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ABOUT GURKHA

Gurkhové jeou legendarni valecnici, ktefi jsou znami svou odvahou, loa-
jalitou a neuveritelnym bojovym duchem. Pochazeji z drsnych pohofri
Nepalu a jiZ vice nez 200 let slouii v britskych a indickych armadach, kde
si vwdobyli povést jednech z nejzkusenéjsich a nejstatecnéjsich vojaku
na svété. Jejich ikonicky KHUKURI (nuZ) je symbolem jejich sily a
houZevnatosti. Dnes Gurkhove | nadéale slouZi v armadnich sbhorech, a
jejich dédictvi je oslavovano po celém svété. V restauraci GURKHA
Indicka a Nepilska v Liberci ctime tento duch excelence a oddanosti,
a kaide jidlo, ktere servirujeme, nese v sobé kousek bohaté nepalske
kulinarske tradice.

The GURKHA warriors are legendary figures known for their bravery,
loyalty, and fierce fighting spirit. Originating from the rugged hills of
Nepal, the Gurkhas have served in the British and Indian armies for over
200 years, earning a reputation as some of the most skilled and coura-
geous soldiers in the world. Their iconic weapon, the KHUKURI (Knife),
symbolizes their strength and resilience. Today, Gurkhas continue to
serve in military forces, with their legacy celebrated across the globe. At
GURKHA Indian and Nepali Restaurant in Liberec, we honor their spirit
of excellence and dedication, offering a taste of Nepal's rich culinary

heritage in every dish we serve.
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Polevky Soups
STARTING FROM 59 KC
DLEEIAER IS N ER R IR (M 1) Tomato Soup (Alg. 1,5, 7)

2) Fazolova polévka (Alg. 7) 1M (<l 2) Bean Soup (Alg. 7)

SR CITa R LI CRP\EA NI Bl 3) Chicken Soup (Alg. 1, 3,7)

4) Kureci houby LN (4 4) Chicken Mushroom
5) Everest Ostra polévka /AN ¢l 5) Everest Hot Soup
(Gurkhali special) (Alg. 1, 3,7) (Gurkhali Special) (Alg. 1, 3, 7)

Velmi paliva nepdlskd polévka s Very hot Nepalese soup with
AT Ol Rl Nl ReWlelVlolel]M Shrimps, chicken and mushroom

6) Tomium (thajska) polévka 6) Tomium (Thai) soup
RGNS RGN LALLM Tomium, Thai chilli paste, Cocout
krevety a cherry rajcdtka-sour and sweet milk, shrimps, and cherry tomato
7) Cockova polévka: 7) Lentil Soup

Cesnek, mrkev, paprika a nepdlské Garlic, carrot, bell peeper and
koreni (asijsky styl) nepali spices (Asian style)
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Predkrmy Starters
YLEDERNTONGER-APV- KXW ) I} (M 8) Papad (15g, Alg. 1,3,5,6,7)
Kfupava indickd cockova placka Crispy Indian lentil cracker

9) Samosa (Alg. 1, 3, 5) IR 9) Samosa (Alg. 1, 3, 5)

SmaZené trojuhelnicky plnéné Fried pastry filled with spiced pota-

bramborami, hraskem a korenim. toes and green peas.

UORLICHR:LETN(ERAR-ARADIRELL (B  10) Onion Bhaji (15g, Alg. 1, 3, 5)
Krupavé smaZené cibulové Crispy fried onion fritters with
placi¢ky s indickym kofenim. Indian spices.

LOLENCETREL G EIEEA AR EEN (M 11) Paneer Pakora (150 g, Alg. 1,3, 5)
SmaZené kousky syra Fried cheese pieces

AR CLELCEREFA AR A (B 12) Chicken Pakora (150 g, Alg. 1, 3, 5)
Smazené krehké kousky kurete Fried tender chicken pieces




Omacky .7 sauces (iz.7)

13) Mint yII N (Al 13) Mint
14) Yellow/sweet y{I N ¢l 14) Yellow/sweet

15) Hot p( N (B 15) Hot
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Salaty Salads

16) Oblicheni Salat (Alg. 7) 16) Normal Salad (Alg. 7)
ledovy saldt, rajcata, okurka, Iceberg lettuce, tomatoes,
mrkev cucumber, carrot

- Kure 139 Kc - Chicken

- zelenina 129 K¢
- Vegetable

17) Gurkhali Salat (Alg. 5, 7) 17) Gurkhali Salat (Alg. 5,7)
Saldt s arasidy, mrkvi, okurkou Salad mixed with peanot, carrot,
a olivovym olejem cucumber and olive oil

- Kure \EEN S - Chicken
- zelenina 149 K¢

- Vegetable

18) Veganisky Salat REYll 18) Vegan Salat
Zeli, rajcata, okurka, mrkev, Cabbage, tomatoes, carrot and
a olivovy olej olive oil
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Tandoori Grilovaneée
(Alg. A B 5

Maso marinované v jogurtu a kofeni,
pfipravené v indické hlinéné peci
(tandooru), podavané s nasi pikantni,
mdtovou a sladkou Zlutou omdckou
(chutney).

19) Kureci tikka 199 K¢
Kureci Tikka: Stavnaté, kfehké kousky ku-
rete, jemné napichnuté na Spizy a doko-
nale propecené. Lehce pikantni.

20) Kureci malai kebab 199 K¢
Grilované kousky kurete marinované

ve stavnaté a krémové omdcce.

21) Kureci Green Tikka 199 K¢
Pikantni grilované kure marinované

v ostré smési zelenych bylinek z koriandru,
madty, ¢esneku a vybraného koreni.

22) Krevety Tikka 279 K&
Krevety marinované v koreni, napichnuté
na jehlu a ugrilované pro kourovou chut.

23) Gorkhali Rainbow 209 K¢
Kousky kurete obalené ve Ctyrech ruz-
nych omackdch, poddvané s Cerstvym
salatem. Barevné, chutové rozmanité

24) Kure Tandoori 199 K¢
Kureci stehynka pecend v hlinéné peci
tandoor pro uzenou chut. Lehce pikant-
ni.

25) Tandoori Mix 289 K¢
Kombinace nasich typickych tandoori
pokrmd, vcetné kureciho tikka,
veprového tikka, kureciho tandoori a
veprového seekh kebabu.

26) Veprové Kousky 199 K¢
Mleté veprové maso ochucené
kofenim, napichnuté na spizy a

grilované pro uzenou chut.

Tandoori/Grilled

Meat marinated in yogurt and
spices prepared in an Indian clay
oven (tandoor) served with our
spicy, mint and sweet yellow
chutney.

19) Chicken Tikka
Juicy, tender pieces of chicken, gently
threaded onto skewers and perfectly

cooked. Slightly spicy.

20) Chicken Malai Kabab
Grilled chicken pieces marinated in

Juicy and creamy sauce.

21) Chicken Green Tikka

Spicy Grilled chicken marinated in a spicy
green herb mix made with coriander,

mint, garlic, and selected spices.

22) Shrimps Tikka
Shrimp marinated in spices, skewered
and cooked for a smoky flavour.

23) Gorkhali Rainbow
Chicken pieces coated in four
different sauces, served with fresh
salad. Colorful and flavorful

24) Tandoori Chicken

Chicken legs cooked in a clay
tandoor oven for a smoky flavour.
Light spicy.

25) Tandoori Mix

A combination of our signature
tandoori items, including chicken
tikka, pork tikka, chicken
tandoori and pork seekh kebab.

26) Pork Sis Kebab

Minced pork seasoned with spices,
shaped onto skewers, and grilled
for a smoky flavour.




Nepalska specialita Nepalese Speciality

27) Gurkhali Chilli (Chicken/ Paneer) 225/235 K¢
(150 g, Alg. 1,3,6,7)

Cerstvy zdzvor a Cesnek osmaZené na oleji pro uvolnéni
aroma, s cibuli, mrkvi, zelim a jarni cibulkou osmaZené
do néj, v kombinaci se sojovou omdckou a jemnym
kofenim, ¢imZ vznikne chutnd, nepdlivd omacka. Volitelné
k dispozici s kurecim tikka nebo paneerem.

Fresh ginger and garlic stir-fried in oil to release aroma,
with onions, carrots, cabbage, and spring onions stir-
fried into it, combined with soy sauce and mild spice to
create a flavorful, non-spicy sauce. Available with optional
chicken tikka or paneer.
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28) GURKHALI PAROVE JiDLO 699 K&
(Gurkhali Couple Dish) (Alg. 1,3,7,10)

Jidlo pro 2 osoby Predkrm: Papadum

Jidlo: Omadcka: vepfovad masala, Tandoori: smichand
s kurecim tandoori, kurecim tikka, krevetovym tikka a
jehnécim tikka

Prilohy: ryZe a laccha paratha a saldt.

Food for 2 people Appetiser:Papadum

Food: pork masala, Chicken Tandoori, Chicken Tikka, Pork
Tikka, Shrimp Tikka

Side Dishes: Rice and Laccha Parotha and Salad.
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29) GURKHALI RODINNE JiDLO 1199 K¢
(GURKHALI FAMILY DISH) (Alg. 1,3,5,7,10)

Jidlo pro 4 osoby

Predkrm: Cibulové bhaji, Papadun

Jidlo: Dal Makhani, Kure na mdsle, Kureci tikka masala a
Kureci duha

Priloha: Syrova parotha, mdslovy nan, ryZe a saldt.
Dezerty: Gulab Jamun-4 Ks

Food for 4 people

Appetiser: Onion Bhaji, Papadun

Food:Dal Makhani, Butter Chicken, Chicken Tikka Masala
and Chicken Rainbow

Side dish: Cheese Parotha, Butter Nan, Rice and Salad.
Dessert: Gulab Jamun-4 pcs



KU GEURLEUREEN -\

Menu poddvané s dal makhani, michanou
zeleninou a kari - k dispozici s vybérem
bilkovin. U vegetarianskych variant je kari
nahrazeno Spendtem.

A set meal served with dal makhani, mix veg,
and curry-available with your choice of protein.
For vegetarian options, curry is replaced with
spinach

31) Chicken Momos 150 g, Alg. 1+7

DusSené nepalské knedlicky plnéné mletym
kurecim masem marinovanym v bylinkach
a koreni.

Steamed Nepali dumplings filled with minced

chicken marinated in herbs and spices. chladny 259 K¢

32) Nudle (Noodle) 150 g, Alg. 1

Restované nudle smichané se zeleninou,
séjovou omackou a korenim v nepdlsko-
¢inském stylu.

Stir-fried noodles tossed with vegetables, soy
sauce, and spices in Nepali-Chinese style.

33) Byranies 150 g, Alg. 7

IVoriavy pokrm z ryZe basmati vareny s
vrstvami koreni, bylin a karamelizované
cibule.

A fragrant basmati rice dish cooked with layered
spices, herbs, and caramelized onions.




34) Chicken Roll + Chutney 119 K¢
150 g, Alg. 1+7

Grilované kure zabalené v mékké chapati se
salatem, podavané s mdtovym catni.

Grilled chicken wrapped in soft chapati with
salad, served with mint chutney.
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Hlavni Chody

35) Korma 150g, Alg.5,7, 8

Jemnd, krémovd omdcka pripravend z kesu ofiskd,
smetany a aromatického koreni jako je kardamom,
skorice a hrebicek. Md nasladlou chut a neni pdliva.

A mild, creamy sauce made with cashew nuts,
cream and aromatic spices
likeardamom, cinnamon
and cloves. Naturally

sweet and not spicy.
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36) Mango 150 g, Alg. 7
Sladkad, krémova omdcka na bazi manga s
jemnym korenim.

A sweet, creamy mango-based sauce with
mild spices.

Main Courses

Chicken
Veprové

Krevety Shrimps

Paneer Paneer

Zelenina Vegetable

Chicken
Veprové

Krevety Shrimps

Paneer Paneer

Zelenina Vegetable



37) Butter 150 g, Alg. 7

Krémova omdcka z mdsla, keSu oriSky, smetany a
rajcatového pyré, dochucend cesnekem, zdzvorem a smési
jemného indického koreni. Nepdlivd, bohatd a jemné
nasladiad.

A creamy sauce made with butter,
cashew, cream, and tomato purée,
flavored with garlic, ginger, and a
blend of mild Indian spices. Rich,
smooth, and mildly sweet, not spicy.

38) Curry 150g, Alg. 7

Tradicni indicka omadcka na bazi cibule, rajcat,
cesneku a zazvoru, ochucend smési kari koreni
jako je kurkuma, koriandr a rimsky kmin.

A traditional Indian sauce
made with onions,
tomatoes, garlic, and
ginger, seasoned with
curry spices like
turmeric, coriander,
and cumin.
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39) Garlic 150 g, Alg. 7
varené s cesnekem a korenim v chutné,
jemné korenéné omacce.

cooked with garlic and spices in a flavorful,
mildly spiced sauce.

Jehnéci

Veprové
Krevety

Paneer

Zelenina




40) Masala 150¢g, Alg. 7 |

varené s paprikami v husté, pikantni
rajcatovo-cibulové omacce.

cooked with bell peppers in a
thick, spicy tomato-onion
gravy.

EoEE L S R L S R R S S O R R S

41) Rara Tal 150g, Alg. 7 ||

dusené v pikantni cibulovo-raj¢atové omdcce.
simmered in a spicy onion-tomato gravy.
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42) Madras 150g, Alg.6,7 |/ ]

varené v bohatém, pikantnim a korenéném
kari se smési aromatického jihoindického
koreni.

cooked in a rich, tangy,
and spicy curry with a
blend of aromatic South
Indian spices.

Kure
Veprove
Krevety rimps
'o IS
Keema Keema

Paneer D9 KC Paneer

0D K

0ja oya
179 KC

179 K¢
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249 K¢

Mushroom

Houby

Zelenina Vegetable

Lamb
Chicken

Jehnéci

Veprové

Krevety Shrimps

Paneer Paneer
Mushroom

Zelenina Vegetable

~

Jehnéci

Chicken
Veprové

Krevety Shrimps

Mushroom
Zelenina

Vegetable



AN 2 > ¢ ; Chicken
Pdliva a kyselkava omdcka s cesnekem, zdzvorem,

cibuli, raj¢aty, octem a smési aromatického koreni Veprove
jako je chilli, paprika, Fimsky kmin a skofice. Vareno
s bramborami pro bohatsi chut a tradicni texturu.

Krevety Shrimps

A spicy and tangy sauce made with
garlic, ginger, onions, tomatoes,
vinegar, and a bold mix of
spices like chili, paprika,

cumin, and cinnamon.

Cooked with potatoes for a
richer flavor and traditional texture.

Zelenina Vegetable
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44) Kadai 150 g, Alg. 7
Omacka z Ccerstvych rajcat, cibule, Cesneku a Chicken
zdzvoru, dochucend smési hrubé mletého kofeni Veprové
jako je koriandr, paprika a garam masala. Vareno

: ) : Krevety Shrimps
s kousky cibule a papriky pro vyraznou chut.

A thick sauce made from fresh tomatoes, onions,
garlic, and ginger, flavored
with coarsely ground spices
like coriander, paprika,
and garam masala.
Cooked with chunks

of onion and bell pepper
for a bold flavor.

Paneer Paneer

Zelenina Vegetable
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45) Pokhreli 150 g, Alg. 7
(Gurkhali Special)

Zdklad z kari omdcky se zeleninou - Chicken
brokolice, paprika, cibule a Zampiony. REJIGYE
pripravend jako suchd curry smes. Krevety

Curry based sauce cooked
with broccoli, bell pepper, {
onion, and mushrooms. |
served as a dry gravy.

Paneer Paneer

Zelenina



46) Spenat (Palak) 150 g, Alg. 1, 7

Jemnd omacka na bazi Spendtu, jemné
korenénd a varena s cesnekem a
bylinkami.

A smooth spinach-based
sauce mildly spiced and
cooked with garlic

and herbs.

47) Dal Makhni 150 g, Alg. 7 179 K¢

Bohatd, krémovad omacka na bdzi coCky
pomalu varend s maslem, smetanou a
jemnym korenim.

A rich, creamy lentil-based sauce slow-
cooked with butter, cream, and mild spices.
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48) Vegetable Mix 150 g, Alg. 7 189 K¢

Suchd, jemné kofenénd smés sezonni
zeleniny varend s tradicnimi bylinkami.

A dry, mildly spiced blend of seasonal
vegetables cooked with traditional herbs.



Vegansky hlavni chody

49) Jeera Brambor 179 K¢
50) Bramborovy Brokolice 179 K¢
51) Michana zelenina 179 K¢
52) Daal Jhaneko 179 K¢
53) Spenat (Alg. 1) 179 K¢
54) Masala 179 K¢
- sbja
- Zelenina
- houby
55) Madras (Alg. 6) 189 K¢
- séja
- Zelenina
- houby
56) Vindaloo (Alg. 6) 189 K¢
- séja
- Zelenina
- houby
57) Gurkhali 189 K¢
- Brambory (Alg. 1, 6)
- Houby (Alg. 1)
- Séja (Alg. 1, 6)

EE B S L S B I A A B A A S RIS v h kA R R A Rk R ARk h Rk kR

Dezert (Dessert) ag 157

58) Kulfi 59 K¢
59) Gulab Jamun 69 K¢
60) Rasbari 79 K¢

Vegan Main Course

49) Jeera Potato
50) Potato Brocoli
51) Mix Vegetable
52) Daal Jhaneko
53) Palak (alg. 1)
54) Masala

- Soya

- Vegetable

- Mushroom
55) Madras (Alg. 6)

- Soya

- Vegetable

- Mushroom
56) Vindaloo (Alg. 6)

- Soya

- Vegetable

- Mushroom
57) Gurkhali

- Potato (Alg. 1, 6)

- Mushroom (Alg. 1)

- Soya (Alg. 1, 6)




Priloha Side Courses

61) RyZe B¢ 61) Plain Rice
(Obycejnd ryZe) (Rice)

62) Syrova ryze (Alg. 7) NGl 62) Cheese Rice (Alg. 7)
(indickd ryZe se syrem) (Indian rice with cheese)

63) Hraskova ryze LY (4l 63) Peas Rice
(indickd ryZe s hrdskem) (Indian rice with peas)

64) RyZe s fimskym kminem NG 64) Jerra Rice
(indickad ryZe s kminem) (Indian rice with cumin)

Y RENL I ES A EN R R R ¢l 65) Butter Nan (Alg. 1, 3,7)
(indicky chléb s mdslem) (Indian bread with butter)

IIREN NGV IR ER (Gl 66) Tandoori Nan (Alg. 1, 3,7)
(indicky chléb s koFenim) (Indian bread with spices)

VAREU OGNV EIEN R E R - LA ¢l 67) Himali Nan (Alg. 1,3, 7)
(indicky sladky chléb) (Indian sweet bread)

FIRENL GG R I CA Gl 68) Garlic Nan (Alg. 1,3, 7)
(indicky cesnekovy chléb) (Indian bread with garlic)

) RELL (LI N EIE AR/ IR (4l 69) Chapati (Alg. 1, 7)
(indickad placka) (Indian flatbread)

V(O RENG MRSV E R R CH ¢l  70) Laccha Protha (Alg. 1, 3, 7)
(specidiné upravend vrstvend placka) (Specially prepared layered flatbread)

AV IEIN I ERIGIGEN RS LA (W /1) Aloo Protha (Alg. 1,3, 7)
(indickd placka s bramborami) (Indian flatbread with potatoes)

72) Tandoori bramborovo- NGl 72) Aloo Garlic Protha (Alg. 1, 3, 7)
c¢esnekova Protha (Alg.1,3,7) (Indian flatbread with garlic and potatoes)
(indickd placka s cesnekem a bramborami)

VEIRELL OGN TOERLCIGET RN (8l 73) Cheese Protha (Alg. 1, 3, 7)
(indicka placka s bramborami a syrem) (Indian flatbread with potatoes and cheese)

74) Tandoori syrovo- CER (M 74) Cheese Garlic Protha (Alg. 1, 3, 7)
cesnekova Protha (Alg.1,3,7) (Indian flatbread with potatoes, cheese,

(indicka placka s bramborami, syrem a and garlic)

Cesnekem)




Nealkoholické Napoje
Non-alcoholic Beverages

SOFT/COLD DRINKS

75) Glass Of Water (sklenice vody) 0.5 L 19 K¢
76) Jug of Water (DZban vody) 1 L 35 K¢
77) Mineral Water (Voda Natura - Perliva/ Neperliva) 29 K¢
78) Tonic Kinley 45 K¢
79) Coca Cola Classic 45 K¢
80) Coca Cola Zero 45 K¢
81) Fanta 45 K¢
82) Sprite 45 K¢
83) Ice Tea (Ledovy ¢aj) 45 K¢
84) Ginger Beer/ Zazvorové pivo (Old Jamaican) 49 K¢
85) Lemonade Grapos Ginger/ Elderberry/ Raspberry 34/49 K¢
(Limonada Grapos Zazvor/ Bezinka/ Malina) 0.33/0.5 L
86) Apple/ Orange Juice (Jable€ny/ Pomerancovy dZus) 0.33 L 34 K¢
87) Mango/ Litchi/ Guava Juice (Domaci dZzus) 0.33 L 49 K¢
88) Lassy (Mango, Sweet/ Salted) 0.33 L (Domaci) 49 K¢

HOT BEVERAGE (TEPLE NAPOJE
89) Black Tea (Cerny ¢aj)

90) Green Tea (Zeleny caj)

91) Jasmin Tea (Jasminovy €aj)
92) Ginger Tea (Zazvorovy c¢aj)
93) Masala Tea (Masala ¢aj)
94) Espresso

95) Cappuccino




ALCOHOLIC BEVERAGE

Beer (Pivo)

96) Kozel 11 0.33 L 39 K¢
97) Kozel 11 0.5L 49 K¢
98) Birell Pomelo A Grep 0.33L 37K¢
99) Birell Pomelo A Grep 0.5L 47 K¢
100) Birell Svétlé 0.5 L 47 K¢
101) Pilsner Urquell 12 Bottle0.5L 55 K¢
102) King Fisher Bottle 0.33 L 59 K¢
Wine (Vino)

103) Glass of Wine/ 49 K¢

Rozlévané Vino 200 ml
104) Fangalo Red/ White 750 ml 249 K¢

105) Lambrusco Red/ White 40 ml 249 K¢
106) Pascaline Bilé 750 ml 249 K¢
107) Modry Portugal (suché cervené) 279 K¢
108) Frankovka Cervene 750 ml 249 K¢

109) Ramirez Cervene 750 ml 369 K&

Champagne and Aperitif
(Sumivaé vina a aperitivy)

110) Cinzano Rosso/ Bianco 200 ml 99 K¢
111) Cinzano Rosso/ Bianco 1L 449 K¢
112) Moscato 1L 249 K¢
113) Bohemia Sekt 1 L 299 K¢
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Whiskey (0 mi)

114) Jack Daniel 85 K¢
115) Jack Daniel Honey 85 K¢
116) Red Label JW 75 K¢
117) Chivas Regal 12 years 90 K¢
118) Jameson 75 K¢
119) Jim Beam 75 K€
120) Tullamore Dew 79 K¢
121) Ballentines 65 K¢
Vodka 40 mi)

122) Finlandia 55 K¢
123) Koskenkorva Peach 55 K¢
124) Bozkov 39 K¢
RUmM 4o mi

125) Captain Morgan Dark 65 K¢
126) Captain Morgan Spiced Gold 65 K¢
127) Malibu 55 K¢
Gin o miy

128) Beefeater 55 K¢

Tequila (likéry) o my

129) Sierra Reposado 89 K¢
Liquor & Spirit om)

130) Metaxa 65 K¢
131) Becherovka 65 K¢
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«f gurkha@indicka-nepalska.cz




