
SIDE DISHES
PANEER MAKHANI £5.75
Homemade cottage cheese cooked with fresh tomato butter
gravy

DUM KA ALOO £5.50
Baby potatoes marinated with curd, spices cooked with
Dumpukht style

SAAG ALOO £5.90
Slow cooked fresh spinach with fenugreek, roasted garlic
and baby corn

SUBZ WAJWAN £5.75
Fresh seasonal mixed vegetables cooked with Kashmiri
Wajwan spices

PINDI CHANNA £5.50
Chick peas cooked with spices and fresh herbs

BHINDI DO PYAZA £5.50
Fresh okra cooked in tomato and onion masala thick sauce

DHABA WALE DAL £5.50
Channa dal cooked with onion, garlic, ginger, tempered
with ghee

DAL BALUCHI £6.25
Black lentils over night slow cooked with North Indian spices

LAUKI KA KOFTA £5.95
Dumplings of bitter gaurd cooked with marwadi masala

ANARI RAITHA £3.50
Homemade yoghurt with pomegranate

BONDI KA RAITA £3.50
Homemade yoghurt with gram flour

CLAY OVEN TRADITIONAL INDIAN BREAD
BUTTER NAAN £2.50
Soft flour dough bread baked in a clay oven

GARLIC NAAN £2.95
Soft flour dough garlic flavoured bread baked in a clay oven

TANDOORI ROTI £2.25
Wheat flour bread baked in a clay oven

PESHWARI NAAN £2.95
Dry fruit stuffed sweet bread baked in a clay oven

Malika
Indian Restaurant

STARTERS
BHARWA CHOWK KI TIKKI £5.50
Stuffed crispy fried potato cake serve with tamarind,
fresh mint and date chutney

TANDOORI STUFFED MUSHROOMS £5.50
Tandoori stuffed mushrooms with spices and marinated
with hung yogurt

SUBZ GALOUTI £5.50
Mix vegetable kebab from North India served with
mint sauce

AJWANI PANEER TIKKA £6.50
Cottage cheese marinated in hung curd and spices
cooked in tandoori style

PYAZI BHAJIA £6.50
Mixture of sliced onions, slices of potatoes with coriander
and spices deep fried in gram flour batter

DHAI KA KEBAB £5.70
Overnight hung curd kebab mixed with northern spices,
served shallow fried

NAWABI MURGH TIKKA £6.50
Medium spiced marinated chicken roasted in a clay oven

MURGH MALAI TIKKA £6.50
Chicken breast flavoured with fenucreek marinated with
fresh cream and yogurt cooked in tandoori style

GILAFI SEEKH KEBAB £6.50
Mince lamb served with fresh herbs, spices and roasted
in a clay oven

CHOOZA TANDOORI £6.50
Over night marinated chicken with spices, curd roast in
a tandoori oven served on the bone

SALMON TIKKA £7.50
Wild salmon marinated with spices, roast garlic and dill
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LAMB DELICACY MAIN COURSES
KEEMA CURRY £11.50
Minced lamb cooked with onion and tomato based
thick sauce

HALIM KI NIHARI £14.95
Lamb shank slow cooked in mace and yogurt gravy

GOSHT KHADA MASALA £11.95
Yoghurt marinated Lamb cooked with whole spices
medium spiced

PALAK GOSHT £12.50
Large slices of lamb cooked in fresh spinach

MUTTON RAILWAY CURRY £11.50
Lamb cooked with spices, onion and tomato gravy

DUM LAMB BRIYANI £14.95
Spiced curd marinated lamb cooked with basmati rice
served with raita

SEAFOOD
MONK FISH COCUM CURRY £13.50
Lightly spiced marinated monk fish cooked with
cocum flavoured

PALAK JEENGA £14.50
Jumbo prawns cooked in spiced curd and fresh
spinach gravy

SEA BASS £16.50
Fillet of sea bass served with fresh vegetables and
chefs special sauce

RICE DISHES
SAFED CHAWAL £3.25
Basmati rice cooked in bay leaves and black cardamom stock

KESARI ZEERA PILAU £3.50
Basmati rice cooked in saffron stock tempered with cumin

MALIKA'S SPECIAL KEBAB PLATTERS
DEWANE KHAS £16.95
Freshly marinated assorted kebabs, lamb, tandoori
chicken, Seekh kebab, fish kebab served with baby
naan bread (Perfect to share)

VEGETARIAN PLATTER £10.95
Assorted vegetable kebabs, Dhabi Ka kebab, Paneer
tikka kebab, Chapti tikka kebab, Ghalwat Ki kebab
(Perfect to share )

CHICKEN MAIN COURSES
MURGH MAKHANWALA £12.95
Chicken cooked in tomato gravy with white butter and
topped with fresh cream

YAKHANI SUFEYANI KORMA £12.95
Boneless chicken mildly cooked in a chicken stock based
gravy

MURGH TIKKA MASALA £12.95
Char grilled chicken cooked in tomato and cream based sauce

ACHARI CHOOZA £10.95
A delicious preparation of chicken, cooked with Indian
pickled onion and tomato gravy

MURG CHETTINAD £11.95
Traditional spicy chicken curry from Southern India

MURGH MIRCH KA SALAN £11.95
Spicy chicken curry cooked with Hyderabad spices medium
spiced

MURG SAAGWALA £12.95
Boneless chicken cooked in fresh spinach and flavoured with
fresh fenugreek

DAL MURG £11.95
Boneless Chicken cooked with yellow lentils and fresh coriander

DUMMURGH BRIYANI £13.50
Saffron flavoured chicken cooked with spiced curd and

basmati rice served with Raita
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A 10% discretionary service charge will be added to your bill.

VEGETARIAN MAIN COURSES
PANEER MAKHANI £8.95
Homemade cottage cheese cooked with fresh tomato
butter gravy

SAAG ALOO £8.95
Slow cooked fresh spinach with fenugreek, roasted garlic
and baby corn

BHINDI DO PYAZA £8.95
Fresh okra cooked in tomato and onion masala thick sauce

DAL BALUCHI £9.95
Black lentils over night slow cooked with North Indian spices

DUM KA ALOO £8.95
Baby potatoes marinated with curd, spices cooked with
dumpukht style

SUBZ WAJWAN £8.95
Chick peas cooked with spices and fresh herbs

DHABA WALE DAL £8.95
Channa dal cooked with onion, garlic, ginger, tempered
with ghee

LAUKI KA KOFTA £9.95
Dumplings of bitter gaurd cooked with marwadi masala

PAPADUMS & CHUTNEY
PAPADUM £0.80
Crispy deep-fried

MASSALA PAPADUM £0.90
Crispy and spicy baked in a Tandoori oven

RAITHA £1.80
Traditional natural yogurt, plain or with chopped onion
or cucumber

CHUTNEY or PICKLES £0.80
Choice of quality pickles or chutney

MINTY YOGURT DIP £0.80
In house made minty dip

Some of our dishes contain traces of nuts, if you have any allergy concerns,
please inform us at time of ordering . We will be pleased to help.


