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Vitejte v indické restauraci Golden Tikka,

trvalo nadm dlouho vybrat to pravé jméno, které by vyjadrovalo podstatu
nasi restaurace. Slovo ,tikka“ ma v Indii dva vyznamy. Prvni vyznam je spojeny
s indickou kuchyni a pochdzi z Pandzdbu, ze severni Indie. Tikka znamend kousky
masa nebo zeleniny nejdrive marinované a poté napichnuté na velké zelezné
jehle pecCené v peci tandoor. Druhy vyznam pochdzi z oblasti indické kultury
a tradic. Tikka je znameni, kterym zdobi svd Cela hinduisté. NejCastéji je to
rovnd ¢drka udéland smérem nahoru palcem namocenym do Cerveného prdsku.
Golden tikka (zlata tikka) je take Sperk, ktery nosi na Cele hlavné indické nevés-
ty. Logo nasi restaurace vytvorila akademicka malirka, pani Tatiana Svatosovd,
kterd spojila oba dva vyznamy do jednoho znaku v tradicnich indickych barvdch
- okrové (pripominajici zlatou) a tyrkysove.

Jméno nasi restaurace symbolizuje nasi snahu predlozZit vam ty nejlepsi
indické pokrmy pripravené tradi¢nim zptlsobem. Indickd kuchyné je plnd chuti,
pouZivd velké mnoZstvi Cerstvé zeleniny, lusténin a exotického koreni, je stejné
tak lahodnd jako zdrava. Jsme pripraveni splnit vSechna vase prani a doufdme,
Ze vase ndvstéva v restauraci Golden Tikka oblaZi vase smysly a pozvedne vasi
ndladu.

Zakaz prodeje alkoholickych napoju osobam mladsim 18 let.



Welcome to Indian restaurant Golden Tikka

It took us a long time to find the perfect name which would represent the
essence of our restaurant. The word , tikka“ has two main meanings in India.
The first meaning is connected with Indian cuisine and comes from Punjab, in
the North of India. It means pieces of meat or vegetables marinated and then
baked in a tandoor oven on a big iron skewer. The second meaning is associated
with Indian culture and tradition. Tikka is a mark worn on the forehead by Hindu
Indians. The most common tikka is red powder applied with the thumb in a sin-
gle-upward stroke. A golden tikka is also a jewel worn mainly on the forehead by
Indian brides. Our logo was designed by the academic painter, Ms. Tatiana Sva-
tosova, who merged these two meanings into one sign in the traditional Indian
colors of ochre (referring to golden) and turquoise.

The name of our restaurant - Golden Tikka - symbolizes our effort to serve
you the best traditional Indian dishes made in the classical way. Indian food is
full of flavor, using a variety off fresh vegetables, lentils and a wide range of
exotic spices, making the food both delicious and healthy. We are ready to ful-
fill all your wishes and hope that your visit to Golden Tikka will both delight
your senses and lift your mood.

Sale of alcohol to persons below 18 years is prohibited by law.



Predkrmy / Starters

Chicken Tikka - A7 270,-
Marinované kureci kousky pecené v peci tandoor servirované s cerstvou

zeleninou a matovou omackou

Marinated boneless chicken grilled in a tandoor oven, served with green

salad and mint sauce

Paneer Tikka - A7 275,-
Domaci syr marinovany v tymianu a indickém koreni peceny v peci tandoor
servirovany s pecenou zeleninou a matovou omackou

Homemade cheese marinated in thyme and Indian spices

grilled in a tandoor oven, served with grilled vegetables and mint sauce

Murgh Tandoor - A7 270,-
Kure marinované pres noc v jogurtu, zazvoru a Safranu pecené v peci tandoor

Chicken marinated overnight in yoghurt, ginger, and saffron

roasted in a tandoor oven

Tandoori King Prawns - A2, A7 375,-
Kralovské krevety marinované pres noc v jogurtu, zazvoru a safranu pecené

v peci tandoor

King prawns marinated overnight in yoghurt, ginger, and saffron

roasted in a tandoor oven

Chicken Pakora 195,-
Smazené kousky kurete v korenéném tésticku servirované s matovou omackou
Deep-fried boneless chicken in spicy batter, served with mint sauce

Veg Pakora 155,-
Cerstva zelenina smaZend v tésti¢ku z hrachové mouky

servirovana s matovou omackou

Fresh vegetables dipped in pea flour batter then deep fried,

served with mint sauce

Paneer Pakora - A7 195,-
Smazené kousky domaciho syru v korenéném tésticku

servirované s matovou omackou

Deep fried homemade cheese in spicy batter, served with mint sauce

Veg Mix Starter - A1, A7 310,-
Vegetariansky mix predkrm( / Vegetarian mix of starters:
Samosa, Veg Pakora, Paneer Pakora, Onion Rings



Chicken Mix starter - A1, A7 370,-
Mix masovych predkrmd / Nonveg mix of starters:
Chicken Pakora, Chicken Tikka, Murgh Tandoor

Monster Plate Mix Starter - A1, A7 399,-
Mix masovych a vegetarianskych predkrmi dle vaseho prani
Mix of nonveg and veg starters according to your wishes

Samosa Plate - A1 165,-
Smazené tasticky plnéné pikantnimi bramborami a hraskem

podavané s pikantni omackou

Fried pastry stuffed with spicy potatoes and peas, served with spicy sauce

Tandoori Fish Tikka - A4 375,-
Stavnaté kousky lososa marinované pres noc obalené v bylinkach

a koreni a pecené v peci tandoor

Juicy chunks of salmon marinated overnight, wrapped in herbs and spices

and then grilled in a tandoor oven

Soya Chaap - A6 275,-
Sojovy chaap podavany se salatem a catni
Soya chaap served with salad and chutney

Onion Rings 155,-
Smazené cibulové krouzky v tésticku
Sliced onions dipped in pea flour batter and deep fried

Papadam 55,-
Tenka a krupava placka s tamarindovou omackou, 2 ks
Thin and crispy bread with tamarind sauce, 2 pcs

Masala Papadam 115,-
Papadam s tamarindovou omackou a palivou Cerstvou zeleninou, 2 ks
Papadam with spicy fresh vegetables and tamarind sauce, 2 pcs

Zeleninova polévka / Vegetarian soup 75,-
Kazdy den jiny druh zeleninové polévky
Every day we offer a different vegetarian soup

Dal soup 85,-
Polévka ze zluté cocky
Yellow lentil soup



Kureci polévka / Chicken soup 85,-

Adrak-Tulsi Tomato Ka Shorba - A1 85,-
Tomatova husta polévka ochucena bazalkou a zazvorem
Tomato broth flavored with basil and ginger

Zeleninova smés / Mix vegetables - A7 225,-
Kombinace Cerstvé zeleniny v jemné rajcatové omacce
Combination of fresh mixed vegetables in a tomato sauce

Palak Paneer - A7, A10 255,-
Lahodné pripraveny spenat s domacim syrem
Deliciously cooked spinach with homemade cheese

Allu Gobi - A7 235,-
Brambory a kvétak vareny s bylinkami a korenim
Potatoes and cauliflower cooked with herbs and spices

Allu Jeera 195,-
Brambory s rajcaty a kminem
Potatoes and tomatoes with caraway seeds

Matter Paneer - A7 250, -
Syr a hrasek v jemné rajcatové omacce, cibule
Homemade cheese and peas cooked in a creamy tomato sauce, onion

Shahi Paneer - A7, A8 255,-
Domaci syr v jemné rajcatovo-maslové omacce
Homemade cheese in a creamy butter and tomato sauce

Karahi Paneer - A7, A8 265,-
Kostky jemného domaciho syru varené s Cerstvymi rajcaty,

paprikami, cibuli a korenim

Tender chunks of homemade cheese cooked with with fresh tomatoes,

bell peppers, onions and Indian spices

Chilli Paneer - A6, A7 265,-
Kombinace zelenych a zlutych paprik, cerstvych rajcat

a s6jové omacky se smazenym domacim syrem

A combination of green and yellow bell peppers, fresh tomatoes

and soy sauce with fried homemade cheese



Vegetable Vindaloo - A10 255,-
Cerstva zelenina ve velmi palivé omacce s kousky brambor
Fresh vegetables cooked in a very hot sauce with potato pieces

(thana Masala 250,-
Rimsky hrach (cizrna) vareny s indickym korenim, Cerstvymi rajcaty a cibuli
Chickpeas cooked with Indian spices, fresh tomatoes and onions

Vegetable Jhalfrazie - A7 275,-
Restovana smés zeleniny, cibule, paprik, paneeru a rajcat

v aromatické rajcatové omacce

Stir-fried mix of vegetables, onions, bell peppers, paneer

and tomatoes in a flavorful tomato-based sauce

Paneer Bhurji - A7 295,-
Michany paneer s cibuli, paprikou, rajcaty a smési koreni
Scrambled paneer with onions, bell peppers, tomatoes, and a blend of spices

Vegetable Korma - A7, A8 275,-
Bohaté a krémové kokosové kari se smési zeleniny varené v jemné,

aromatické omacce s korenim

A rich and creamy coconut-based dish made with a variety

of vegetables simmered in a mild, aromatic sauce flavored with spices.

Paneer Tikka Masala - A7 275,-
Kostky jemného domaciho syru s rajcatovou omackou, paprikami, cibuli

Tender chunks of homemade cottage cheese cooked with tomato sauce,

bell peppers, onions

Yellow Dal - A10 225,-
Zluta Cocka varena s jemnym indickym korenim, Cerstvymi rajcaty, cibuli a koriandrem
Yellow lentil cooked with mild Indian spices, fresh tomatoes, onions and coriander

Dal Makhani - A7 235,-
Kombinace indického koreni, Cerstvych rajcat, smetanové omacky a cerné cocky
A combination of Indian spices, fresh tomatoes, cream and black lentils

Mix Dal - A7 250,-
Smés cocek varena s indickym korenim, Cerstvymi rajcaty a smetanou
A blend of mixed lentils cooked with Indian spices, fresh tomatoes, and cream



Hiavni jidla - kufeci maso / Main courses - chicken

Butter Chicken - A7, A8 275,-
Opecené kousky kureciho masa v jemné rajcatové omacce
Grilled boneless chicken in a creamy tomato sauce

Chicken Jhalfrazie - A7 265,-
Kombinace opeceného kurete a Cerstvé zeleniny
A combination of grilled chicken and fresh vegetables

Chicken Saag Wala - A7, A10 260,-
Kousky kureciho masa v jemné rajcatovo-Spenatové omacce
Pieces of boneless chicken in a creamy tomato-spinach sauce

Chicken Curry 255,-
Kousky kurete pripravené s korenim, cerstvym koriandrem a kari omackou
Chicken cooked in Indian spices, fresh coriander and curry sauce

Chilli Chicken - A6 265,-
Kombinace zelenych a zlutych paprik, cerstvych rajcat, zelenych chilli

papricek, sojové omacky a kouskl opeceného kurete

A combination of green and yellow bell peppers, fresh tomatoes,

fresh green chili, soya sauce and grilled chicken

Chicken Bhuna - A7 260,-
Tradi¢ni pokrm s delikatni kari omackou se zazvorem a cesnekem
A traditional dish in a delicious thick curry, based on ginger and garlic

Chicken Tikka Masala - A7 270,-
Kousky kurete peceného v peci tandoor v husté omacce z rajcat, cibule a koriandru
Tandoori chicken chunks served in a rich tomato, onion and coriander sauce

Chicken Madras - A10 255,-
Kousky kurete v palivé nakyslé kari omacce
Boneless chicken cooked in a hot and sour curry sauce

Chicken Vindaloo - A10 260,-
Kousky kureciho masa ve velmi palivé omacce s kousky brambor
Chicken chunks cooked in very hot sauce with potato pieces

Chicken Phall 260,-
Kousky kureciho masa v extrémneé palivé kari omacce
Pieces of boneless chicken in an extremely hot curry sauce

Chicken Korma - A7, A8 275,-
Kousky kureciho masa varené v jemné krémové bilé omacce
Boneless chicken cooked in a mild creamy white gravy



Hlavni jidla - jehnZf maso / Main courses - lamb

Lamb Roghan Josh 360,-
Cerstvé jehnéci maso v cibulovo-rajcéatové omacce
Fresh young lamb in an onion-tomato sauce

Lamb Palak - A7, A10 360,-
Krehké kousky jehnéciho masa v jemné rajcatovo-Spenatové omacce

ochucené cerstvym korenim

Tender pieces of fresh lamb cooked in creamy tomato spinach

and flavored with fresh spices

Lamb Karahi - A7 365,-
Krehké kousky jehnéciho masa varené s cerstvymi rajcaty, paprikami,

cibuli a korenim

Tender chunks of lamb cooked with fresh tomatoes, bell peppers,

onions and spices

Lamb Madras - A10 360,-
Kousky jehnéciho masa v palivé nakyslé kari omacce
Pieces of lamb cooked in a hot and sour curry sauce

Lamb Vindaloo - A10 360,-
Kousky jehnéciho masa ve velmi palivé omacce s kousky brambor
Lamb chunks cooked in a very hot sauce with potato pieces

Lamb Phall 360,-
Kousky jehnéciho masa v extrémné palivé kari omacce
Pieces of lamb in an extremely hot curry sauce

Lamb Bhuna - A7 375,-
Kousky jehnéciho masa v delikatni kari omacce se zazvorem a cesnekem
Pieces of lamb in a delicious thick curry, based on ginger and garlic

Fish Curry - A4, A10 350,-
Kousky lososa pripravené s korenim, cerstvym koriandrem a kari omackou
Pieces of salmon cooked in Indian spices, fresh coriander and curry sauce

Prawns Curry - A2 350,-
Kralovské krevety pripravené s korenim, cerstvym koriandrem a kari omackou
King prawns cooked in Indian spices, fresh coriander and curry sauce



Chilli Prawns - A2, A6 365,-
Kombinace zelenych a Zlutych paprik, Cerstvych rajcat, zelenych chilli papricek,

sojové omacky, a pecenych kralovskych krevet

A combination of green and yellow bell peppers, fresh tomatoes,

fresh green chilli, soy sauce and grilled king prawns

Prawns Madras - A2 350,-
Kralovské krevety v palivé nakyslé kari omacce
King prawns cooked in a hot and sour curry sauce

Fish Vindaloo - A4, A10 355,-
Kousky lososa ve velmi palivé omacce s kousky brambor
Pieces of salmon cooked in a very hot sauce with potato pieces

Prawns Vindaloo - A2, A10 355,-
Kralovské krevety ve velmi palivé omacce s kousky brambor
King prawns cooked in a very hot sauce with potato pieces

Prawns Phall - A2 355,-
Kralovské krevety v extrémné palivé kari omacce
King prawns in an extremely hot curry sauce

Butter Prawns - A2, A7, A8 375,-
Vyloupané kralovské krevety pripravené v krémové rajcatové omacce s maslem
Shelled king prawns cooked in a creamy tomato gravy and butter

Korma, Bhuna, Masala 375,-
Tyto pokrmy vam mGzeme pripravit i ve specialni Gpravé dle vaseho prani
We can prepare these dishes in a special arrangement according to your wishes

Chana Masala 350,-
Rimsky hrach (cizrna) vareny s indickym kofenim, ¢erstvymi rajcaty a cibuli;

podavany s basmati ryzi nebo 2 plackami roti (chapati)

Chickpeas cooked with Indian spices, fresh tomatoes and onions;

served with basmati rice or 2 roti (chapati)

Yellow Dal - A10 350,-
Zluta ¢ocka varena s jemnym indickym kofenim, Cerstvymi rajéaty,

cibuli a koriandrem; podavana s basmati ryzi nebo 2 plackami roti (chapati)

Yellow lentil cooked with mild Indian spices, fresh tomatoes,

onions and coriander; served with basmati rice or 2 roti (chapati)



Allu Matter Tofu Curry - A6 350,-
Brambory s hraskem v curry omacce s tofu; podavané s basmati ryzi

nebo 2 plackami roti (chapati)

Peas and potatoes cooked in curry sauce with tofu; served with basmati rice

or 2 roti (chapati)

Soya / Tofu Tikka Masala - A6 365,-
Kousky sojového masa i tofu pecené v peci tandoor,

varené v krémové cibulovo-rajcatové omacce s kokosovym mlékem;

podavané s basmati ryzi nebo 2 plackami roti (chapati)

Tandoori tofu or soya meat pieces cooked in a creamy onion-tomato sauce

with coconut milk; served with basmati rice or 2 roti (chapati)

Soya / Tofu Palak - A6, A10 365,-
Kousky sojového masa Ci tofu v husté omacce se Spenatovymi listy,

rajcaty a cibuli; podavané s basmati ryzi nebo 2 plackami roti (chapati)

Tofu or soya meat cooked in rich sauce with spinach leaves,

tomatoes and onions; served with basmati rice or 2 roti (chapati)

Soya Karahi - A6, A8 375,-
Kousky soji varené s Cerstvymi rajcaty, paprikami, cibuli a indickym korenim
Chunks of soya cooked with fresh tomatoes, bell peppers, onions, and Indian spices

Plain Naan - A1, A7 70,-
Kynuta placka z bilé mouky pecena v peci tandoor
White flour flatbread baked in a tandoor oven

Butter Naan - A1, A7 75,-
Placka naan potrena maslem
Butter flavored naan

Garlic Naan - A1, A7 80,-
Placka naan s ¢esnekem
Butter flavored naan with garlic



Peshawari Naan - A1, A7, A8 89,-
Placka naan plnéna kokosem, hrozinkami a orisky
Naan stuffed with coconut, raisins and nuts

Roti (Chapati) - A1 60,-
Nekynuta placka z tmavé mouky pecena v peci tandoor

Unleavened dark flour flatbread baked in a tandoor oven

Butter Roti (Chapati) - A1, A7 65,-
Placka roti potrena maslem

Butter flavored roti

Lachha Parantha - A1, A7 89,-
Vicevrstevnata placka z zitné mouky
Multi-layered flatbread from wheat flour

Parantha - A1, A7 79,-
Placka plnéna korenénymi bramborami
Parantha stuffed with spiced potatoes

Cheese Naan - A1, A7 99,-
Placka plnéna korenénym syrem
Parantha stuffed with spiced cheese

Cheese Garlic Naan - A1, A7 109,-
Placka naan s korenénym syrem a cesnekem
Naan with spiced cheese and garlic

Garlic Chilli Naan - A1, A7 85,-
Placka naan s cesnekem a chilli
Naan with garlic and chilli

Garlic Roti - A1 75,-
Nekynuta placka z tmavé mouky s cesnekem pecena v peci tandoor
Unleavened dark flour flatbread with garlic baked in a tandoor oven

Missi Roti - A1 75,-
Placka ochucena cizrnovou moukou
Flatbread flavored with chickpea flour



RyZe  Rice dishes.

Basmati ryze / Basmati rice

Pulao / Jeera rice
Korenéna ryze s hraskem nebo kminem / Spicy rice with peas or cumin

Vegetable Biryani - A1, A7
Korenéna ryze s Cerstvou zeleninou / Spicy rice with fresh vegetables

Chicken Biryani - A1
Korenéna ryze s kousky kureciho masa / Spicy rice with chicken

Lamb Biryani - A1
Korenéna ryze s kousky jehnéciho masa / Spicy rice with lamb

Prawns Biryani - A2
Biryani s tygrimi krevetami / Spicy rice with prawns

Raita - A7
Bily jogurt s korenim / White yoghurt with spices

Cucumber Raita - A7
Bily jogurt s Cerstvou zeleninou a korenim
White yoghurt with fresh vegetables and spices

Boondi Raita - A1, A7
Jogurt se smazenymi kulickami
Yoghurt with fried flour balls

Green salad

Michany salat z okurek, rajcat, cervené cibule a papriky,

podavany se specialni smési koreni

Mix of fresh cucumbers, tomatoes, red onions and bell peppers with special spices

Onion with lemon
Cibule s citronem / Onion with lemon




Chutney / Pickles

Tamarind
Tamarindova omacka
Tamarind sauce

Mango Chutney
Sladka ostra dochucovaci smés s mangem
Sweet and spicy mix condiment with mango

Mixed Pickles - A10
Ostra dochucovaci nakladana zelenina
Spicy pickled vegetables

Mix Plate - A10
Mango Chutney, Mixed Pickles a matova omacka
Mango Chutney, Mixed Pickles and Mint Sauce

Kheer - A7, A8
Sladka ryze varena v mléce s mandlemi a hrozinkami
Combination of rice, sugar, milk, almonds and raisins

Gulab Jamun - A1, A7

Dezert ze suseného mléka a mouky, smazeny v oleji,

servirovany v cukrovém sirupu

Dessert made of milk solids and flour, deep fried and served in sugar syrup

Kulfi - A1, A7, A8
Domaci zmrzlina s pistaciemi a hrozinkami
Homemade ice-cream with pistachios and raisins




Aperitiv / Aperitif

Martini dry 0.1 |
Martini rosso 0.1 |
Martini bianco 0.1 |
Martini bitter 0.1 |
Ruby Port 0.1 |

Staropramen 12° - 0.3 | (tocené/draught)

Staropramen 12°- 0.5 | (to¢ené/draught)

Pilsner Urquell 12°- 0.5 | (lahev/bottle)

Staropramen (lahev/bottle) - 0.5 | (nealkoholické/non-alcoholic)
Staropramen (lahev/bottle) - 0.33 | (Cerné/dark)

King fisher - 0.33 | (indické pivo/Indian beer)

Cobra - 0.33 | (indické pivo/Indian beer)

Finlandia Vodka 0.04 |
Smirnoff Vodka 0.04 |
Becherovka 0.04 |

Hennessy 0.04 |

Bacardi rum 0.04 |

Old Monk (indicky rum/Indian rum) 0.04 |
London Dry Gin 0.04 |

Chivas Regal 0.04 |
Jagermeister 0.04 |

Johny Walker black 0.04 |
Baileys 0.04 |

Single Malt - Glenfiddich 0.04 |




| Tepté npoje/ Hot drirks |

Espresso 59,-
Cappuccino 89,-
Indicka kava / Indian coffee 109,-
(kava s mlékem, cukrem a smési koreni/coffee with milk, sugar and Indian spices)

Mléko do kavy / Coffee milk 5,-
Caj / Tea (Cerny, zeleny, ovocny/black, green, fruit) 79,-
Caj s mlékem / Tea with milk 79,-
Indicky Masala ¢aj / Indian Masala tea 90,-

(aj s mlékem, cukrem, zazvorem a smési koreni/tea with milk, sugar, ginger and Indian spices)

Lassi (sladké, slané/sweet, salted) 70,-
Mango Shake 90,-
Mango Lassi 99,-
Vodka Lassi (Normal, Mango) 149, -
Coca-Cola, Coca-Cola light, Fanta, Sprite 0.33 | 79,-
Kinley tonic water, Kinley ginger ale 0.25 | 79,-
Nestea citron / lemon 0.2 | 79,-
Domaci limonada / Homemade lemonade 0.3 | 79,-
Cappy dzus / Cappy juice 0.25 | 79,-
(pomerang, jablko, multivitamin/orange, apple, multivitamin)

Mango dzus / Mango juice 0.3 | 79,-
Guava dzus / Guava juice 0.3 | 79,-
Mattoni 0.33 | (mineralni voda/mineral water) 65,-
Natura 0.33 | (perliva, neperliva/sparlking, still) 60,-
Romerquelle 0.75 | (perliva, neperliva / sparkling, still) 135,-

VYSVETLIVKY / LEGEND:
A1 - obiloviny obsahujici lepek / cereals containing gluten
A2 - korysi a vyrobky z nich / crustaceans and dishes from them
A4 - ryby a vyrobky z nich / fish and dishes prepared from them
A6 - sdjové boby a vyrobky z nich / soya beans and dishes prepared from them
A7 - mléko a vyrobky z néj / milk and dishes prepared from it
A8 - skorapkové plody: mandle, liskové orechy, vlasské orechy, kesu ofechy, pekanové ofechy,
para orechy, pistacie, makadamie a vyrobky z nich / almonds, hazel nuts, nuts, cashew,
pecan nuts, brazil nuts, pistachio, macadam nuts and dishes prepared from them
A10 - hofcice a vyrobky z nich / mustard and dishes prepared from them



