MALASAR






WEIN DES MONATS
WEISS- ODER ROTWEIN - 25,00 €

0,751

632. APEROL SPRITZ - 6,80 €
633. HUGO - 6,80 €
634. MOJITO - 7,50 €

635. MALABAR BASIL - 7,50 €

(frische Limette, frisches Basilikum, Rohrzucker, Gin)

274. MALABAR SPEZIAL TEA - 4,20 €

(frische Minze, Ingwer, Limette, Basilikum)

KEINE HAPPY HOUR AUF DIESE GETRANKE



ARICH CHICKEN SOUP WITH INDIAN SPICES

A TANGY TOMATOE SOUP IN NORTH INDIAN STYLE

RED LENTIL SOUP IN SOUTH INDIAN STYLE

FISH FILET STICKS, MIXED WITH FINE SPICES, CRISPY

HOME MADE CHEESE STICKS, FINE MARINATED AND FRIED

CRISPY SPICY ONION RINGS

ROASTED CHICKEN LEG PIECES, MARINATED WITH INDIAN SPICES

DOUGH STUFFED WITH POTATOES, PEAS AND NUTS, FRIED, SPICY, SERVED WITH MANGODIP

CRISPY FRIED SCAMPIES

CRISPY ASSORTED VEGETABLES IN GRAMFLOUR



MIXED SALAD SMALL

MIXED SALAD

CHICKEN SALAD

SALAD AS SIDE DISH

ALL DISHES WILL BE SERVED WITH INDIAN BASMATI RICE.

ASSORTED VEGETABLES COOKED WITH CHEESE, GINGER AND GARLIC (HOT)

CHIC PEAS COOKED WITH FINE CHOPPED FRESH TOMATOES AND GINGER, IN NORTH INDIAN STYLE

LENTIL FRIED WITH CHOPPED ONIONS AND TOMATOES, PREPARED IN DHABA STYLE

EGGPLANT STUFFED WITH COTTAGE CHEESE-POTATOES MIX IN CURRY SAUCE

CHEESE BALLS COOKED WITH SPINACH (SPICY)

FINE CHOPPED VEGETABLES WITH COTTAGE CHEESE PREPARED IN CASHEW CREAM SAUCE

COTTAGE CHEESE GRILLED AND PREPARED IN TOMATO-CURRY SAUCE



TWO KOFTAS WITH CHEESE PIECES, POTATOAS AND CASHEW, LIGHT SPICY IN TASTE,
SERVED IN EXOTIC CREAM SAUCE

INDIAN CHEESE AND MUSHROOMS, PREPARED IN SPEZIAL SPICY SAUCE

ALL DISHES WILL BE SERVED WITH RICE.

FISHFILET IN CURRY SAUCE IN TRADITIONAL “INDIAN STYLE™, SPICY OR HOT

FISH FILET FRIED WITH COCONUT MILK AND MUSTARD SEEDS AND COOKED IN HOT CURRY SAUCE

FISH FILET WITH CAPSICUM, ONIONS, GINGER AND GARLIC IN HOT SAUCE

SCAMPI FRIED WITH FRESH TOMATOES AND SWEET PEPPER,
IN EXOTIC CASHEW-TOMATOES-SAUCE PREPARED

SCAMPI STEAMED WITH GARLIC AND MUSTARD, COOKED WITH DIFFERENT
SPICES IN COCONUT-SAUCE



ALL DISHES ARE PREPARED FROM BONELESS
CHICKEN & SERVED WITH RICE.

BONELESS CHICKEN IN SPICY CURRY SAUCE

BONELESS CHICKEN WITH COCONUT MILK IN SPECIAL SPICES (HOT OR AS PER WISH)

CHICKEN PREPARED IN A SPECIAL SAUCE WITH MANGO PULP (SWEET & SOUR)

BONELESS CHICKEN IN ALMOND-CASHEWS PASTE IN CREAM SAUCE (MILD)

GRILLED CHICKEN IN BUTTER TOMATOES SAUCE

BONELESS CHICKEN WITH CORIANDER AND MIX-VEGETABLES, IN SPICY CURRY SAUCE

ALL DISHES WILL BE SERVED WITH RICE.

LAMB COOKED IN SPICY CURRY SAUCE

LAMB AND FRESH VEGETABLES COOKED IN SPICY CURRY SAUCE

LAMB WITH COTTAGE CHEESE, ALMONDS AND CASHEWS IN A SPECIAL CREAM SAUCE



LAMB PREPARED WITH ONIONS, TOMATOES, GINGER AND GARLIC, SPICY

LAMB WITH POTATOES IN COCOS-CURRY-SAUCE, PREPARED IN SOUTH INDIAN STYLE (HOT)

LAMB WITH FRESH MUSHROOMS PREPARED WITH SPICES IN CREAM SAUCE



ALL DISHES WILL BE SERVED WITH RICE AND SAUCE.

MIX VEGETABLES WITH COTTAGE CHEESE, MARINATED AND GRILLED

CHICKEN (WITH BONES) 24 HOURS MARINATED IN CURD-SAFRAN DIP
WITH 21 DIFFERENT SPICES AND GRILLED

BONELESS CHICKEN, MARINATED IN CURD SAFRAN SAUCE AND GRILLED

CHICKEN, MARINATED IN SPECIAL SAUCE AND GRILLED

LAMB PIECES MARINATED IN A SPECIAL CURD SPICES MIXTURE AND GRILLED

FISH FILET, MARINATED WITH SPICES AND GRILLED

A COMBINATION OF TANDOORI CHICKEN, CHICKEN TIKKA AND LAMB TIKKA, GRILLED

SCAMPI GRILLED WITH ONIONS, GINGER AND GARLIC IN NORTH INDIAN STYLE

MIX-VEGETABLES AND BONELESS CHICKEN MARINATED IN EXOTIC SPICES, GRILLED



SPECIAL MIX OF TANDOORI CHICKEN, CHICKEN TIKKA AND LAMB TIKKA
FOR FANS OF NON-VEGETARIAN FOOD

ALL DISHES WILL BE SERVED WITH RICE.

THREE ASSORTED DIFFERENT DELICIOUS VEGETARIAN DISHES

THREE ASSORTED DISHES FROM LAMB, CHICKEN AND VEGETABLES



ALL DISHES WILL BE SERVED WITH RICE.

DUCK COOKED WITH CHEESE PEACES IN MILD CASHEW CREAM SAUCE

DUCK FILET WITH CAPSICUM, GINGER, ONION, AND GARLIC IN HOT SAUCE

DUCKFILET WITH MIX-VEGETABLES IN SPECIAL COCOS CREAM SAUCE, MILD PREPARED

DUCK FILET PREPARED WITH MUSHROOMS IN EXOTIC SPICE MIXTURE,
FLAVOURED WITH MILD HONEY TASTE



ALL DISHES WILL BE SERVED WITH RICE.

CHICKEN IN CREAM SAUCE WITH ALMONDS

SMALL CHEESE PIECES IN MANGO CREAM SAUCE, FINE COOKED

HOMEMADE CHEESE STICKS WITH FRENCH FRIES, KETCHUP OR MANGO DIP

CHICKEN LEGS GRILLED, WITH FRENCH FRIES, KETCHUP OR MANGO DIP

FRIED PUFFED BREAD

WHOLE WHEAT BREAD

WHEAT FLOUR BREAD MADE IN TANDOOR

NAAN WITH BUTTER

NAAN WITH GARLIC

NAAN WITH STUFFED CHEESE



SPICY, MIX-VEGETABLE PRESERVED IN OIL

MANGO DIP

SPECIAL FLAVORED YOGURT

POTATOES STEAMED WITH CUMIN & ONIONS

CRISPY LENTILS BREAD
























