DEAR CLIENTS, ' 9

*  eurobest ¥

food delivery services

We have prepared favourite meals for you from the most popular restaurants
in Brno so that cousines from many countries are presented. 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 our operator at phone 800 769 869 to place your order.

Internet: Visit our website and place your order there at www.delivery.cz.
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 ordering from more than one restaurant, the
time of delivery may be 30 minutes longer for each additional restaurant and we
invoice 80 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 I.........150 CZK
Pilsner Urquell...... 0,51... .40 CZK Mineral water....... ......1,5 1..........25 CZK
Red Bull................0,25 1... .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.

T 300769869
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food delivery services

Ptipravili jsme pro vas chutni jidla z nejoblibenéjsich restauraci v Brné, tak aby
byly zastoupeny kuchyné z rznych koutl svéta. Vami vybrani jidla doruc¢ime do
60 minut. Ceny jidel jsou shodné s cenami v restauracich. Obaly nejsou uctovany.

JAK SI OBJEDNAT

Telefonem: Vyberte si restauraci z naSeho katalogu, sestavte si menu a poté
zavolejte naSemu operatorovi na ¢islo 800 769 869.

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 pri zadani objednavky. Mizete také zaplatit online pomoci
platebni karty.

Po prevzeti objednavku zkontrolujte v pritomnosti dodavatele. Nase firma bohuZzel
nemiiZe nést zadnou odpovédnost za pokrm, ktery neni zkonzumovan béhem piil
hodiny od dodani.

Nasim cilem je dodat objednavku v co nejkratsi dobé. Dodaci lhtita je 30 - 60 minut.
Pii objednavce z vice neZ jedné restaurace muze byt doba dodani del$i az o 30
minut pro kazdou restauraci. Za kazdou dalsi restauraci je ictovan priplatek 80 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 I....40 K¢ Mineralni voda..........c...c... 1,51........ 25 K¢
Red Bull...............0,25 ]......70 K¢ Bohemia sekt ..........coeee..e..0,7 1 .....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 radi budeme vénovat, proto nevahejte a
kontaktujte nasi kancelar.

‘E 800 769 869
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Delivery fee according to the place of delivery
Cena za dopravu dle zony mista doruceni

Zone - price
Zobna - cena

[ ]1-80Ke
[ ]2-110Ke¢
[13-130Ke
I 4 - 150 K¢

Cernovice

Zone 5 - 180 K¢
Zbéna 5 - 180 K¢

Bilovice nad Svitavou, Dvorska, Mokrd - Hordkov, Podoli,
Rajhrad, Rebesovice, Stielice, Slapanice, Zelesice

OUR TIP: For orders over 500 CZK we provide discount 60 CZK
NAS TIP: Pro objednavky nad 500 K¢& poskytujeme slevu 60 K¢

Satyam

o AT . I K¥izkovského 33, Brno
M 1 1 MUVL Mon - Sat 1100an- 1030pm

Po - So 1100- 2230

PENSION& RESTAURANT Sun 1200am_ 1000pm /

Ne 12002200

Salads / Salaty

STO1

STO2

ST03

Hara Salad 150g 69 K¢
garden fresh Indian vegetable salad /

michany salat z erstvé zeleniny se specialnim indickym salatovym koienim

Jinga Salad 200g 119 K¢
delicious prawn salad with a mix of salads, fresh cucumber and light mayonnaise /
lahodny krevetovy salat se smési listovych salatd, cerstvych okurek a lehkou
majonézou

Fruit Salad 200g 119 K¢
fresh fruit salad relished with special spices, which give the fruits the unique taste /

salat z ¢erstvého ovoce na indicky zptisob

Soups / Polévk

STO5

STO06

STO07

STO08

Mullgatany Shorba 39 K¢
traditional South Indian lentil soup flavoured with coconut and lemon /

tradicni jihoindicka ¢ockova polévka, ochucena kokosem a citronem

Tomato Soup 49 K¢
delicious tomato cream enriched with aromatic blender of spices /

lahodny tomatovy krém obohaceny aromatickou smési kotreni

Chicken Shorba 49 K¢
aromatic chicken bouillon with nobles, flavoured of herbs and spices / aromaticky
kureci vyvar s masem a nudlemi, ochuceny bylinkami a exotickym korenim

Mampar Soup 69 K¢
delicious lamb bouillon with vegetables and crisp breads /

jehnéci vyvar s masem, kousky zeleniny a krutony

Warm starters / Teplé piredkrmy

ST10

ST11

ST12

ST13

ST14

Papadoom Plain 1pc / 1ks 15 K¢
crispy Indian cracker from lentil flour, plain - traditional / smaZeny kfupavy
indicky cracker pripraveny z cockové mouky, tradi¢ni, bez koteni

Papadoom Masala 1pc / 1ks 19 K¢
crispy Indian cracker from lentil flour topped with herbs and spices /

smazeny kirupavy indicky cracker obloZeny zeleninou a ochuceny smési kotreni

Onion Pakoda 150g 49 K¢
red onion dipped in chick peas batter and deep fried /

Cervena cibule smazena v jemné kofenéném cizrnovém tésticku

Vegetable Pakoda 4pcs / 4ks 59 K¢
fresh vegetables in chick peas batter and deep fried /

jarni zeleninova smés smazena v kofenéném cizrnovém tésticku

Chicken Pakoda 4pcs / 4ks 65 K¢
chicken pieces dipped in chick peas batter and deep fried /

jemné kousky kufete smazené v korenéném cizrnovém tésticku




ST15

ST16

ST17

ST18

ST19

Vegetable Samosa 2pcs / 2ks 59 K¢
crispy pastry stuffed with potatoes and vegetables with traditional Indian species /
smazené krupavé tasticky plnéné smési z brambor a zeleniny s tradi¢nim kofenim
Chicken Samosa 2pcs / 2ks 69 K¢
crispy pastry stuffed with chicken and green peas, relished with exotic spices |
smazené kiupavé tasticky plnéné kuifecim masem a zelenym hraskem, ochucené
exotickou smési koren{

Spring Rolls 2pcs / 2ks 99 K¢
delicious crispy pancake filled with chicken and vegetables / kifupava palacinka
plnéna smési kureciho masa a jarni zeleniny, ochucena delikatnim kotenim

Chicken Malay Tangri 3pcs / 3ks 99 K¢
delicious chicken thighs marinated in yogurt and cheese sauce, cooked in Tandoor /
kureci stehynka marinovana ve smési jogurtu a syra, pecenad v Tandooru

Satyam Grand Thali 450g 219 K¢
unique combination of traditional Indian vegetarian and meat starters [

jedine¢na kombinace indickych zeleninovych a masovych piredkrmi

Sauces / Omack

ST25

ST26

ST27

ST28

ST29

ST35

ST36

ST37

ST38

Mint Chutney 50g 39 K¢
yogurt - mint sauce / jogurtovo - matova omacka

Mango Chutney 50g 39 K¢
sweet and sour mango sauce / omacka z manga sladkokyselé chuti

Mix Achar 50g 39 K¢
fruit and vegetable pickle - spicy / smés nakladané zeleniny a ovoce - paliva

Green Chilli Achar 50g 39 K¢
green chilli pickle - spicy / nakladané zelené feferonky - palivé

Hot Chilli Sauce 50g 39 K¢
Cucumber Raitha 50g 29 K¢

yogurt sauce with fresh cucumber /

jemné kor'enéna jogurtova omacka s Cerstvou okurkou

Onion Raitha 50g 29 K¢
yogurt sauce with fresh red onion /

jemné kofenéna jogurtova omacka s Cerstvou ¢ervenou cibuli

Aloo Raitha 50g 29 K¢
yogurt sauce with potatoes /

jemné korenéna jogurtova omacka s malymi kousky brambor

Boondi Raitha 50g 29 K¢
yogurt sauce with gram flour marbles /

jemné kotenéna jogurtova omacka s kulickami z cizrnové mouky

Tandoori specialities / Speciality z Tandooru

ST40

ST41

VegetableTandoori Sizzler 400g 139 K¢
vegetables (pepper, onion, tomatoes, mushrooms and potatoes) / zeleninovy $piz
(paprika, cibule, rajcata, zampiony, brambory), jemné kotfenény exotickou smési

Aloo Paneer Tandoori 400g, 129 K¢
potatoes filled with delicious cottage cheese served with creamy garlic sauce /
brambory plnéné tradicnim indickym domdacim syrem, podavané s cesnekovo-
smetanovou omackou

ST42 Jinga Tandoori 450g

delicate king prawns marinated with garlic, ginger and lemon, with an exotic

blender of spices / delikatni kralovské krevety marinované se zazvorem,
¢esnekem a citronem, s exotickou smési tradi¢niho koreni

ST43  Punina Fish Tikka 300g
salmon fish fillets marinated in a mild spiced yogurt with mint flavour /
filety z lososa marinované v jemné okorenéném jogurtu s prichuti maty

ST44 Tandoori Chicken 400g
very popular traditional dish, chicken thighs marinated in mild spiced yogurt /
kureci stehna marinovand v jemné kofenéném jogurtu

ST45 Chicken Tikka Classic 300g
chicken marinated in yogurt and delicate blender of traditional spices /
kousky kufete marinované v jogurtu a delikatni smési tradi¢niho koteni

ST46 Chicken Tikka Mallay 300g
chicken marinated in yogurt and ginger garlic paste with cheese and white pepper
kousky kurete marinované v jogurtu a zazvorovo-cesnekové omacce se syrem a
bilym pepfem

ST47  Chicken Tikka Hariyally 300g

chicken marinated in yogurt and special mix of exotic spices with spinach / kousky

kufete marinované v jogurtu a specialni smési tradi¢niho koteni se Spenatem
ST48 Chicken Tikka Dil Se 300g
chicken marinated in yogurt, in fried gram flour on a mustard oil with cream /
kousky kurete marinované v jogurtu, orestované na hoi¢icném oleji v hrachové
mouce se smetanou
ST49 Seekh Kebab Chicken / Kureci 300g
mincemeat kebab with garlic, ginger and special blender of Indian spices /
$piz z mletého masa s ¢esnekem, zdzvorem a specialnim indickym korenim
ST50 Seekh Kebab Lamb / Jehnéci 300g
mincemeat kebab with garlic, ginger and special blender of Indian spices /
$piz z mletého masa s Cesnekem, zazvorem a specialnim indickym kotfenim
ST51 Mutton Boti Kebab 300g

tender lamb pieces marinated in yogurt with an exotic mix of spices / kousky

jemného jehnéciho masa, marinovaného v jogurtu s exotickou smési koreni

ST52  Mutton Bara Kebab 400g
marinated lamb ribs grilled in Tandoor / marinovana jehnéci zZebirka z Tandooru

ST53 Lamb Tikka Massala 300g
lamb morsels in combination with traditional gravy with tomatoes, pepper and
onion / Stavnaté kousky jehnéctho ochucené tradi¢ni indickou omackou z rajcat,
papriky a cibule

ST54 Grand Satyam Tandoori Sizzler 500g
unique combination of favourite traditional dishes from Tandoor /
jedine¢nd kombinace nejoblibenéjsich tradi¢nich pokrmi z Tandooru

Fish / Ryby

ST60  Curry Prawn 150g
unique tiger prawns cooked in mild gravy with curry and special herbs /
zapecené tygii krevety v jemné omacce s kari korenim a bylinkami

ST61 Prawns Masala 150g
tiger prawns in a spicy puree of fresh tomatoes, onion and coriander sauce /
tygri krevety v pikantnim pyré z rajcat, papriky a cibule s dotykem koriandru

795 K¢

229 K¢

189 K¢

199 K¢

199 K&
/

199 K¢

199 K¢

189 K¢

299 K¢

269 K¢

289 K¢

269 K¢

309 K¢

249 K¢

249 K¢




ST62

ST63

Fish Goa Curry 150g 219 K¢
salmon cooked in a cream sauce with coconut milk and a delicate blender of exotic

spices / losos v jemné smetanové omacce s kokosovym mlékem a delikatni smési
exotického koreni

Fish Masala 250g 219 K¢
carp in a rich piquant paste in combination with colored pepper, red onion, finished

with ginger / kapr v husté pikantni omacce v kombinaci s barevnou paprikou,
cervenou cibuli, zdobeny zazvorem

Main dishes / Hlavni jidla

ST65

ST66

ST67

ST68

ST69

ST70

ST71

ST72

ST73

ST74

ST75

Chicken Saagwala 150g 179 K¢
tender chicken in skillfully blended spinach in a creamy curry /

jemna sousta kurete v lahodné kombinaci Spenatového pyré a smetanového kari

Kadhai Chicken 150g 199 K¢
boneless chicken cooked with pepper, onion, ginger and garlic, with a touch

of coriander, herbs and exotic spices / kuteci kousky pripravené s paprikou, cibuli,
¢esnekem a zazvorem, jemné ochucené specidlnim indickym korenim

Chicken Muglay 150 g 209 K¢
flavourous chicken with a delicious creamy coconut gravy, cooked with melted
cashew / Stavnaté kousky kurete v delikatni smetanovo-kokosové omacce

se strouhanymi kesu orisky

Chicken Curry 150g 209 K¢
flavourous chicken in mild curry gravy /

$tavnaté kousky kufete v jemné smetanové omacce s kari korenim

Butter Chicken 150g 219 K¢
tender chicken in delicious tomato-creamy gravy with a mild butter flavour and
special spices | krehkd kuteci sousta v lahodné smetanovo-rajéatové omacce

s jemnou maslovou prichuti a exotickym kofenim

Chicken Vindaloo 150g 189 K¢
delicate pieces of chicken in combination with potatoes in tradicional piquant gravy

/ kiehké kousky kurete ve skvélé kombinaci brambor a tradi¢ni pikantni omacky
Chicken Tikka Masala 150g 209 K¢
flavorous chicken morsels smoked over charcoal, finished in traditional rich tomato,
pepper and onion sauce with exotic spices / Stavnatd sousta kufete narostu v
tradi¢ni husté omacce z rajcat, papriky, cibule a specialni smési koteni

Chicken Madras 150g 189 K¢
tender chicken in mild spices and sour gravy /

krehké kousky kurete ve skvélé kombinaci brambor a tradi¢ni pikantni omacky

Mutton Saagwala 200g. 229 K¢
tender pieces of lamb in perfect combination with lightly spiced spinach puree

with creamy curry gravy / jemné kousky jehnécitho masa ve skvélé kombinaci
kotenéného Spenatového pyré a smetanového kari

Kadhai Mutton 200g 239 K¢
boneless lamb cooked with pepper, onion, ginger and garlic with a touch

of coriander, herbs and special spices / jemné jehnéci maso s paprikou, cibuli,
Cesnekem, zazvorem a smési specidlniho koreni

Mutton Vindaloo 200g 229 K¢
delicate pieces of lamb in combination with potatoes in traditional piquant gravy /
kirehké jehnéci v kombinaci s brambory v tradi¢ni palivé omacce s vyraznym
tradi¢nim kofenim

ST76

ST77

ST78

ST79

ST80

ST81

ST82

ST83

ST84

ST85

ST86

ST87

ST88

ST89

ST90

Mutton Rogan Josh 200g 249 K¢
flavourous lamb morsels cooked with freshly milled spices and exotic herbs |
$tavnatda sousta jehnéciho masa ve specialni omacce s Cerstvé drcenym kotenim a
exotickymi bylinkami

Mutton Masala 200g 249 K¢
delicate pieces of lamb in traditional rich tomato, yogurt, pepper and onion sauce

with exotic spices / krehké jehnéci v tradi¢ni husté omacce z rajcat, jogurtu,
papriky, cibule a specialni smési koreni

Jeera Aloo 300g 99 K¢
stewed potatoes with cumin and delicate mix of traditional spices /

duSené brambory s rimskym kminem a delikatni smési tradi¢niho kofeni

Aloo Ghobi 300g 109 K¢
delicious combination of potatoes and cauliflower in mild spiced tomato gravy |
duSené brambory v lahodné kombinaci s kvétakem v lehce korenéné rajcatové
omacce

Dum Aloo Kashmiri 300g 119 K¢
stewed potatoes in cream yogurt gravy with red onion, ginger and garlic /

dusené brambory v jogurtovo-smetanové omacce s Cervenou cibuli, cesnekem a
zazvorem

Dal Makhani 250g 139 K¢
black lentils stewed in rich creamy sauce with exotic mix of spices /

cernd coc¢ka dusend v husté smetanové omacce s exotickou smési kotreni

Dal Tarka 250g 139 K¢
orange lentils cooked according to the special receipe of chief /

oranzova Cocka pripravena podle specialni receptury $éfkuchare

Chana Masala 250g 109 K¢
delicious chickpeas cooked in a delicate mix of special spices /

lahodna cizrna dusena v delikatni smési specialniho koteni

Rajma Curry 250g 109 K¢
kidney beans cooked in traditional curry gravy, garnished with slices of ginger /

fazole pripravené v tradi¢ni kari omacce, zdobené platky zazvoru

Kathai Paneer 180g 129 K¢
fried pieces of favourite Paneer cheese cooked in light tomato gravy with sweet
pepper, flavoured with garlic and traditional spices / smazené kousky syra Paneer

v jemné rajcatové omacce se sladkym peprem a tradi¢nim korenim

Matar Paneer 180g 129 K¢
tender pieces of Paneer cheese with green peas in a special Indian sauce /

kirehké kousky syra Paneer se zelenym hraskem ve specialni indické omacce

Palak Paneer 300g 129 K¢
delicious Paneer cheese in a perfect combination with lihtly spiced spinach puree

and cream / jemné kousky syra Paneer v lahodné kombinaci $penatového pyré a
smetany

Sahi Paneer 180g 129 K¢
tender pieces of Paneer cheese in creamy sauce with melted cashew /

kirehké kousky syra Paneer ve smetanové omacce s mletymi keSu orisky

Palak Mattar Mushroom 350g 139 K¢
perfect mix of mushrooms, spinach and green peas stewed in mild spices cream

gravy / smés Zampiond, Spenatu a zeleného hrasku, dusend v jemné korenéné
smetanové omacce

Vegetable Jal Frezi 350g 139 K¢
fried vegetable mix pieces of Paneer cheese enriched with exotic herbs and aromatic

spices / smazena zeleninova smés s kousky syra Paneer obohacena exotickymi
bylinkami a aromatickym korenim




ST91

ST92

ST93

ST94

Veg Pulao 500g 125 K¢
Basmati rice in a perfect combination with cauliflower, carrot and special spices |

ryZe Basmati ve skvélé kombinaci s kvétakem, mrkvi a specidlnim kotfenim

Vegetarian Biryani 500g, 145 K¢
mild spiced Basmati rice with a delicious mix of vegetables, green peas and herbs [

lehce kotenénd ryze Basmati s lahodnou jarni zeleninou, zelenym hraskem a
bylinkami

Chicken Biryani 500g 175 K¢
Basmati rice with juicy piece of chicken and exotic spices /

ryZe Basmati s kuretem a exotickou smési koteni

Lamb Biryani 500g 245 K¢
Basmati rice with tender cooked lamb and traditional blender of spices /

ryZe Basmati s kiehkymi jehné¢imi kousky a tradi¢ni smési koten{

Side dishes / Ptilohy

ST100
ST101
ST102
ST103
ST104
ST105
ST106
ST107
ST108
ST109

ST110

ST111

ST112

ST113

Plain Rice 150g 35 K¢
white Basmati rice / bila ryZe Basmati

Curry Rice 150g 45 K¢
Basmati rice with curry / ryze Basmati ochucena kari

Jeera Rice 150g 45 K¢
Basmati rise with cumin / ryZe Basmati s kminem

French Fries 150g / Hranolky 150g 35K¢
Baked potatoes 150g / Opékané brambory 150g 40 K¢
Naan 39 K¢
traditional Indian bread / tradi¢ni placka

Butter Naan 45 K¢
multi layered butter bread / vicevrstva maslova placka

Lachha Naan 49 K¢
multi layered bread / prekladana placka

Garlic Naan 45 K¢
garlic bread / ¢esnekova placka

Chilli Parantha 49 K¢
multi layered bread with chilli powder / prekladana placka ochucena chilli

Aloo Parantha 49 K¢

bread filled with mild spiced potato puree /
placka plnéna jemné kofenénym bramborovym pyré

Kulcha Paneer Parantha 55 K¢
bread filled with Paneer cheese / placka plnéna syrem Paneer

Tandoori Roti 39 K¢
gram flour bread baked in Tandoor / tradi¢ni placka z celozrnné mouky

Chapati 39 K¢

traditional Indian bread from gram flour made on pan /
tradi¢ni placka z celozrnné mouky pecend na panvi

Desserts / Dezerty

ST120

ST121

Gulab Jamun & Rasgulla 69 K¢
traditional Indian sweets, served with fruits /

tradi¢ni indické sladkosti podavané s ovocem

Gajrella 69 K¢
Indian sweets made from carrot served with coconut sirup /

indické sladkosti s mrkvi, podavané s kokosovym sirupem
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