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. & eurobest,
food delivery services

We have prepared favourite meals for you from the most popular restaurants
in Prague so that cousines from many countries are presented. You can choose
from 25 restaurants. We deliver your orders up to 60 minutes. The prices are the
same as you find in restaurants. Boxes are not invoiced.

HOW TO ORDER

Telephone:  Simply choose a restaurant in the magazine, make a food selection,
and call us on 241 491 865 to place your order.

Internet: Visit our website www.delivery.cz and place your order online.

IMPORTANT INFORMATION

Always provide your exact address and contact data for quicker delivery of your
order. If you wish to pay by credit card, euro, dollars or meal tickets, you should
give a notice to our operator. You can also make an online payment by credit card.

Please check your order right after our supplier hands it to you, while he is still
present. Our company does not bear any liability for food which is not consumed
within half an hour after delivery.

Our goal is to deliver your order in the shortest possible time. Our rated time
of delivery is 30 - 60 minutes. When you order from more than one restaurant, the
time of delivery may be 30 minutes longer for each additional restaurant and we
invoice 100 CZK for each next restaurant.

If you have a special wish or bigger order, please inform us a day ahead.

Beverages:

Cola, Fanta, Sprite...11....40 CZK Red or white wine ...0,75 1........150 CZK
Pilsner Urquell..... 0,5 1....40 CZK Mineral water........... 1,51.........30 CZK
Red Bull............ 0,251....70 CZK Bohemia sekt ........... 0,71......200 CZK
Operating time:

We accept your phone orders from 9.00 a.m. to 10.30 p.m. every day. We are also
happy to handle your internet orders.

We will gladly answer any of your questions or handle any of your comments,
so do not hesitate to contact our operators.

241 491 865

VAZENI KLIENT],

»

eurobes

#‘.
food delivery services

Pripravili jsme pro vas chutnd jidla z nejoblibenéjsich restauraci v Praze tak, aby
byly zastoupeny kuchyné z riznych koutti svéta. Vami vybrana jidla doruc¢ime do
60 minut. Ceny jidel jsou shodné s cenami v restauracich. Obaly nejsou ti¢tovany.

JAK SI OBJEDNAT

Telefonem: Vyberte si restauraci z naSeho katalogu, sestavte si menu a poté
zavolejte naSemu operatorovi na ¢islo 241 491 865.

Internetem: Navstivte nasi internetovou stranku www.dovozjidel.cz.

DULEZITE INFORMACE

VZdy uvedte presnou adresu a kontaktni udaje pro rychlejsi dodani Vasi
objednavky.

Prejete-li si platit kreditni kartou, eury, dolary nebo stravenkami, je nutné
upozornit operatora pii zadani objednavky. Muzete také zaplatit online pomoci
platebni karty.

Po prevzeti objednavku zkontrolujte v pritomnosti dodavatele.
Nase firma bohuZel nemtlize nést zidnou odpovédnost za pokrm, ktery neni
zkonzumovan béhem ptl hodiny od dodani.

Nasim cilem je dodat objednavku v co nejkratsi dobé. Dodaci lhiita je 30 - 60 minut.
Pfi objednavce z vice nez jedné restaurace mize byt doba dodani delsi aZ o 30
minut pro kazdou restauraci. Za kaZzdou dal$i restauraci je uctovan priplatek
100 K¢.

Mate-li zvlastni prani nebo vétsi objednavku, prosim informujte nas o den drive.

Napoje:

Cola, Fanta, Sprite...11....40 K& Cervené nebo bilé vino ...0,75 1....150 K&
Pilsner Urquell..... 0,5 1....40 K¢ Mineralni voda................ 1,51....30 K¢
Red Bull......... 0,251....70 K¢ Bohemia sekt ..................0,71...200 K¢

Provozni doba:
Telefonické objednavky prijimame od 9:00 do 22:30 kazdy den.
Budeme radi, kdyZ budeme moci zpracovat vase internetové objednavky nebo faxy.

Vasim dotaziim a pripominkam se budeme radi vénovat, proto nevahejte a
kontaktujte nasi kancelar.

241491 865
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Delivery fee according to the place of delivel

Cena za dopravu dle zény mista doruceni

Zone - price
Zobna - cena

| l1-120K¢
| ]2-160Ke
[ ]3-195k¢
B 4-220ke
[ 5-250ke
[ ]6-270Ke
P 7 - 290 k¢
B s - 340 ke

Prague Ruzyné airport belongs to zone 7
letiSté Praha Ruzyné spada do zény 7

Outside these places we deliver for 10 CZK per kilometer.
Mimo uvedena mista vozime za 10 K¢/km tam i zpét.
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A culinary passage to India

Starters / Predkrmy

INO1

INO2

INO3

INO4

INO5

INO6

INO7

INO8

INO09

Jhinga Salad

a mild shrimp salad / krevetovy salat (jemny)
Murgh Chaat
boneless cubes of chicken with fresh vegetables and lemon dressing [/
vykosténé kureci maso s ¢erstvou zeleninou a citrénovou omackou
Pakoras - onion / Pakoras - cibule
onion rings dipped in a chickpea batter and fried /

platky cibule obalované pripravkem z lusténinové mouky a smazené na oleji
Pakoras - syr
cheese dipped in a chickpea batter and fried /

platky syru obalované pfipravkem z lusténinové mouky a smaZené na oleji
Pakoras - kufeci maso
chicken dipped in a chickpea batter and fried /

platky kureciho masa obalované pripravkem z lusténinové mouky a smazené na
oleji

Samosas - brambory
deep fried patties stuffed with potatoes / pirohy plnéné ptipravkem z brambor
Samosas - jehnéci maso
deep fried patties stuffed with delicately spiced minced lamb /
pirohy plnéné ptipravkem z kofenéného mletého jehnéciho masa
Papadums

Indian Jewel

Sun - Sat 1130am— 1030pm
Po-Ne 1130-2230

220 K¢

160 K¢

120 K¢

160 K¢

160 K¢

120 K¢

160 K¢

5K¢

a crispy bread made of lentil flour / kfupavy chléb pripraveny z ¢ockové mouky
Mulligatawny
a mild lentil soup / jemna lusténinova polévka

Tandoori specialities / Speciality z tanduru

IN10

IN11

IN12

IN13

IN14

IN15

IN16

Tandoori Jhinga
prawns grilled with Indian Spices / smazené krevety s indickym kotfenim
Machhi Tikka

delicately spiced fish fillet with a special Indian herb “Ajwain” /

rybi filety jemné kotenény indickym korenim ,adzvain“ (koprova seminka)
Nawabi Tangri Kabab
chicken drumsticks marinated in green herbs and spices /
kureci stehna marinovana v kotreni

Kastoori Murgh Kabab
a tender chicken kabab with a herb egg coating /
jemny kufteci kebab ve vajecno-zeleninovém obalu
Tandoori Murgh
a famous Indian speciality, chicken marinated in yoghurt and saffron and grilled /
obliben4 indicka specialita - kufe marinované v pripravku z jogurtu a Safranu
Malai Seekh
a succulent kabab of lamb mince / $tavnaty kebab z mletého jehnéciho masa

The Indian Jewel Platters - meat / The Indian Jewel Platters - maso ...................
a platter of assorted grilled meats, fish and chicken /

misa riznych druhti smaZeného masa a ryb

5

120 K¢

490 K¢

300 K¢

300 K¢

350 K¢

300 K¢

IN17

IN18

IN19

The Indian Jewel Platters - vegetable / The Indian Jewel Platters - zelenina....

a platter of assorted grilled vegetables / misa riznych druhl smazenych zelenin
Panner Kabab

a fresh cottage cheese brochette / kebab z Cerstvého tvarohu
Tandoori Gobi

well spiced cauliflower roses / korenény kvétakovy kebab

Curried Specialities / Speciality s kari

IN25

IN26

IN27

IN28

IN29

IN30

IN31

IN32

IN33

IN34

IN35

Jhinga Pepper Masala

prawns in a green pepper sauce / krevety v omacce ze zeleného pepie
Jhinga Pepper Masala

a delicately flavoured fish curry / jemné kofenéné rybi kari

Murgh Tikka Masala
grilled cubes of chicken in an onion, tomato sauce /
kousky smazeného kuieciho masa v rajské omacce

Murgh Makhani
chicken in a tomato cream sauce / kure na masle v rajské omacce

Murgh Pasanda
chicken in a light almond sauce / kuie v mandlové omacce
Murgh Bhuna Masala

chicken with fresh capsicum / kute s Cerstvou paprikou
Dahi Ka Kheema

minced lamb cooked with yoghurt and a combination of cloves and cinnamon /
mleté jehnéci maso na jogurtu s hirebickem a skoftici
Lamb Vindaloo

a spicy lamb curry with potatoes / jehnéci na palivém kari s bramborem
Sag Gosht

lamb in creamy spinach / jehné¢i maso se Spenatem
Rogan Josh

lamb cooked in an onion, yoghurt sauce / jehnéci na jogurtu s cibuli
Lamb Pasanda

lamb in a light almond sauce / jehnéci s mandlovou omackou

Vegetarian specialities / Vegetaridnské speciality

IN40

IN41

IN42

IN43

Sag Panner
fresh cheese with spinach / Cerstvy syr se Spenatem
Dhingri Mattar

a green peas and fresh mushroom curry / ¢erstvy hrasek a houby na kari
Aloo Gobi Masala

lamb in a light almond sauce / jehnéci s mandlovou omackou
Aaj Ki Subzi

fresh vegetables of the day / Cerstva zelenina

Rice Specialities / Speciality z ryze

IN50

IN51

Murgh Biryani

steamed, long grained Basmati rice cooked with chicken, with "Raita”/
ryze vaiena s kurecim masem, podavana s "rajtou” (okoienénym jogurtem)
Subzi Biryani

steamed, long grained Basmati rice cooked with fresh vegetables, with "Raita”/
ryze vafena se zeleninou, podavana s "rajtou” (okorenénym jogurtem)

6

300 K¢

225 K¢

190 K¢

490 K¢

325 K¢

350 K¢

325 K¢

325 K¢

325 K¢

325Ke¢

360 K¢

375 K¢

360 K¢

360 K¢

200 K¢

180 K¢

180 K¢

200 K¢

325Ke¢

200 K¢




IN52

Gosht Biryani

steamed, long grained Basmati rice cooked with lamb, with "Raita" /
ryze vaiena s jehnééim masem, podavana s "rajtou” (okorenénym jogurtem)

Breads / Peciva

IN57

IN58

IN59

IN60

IN61

IN62

IN63

375 K¢

IN68

IN69

IN70

IN71

IN72

Desserts / Dezerty

IN77

IN78

IN79

Naan 50 K¢
soft, white flour bread / mékké pecivo z bilé mouky
Pudina Parantha 60 K¢
layered bread with fresh mint / mékké pecivo s Cerstvou matou
Tandoori Roti 50 K¢
a dry, whole wheat bread / suché pecivo z celozrnné psenicné mouky
Lachna Parantha 55 K¢
soft layered bread with butter / listové pecivo s maslem
Bharwan Kulcha - cheese / Bharwan Kulcha - syr 65 K¢
white bread, stuffed with cheese / bilé pecivo plnéné syrem
Bharwan Kulcha - onion / Bharwan Kulcha - cibule 65 K¢
white bread, stuffed with onion / bilé pecivo plnéné cibuli
Bharwan Kulcha - lamb / Bharwan Kulcha - jehné¢i maso 65 K¢
white bread, stuffed with lamb / bilé pecivo plnéné jehnééim masem

Accompaniment / Dodatky
Mah Ki Dal 160 K¢
black lentils cooked with cream and homemade butter /
omacka z ¢erné ¢ocky s maslem
Aaj Ki Dal 140 K¢
fresh lentils of the day / omacka z Cerstvych lusténin
Raita 65 K¢
yoghurt mixed with mild spices - tomato and cucumber /
jogurt jemné kofenény s rajcaty a okurkou
Zafrani Pullao 100 K¢
long grained Basmati Rice cooked with spices and saffron /
velkozrnna ryZe varend s Safranem a jinym korenim
Basmati Rice 75 K¢
Mah Ki Dal 120 K¢
a typical Indian ice cream with pistachio / indicka zmrzlina s pistdciovymi ofisky
Aam Ki Kulfi 120 K¢
mango flavoured Indian ice cream / indicka zmrzlina s pfichuti manga
Gulab Jamun 120 K¢
milk dumplings soaked in sugar syrup with rose water - served warm /
mlééné knedliky v sirupu s riZovou vodou, podavaji se horké
Kheer 120 K¢

IN80

saffron flavoured Indian Rice Pudding / indicky ryZovy puding s prichuti Safranu




