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europi predstavljamo 
novi egzotični okus!
introducing a new exotic 
flavour to europe! 
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Priča o restoranu Curry Bowl započinje dvojicom braće koji su se, putujući 
Europom, zaljubili  u Zagreb te su se odlučili vratiti i ponuditi prekrasnom 
glavnom gradu Hrvatske najbolje od Šri Lanke. Curry Bowl tim, koji svakim 
jelom donosi bogate i intenzivne okuse na vaš stol, tim je koji istinski voli 
ono što radi. Jesti kod nas znači u potpunosti osjetiti nevjerojatne okuse 
prožete kroz svako jelo koje vam servira naše osoblje koje će vam izmamiti 
najveći osmijeh toga dana. Otkako su otvorili restoran o kojem se priča diljem 
Hrvatske, postavili su si zadatak dostavljanja intenzivnih okusa Šri Lanke 
svima u Europi, pa i šire. 

Good Food, Great Times! srž je The Curry Bowl iskustva.  

The story of Curry Bowl is about two brothers, who fell in love with the city of Zagreb 
while travelling through Europe and decided to come back and introduce the best 
of Sri Lanka to the beautiful capital of Croatia. Bringing rich and intense flavors with 
every dish to your table, by a team that truly loves what they do. Dining here means 
you should expect incredibly flavorful food served by people who will bring out the 
biggest smile of your day! Since creating one of the most talked about restaurants 
in Croatia, they are on a mission to spread these flavors and smiles from Sri Lanka 
across Europe and beyond. 

Good Food, Great Times! The Curry Bowl experience! 
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salate & juhe
salad & soup

V

V salata s crvenom rižom 
red rice salad €7.00
10

— dodatak add
kozice prawns +€4.00  2,10  
piletina chicken +€2.00 10 

šrilankanska kremasta dhal 
juha od leće poslužena s kruhom 
od češnjaka sri lankan dhal soup 
(lentil) served with garlic bread  
€6.50
1,7,9

 

Šrilankanska kremasta dhal juha od leće poslužena 
s kruhom od češnjaka. Sri lankan dhal soup (lentil) 
served with garlic bread. 
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predjela
appetizers

V

pileća rolica 
chicken roll €7.50
1,3,9,10

miješana plata mixed  
appetizer platter €9.80
1,2,3,4,9,10

Odličan odabir ukoliko želite isprobati ponešto od 
svakog predjela! If you would like to try a little bit of 
all our appetizers, go for this!  

prženi kolačići od leće parippu 
wadai s domaćim chutneyem od 
mente deep fried lentil cakes 
parippu wadai with homemade mint 
chutney €5.50
1

pržene riblje trakice 
s domaćom curry 
majonezom fried 
fish strips with 
homemade curry 
mayo €7.00
3,4,9,10

— dodatak add
kozice prawns +€3.00 
2,9,10	 		

Rolice od piletine i povrća 
pržene u kokosovom brašnu, 
servirane s domaćim tamarind 
umakom. Chicken and 
Vegetable Rolls Crumb-fried in 
Coconut Flakes with homemade 
Tamarind dip.
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glavna jela
main dishes
specijalitet kuće
our signature dish!

V

kotthu
1,3,6,9,10

Ulično jelo Šri Lanke s mješavinom začina, jaja, povrća 
i roti tortilje iz naše kuhinje. Ukoliko ste obožavatelj 
uličnih, urbanih jela, svakako savjetujemo da isprobate 
ovo jedinstveno jelo! Sri Lankan flavor filled street dish 
made with a combination of spices, eggs and homemade 
roti. If you like street food, this truly unique dish is a must 
try!

povrće ili jaja i povrće egg or vegetable 
€9,50 1,3,6,9,10 

piletina chicken €12.50 1,3,6,9,10  

junetina beef €13.00 1,3,6,9,10

lignje calamari €13.00 1,3,6,9,10,14

black pork black pork €13.50 1,3,6,9,10

upotpunite 

sirom i doživite 

eksploziju okusa! 

add cheese for 

flavour explosion!

— 

dodatak upgrade

sir cheese 

+ 2.00€ 7

blago jesi ozbiljan?šrilankanskihrvatskikakvu ljutinu voliš?6



glavna jela
main dishes
šrilankanski stir-fry 
sri lankan stir-fry

V

deviled dishes 
1,2,3,4

Moderan šrilankanski stir-fry s hrskavim povrćem, 
začinima i umacima serviran s Pol Sambolom (ribanim 
kokosom sa začinima) i basmati rižom. Modern-day Sri 
Lankan stir-fry made with crispy vegetables in a blend of 
spices and sauces served with Pol-Sambol (grated coconut in 
spices) and Basmati rice. 

soja soya €9.50 6,9,10 

piletina chicken €12.50 6,9,10  
svinjetina pork €12.50 6,9,10,14 

junetina beef €13.00 6,9,10,14  

kozice prawns €14.00 6,9,10,14

— dodatak upgrade
kaha bath umjesto bijele riže 
upgrade to kaha bath + €1.80 7,9
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jela s curryem 
curry dishes

glavna jela
main dishes

pileći curry  
chicken curry €13.50
9

Otkošteni pileći zabatak spravljen na tipičan 
šrilankanski način s curryjem, serviran s Pol-
Sambolom (ribani kokos sa začinima) i basmati 
rižom. Tender chicken thigh cooked in typical Sri 
Lankan style curry served with Pol-Sambol (grated 
coconut with spices) and basmati rice.

— dodatak upgrade
kaha bath umjesto bijele riže 
upgrade to kaha bath + €1.80 7, 9

pol-roti umjesto bijele riže 
upgrade to pol-roti + €2.80 1	

black pork curry
black pork curry €13.50
1,6

Svinjetina marinirana u prženom curryju i kuhana 
na laganoj vatri više od tri sata. Kockice svinjetine 
na taj način ostaju sočne i ukusne, ali ne i preljute, 
poslužene s aromatičnom basmati rižom i 
pikantnim chutneyem od ananasa. Black Pork Curry 
is pork marinated in roasted curry powder and slow-
cooked for 3 hours. The succulent tender pork cubes 
are spice intenstive yet not too spicy, served with 
basmati rice and spiced pineapple chutney.

— dodatak upgrade
kaha bath umjesto bijele riže 
upgrade to kaha bath + €1.80 7, 9

pol-roti umjesto bijele riže 
upgrade to pol-roti + €2.80 1

jesi ozbiljan?šrilankanskihrvatskikakvu ljutinu voliš?8



V curry bowl veganski 
curry curry bowl vegan 
curry €10.50
8

Specijalna receptura glavnog kuhara koja 
objedinjuje autohtone arome i okuse Šri Lanke u 
curryju od šest vrsti povrća serviranog na rižinim 
rezancima s Pol-Sambolom. A chef’s special that 
brings the true aromas and flavors of Sri Lankan spices 
in a curry with six mixed vegetables served on a bed of 
rice noodles and with Pol-Sambol (grated coconut in 
spices). 

— dodatak upgrade
kaha bath umjesto rižinih rezanaca 
upgrade to kaha bath + €1.80 7, 9

pol-roti umjesto rižinih rezanaca 
upgrade to pol-roti + €2.80 1

svježa tuna u 
kremastom kokosovom 
curryju kiri malu fresh 
tuna in creamy coconut 
curry kiri malu €13.50
1,2,4,7,9,10,14

Tradicionalan šrilankanski curry od svježe tune 
kuhane u kremastom umaku od kokosa poslužen 
sa začinjenim kus-kusom i slatkom pastom od 
paprike. A traditional Sri Lankan Tuna curry cooked in 
a delicious thick coconut gravy served with tempered 
couscous and sweet chili paste. 

— dodatak upgrade
kaha bath umjesto bijele riže 
upgrade to kaha bath + €1.80 7, 9

pol-roti umjesto bijele riže 
upgrade to pol-roti + €2.80 1

are you serious?sri lankancroatian how spicy do you want your dish? 9



glavna jela
main dishes
street food

pržena riža  
fried rice
1,3,6,11

Pržena riža na šrilankanski način je basmati riža 
s mesom po vašem izboru, sotiranim povrćem i 
jajima, u mješavini orijentalnih umaka te poslužena 
sa slatkom pastom od paprike. A popular street food 
dish in Sri Lanka, Fried Rice is basmati rice stir-fried 
with your choice of meat, sautéed vegetables & eggs, 
tossed in a blend of oriental sauces and served with 
sweet chili paste.

pržena riža s povrćem ili jajima i povrćem 
vegetable or vegetable and egg €10.50 1,3,6,11 

pržena riža s piletinom 
chicken fried rice €12.50 1,2,3,6,11 

pržena riža sa svinjetinom 
pork fried rice €12.50 1,2,3,6,11  
pržena riža s junetinom 
beef fried rice €13.50 1,2,3,6,11

pržena riža s lignjama 
calamari fried rice €13.50 1,2,3,6,11,14

blago jesi ozbiljan?šrilankanskihrvatskikakvu ljutinu voliš?10



curry tuna pasta 
curry tuna pasta €13.50
1,4,6,7

Tjestenina koja će vas oduševiti! Tuna s curryjem 
u umaku od sira i vrhnja. A combination that will 
leave you delighted! Cheesy tuna pasta infused with 
curry. 

glavna jela
main dishes
sri lankan fusion

mild are you serious?sri lankancroatian how spicy do you want your dish? 11



lignje na vrućem 
maslacu (omiljeno jelo 
vlasnika) hot butter 
calamari (owner’s 
favorite) €13.80
2,6,7,9,10,14

Kinesko postaje Šrilankansko! Lignje na vrućem 
maslacu su hrskave lignje s maslacem poslužene 
na podlozi od aromatične basmati riže i sa slatkom 
pastom od paprike. A Chinese turned Sri Lankan! Hot 
Butter Calamari is a crunchy buttery calamari dish 
served on a bed of basmati rice and sweet chili paste.

glavna jela
main dishes
sri lankan fusion

probajte našu vegetarijansku 
opciju try our vegetarian option

soja na vrućem maslacu 
hot butter soya €11.00 6,7

V

blago jesi ozbiljan?šrilankanskihrvatskikakvu ljutinu voliš?12
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pol-sambol €2.00
Šrilankanski specijalitet! Svježi kokos, nariban 
i pomiješan s rajčicom, lukom i tradicionalnim 
šrilankanskim začinima. A Sri Lankan favorite! Grated 
coconut mixed with tomato, onions and traditional Sri 
Lankan spices.

chutney od ananasa
pineapple chutney €2.00 
Pikantni ananas kuhan sa šrilankanskim 
začinima  (ananas, đumbir, cimet, kardamom, 
kurkuma, ocat). Pineapple cooked with Sri Lankan 
spices.

slatka pasta od paprike
sweet chili paste €1.80 1,2,6,9,10,14 
Slana, lagano začinjena pasta od kozica s tucanom 
slatkom paprikom. A savory, mildly spiced prawn 
paste made with paprika flakes.

tamarind sauce
tamarind sauce €1.80
Slatki i pikantni umak napravljen od najfinije pulpe 
tamarinde sa Šri Lanke. Sweet and tangy tamarind 
sauce made from the finest tamarind pulp from Sri 
Lanka.

curry majoneza 
curry mayo €1.80 3,9,10 
Posebno napravljena domaća majoneza našeg 
restorana. A Curry Bowl special homemade 
mayonnaise.

riža  
bowl of rice €2.00
Kuhana basmati riža jer Šrilančani jedu rižu uz 
sve!  Steamed Basmati Rice, because Sri Lankans eat 
rice with everything!

porcija kruha
portion of bread €1.80 
Baguette, lagano tostiran s maslacem i češnjakom 
jer Hrvati jedu kruh uz sve! Baguette bread, lightly 
toasted in garlic and butter, because Croatians eat 
bread with everything!  

salata od luka i rajčica 
onion and tomato salad €1.80

prilozi
add-ons

V

V

V

V

V

V
V
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deserti
desserts

topla palačinka punjena 
pol pani nadjevom od 
karameliziranog kokosa i 
prelivena umakom od marakuje
warm pancake with pol pani a 
caramelized coconut filling 
dressed with a passion fruits 
sauce €6.50
1,3,7 

— dodatak upgrade
sladoled od vanilije 
vanilla ice cream + €1.50

panna cotta 
od manga mango 
panna cotta €6.00
7,8

šrilankanski čokoladni kolač 
s keksima sri lankan chocolate 
biscuit pudding €6.00 
1,7

Desert spravljen od keksa i čokoladne kreme, 
serviran sa slatkim vrhnjem i umakom od šumskog 
voća. Ovaj desert izvrsno ublažava intenzivne okuse 
naših jela. Chocolate Biscuit Pudding is served with 
whipped cream and berry sauce. This dessert perfectly 
softens the intense flavors of our spicy cuisine. 
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hladni napitci  
cold beverages

Jamnica mineralna voda (0,33L/1L) 
Jamnica Mineral water €3.00 / €6.00 

Jamnica Sensation (0,25L)
Jamnica Sensation water with flavour €2.80 

Jana prirodna voda (0,33L/ 0,75L) 
Jana natural water €2.80/€5.00

Pago sok (0,25L)  
Pago juice €3.00 

Jana ledeni čaj (0,25L) 
Jana Iced tea €3.00 

Cedevita 
Cedevita €2.00

Coca Cola/Fanta/Sprite (0,25L) 
Coca Cola/Fanta/Sprite €3.00 

Schweppes različiti okusi (0,25L) 
Schweppes different tastes €3.00 

Domaća limunada (0,5L) 
Homemade Lemonade €3.30

Domaći sok od đumbira (0,5L) 
Homemade Ginger beer €3.90 

Domaći ledeni čaj (0,5L) 
Homemade Ceylon Iced Tea €3.90

SVE CIJENE SU IZRAŽENE U EURIMA. AKO NISTE DOBILI RAČUN, NISTE DUŽNI PLATITI. OSOBAMA MLAĐIM OD 18 GODINA NE POSLUŽUJEMO ALKOHOL PREMA ZAKONIMA 
REPUBLIKE HRVATSKE. PDV JE UKLJUČEN U CIJENE. ALL PRICES ARE EXPRESSED IN EUROS. IF YOU HAVE NOT RECEIVED AN INVOICE, YOU ARE NOT OBLIGED TO PAY. WE DO NOT 
SERVE ALCOHOL TO PERSONS UNDER THE AGE OF 18 ACCORDING TO THE LAWS OF THE REPUBLIC OF CROATIA. VAT IS INCLUDED IN THE PRICES.

čaj  
tea

Cejlonski čaj s limunom i medom 
Ceylon Tea with honey and lemon €2.50

vino wines

Vino kuće crno (0,1L)
House red wine €2.70 

Vrhunsko crno vino (0,1L)  
Premium red wine €3.80 

Vino kuće bijelo (0,1L) 
House white wine €2.70

Vrhunsko bijelo vino (0,1L) 
Premium white wine €3.80

alkohol alcohol

Ceylon Arrack (0,03L) €4.50

Colombo Gin (0,03L) €4.00

Travarica (0,03L) €2.20

Pelinkovac (0,03L) €2.20

pivo beer

Pan Lager / Radler (0,5L) €3.80 

cjenik pića
beverage menu

šrilankansko pivo 
sri lankan beer

Lion Lager (0,33l / 0,625l)
€3.80/ €5.90
ABV 4.8%

Lion Strong (0,33l / 0,625l) 
€3.80 /€5.90
ABV 8.8%

Lion Stout (0,33l/ 0,625l) 
€3.80 / €5.90
ABV 8.8%
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alkoholni kokteli
alcoholic cocktails

ceylon arrack attack (o,5l) 
€8.50 

take me to colombo gin mojito (o,5l) 
€8.00

domaći sok od đumbira (o,5l) 
homemade ginger beer €3.90 

cejlonski earl grey 
ledeni čaj (o,5l) 
ceylon earl gray  
iced tea €3.90

Uživajte u jednom od najboljih
čajeva svijeta iz Šri Lanke.
Domaći ledeni čaj s cimetom,
serviran s notom limuna
i mente. Enjoy some
of the finest tea in the world from
Sri Lanka, in a chilled homemade
iced tea made with a hint of
cinnamon, served with citrus
and mint.

domaća bezalkoholna pića  
homemade nonalcoholic drinks

Popularni šrilankanski Kotel od destiliranog alkoholnog 
pića “Arrack”, tzv. kokosov toddy. Prepoznatljivi koktel 
savršena je mješavina čašice araka, malo limunovog soka, 

 
Osvježavajuće bezalkoholno 
piće od đumbira servirano s 
mineralnom vodom. Probajte 
odoliti! This refreshingly non-
alcoholic drink is made by 
fermenting spiced ginger, lightly 
sweetened and with chilled
fizzy mineral water. Try This! 
You will love it!

Osvježavajući koktel napravljen s ginom Colombo 
No. 7, svježim listovima korijandera, sokom od limete, 
šećerom i gaziranom vodom. Ovaj lagani i osvježavajući 
napitak nudi savršenu ravnotežu 
slatkoće, citrusa i biljne svježine. 
A refreshing cocktail made with 
Colombo No. 7 Gin, fresh 
coriander leaves, lime juice, 
sugar, and sparkling water. 
This light and zesty drink 
offers a perfect balance of 
sweetness, citrus, and 
herbal freshness.

kriške krastavca i domaćeg piva od 
đumbira. A popular Sri Lankan 
cocktail made from the distilled 
alcoholic drink “Arrack”, 
a coconut toddy. The 
signature cocktail is a 
perfect mixture with a shot 
of arrack, a splash of lemon 
juice, a slice of cucumber, 
and homemade ginger beer.
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domaća bezalkoholna pića  
homemade nonalcoholic drinks you loved the 

curry bowl 
experience and 
don’t want to 
leave us and go 
home? 

take some curry 

bowl flavours 
home with you.

curry bowl umaci
curry bowl sauces

Na hrvatski način (187 ml) 
Croatian Spicy €12.00 

Na srilankanski način (187 ml) 
Sri Lankan Spicy €19.50  

Jesi ozbiljan? (187 ml)
Are you serious? €23.00

curry bowl začini
curry bowl spices

Curry Bowl prženi curry u prahu (75g)
Curry Bowl roasted Curry Powder €5.00

Curry Bowl neprženi curry u prahu (75g) 
Curry Bowl unroasted Curry Powder €5.00
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sastojci

SALATE & JUHE
Salata s crvenom rižom (crvena riža, rukola, salata lollo rosso, zelena 
salata, krastavac, mrkva, cherry rajčica, senf, ocat, curry, maslinovo ulje, 
suncokretovo ulje, šećer) 10

Šrilankanska kremasta dhal juha (crvena leća, kokosovo mlijeko, luk, 
češnjak, đumbir, curry, vrhnje za kuhanje, maslac, kruh) 1,7,9
 
PREDJELA
Pileća rolica (piletina, krumpir, luk, poriluk, mrkva, đumbir, češnjak, kokos, 
brašno, curry, chili, jabučni ocat, limun, tamarind, šećer, jaja) 1,3,9,10

Pržene riblje trakice (Pangasius Bijela riba, majoneza, kukuruzno brašno, 
ketchup, chili, curry, jabučni ocat, limun, jaja) 3,4,9,10

Prženi kolačići od leće (crvena leća, luk, slatka paprika, kumin, menta, 
kokos, češnjak, majoneza, mrkva, poriluk)  1,2,9,10

Miješana plata (crvena leća, luk, slatka paprika, kumin, menta, mrkva, 
kokos, češnjak, bijela riba, majoneza, kukuruzno brašno, ketchup, chili, 
curry, jabučni ocat, češnjak, limun, piletina, krumpir, poriluk, đumbir, 
brašno) 1,2,3,4,9,10

GLAVNA JELA
Kotthu (luk, češnjak, đumbir, limunska trava, curry lišće, mrkva, kupus, 
mladi luk, curry, umak od soje ili kamenica, brašno, jaje, pileći temeljac ili 
juha od leće) 1,2,9,10

 Deviled Dish (rajčica, paprika, poriluk, češnjak, đumbir, umak od kamenica 
ili gljiva, umak od soje, ketchup, ocat)  
 
Pileći curry  (piletina, kokosovo mlijeko, luk, češnjak, rajčica, đumbir, 
curry, chili, slatka paprika, kurkuma, kardamom, cimet, klinčić, list 
curryja, ocat) 9

Svježa tuna u kremastom kokos curryju (Tuna, kokosovo vrhnje, luk, 
češnjak, đumbir, limun, chili, kus-kus, ketchup, maslac, curry u prahu, 
umak od kamenica, umak od soje, pasta od kozica, limunska trava, Gamboge, 
cimet) 1,2,4,7,9,10,14

Curry Bowl Vegan Curry (kokosovo mlijeko, paprika, mrkva, krumpir, 
mahune, brokula, cvjetača, luk, češnjak, đumbir, rajčica, chili, curry, 
indijski oraščić, cimet, kardamom, klinčić) 8 

Black Pork Curry (svinjeći vrat, luk, češnjak, đumbir, prženi curry, chili, 
umak od soje, ocat, limunska trava, prženi kokos, kokosovo mlijeko) 1,6

Pržena riža (riža, jaja, kupus, mrkva, leća, češnjak, luk, đumbir, sezamovo 
ulje, umak od soje, ananas, čili, umak od kamenica, pasta od kozica ili 
Chutney od ananasa)

Lignje na vrućem maslacu (lignje, mladi luk, paprika, maslac, chili, 
vrhnje za kuhanje, kukuruzno brašno, umak od soje, pasta od kozica, 
umak od kamenica, kečap od rajčice) 2,6,7,9,10,14

Soja na vrućem maslacu (Soja, mladi luk, paprika, maslac, chili, 
kurkuma, vrhnje za kuhanje, kukuruzno brašno, umak od soje, 
chutney od ananasa) 6,7	

Curry Tuna Pasta (tjestenina, tuna, luk, đumbir, češnjak, vrhnje, 
parmezan sir, curry, sol, papar, rajčica, mladi luk, paprika) 1,4,6,7

DESERTI
Šrilankanski čokoladni kolač s keksima (maslac, kakao, čokolada, šećer, 
keksi, vrhnje, mlijeko, preljev od šumskog voća) 1,7

Topla palačinka punjena Pol Pani (kokos, kardamom, šećer, vanilija, 
brašno, ekstrakt marakuje) 1,3,7

Panna Cotta od manga   (mango, šećer, slatko vrhnje, pistacija, 
želatina, limun) 7,8	

PRILOZI
V Pol-Sambol (kokos, luk, rajčica, limun, čili, sol, slatka 
paprika)	

Chutney od ananasa  (ananas, đumbir, cimet, kardamom, kurkuma, ocat)  

Slatka pasta od paprika 1,2,6,9,10, 14 (paprika, chili, kamenice, soja, 
pasta od kozica, luk, đumbir, limunska trava, šećer, čili pahuljice) 

Curry majoneza 3,9,10 (majoneza, ketchup, curry, čili, jabučni 
ocat)	

Tamarind umak (Tamarinda, kurkuma, đumbir, češnjak, chili, šećer, 
luk, curry prah, sol i papar) 

Riža (basmati riža, ulje, sol)	

Porcija kruha (baguette, maslac, češnjak, curry lišće) 1,7

Kaha bath (basmati riža, curry list, maslac, sol, kardamom, klinčić, 
sjemenke kumina, curry u prahu, kurkuma u prahu) 7,9

Pol-roti (brašno, kokosove, mrvice, sol, curry list, mladi luk, 
suncokretovo ulje) 1
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ingredients    

SALAD & SOUP 
Red Rice Salad (Red rice, rocket leaves, lollo rosso, lettuce, cucumber, 
carrot, cherry tomato, mustard, vinegar, curry powder, olive oil, 
sunflower oil, sugar) 10

Sri Lankan dhal soup (Red lentil, coconut milk, onion, garlic, ginger, 
curry powder, cooking cream, butter, bread) 1,7,9	
	
APPETIZERS 
Chicken roll (Chicken, potato, onion, leeks, carrot, ginger, garlic, 
coconut, flour, curry powder, chili, apple vinegar, lemon, tamarind, 
sugar, eggs) 1,3,9,10

Fried Fish strips 3,4,9,10 (Pangasius white fish, mayonnaise, corn flour, 
ketchup, chili, curry powder, apple vinegar, lemon, eggs)

Deep Fried Lentil Cakes 1, 2, 9, 10 (Red lentil, onion, sweet pepper, cumin, 
mint, coconut, garlic, mayonnaise, carrot, leeks)    
  
Mixed Appetizer Platter  (Red lentil, onion, sweet paprika, cumin, mint, 
carrot, coconut, garlic, white fish, mayonnaise, corn flour, ketchup, 
chili, curry powder, apple vinegar, lemon, chicken, potato, leeks, 
ginger, flour) 1,2,3,4,9,10

MAIN DISHES
Kotthu (Onion, garlic, ginger, lemongrass, curry leaves, carrot, 
cabbage, leeks, curry powder, soya sauce or oyster sauce, flour, egg, 
chicken stock or lentil soup)  1,2,9,10

Deviled Dish (tomato, paprika, leeks, onion, garlic, ginger, oyster or 
mushroom sauce, soya sauce, ketchup, vinegar)   

Chicken Curry (Chicken, coconut milk, onion, garlic, tomato, ginger, 
curry powder, chili, sweet paprika, turmeric, cardamom, cinnamon,  
cloves, curry leaves, vinegar) 9

Fresh Tuna in Creamy Coconut Curry (Tuna, coconut cream, onion, 
garlic, ginger, lemon, chili, turmeric, couscous, ketchup,  butter, 
curry powder, oyster sauce, soya sauce, prawn paste, lemongrass, 
gamboge, cinnamon) 1,2,4,7,9,10,14

Curry Bowl Vegan Curry (coconut cream, bell pepper, carrot, potato, 
green beans, broccoli, cauliflower, onion, garlic, ginger, tomato, 
chili, curry powder, cashew nuts, cinnamon, cardamom, cloves) 8 

Black Pork Curry (pork, onion, garlic, ginger, roasted curry, chili, soy 
sauce, vinegar, lemongrass, roasted coconut, coconut milk) 1,6

Fried Rice (Rice, eggs, cabbage, carrots, leeks, garlic, onion, ginger, 
sesame oil, soy sauce, pineapple, chili, oyster sauce, prawn paste or 
pineapple chutney)  

Hot Butter Calamari (Calamari, spring onion, paprika, butter, chili, 
turmeric, cooking cream, corn flour, soya sauce, prawn paste, oyster 
sauce, tomato ketchup) 2,6,7,9,10,14

Hot Butter Soya (Soya meat, spring onion, paprika, butter, chili, turmeric, 
cooking cream, corn flour, soya sauce, pineapple chutney) 6,7	

Curry Tuna Pasta (pasta, tuna flakes, onion, ginger, garlic, cream, 
parmesan cheese, curry, salt, pepper, tomato, spring onion, paprika) 1,4,6,7  

DESSERTS 
Sri Lankan Chocolate Biscuit Pudding (Butter, cocoa, chocolate, sugar, 
biscuits, cream, milk, berry topping) 1,7

Warm Pancake with Pol Pani (coconut, cardamom, sugar, vanilla, flour, 
passion fruit extracts) 1,3,7

Mango Panna Cotta (mango, sugar, fresh cream, pistachio, gelatin, lemon) 
7,8

ADD-ONS  
V Pol-Sambol (coconut, onion, tomato, lemon, chili powder, salt, sweet 
paprika, black pepper)	

Pineapple Chutney (pineapple, ginger, cinnamon, cardamom, turmeric, 
vinegar, sugar, chili flakes)	

Sweet Chili Paste  1,2,6,9,10, 14 (paprika, chili, oyster sauce, soy sauce, prawn 
paste, onion, ginger, garlic, lemongrass, ketchup, curry leaf) 

Curry Mayo 3,9,10 (mayonnaise, ketchup, curry powder, chili powder, apple 
vinegar)

Tamarind Sauce (Tamarind, turmeric, ginger, garlic, chili sugar, onion, 
curry powder, salt & pepper)

Bowl of Rice (basmati rice, sunflower oil, salt) 

Portion of bread (bread, butter, garlic, curry leaves) 1,7

Kaha Bath (Basmati rice, Butter, onion, curry leaf, cinnamon turmeric, 
curry powder, cumin seeds, coconut cream) 7,9

Pol-Roti  (flour, coconut flakes, salt, curry leaf, spring onion, sunflower 
oil) 1

19



tvari ili proizvodi koji uzrokuju  
alergije ili intolerancije 

Prilog II. Uredbe (EU) br. 1169/2011

1.	� Žitarice koje sadrže gluten, tj. pšenica (poput pira i pšenice 
khorasan), raž, ječam, zob ili njihovi sojevi dobiveni hibridizacijom 
te proizvodi od tih zitarica, osim:

	 (a) gluakoznih sirupa na bazi pšenice, uključujući dekstrozu (1); 
	 (b) maltodekstrina na bazi pšenice(1);
	 (c) glukoznih sirupa na bazi ječma;
	 (d) žitarica koje se upotrebljavaju za proizvodnju alkoholnih 
	 destilata, uključuju dietilni alkohol poljoprivrednog podrijetla;
2. 	 Rakovi i proizvodi od rakova;
3. 	 Jaja i proizvodi od jaja;
4. 	 Riba i riblji proizvodi, osim:
	 (a) riblje želatine koja se koristi kao nosač za vitamine 
	 i karotenoide;
	 (b) riblje želatine ili ribljeg mjehura koji se  
	 upotrebljavaju kao sredstvo za bistrenje piva i vina;
5. 	 Kikiriki i proizvodi od kikirikija;
6. 	 Zrna soje i proizvodi od soje, osim:
	 (a) potpuno rafiniranog sojinog ulja i masti(1);
	 (b) prirodnih miješanih tokoferola (E306), prirodnog D-alfa 		
	 tokoferola, prirodnog D-alfa tokoferol acetata i prirodnog D-alfa 	
	 tokoferol sukcinata od soje;
	 (c) biljnih fitosterola i fitosterolestera od sojinog ulja;
	 (d) biljnog stanol estera proizvedenog od biljnih sterola  
	 dobivenih od sojinog ulja
7. 	 Mlijeko i mliječni proizvodi (uključujuci laktozu), osim:
	 (a) sirutke koja se upotrebljava za proizvodnju alkoholnih 		
	 destilata, uključujući etilni alkohol poljoprivrednog podrijetla; 	
	 (b) laktitola;
8. 	� Orašasto voće, tj. bademi (Amygdalus communis L.), lješnjaci 

(Corylusavellana), orasi (Juglans regia), indijski orasčići 
(Anacardium occidentale), pekan orasi (Carya illinoinensis 
(Wangenh.) K.Koch), brazilski orasi (Bertholletia excelsa), pistacije 
(Pistacia vera), makadamije ili kvinslandski orasi (Macadamia 
ternifolia) te njihovi proizvodi, osim orašastog voća koje se 
upotrebljava za proizvodnju alkoholnih destilata, uključujući etilni 
alkohol poljoprivrednog podrijetla;

9. 	 Celer i njegovi proizvodi;
10. 	Gorušica i proizvodi od gorušice:
11. 	 Sjeme sezama i proizvodi od sjemena sezama;
12. 	�Sumporni dioksid i sulfiti pri koncentracijama većim  

od 10 mg/kg ili 10 mg/L računati kao ukupni SO2, koji su u 	
proizvodima pripremljenim za konzumaciju ili rekonstituiranim u 	
skladu s uputama proizvodača;

13. 	Lupina i proizvodi od lupine;
14. 	Mekušci i proizvodi od mekušaca

substances or products that cause 
allergies or intolerances

Appendix II. Regulation (EU) no. 1169/2011

1. 	 Cereals containing gluten, namely: wheat (such as spelt and khorasan 	
	 wheat), rye, barley, oats or their hybridised strains, and products 	
	 thereof, except:
	 (a) wheat based glucose syrups including dextrose
	 (b) wheat based maltodextrins
	 (c) glucose syrups based on barley
	 (d) cereals used for making alcoholic distillates including ethyl alcohol 	
	 of agricultural origin
2.	 Crustaceans and products thereof
3.	 Eggs and products thereof
4.	 Fish and products thereof, except:
	 (a) fish gelatine used as carrier for vitamin or carotenoid preparations
	 (b) fish gelatine or isinglass used as fining agent in beer and wine
5.	 Peanuts and products thereof
6.	 Soybeans and products thereof, except:
	 (a) fully refined soybean oil and fat
	 (b) natural mixed tocopherols (E306), natural D-alpha tocopherol, 	
	 natural D-alpha tocopherol acetate, and natural D-alpha tocopherol 	
	 succinate from soybean sources
	 (c) vegetable oils derived phytosterols and phytosterol esters from 	
	 soybean sources
	 (d) plant stanol ester produced from vegetable oil sterols from soybean 	
	 sources
7.	 Milk and products thereof (including lactose), except:
	 (a) whey used for making alcoholic distillates including ethyl alcohol of 	
	 agricultural origin
	 (b) lactitol
8.	 Nuts, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus 	
	 avellana), walnuts (Juglans regia), cashews (Anacardium occidentale), 	
	 pecan nuts (Carya illinoinensis (Wangenh.) K. Koch), Brazil nuts 	
	 (Bertholletia excelsa), pistachio nuts (Pistacia vera), macadamia or 	
	 Queensland nuts (Macadamia ternifolia), and products thereof, except 	
	 for nuts used for making alcoholic distillates including ethyl alcohol of 	
	 agricultural origin
9.	 Celery and products thereof
10.	 Mustard and products thereof
11.	 Sesame seeds and products thereof
12.	 Sulphur dioxide and sulphites at concentrations of more than 10 mg/	
	 kg or 10 mg/litre in terms of the total SO2 which are to be calculated 
	 for products as proposed ready for consumption or as reconstituted 	
	 according to the instructions of the manufacturers
13.	 Lupin and products thereof
14.	 Molluscs and products thereof
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mild are you serious?sri lankancroatian how spicy do you want your dish?

PROGRAM VJERNOSTI
loyalty programme
prijavite se za našu karticu vjernosti i pri svakom 
posjetu curry bowlu ostvarite popust. sign up for our 
digital loyalty card by scanning the qr code and get 
stamps and discounts on every visit to curry bowl.

do you love the brand?  
let’s franchise!
good food, great times!
franchise@curry-bowl.com
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www.curry-bowl.com


