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APPETIZErS| (deep fried)

1. Samosas (2Frispy patties filled with spiced potato & green peas deep fried 2.95
2. Onion Bhaji (4) Spiced Onions coated with chick pea flour w/ cilantro leaves 2.95
3. Urdu Dal (Uzhunnu) Vada(2) Crispy & lightly spiced lentil donuts —a delight of S.India 2.95
4. Dal Masala Vada(2) (Parippu vadalrispy & lightly browned spiced lentil 39
5. Vegetable Pakora—Mix of Vegetableslipped in spiced garbanzo batter & fried 2.95
6. Chicken Pakora -Chicken tenders dipped in garbanzo batter 3.95
7. Cutlets™ (2) — Breadedpatties made of minced (Veg/Beef/Fish), mashed potato & spices 3.95
8. Chaat Masala(Aloo, Channa, Aloo Papri Chaat 3.95

Vegetable Soup- Boiledmix of vegetables with herbs and spices added 3.95

Br ead

9. Naan (1)- Indian soft and tasty Tandoor oven baked bread 1.50

10. Porrotta (2) Buttered layered bread, an exceptional taste choice 1.95

11. Chappathi (2) Hand made bread made out of wheat flour 2.95

12. Poori (2)- Round hand made deep fried wheat Bread 3.95

13. Dosa— Mix of Rice flour and black gram (moong dapjead thin and crisp — a beauty by itself 5.95

14. Mysoore Dosa- stuffed with special house sauce (hot) 6.95

15. Masala Dosa - stuffed with potatoes, fried onions, pea and Indian spices 7.95

16. Mysore Masala Dosa- Spicy with stufings as masala dosa 8.95

Veget ari an_Di shes
17. Saag Paneer Spinach and home made Cheese cooked with spices (mild) 8.95
18. Muttar Paneer — Homemade cheese & Peas gently spiced 8.95
19. Channa Masala - Chick peas cooked with chopped tomatoes & spices 8.95
20. Aloo Gobi Mutter - Cauliflower, Potato sautéed with spices 8.95
21. Dal Turka - Yellow split mung bean, ghee, with spicy onions 8.95
22. Baingan Bhartha - Eggplant dish made and sautéed with herbs and spices 8.95
23. Dal Makhani - rich, hearty dish which is full of proteins Lentils and kédney beans spices 8.95
24. Mixed VegetablesCurry —Mix vegetables & Gravy cooked in coconut creme, tomato arahsni 8.95
25. Kerala Mixed Vegetable (AVIYAL)- Cooked mix of vegetables, coconut & Malabar 9.95
spices seasoned in oil and curry leaves

26. Navaratna Kurma- various vegetables simmered in cashew and almonih &esmond sauce9.95
27. Paneer Tikka Masala— Homemade cheese simmered in sauce enriched with&egises 9.95
28. Egg Masah— Boiled Egg sautéed in spices, tomatoes and onion sauce 9.95
29. Malai Kofta —Delicious and Royal dish with cheese 9.95
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Rice --Biryani (prepared withBasmati rice cooked with spices to give the flavor and aroma)

B
Pilaf Rice 2.50
Vegetable Biryani 9.95
Chicken Biryani 10.95
Goat Biryani 10.95
Lamb Biryani 11.95
Shrimp Biryani 12.95

| Sea Food i|
Kerala Curry (Meen Vevichathu- Red)- Cooked in special spices, served in red Gravy 9.95
Malabar Fish Molee (Yellow)—In coconut milk w/ garlic, ginger and spicgallow Gravy 1095
Fish Fry - Marinated with black pepper/chiilie/salt and fried (AdddB1for Karimeen Fry) 10.95
Fish Do Piaz— Goan dish Spiced round onion, tomatoes with herbs/magal@nge colored gravy)  10.95
Shrimp Curry - Shrimp cooked in green peppers and tomatoes in lightlgdsiauce 11.95
Shrimp Masala - Broiled shrimp, cooked with in creamy sauce 11.95
Shrimp Malabar - Kerala style with peppers and tomatoes in potato and alsau 11.95

Shrimp Do Piaz—Goan dish Spiced round onion, tomatoes with herbs/magal@ange colored gravy) 12.95




Lanb and Goat *

. Goat Curry - Cooked in highly hot and spiced gravy 10.95
. Goat Korma (Mild) — creame sauce and spices — optional almond sauce 10.95
. Lamb Rogan Josh- Boneless Lamb Cubes with green peppers and in lightly spiesy g 11.95
. Lamb Malabar Style (vindaloo) - Boneless Lamb Cubes in spiced tangy sauce cooked w/ potatoekl.95
. Lamb Curry - Boneless Lamb Cubes cooked in highly hot and spiced gravy 11.95
. Lamb Korma (Mild) — creame sauce and spices — optional almond sauce 11.95
e
Chi cken
B
. Chicken Curry - Cooked in lightly spiced gravy with potato 9.95
. Chicken Korma (stew)- Chicken cooked in spicy rich creamy sauce & Vegetables 9.95
. Chicken Malabar - Cooked with Kerala style spices and potato 9.95
. Chicken (Butter) Malkhani - Cooked in pure ghee (butter), herb and spices 9.95
. Chilly Chicken - Marinated chicken prepared with green chilies, and whitensnind soy sauce 10.95
. Chicken 65 - Hot and spicy chicken in Oyster sauce — a delicious choice 10.95
. Chicken Tikka Masala - Broiled boneless chicken with butter, tomatoes and imryeauce 10.95
Chicken Tikka — Boneless oven baked chicken with tomatoes and bell pepper 10.95

Beef
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Beef Curry - Cooked in spices and herbs with less oil, served wygra 9.95
Beef Malabar Style (hot) (Vindaloo)Cookedin highly spiced tangy sauce cooked with potatoes. 9.95
Kerala Style Beef Fry (Beef Ularthu) Beef sautéed with Kerala masala and pieces of cocortugb

Mal abar Speci al s

. Kerala Mixed Vegetable (AVIYAL) - an essential part of the Kerala Meal 9.95

Cooked mix of vegetables, coconut & Malabar spices sedsio oil and curry leaves

. Vegetable Stew Chef's choice of vegetables & Gravy sautéed in coconutegréamato and onions 9.95

. Porrotta (2) Buttered layered BREAD, an exceptional taste choice of Malabar 1.95

. Appam (4 pieces)- tossed pancakes made out of rice flour, milk, herbs &rsug 4.95

. Kappa —(Yucca) Tapioca cooked with coconut, turmeric, kerala herbs and mashe 5.95

. Masala Dosa- Dosa stuffed with potatoes, fried onions, vegetables pinds 7.95

. Kappa & Fish Curry Special - Tapioca cooked is eaten best with Fish curry 12.95

. Appam & Curry — choice of Vegetable /Chicken (add $2 for Goat or Eishy) 11.95

. Channa Masala with Poori— Special 11.95
. Chicken Malabar - Cooked with Kerala style spices and potato 9.95

. Beef Malabar Style (hot) (Vindaloo)Cookedin highly spiced tangy sauce cooked with potatoes 9.95

. Kerala Style Beef Fry(Beef Ularthu) -Beef sautéed with Kerala masala and pieces of cocortuéb

. Lamb Malabar Style - Boneless Lamb Cubes in highly spiced tangy sauce cooked witbgmta 11.95
. Shrimp Malabar - Spiced round onion cooked twice, tomatoes with herbs/M#sedage colored gravy)1.95

Shrimp preparation iKerala style can be with peppers and tomatoes in coconut sauce

Si de Orders

Mixed Pickle 1.50 Rice 2:00 Rait2 00

I nterested in our catering services? call 210-573-8856 or 210-561-4409

*We serve HALAL Meat upon request




BUFFET LUNCH Tue-Sunday Closed on Mondays

Soft Drinks
Coke, Sprite, Lemonade, Dr. Pepper, Iced Tea $1.50
Bottled Pierre Water $1.75

Mal abar Speci al Drinks:

Mango Lassi $2.50 Plain/Salt Lassi $2.50 Mango Shake $3.95

Coffee/Tea $1.95 Masala Tea $2.50 Lime Juice + Soda$2.75
(Kerala Style)

Khir (Rice Pudding) 2.50 Rasmali (Homemade Cheese Dessert) 3.50

Gulab Jamun 2.95 Mango Ice creams/Kulfi 2.95

*We serve HALAL Meat upon request

I nterested in our catering services? Cal | 210-573- 8856(cel |)

210- 561- 4409( Bus)

We can assist you with all your Catering Needs. We are only a call away.

We can cater for Birthdays, Anniversaries, Confirmation, Baptism, Holiday
Parties, Wedding. We are serving Austin, Bernie, Corpus Christie, McCallen,
San Antonio, San Marcos.

Delivery is also available - please call for details.

Cal | 210-573-8856 (cell)
210-561- 4409 ( Bus)

Our Address: 5999 De Zavala Road San Antonio, TX 78249

URL: www.tasteofmalabar.com

E-mail: tasteofmalabar@yahoo.com




