


- are freshly cooked to order using only the finest 7 freshest produce

W dining in or taking away. Therefore, please allow reasonable time for
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traditional Indian cooking, with a modern twist! Malah -
fs fully licensed and boasts an extensive drinks rnenu_
which features a variety of fine wines and premium beers,
specifically selected to complement the food we serve. If you
are unsure of what wine to choose, our staff will be pleased
Lo assist,

¥

An introduction to Indian Cuisine - With a cooking tradition full of
exotic ingredients and rich spices, Indian cuisine is as colourful and
diverse as her people. The secret to truly great Indian cooking isin
the careful use of aromatic spices, resulting in dishes that tantalise
even the most discerning palate! As well as imparting flavour, many
of the herbs and spices used in curmies are good for you, with unigue
medicinal properties; turmeric, cloves and cardamom contain
powerful antioxidants, while ginger and fennel are carminative to
the digestive system.

Fresh food takes time to prepare - Because all of Malabar's dishes

and spices, you may find it takes slightly longer than at an ordinary
 restaurant. In the meantime, we recommend you enjoy an appetiser
+ from our extensive list. Please note: While we cannot include our
full range of specality dishes in our take-away menu, we take great
L care to ensure all dishes are of the same exceptional quality, whether

“your take-away orders to be prepared.

Please sign our guest book - Thank you for choosing to dine at the
Malabar, we are eager to ensure you receive the highest quality
service from the moment you walk in. Please ask our service staff ta
present you with our guest book, We greatly value your comments
and welcome any suggestions you may have.



TRADITIONAL SELECTION

A selection of popular starters recognised by everyone, which
have been enjoved by generations from the golden era of the
British Indian Cuisine, Served with a salad garnish, mango &
tamartnd sauce.

JEERA CHICKEN TIKEA (on or off the bone)  5.90

Praces of chicken spiced and rrarinated uw_'rnl_glll o achieve the |‘|.-1Erﬂ-;_1|'q.r of SpHees
and flavours, cooked in the tandoor, A must for any menw

SHEEK KEBAB 5.90
Miinced lamb blended in conander, fresh herbs and aromatic ground spices, char-
grilled in the tandoor,

NARGIS KOFTA 5.90

Spicy minced lamb pasted over hard-boiled epgg, dressed with omelette, for the
discerning diner who prefers the original Indian Scotch egg!

CHINGREE BHA.JI (Norwegian prawns) 5.90

Prawns cooked with onkons, garlic and mild spices served on a flatbread puree
{unteavened shallow fried bread almost pancake consistency).

SOMOSA MEDLEY 5.90

Cheice or selection of mixed vegetables, mince lamb or diced chicken cooked with
bhwna-dry style fresh gaclic, shallots, fenugreek leaves and coriander filled in fine
Bangladeshi pastry.

CHICKEN SHASHLICK 5.90

Chicken cooked on a skewer with capsicum, onions and tormatoes, served ina spicy
tomato based tangy tamarind sauce

CHICKEN CHATT ON PUREE 5.90

Ciced chicken cooked with onions, garlic and mild spices served a flatbread puree
{unleavened shallow fried bread almost pancake consistency)

BBQ HOT & SPICY WINGS 5.90

Praces of chicken wings spiced and marinated nvsrnigh'r to achigve the harmony of
spices and tlavours, barbecued in the tandoor A beautiful light refresher

MIRCHEE KA MASSALLA 5.90

A whole baby sweet bell pepper tandoori grilled and stuffed with spring chicken €7
coriander or spicy lamb and methi (fenugreek leaves) Make you selection on order:

CHICKEN PAKORA 6.90

Lightly spiced chicken with curry leaves, lemongrass and coriander paste cocked in a
light spicy batter, deep fried. A slighthy hot and light appetser

Popadoms will enly be served ance you have placed your ordes,
no food items will be served whilst menus are still on the table.

NEPALESE STYLE FISH PAKORA 7.90

Lightly spiced cod with curry keaves, lemongrass and coriander cooked ina light spicy
batter, deep fried. A slightly hot and light appetiser.

CELEBRATION MIX TARA 8.90

A house selection of mixed appetisers usually consisting of sheek kebab, chicken tikka,
lamb tikka, onion bhajee and somosa

VEGETARIAN SELECTION

Malabar is proud to present to you our selection of vegetable
appetiser’s for you to enjoy. Each starter is unique and
distinctive in flavour and cooked using fresh vegetables, Highly
recommended for our vegetarian guests.

CHILLI PANEER SHAHSLICK 5.90

Pieces or marinated vegetable paneer, tandoori grilled €7 served sizzling
with roasted onions & mixed bell peppers. A light retresher,

ASSAMESE ALOO PUREE 5.90

Baby potatoes cooked in a spicy garlic, onion and peppery sauce with
fresh cauliflower florets @ baby potatoes, Served in a flatbread puree
{unleavened shallow fried bread - almost pancake consistency).

MIRCHI HARIALI 5.90

A whole sweet bell pepper tandoori gnilled stuffed with gently spiced
mixed seasonal vegetables,

ONION BHAJEE 5.90

Sliced anions and potatoes with sliced aubergine €7 corn gently spiced,
mixed with gram flour, deep fried,

GARLIC MUSHROOM SHASLICK 5.90

Chestnut mushrooms cooked with capsicum, onions and tomatoes,
sarvar in'd spicy temaio basad tangy tAmar el S e

SABZI PAKORA SELECTION 5.90

Fresh bhindi, cauliflower, courgette and potato dipped individually in a
spicy besan and comblour batter crispy deep fried vegetable appetisar,

SWEET POTATO SHASHLICK 5.90

Sweet potatoes cooked in-a spicy garlic, onion and peppery sauce with
juliennes of mixed bell peppers, conanderand chick peas! served sizaling,

PANEER PAKORA 5.90

Lightly spiced paneer with curry leaves, lemcngrass and coniander paste
cooked in a light spicy batter, deep fried. A slightly hot and light appetiser,
Served sizzling with fresh garlic



MALABAR SIGNATURE STARTERS

Below is our unique house presentation starters you will not find in any other restaurant, these recipes
and cooking techniques have been skilfilly created by our team of chef's and director af ciisine.
We hope you enfoy them as much ag tve have enjoved crealing them for vou.

MASSALLA GRILLED QUAIL

A whade quail delicately spiced with dry spices, marinated in lhe yoghurt
then steam-grilled. An adventurcus game starter full of zesty flavaurs,

BBQ STICKY & SPICY LAMB SHORT RIBS

Tender pieces of lamb: shart ribs marinated in dry crushed spices of garlic,
ginger, fenugreak leaves spiced with turrmernic, dharya, shahi zeera and a
hint of chilli flakes, dipped in honey @ molasses and grilled to perfection
Lip licking Malabar favousite .||

CHAR-GRILLED SFICY SALMON

Cubes of filleted salmon, marinated with fermel, ginger, lime jules, ajwain
and a hint of mustard. Char-grifled in the tandoor to give it a natural
smaokey flavour

CRAB & MACKEREL SOMOSA

White crab mear and fresh mackerel infised with lemon grass, sping
onion, conander, sea salt and Thai chillies wrapped in filo pastry samosas
and deep fried in vegetable ol A beautiful light and refreshing crab
appetiser fubl of flavour

SHOLA KASHMIRI GRILL (LAMB CHOFS)

lender pieces of lamb chops marinated in mild yoghurt with garlic, ginger,
tenugreek keaves spiced with turmeric, dhanya, shahi zeera and a hint of
chilli. Tandoon grifled. & well recommended unique starter for those who
lowe the taste of tender Lambl A Malabar howse favourice,

ADRAKI HAASHI (DUCK-BREAST)

Tender duck breast roasted in ginger @r lime juices, Spiced with ajwain,
methi, mustard and dred chillies. Anexcellent appetizer full of tangy bat
flavoursorme tones,

SHIKARI VENISON

Succubent diced cubes of wild venison marinated in hung yoghurr, infused
with jeera and coriander and the full flavours of tandoon spices. Grilled
ta perfection. served sizzling with mixed peppers @r onlons.

7.90

7.90

7.90

7.90

8.90

7.90

7.90

GINGER & LIME MUSSELS & SHRIMPS

Crushed ginger with cury leaves pan fried with a reduced vine tomate
@ corander broth stewed with mussels and shrimp, finished with a dash
of coconut mitk ard served with a butter chapati, An excellent way to
Enjoy mussels,

GARLIC & SCALLOP SIZZLER
Creeanic king scallops flash-fried in olive oil with garlic, corander, kaffu

lime leaves ard mixed hight aromatic spice An unusual combination
of spice, yet extremely tasty and moreish, A unique method of serving
scallops, cooked to perfection with hght spices to balance the flavours,
highly recommended

SINGAPORE STYLE CRAB

white devonshire crabmeat, pan - cocked with shallets, erushed fresh
chillies, fresh corander guced with turmeric @ paprika and infused with
flash fried parlic. served in a puree (shalow-fried flathread). An exquisite
crab presentation

MALABARI SEAFOOD SIZZLER

King - sized freshwater prawns, oceanic scallops @ mussels stir fried m
olive oif with garlic, onion, and maishrooms gently spiced with paprika and
a hint of turmenc, gamished with fresh conanderer cury leaves. A must
for lovers of seafood,

SCALLOPS, SAMPHIRE &
MUSHROOM SIZZLER

Pan-fried king scallops with garlic mushreoms and samphire, flash-fried in
clive ol with garlic, coriander, kaffw lime leaves and mixed light aromatic
spbce. A beautiful scaliops presentation,

MALABARI LOBSTER PRAWN

A whaole lobster size king- prawmspiced with light dry spices and marninated

Iy [ives yaghiit with fenined, girger, lime juice, ajwain and a hint of mastard.

“Char-gnilled inthe tandoori to givair a natural smoky flavoar

7.90

9.90

9.90

10.90

10.90

11.90



TSIGRI GRILLED DISHES

The Tsigri ts a charcoal fired open flamed grill. This ancient
stvle of cooking was used by the great Mogul chefs (popularly
known for thetr excellent culinary skills) when it came to prepare
hanguets hosted by the superior emperors. The natural, healthy
and earthy tones of these dighes is achieved by using fresh

herbs and light notural apices withowt the wse of any oils and
butters, resulting in very succulent and flavoursome dishes. The
modern day interpretation of cooking with this method is using a
charcoal tandoori oven.

CHICKEN (ON/OFF BONE TIKKA) 12.90

Pleces of chicken or on the bone chicken spiced and maninated overnight to achieve
the harmony of spices and flavaurs, cooked in the tandoo: A rmust far any men

TANDOORI MIXED GRILL 15.90

A tandoori mix selection of chicken, lamb and sheek kebab spiced and marinated
avernight to achieve the barmony of spices and flavours, cocked in the tandoor.

TANDOORI PANEER SHAHSLICK (V) 11.90

landoori gnlled vegetanan paneer stir-fried in olive oll with generous portuons of
shallots, bell peppers @r gailic. Served sizzling with a nan bread.

SWEET POTATO, MUSHROOM &
SAMPHIRE SHAHSLICK (V) 11.90

Sweel potato, mushrooms €7 samphire stir-fied in olive oil with generous portions &f
shallots, bell peppers @r galic Served sizzling with a nan bread.

CHICKEN SHASLICK 12.90

Tandoori-grilled chicken stir-fried in olive oil with generous portions of shallots, bell
peppers €0 sarlc Served sizzling with a nan bread

MIXED SHASLICK 15.90

A randeon mix selection of chicken, kamby, king prawn, sheek kebabr and duck sur-fried
in olive ol with generous porvons of shallots, bell peppers @r garlic Served sizzling
with a naan bread,

MONEKFISH & COD SHAHSLICK 18.90

Fremiurn diced cubes of monkfish @ cod pan foed in vegetable ol with generous
portions of shallots, bell peppers @r garlic. Served sizzling with a naan bread.

SEAFOOD SHAHSLICK 21.90

A mint seléction of King Prawns, scallops, mussels, monkfish. @ shrimps stir-fried in
vegetable oil with generous portions of shallots, bell peppers €r garlic. Served sizzhng
with a naan bread.

RECOMMENDED
BIRIANI DISHES

Biriani is a culinary speciality of ancient Persian origin made
with Patna rice, which is diuem (steam) cooked with yvour choice
of addition and flavowred with saffron. Served with owr hotse
selected curry. We recommend that you order a supplementary

vegetable side order to make this meal complete.

MURGHEE BIRIANI

Bonaess pieces of chicken, cooked with bariam nce and served with
vegetable curry sauce.

SABZI BIRIANI

Prepared fresh miked vegetabiles, cooked with biriani rice, and served
with vegetable curry sauce

KESAR LAMB BIRIANI

Premiwm topside of tender lambs, cooked with biviani rice and served
wrth vegetable curry sauce.

SEAFOOD BIRIANI

Fresh mixed seafood of the day | cocked with biriani nice, and served
with vegetable curry sawce.

PANEER & PEAS BIRIANI

Giilled marinated paneer with garden peas cooked with birian rice and
served with vegetable curry sauce.

MALABARI BIRIANI

A mibeture of lamb, chicken, king prawn and Morwegian prawn cocked
with biriani noe ard served with vegetable curry sauce

KING PEAWN BIRIANI

Freshwater king praswn cocked with birani rice and served with
vegetable curry sauce,

12.90

12.90

14.90

18.90

12.90

15.90

20.90



SPECIALITY SEAFOOD
PRESENTATION

Mualabar has won "The Asian Curry Awards in recognition to
the gquality of food and service we provide. It was particularly
highlighted for the unique techniques used in cooking seafood
dishes locking in the moisture and taste of the fish whilst
cleverly using gentle herbs and spices not over powering the

flavour of the fish.
The range of different types of market fresh fish is carefully

sourced from sustainable blue line fishing environments .
Figh is subject to market availability, please ask your servicer
an avatlability. Please allow o further 25 minutes (mintmum}
cooking time on all seafood dishes.

GRILLED SEAFOOD SELECTION
SALMON 18.90

Steamn grilled preces of prime ot fresh salmon mannated inomild yoghore
and thyme, spiced. with apeain, turmeric, coriander and cracked black

pepper Served with pan-fried garlic vegetables in alive oil

COD FILLET 18.90

Steam grilled plece of cod fillet marinated in mild yoghart and thyme,
spiced with ajuain, turmeric, coriander and cracked black pepper Served
with pan-fried garlic vegetables m olive il

LEMON SOLE 18.90

Premium fillets of fresh lemon sole, spiced and marmated in lime,
corandsy, turmeric, rack salt and cayenne. Served with pan-fried garlic
vepetabiles in alive ail

SEA-BASS 18.90

A whole grilled sea-bass {butterflied and de-boned)) spiced and marinated
in fimne, cariander, turmesic, rock salt and cavenne, Served with pan fried
parlic vegetabdes in alive ol

SWORDFISH STEAK

Steam griled plece of swordfish steak marinated i mild yoghurt and
thwme, spaced with apwain, turmeric, coriander and oacked black peppes,
Served with pan-fried garlic vegetables in olive oil.

MONKFISH

Steam grilled plece of whole monkfish tail {de-boned) marinated in mikd
yaghurt and thyme, | spiced with apaain, turmeric, corlander and cracked
biack pepper. Served with pan-fried garkic vegetables in olive oil.

FRESH WATER KING PRAWNS

cacked in the Shelled freshwater king prawns marinated in a garlic and
coriander based paste with fairly moderate spices. (served sizgling with
a fresh sadad)

HALIBUT FILLET

Stearn grilled piece of halibut fillet marinated inmild yoghurt and thyme, ,
gpeced with apwaln, tunmerle, corlander and cracked black pepper, Served
with pan-fried garlic vegetables in olive il

18.90

18.90

20.90

20.90



SPECIALITY SEAFOOD
IN SAUCE DISHES

The following seafood dishes have been created using Malabar’s
own rectpes to give you o unique dining experience enjoying the
flavours of the ocean. We hope you enjoy these unique dishes as
mueh as we have enjoved creating them for vou.

MACHLI JHOLL 19.90

Fillet of cod loin simmered in mustard oil with young onions, fresh chillies, garlic and
coriander. It 15 then eooked in fish stock with curry leaves and baby potatoes. An
excellent seafood dish full of flavours of the seal Slightly hot.

MONEKFISH, KING PRAWN &
SHRIMP KARAHI 20.90

Diced pieces of monkfish cooked in mustard ol with young onions € mixed bell
peppers simmerad. in spicy onion stock Finished with adding vine tomatoes and
coriander. Gamished with fresh ginger and chillies.

CHINGREE & MONKFISH
NIMBU MASALLA 20.90

King-size freshwater prawns (butterfly cut) €r Morwegian monkfish cubes cooked
in a splcy hot sauce made with pan fried shallots @r garlic in clive oil, stewed in an
omion based rich stock with fresh ime @7 curry leaves, Garnished with tamatoes and
corander, A slightly hot and tangy in taste,

CHINGREE MUNCHARIAN 20.90

King size freshwater prawns cooked in the tandoor with a special garlic €7 mustard
marinade, served sizzling in a dish of spicy garlic and coriander sauce, with juliennes of
mixed bell peppers. A must for king prawn connoisseurs.

CHINGREE GARLIC CHILLI 20.90

King size freshwater prawns (butterfly cut} cooked with generous portions of garlicer
tomato, it is then reduced in a light onion stock with coriander and fresh chillies. An
excellent seatood dish, shghthy hot

CHINGREE KYBERI KARI 20.90

King size frashiwater prawns { butterfly cut), simmered in olive ail with young anions,
cayenne, fresh garlicroot ginger and cumin. It is then cooked with spiced mince lamb
in a tomato and corlander based stock. Dressed with fresh gingsi and fresh chillies. A
slightly warm dish full of flavour

BENGAL REZELLAH FISH 20.90

Prime cuts of monkfish, king prawns and cceanic scallops fillets pan-fried with mixed
bell peppers, then cooked inan onion and tomato stock with fresh shiced ginger, home
maddi achaar and kathr lime juces. A beautitul and tantalsing fish dish,

LOBSTER TAIL & SEAFOOD MEDLEY 22.95

Aowhole lobster tail cooked with garic, shallots, chillies and curry leaves in a tomato

based omon stock, Mussels, prawns and scallops are then added, finished with fresh
coriander, An excellent seafood dish

GOAN STYLE FISH CURRY 20.90

Monkfish tail eacked in alive ol with fresh curry beaves, shrimps and fresh young
leaves inan onion stock reduction with plum tomatoes, finished with a hint of coconut
rmilk and coriander.

SHALIMARI SHELLFISH 21.95

A Supreme section of king scallops, king-prawns, Scottish rope-grown mussels €7
Morwegian prawns sautéed in a garlic and coriander sauce. It is then simmered with
curry leaves and kaffiv lime leaves in an onion gravy with touch of coconut milk. a
beautiful smooth and delightful shellfish presentation.  Highly recommended for
lovers of seafood,

KERALLAN MACHLI TARKARI 22.95

A piece of premidm halibiat steak pan cooked with scallops and mussels in ow
signature seafood broth made of onions, garlic, curry leaves, mustard and delicate
ground spices with 2 plum tomato and coconut milk reduction. gamished with flash
fried samphire. This is the ultimate seafood recipe and seafood presentation we have
takeh years to pertactiand present to you, 4 must for seafood conngisseurs,

SINGAPOREAN CHILLI CHINGREE
& CRAB TARKARI 20.90

fresh water king prawns butterfly cot with fresh Devanshire white crabmeat gently
pan cooked with curry leaves and kathic lime leaves in an onion. gravy with touch
of coconut milk. a beautiful smaath and delighthul crabmieat’ presentation,  Highly
rechmmended far loversof seafosd



CHICKEN SPECIALITIES
CHETTINAND 12.90

Spring brased premium diced chicken breast, with black peppercorms and curry leaves,
reduced in an anion stock with mized chillies & South Indian spicy and tangy speaatty chicken
presentation.

ZEERA METHI 12.90

Sprng brased premium diced chicken breast, marinated with mieed herbs and spices srmmerned
in oliva ail with generous amounts of fenugresk leaves and coriander. A bearty and healihy
chicken presentation.

BUTTER CHICKEN 12.90

Sprng brased premium jidiennes of chicken | marinated in yoghurt, conander and dry chillies
steam-grilled then simmered in caramelised anions, garlic, tomataes and butter. It is then
cooked in a creamy sauce made from almonds and coconut mitk. A delightful buttery, slightly
fruity Moghul dish.

ADDRAK KARAHI 12.90

Spring brased premiom chicken breast, marinated with mixed herbs and spices then simmered
in rapeseed ol with crushed ginger, mixed bell peppers and sliced onians. Spiced mediim to
shightly het, a dish full of spicy rich flavours, highly recommended.

CHATUCHAK 12.90

Sprng brased preminm chicken breast cooked with young onions, peppers and coriandes,
spiced with turmeric and gentle seasoning and topped with butter pan-fried fresh tamataoes,
cucarnber and chillies, a slightly hat dish,

KERALLA TAWA 12.90

Sprmg brased premium chicken juliennes manmated with mased herbs and sproes then
simmered in olive ail, miked bell peppers and sliced anions. Spiced medium to slightly hot, a
digh full of spicy rich flavours, highly recommended, Sered sizzling with ginger and coriander,

TANDOORI MURGH MASSALLAM 13.90

Tandoon srilled premium chicken, marinated in lve yophurt with dry spices and fresh herbs,
It is then pan cooked in a sauce made of garlic, ginger, turmeric, plum-tomatoes, fresh chillies
and mince lamb, cooked on the bone with a boiled egp. A wonderful slightly hot house
presentation. Highly recommend

NAWABI PISTA PASANDA 13.90

Tandoon grilled premmum chicken, marinated in yoghurt, steam-grilled then simmerad in
cararmetised onicn gravy, vine tamatoes and butter it is then cooked m a creamy sasce made
from crushed almonds and coconut milk, garnished with a bolled egg, A delightful smocth and
rmild creamy dish cooked an the hane, & very smiooth chaoice far a-mild r creamy palette:

MURGHI MAKHANI 13.90

Tandowoi grilled  premium chicken, marinated in yophury, steam-grilled then simmered in pan
fried crushed almonds €7 ripened ving romataes and burter, 1t is then conked in & creamy sauce
made from almonds and coconut milk. A delightful smaooth and mild crearmy dish finished with
an addition of frash cream to create asitky and smoath finish, cocked on the bone. An exquisice
presentation, Highly recommended

LAMB SPECIALITIES
KHYBERI KARI 13.90

[noed shees of spring lamb simmered i olive afl with young anions, cayenne, fresh garlic, root
ginper and cumin. 1t i then cooked with spiced mince lamb in a tomata and conander based
stock. Dressed with frash ginger and fresh chillies. A shighitly warrn dish full of flavour

ZAFRANI 13.90

Succulent pieces tender lamb braised with cracked black pepper, it s then simmesed in olive ol
with young onicns, fresh garlic, €7 root ginger It 15 then cooked stew like in a onion, vegetable
and coconut stock, reduced with the addition of fresh aubergine, courgette, chillies and young
leaves. A warm and mediom dish full of rich Fawvou

GARLIC CHILLI 13.90
An altermative to the popular bhuna, this dish is cooked with onicns, mized peppers, garlic
achaar, fresh herbs and spices. Gamnished with fried chillies and gardic. A bhuna style dish with

penerous amounc: of garlic

LUHARI KARAHI 13.90

Succulent pleces of tender lamb braised with cracked black pepper simmered i olive ail with
fresh garlic and shallot paste, itis then reduced with bell peppers and curry leaves, A traditional
north Indian lamls presentatian

KAALIA GOSHT 14.40

Sorh Indian presentation of lamb cooked with fresh einger, peppercoms and black chill, reduced
in anion stock with cumy leaves and split mustard, A well recommended shightdy hiot lamb dish

LAAL MAAS 14.40

A spicy fiery Rajasthani red chilli curry. Succulent tender lamb sivimered in orushed ginger, red
chillies €r Mack pepper reduction cooked i an onion and ving tomato gravy. An adventurous
spicy and hat lamb presentation from the recipes of Rajasthan that are well known for the use of
fiery red chillies. An extrernely tasty [amb presenation,

RAILWAY LAMB MADRAS 14.40

The vaditional fawourite of the British Raj in India, this dish was served to the first class travellers
in their opulent raillway compartments This is a spectacular recipe of tender lamb, cooked with
ground peppercems and ground black chillies wath fresh spices stewed in a thick tomata and
onion gravy with baby potatoes. An excellent origingl, slighthy hot but tasty lamb recipe finished
with fresh chillies and coriander.

GOAN LAMB VINDALOO 14.40

Famed for the Portuguese inflience of hot spices in Goa, we brng you aur verson of the famaus
Goan Vindalooe. Crushed ginger €7 garlic is smmered with vine tomatoes then Lamb added and
stewed with fresh conander and curry leaves, a misture of spices and crushed hot chillies added
and finished with baby pomatoes, A very hot and tasty presentation of an ariginal lamb recipe.

TARKARI 15.90

Anexcellent presentation of awhele lamb shank siow cooked with shallots, fresh root ginges, frash
herbs and spices, cocked ina slightly hot onion and tomato sauce with baby potatees @ minced
lamb, Garmished with fried chilfies and roor gmgen. An exquisite lamb dish full of nich flavours.

PASTISTA 15.90

Our House presentation of slow cooked whole lamb shank cooked with fresh ginger, sarlic, dry

=3

chillies and cayenne pepper. Reduced in lamb stock with butternut squash and curry leaves, A
spnature lamb dish,



GAME, MIXED & TRADITIONAL
CURRY SPECIALITIES

ZAMERI ZEERA HAASHI (DUCK) 14.50

Succulent jubennes of premium duck breast cooked with garlic, shallots,
whole jeera in & spicy tomato and corander reduction, finished with fresh
coriander and fenugreek leaves. An excellent duck presentation

AJMERI HAASHI (DUCK) 14.50

Succulent juliennes of premium duck breast marinated with mixed herbs and
spices simmered in olive oil with choyoto squash and genercus amounts of
fenugreek leaves and coriander. A hearty and healthy chicken presentation.

HORINER TARKARI 14.50

Succulent juliennes of premium Scottish wild venison cooked with fresh
ginger, peppercerns and black chilli, reduced in onion stock with curry leaves
and split mustard. A well recommended slightly hot lamb dish,

PASPURAN KHYBERI KARI 15.90

Chicken, lamb, prawn and king prawn cooked with young anions, mixed bell
peppers and coriander. A textured and balanced curry full of rich flavour,
highly recommiended,

JUNGLE MUNCHARIAN 15.90

Juliennes of grilled chicken &7 duck breast, diced vemson €r diced lamb
cocked in the tandoar with a special garlic €r mustard marinade, served
sizzling in a dish of spicy garlic and corander sauce, with juliennes of mixed
bell peppers.

TRADITIONAL FAVOURITES

The following traditional favourite dishes are available to order;
Please select your choice of additive with the curry.

BALTI, BHUNA, DOPIAZA, DHANSAK, PATHIA,
SAAGWALA, ROGON JOSH, JALFREZI, MALAYA,
CEYLON OR KORMA

Chicken, Fresh Vegetables,

Mince Lamb 11.90
Norwegian Prawns or Premium Lamb 12.90
Freshwater King Prawns 20.90
Chicken Tikka Massalla 12.95

COMBINATION DISHES
COMBIMNATIONS WILL NOT BE SERVED AT BUSY PERIODS

The following selections are served as two half portions enabling
patrons to sample two dishes,

TRADITIONAL POPULAR DISHES

Chicken Tikka Mossala & Lamb Bhuna 13.90
Chicken Saagwala & Lamb Jalfrezi 13.90
Chicken Dhansak & Lamb Ceylon 13.90
Chicken Jalfrezi & Lamb Patia 13.90
Chicken Korma & Lamb Malaya 13.90
EXCLUSIVE MALABAR DISHES

Butter Chicken &Garlic Chilli Lamb 14.90
Chicken Chatuchak & Lamb Zafrani 14.90

Paspuran Khyberi & Garlic Chillie Chicken 14.90
King Prawn Ceylon & King Prawn Saagwala 20.90
Bengal Rezellah Fish & King Prawn Jalfrezi  20.90

EXCLUSIVE VEGETARIAN DISHES

Mix Veg Bhuna & Mix Veg Dhansak 12.90
Mix Veg Saagwala & Mix Veg Jalfrezi 12.90
Dhum Aloo Gobi & Lasan Ka Saag 12.90

Methi Bhindi Palak Salan & Paspuran Dhall 12.90
Palak Paneer Baigan Jhool & Mix Veg Ceylon 12.90

Other combination meals of your choice may be made up from the main meny,
please note this may take some time to prepare and additional charges will apply.



SHAH KARI SELECTION
(FRESH VEGETABLES)

Malabar is proud to presend lo you our selection of vegetable
dishes for you to enjoy. Bach dish is unique and distinctive in

flavour and cooked using fresh vegetables. Highly recommended
for aur vegetarian guesis. These dishes can be served as a main
corrse £11.90 or a side accompaniment to ary main dish £5.90,
please note no side order maoy be allowed to be served without a

LR COLrse.

DHUM ALOO GOBI

A traditiona Cheotinand recipe of angy sped poratoes, aubergines 27
caulitlower cooked semi-dry with shallors, Tamaring, garlic, coriander €7
sweetened tomatoes. A wonderful spicy vegetable dish

LASAN KA ROSHUNI SAAG

Fresh spinach cooked in ofive od with fried garlic and onions with
turmeric and a hint of shallats, An age old rraditional favourie, Can be
modified 1o potatces (saag aloo) or paneer (=3zg paneer):

PALAK PANEER & BAIGAN JHOOL

Fresh spinach, aubergine; and mushrooms cooked semi-dry m olae
ail with pan-fned garlic and shallads, medum-hor @r slaily spicy,
Garnished with coriandar A well balanced vegetarian dish

SWEET POTATO, PEAS & MUSHROOM CURRY

Sweet powatoes, mushrooms and peas cooked together with medium spices
reduced inanion stock the finshed with ourry ieaves and corlander,

CHILLI CHANA & MATTER PANEER

A tradmiona south Indian recipe of tangy spiced chick-peas @r paneer
cnaked semi-dry with shallats, fresh peas, tamanind, garlic and coriander.
Topped with flash-fried root ginger and fresh chillies, a hotand
flavoursome dish

SHAHI PANEER MASSALLA

Grilled marinated panger cocked in & plum womate stock reduced with
fresh cream, coconut and almonds, A classic pamear dish, mild and rich
in flawour

BUTTERNUT SQAUSH & PANEER CURRY

Tandoor grilled cubes of spicy paneer 8 culbes of fresh butbernut
Sguash sirmmisred Inalve el with fresh gar ic and shallot paste, it I then
redisced curry leaves, A traditional north Indian pasteer presentation:

METHI BHINDI

Fresh Okra {or commonly known as ladses fingers) cooked together with
fenugreek leaves, pan- fried with shallots and a hint of conander chilll &
leman 1o give it & mngy favour

BUTTERNUT SQUASH &
CAULIFLOWER, PANEER BHAJEE

Fresh butternut squash, caulflower, sigar snap, peas and paneer cooked
semi-dry i olive oil with pan-fried garlic and shallots, medium-haot @
sightly spicy. Garnshed with coriander A well batanced vegetarian dish

DHAL TARKA

The renownead popalar yellaw splitlentils {Masoor dhal) eooked in
steamed pots, finished with & flash-fried tarka of sliced fred garfic,
shigdlots and bay leaves in ol ive of

SAMPHIRE, AUBERGINE &
SWEET POTATO CURRY

Frash diceq aubergine cubes simmered In migzara ol with yaung ansans,
frash chilias, garlic &nd corander It is than cocked in vag stodk with curry
lraves and sweet potatoes & samphire: Slightly hot and beautitul curry.



RICE DISHES

PLAIN BOILED RICE 3.00
Boiled patra rice without any additives or flavouring.

STEAMED BASMATI RICE 3.50
Ararmatic kernal basmati rice cooked with a hint of saffran and kewra,
MUSHROOM PILAO RICE 3.90
Aramatic basmats rice cooked with fresh mushrooms and turmeric,

GARLIC & ONION FRIED RICE 3.90
Patna rice fried with garlic and onons in sunflowser oil.

KEEMA PILAO RICE 3.90
Aramat basmmati rice cooked wath spicy minced kmb,

PERSIAN FRUIT and NUT RICE 3.90

Ararnatic basmati rice coaked with the slightly sweet flavowrs of almonds, sultanas
and diied fruit.

SAMPHIRE and GARLIC FRIED RICE 3.90
Aramatic basmati rice cooked with flash-fried samphire €7 garlic.

GOAN STYLE RICE 3.90
Aromatic basmats rice cooked with shallots, green peas, egg and conander.

THAI GREEN RICE 3.90

Aromatic basmat rice cooked with crispy fried green cabbage, penerous portions of
garlic and coriander, fmished with a hint of fresh chilli

EGG FRIED RICE 3.90
Plain boiled rice fried with salt with generous porticn of scrambled eggs

PEAS PILAO RICE 3.90
Aramatic basmati rice cooked with shallots, garden peas and conander
LEMON CHILLI RICE 3.90

Aramatic basmatt rice fried with shalflots, shoed lemons and chillies,

FOOD ALLERGY DISCLAIMER
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BREADS

NAAN Clasical indian bread.
GARLIC and ONION NAAN
Saft bread coated with an abundance of g_.'-lrlir.a-nd shalkots,

JAFRANIT KEEMA NAAN
Soft bread stuffed with spicy minced lamd.

PESHWARI FRUIT and NUT NAAN

Saift bread stufled with dried fruit and cocanut

CHILLI and CORIANDER NAAN

Maan infused with fresh chillies, spring anions and coriander leaves.

STUFFED KULCHA NAAN

Maan stufted with a spicy caubflower and potato filling.

GARLIC and CHEESE NAAN

Maan infused with garke @7 soft cheese.

ROASTED CHILLI NAAN

Maan infused with rack salt, whole jeera, fresh garlic, roasted black
chillies, fresh chillies and conander.

MALABAR NAAN

Maan stuffed with spicy new potatoes, cauiflower and poats chesse,

dressed with fresh green chillies, fresh carlander and rock salt.

TANDOORI ROTI
BUTTER PARATHA
WHOLEMEAL CHAPATI

Papadum

Onion Salad/Mint Sauce/Tamarind Sauce
Mango Chutney Or Lime Pickle

Plain Raita

Cucumber & Onion Raita

Refrezshing Green Salad

3.00
3.90

3.90

2.90

3.90

3.90

3.90

3.90

3.90

2.50
3.00
1.90

1.00
1.00
1.90
1.90
2.70
3.90



