

Desserts / Dezerty

NOODLES PUDDING
Nudlovy puding

ICE CREAM

Zmrzlina

& COFFEE or TEA according to your choice
& KAVA nebo CAJ dle Vaseho vybéru



Indian Restaurant



