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IDLI................................. AED

Steamed Idli......................... 12
Spongy steamed rice cakes. 
Perfection with a delicate aroma. 
(2 pcs)

Rava Idli................................. 14
Flu�y steamed semolina cakes 
with a touch of spices.  A 
delightful fusion of texture and 
flavour. (2 pcs)

Thatte Idli.............................. 17
A mega idli, delectable and flu�y, 
enjoyed for its unique texture 
and taste. Served with ghee and 
podi. (1 pc)

Ghee Podi Idli...................... 16
Delicious mini idlis coated in 
aromatic ghee podi, o�ering a 
harmonious blend of flavours 
and textures. (6 pcs)

Rasam Mini Idli.................... 10
Exquisite bite-sized idlis bathed in 
rasam; a tangy, aromatic soup. A 
modern twist on tradition. (6 pcs)

Sambar Mini Idli.................. 12
Delectable bite-sized idlis soaked 
in sambar; a rich and flavourful 
South Indian lentil stew. (6 pcs)

Mulgai Idli.............................       18
A delightful fusion of flu�y 
steamed rice cakes infused with 
a tangy, spicy flavour. (2 pcs)

Guntur Idli..............................      18
A tantalizing blend of flu�y rice 
cakes infused with fiery Guntur 
chilli flavours. (2 pcs)

Coorg Idli...............................      19
A delightful fusion of flu�y rice 
cakes and traditional South 
Indian flavours with a hint of 
aromatic Coorg spices. (2 pcs)

Idli Vada................................ 13
A delectable South Indian duo of 
flu�y fermented rice cakes and 
crispy lentil fritters.

VADA........................... AED

Maddur Vada...........................  12
A delightful South Indian semolina 
based snack with a crispy, golden 
exterior and flavourful onion filling.

Medu Vada............................  13
Golden-fried lentil donuts - crispy 
outside, flu�y inside. A popular 
South Indian savoury snack.

Rasam Vada..........................  11
A delectable South Indian dish 
featuring crispy lentil donuts 
dunked in rasam; a tangy, aromatic 
soup. (4 pcs)

Dahi Vada............................. 13
Luscious lentil dumplings soaked 
in tangy yoghurt, garnished with 
spices, and bursting with flavour. 
(4 pcs)

Sambhar Vada..................... 14
(4pcs) of golden mini lentil 
dumplings dunked in the 
luscious Malgudi sambharTHATTE Idli



BREAKFAST JUST
GOT A WHOLE LOT
BETTER WITH THIS yummy 

combo! 



DAYSpecial
DOSA.......................... AED

Ragi Dosa (Mon)...................    14
A crispy, wholesome and nourishing 
dosa made from fermented ragi 
(millet) batter.

Beetroot Dosa (Tue)............. 15
Vibrant crimson dosa infused 
with earthy beetroot, delivering 
a delightful balance of colour 
and flavour.

Pesarattu Dosa (Wed)........ 16
Deliciously thin and crispy green 
gram dosa, packed with flavour 
and nutrients.

Murugan Dosa (Thurs)........ 19
A “must try” at Malgudi.Sheer 
perfection.

Oats Dosa (Fri)...................... 17
A contemporary twist on a classic, 
featuring nutritious oats and a 
delectably crisp texture.

Jackfruit Dosa (Sat)............. 17
An exquisite fusion delicacy. Savoury 
crepe with the tantalizing flavour 
of ripe jackfruit.

DOSA.......................... AED

Tawa Neer Dosa..................      13
Thin, lacy crepes with a subtle 
flavour. 

Plain Dosa...............................     11
A thin, crispy South Indian crepe 
made from fermented rice and 
lentil batter.

Ghee Roast.............................     13
A thin, crispy South Indian crepe 
made from fermented rice and 
lentil batter, with a delicate smear 
of ghee.

The Malgudi Podi Dosa....      14
Crisp on the outside, soft inside. 
An exceptional dosa smeared 
with aromatic ghee and sprinkled 
with flavourful spice powder.

The Malgudi Masala Dosa...   17
An experience like no other. 
Our signature crisp'n'soft dosa, 
smeared with aromatic ghee 
and folded over a gently spiced 
potato filling made to a classic 
recipe.  

Onion Podi Dosa.................     17
A savoury dosa with a crispy 
golden crust, filled with a flavourful 
blend of onion and spices.

Mysore Plain Dosa..............      16
A delectably crisp, golden crepe 
bursting with flavourful spices; a 
South Indian culinary delight.

Mysore Masala Dosa.......... 19
A delightful South Indian delicacy. 
Crispy crepe with spicy potato 
filling, and tangy chutneys.

Open Butter Masala Dosa....  19
A tantalizing fusion of dosa with 
creamy, spiced buttery goodness 
that's simply divine.

Set Dosa.................................     12
Small, savoury soft and flu�y 
pancakes, served with chutney 
and sambar.  (2 pcs)

PLAINGhee 
Roast Dosa

Malgudi Daily

Specials



MAINS &

Special

Breaking Bread

UTTAPAM.............. AED

Ghee Uttapam.....................  13
Soft, luscious, golden pancake 
topped with the goodness of 
ghee.

Onion Uttapam................... 13
Savoury lentil-and-rice pancake 
topped with a medley of onions, 
herbs, and spices, cooked to 
perfection.

Tomato Onion Uttapam... 13
Savour this hugely popular savoury 
pancake topped with juicy tomato 
and caramelized onions.

Podi Uttapam....................... 16
Uttapam topped with our hot and 
flavourful spice blend.

Podi Onion Uttapam......... 17
Showered with chopped 
semi-roasted onions and 
finished with our hot, 
vibrant podi.

BREAKFAST

Ven Pongal............................ 14
A delectable preparation of creamy 
rice and lentils, seasoned with 
spices and ghee.

Sweet Pongal....................... 12
A delectable dessert made with 
rice, jaggery, ghee, and aromatic 
spices.

Chow Chow Bath............... 16
Perfect combo of Upma and 
Pineapple Sheera.

Upma...................................... 12
Savoury South Indian breakfast 
dish made with semolina, 
vegetables, and spices, boasting 
a delightful texture.

Veg Malabar Curry............. 21
A delectable blend of vegetables, 
aromatic spices, and creamy 
coconut milk, creating a 
tantalizing Malabar curry.

Veg Korma............................ 17
A delightful medley of vegetables 
cooked in a creamy and aromatic 
spiced sauce.

Chettinadu Veg................... 21
A culinary masterpiece blending 
bold flavours, vibrant spices, and 
rich textures.

BREAD...................... AED

T Paratha...............................   5
Flaky, layered Indian bread, folded 
into a triangle, cooked to perfection.

Akki Roti................................ 15
A delectable Indian flatbread 
made with rice flour, spices, and 
aromatic herbs. (2 pcs) 

ONION 

Malgudi Special Pav Bhaji......  21
A delectable Indian street food 
delight: buttery mashed vegetables 
served with toasted buns. Simply 
irresistible!



THE SIGNATURE ‘SADAM’
Tomato Rice......................... 15
A tantalizing fusion of flu�y rice, 
tangy tomatoes, and aromatic 
spices. A culinary delight.

Lemon Rice.......................... 15
A zesty, fragrant rice dish infused 
with tangy lemon and spices, for a 
burst of freshness.

Dakshin Biryani................... 19
Fragrant spices, fresh vegetables 
and long-grain rice celebrates this 
vegetarian contribution to the 
biryani tradition. 

Menthiya Bath..................... 17
A delightful, contemporary dish, 
blending the aroma of fenugreek 
leaves with rice.

Nati Pulao............................. 19
A delicious creation from aromatic 
rice, vegetables and vibrant spices; 
an authentic treat from Karnataka.

Curd Rice............................... 14
A creamy, tangy delight combining 
rice with yogurt. Traditional comfort 
food.

Bisi Bele Bath..........................    19
A delectable South Indian rice dish 
with aromatic spices, lentils, and 
vegetables.

CURDRice

Humble, Rice Preparation



Pineapple Sheera.(Sat)........    13
Indulge in an exotic fusion of juicy 
pineapple bits, creamy semolina, 
and aromatic sweet spices.

MANGO Sheera

BELLA Payasam

SWEETS............... AED
Special

Bella Payasam (Mon)............     10
A sublime blend of jaggery and lentil, 
adorned with aromatic spices. Pure 
bliss in every spoonful.

Chickoo Sheera (Tue).............    13
Pure dessert delight, born of ripe 
chickoo, aromatic spices and 
fragrant ghee.

Mango Sheera (Wed).............    13
A delectable fusion of ripe mango, 
creamy sweetness, and aromatic 
cardamom.

Jackfruit Sheera (Thurs).......     13
Exquisite fusion dessert with luscious 
jackfruit, aromatic spices, and a 
touch of modern culinary artistry.

Ragi Manni (Fri)..........................   6
A delightful and nutritious 
millet-based dessert, blending 
tradition and modern taste.

Daily Sheera Delights



BEVERAGES...... AED

Tea................Medium 4/Grande 8
All time favourite.

Filter Co�ee...Medium 4/Grande 8
A robust, fragrant power beverage, 
traditionally called "Meter Co�ee", 
brewed from Malgudi's signature 
blend.

Cold Badam Milk...................     10
Indulge in a creamy, chilled elixir 
infused with almonds, providing a 
delightful blend of flavours.

Butter Milk................................    10
A creamy, tangy, and refreshing 
fermented dairy drink, cherished for 
its smooth texture and probiotic 
goodness.

Ragi Ambli.............................   6
A refreshing, nourishing millet                                                                        
beverage with a delightful blend of 
flavours.

Mineral Water .......................

Aerated Beverages .............      7

Coconut Chutney..................................      3
An all time South Indian favourite
and a universal accompaniment.

Tomato Garlic Chutney.......................      4
An exquisite blend of ripe tomatoes, 
aromatic garlic, peanut and spices, 
creating a zesty, tangy condiment.

GC Chutney..............................................     4
Our Chef's Special

ADD ON..................................AED

Extra(Cheese/Butter/Ghee).......   4/3/3

Butter Pav (2pc)..................................       7

FILTER Coffee

(500ml Rpet/1500ml) ..........................3/6

(300ml can)  


