
Dine-InMalgudiworld   www.malgudiworld.com 

PURE  VEGETARIAN 

SERVING SUSTAINABLY.
Our tableware, sustainably made from sugarcane 
bagasse and corn, is completely biodegradable 
and compostable.

Dubai Silicon Oasis
Shop no. 10, Ground floor, 

Arabian Gates Building, DSO. 
Tel : +971 4 3756317

052 108 2327

Karama
F&B 03, Al Wasl Amber, 

Behind Karama Post O�ce, Karama. 
Tel : +971 4 4514359

052 135 4952

Shindagha
Unit 61, 1st floor, Food Court, 

City Center - Shindagha, Bur Dubai.
Tel : +971 4 8843660

052 443 2682



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

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

THATTE Idli

Steamed Idli.............................  11
(2 pcs) delicate steamed rice 
cakes, white chutney and sambar. 

Thatte Idli.................................  15 
South Indian inspiration, (1 pc) 
mega idli, served with gun 
powder and ghee. 

Rasam Mini Idli......................... 12
Tomato infused spicy tangy soup, 
(6 pcs) mini rice cakes (dipped). 

Sambar Mini Idli.........................11
Lentil thick soup, (6 pcs) 
dipped mini idlis. 

Rava Idli....................................  12
(2 pcs) semolina based steamed 
cake, chutney and sambar.

Ghee Podi Idli............................16 
(6 pcs) mini rice idlis, drizzled with 
ghee and spicy Southern spice mix.

Mulgai Idli..................................17
The wok-ed idli style inspired by 
Malgudi’s chefs, (2 pcs) cut and 
pan tossed in a spicy green masala.

Guntur Idli..................................17
Malgudi special idli, (2 pcs) tossed 
in Andhra twist, served cut with 
chutney.

Coorg Idli.................................  18
A classic flavour with a tossed 
twist to an idli, simblyy magical, 
(2 pcs) in a red spicy masala.

The Malgudi Chilli Idli............. 21
Chef’s special tossed version, 
(2 pcs) steamed idli cut in 4, 
melange of curry leaves, chopped 
masala, crunchy peanuts.

Medu Vada............................... 12
Flash fried lentil fritters, a 
breakfast regular, served with 
chutney and sambar. 

Sambar Vada............................13
(4 pcs) crispy lentil fritters dunked 
in luscious Malgudi sambar.

Dahi Vada..................................12
(4 pcs) doughnut shaped lentil 
fritters, seasoned yogurt, inspired 
street snack. 

Maddur Vada.............................9 
Semolina fritters, cooked to 
perfection, served with chutney. 

Rasam Vada...............................11
(4 pcs) crispy lentil fritters dipped 
in South Indian tomato consommé.

Masala Vada (Fried)................11
South Indian lentil fritters, spiked 
with chilli, ginger and onion.

Onion Medu Vada....................12 
Crunchy onion meets the 
“Malgudi Medu Vada”.
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BREAKFAST JUST
GOT A WHOLE LOT
BETTER WITH THIS yummy 

combo! 



DOSA............ AED PLAINGhee 
Roast Dosa

The classics
The humble South Indian dosa

Plain Dosa..................................11
Masala Dosa............................. 13
South India’s favourite,
spiced potato filling.
Paper Plain Dosa..................... 12
Paper Masala Dosa................. 14
Paper Ghee Roast Dosa........ 14
Paper Butter Roast Dosa...... 14
Rava Dosa..................................12
Rava Masala Dosa....................13
Onion Rava Dosa .....................13

The Signatures
The Malgudi Podi Dosa......... 14 
Dosa topped with traditional 
spicy lentil powder and ghee.

Mysore Plain Dosa.................. 14
A perfect one from Karnataka 
King's palace.

Mysore Masala Dosa.............. 16
The Kingdom dosa, spicy smear 
masala, chutney and sambar. 

The Malgudi Masala Dosa..... 17 
Dubai’s choicest dosa topped 
with traditional spicy powder 
and ghee, potato masala.

Tawa Neer Dosa...................... 12
(1 pc) thin rice flour crepe, a 
Malgudi touch, served with 
chutney and sambar. 

Onion Podi Dosa....................  17
Crepe topped with traditional 
spicy powder, ghee and chopped 
onion.

Open Butter Masala Dosa....  19
Potato side up, bull eye on the 
taste and buttery creaminess.

On popular 
demand 
Pav Bhaji Plain Dosa............... 19
The street magic with the 
South Indian soul, wrapped in 
spicy vegetable curry.

Rajni Dosa................................. 21
Spicy, creamy, cheesy version, 
for those who can’t live 
without the zing. 

Cheese Pav Bhaji Dosa.......... 21
The street magic with a South 
Indian soul, wrapped in spicy 
vegetable curry and grated cheese.

Ragi Dosa................................. 14 
A delectable blend of fermented 
ragi batter, crisp texture, and 
wholesome nutrition.

Pesarattu.................................. 16 
Green gram batter, a nutritious 
twist to traditional dosa.

Murgan Dosa........................... 19
Crunchy curry leaves, podi dosa.
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UTTAPAM........AED

ONION 

VALUE MEALS & 

Mini Tiffins
Choose from 
Filter Co�ee(s), Neer Mor 
(spiced buttermilk), Aerated 
Beverage (can 300 ml).

Idli Vada...................................  14
One each, served with choice 
of beverage.

Appam and Malabar Curry.... 21
Stringy appam (2 pcs), side of 
Malabar curry, choice of beverage.

Uttapam Sheera Mini Meal.... 19
Mini onion tomato uttapam 
(2 pcs), side of pineapple sheera, 
choice of beverage.

Pav Bhaji Mini Meal................ 27
Pav bhaji served with (2 pcs) pav, 
side of sheera, choice of beverage.

Malabar Ti�n.......................... 27
Kerala parotta (1 pc), side of 
Malabar curry, tomato rice, 
masala vada (1 pc), choice of 
beverage.

Malgudi Ti�n ..........................23
Veg Chettinad, poori (2 pcs), 
lemon rice, masala vada (1 pc), 
choice of beverage.

Poori Bhaji Meal...................... 21 
Poori bhaji (with 3 pcs poori), 
side of sweet pongal, choice of 
beverage.

Pongal Mini Meal..................... 19
Our amazing ghee pongal , medu 
vada (1 pc), choice of beverage.

Neer Dosa and Chettinadu.....21
Neer dosa (4 pcs), Chettinadu 
curry, choice of beverage.

Savoury pancakes with crispy 
golden edges and a pillowy 
soft centre overlaid with 
assorted toppings.

Ghee Uttapam........................  13
Onion Uttapam......................  13
Tomato Onion Uttapam.......  13 
Podi Uttapam...........................16
Podi Onion Uttapam...............17
Tomato Capsicum Uttapam..14

Sweet Pongal...........................11
South Indian rice pudding with 
jaggery, truly a comfort meal. 

Ven Pongal.............................. 12
South Indian soul food, rice 
and lentil porridge dish, 
delicacy of Tamil Nadu.

Chow Chow Bath................... 16
A perfect combo of sweet and 
savoury upma and pineapple 
sheera on a plate.

Upma ........................................13
Flavourful, tasty, savoury and 
popular South Indian breakfast 
made from semolina, 
vegetables and spices.

...AED

SpecialsBREAKFAST
.....AED
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CURDRice

MAINS &Breaking Bread
Veg Malabar Curry.................. 21
Coconut based South Indian 
curry with South Indian spices 
from Malabar region.

Chettinadu Veg........................21
Semi spicy and flavourful 
vegetable dish from Chettinad 
region, Tamil Nadu.

Kerala Paratha...........................5
Layered Indian flatbread.

Malgudi Spl Pav Bhaji ........... 21
Street pav bread served with spiced 
bhaji (vegetable and potato curry), 
very popular in India.

Add Buttered Pav (2 pcs).......7

Poori Bhaji................................15
Spiced lentil fritters curry 
served with fried Indian bread 
(3 pcs).

Add Poori (2 pcs).....................4
Add on Neer Dosa (2 pcs)......6
Add on Appam (1 pc)..............6

Traditional
Curd Rice.................................. 12
Served with pickle.

Tomato Rice............................. 15
Served with coconut chutney.

Lemon Rice.............................. 15
Served with coconut chutney.

Bisibele Bath..........................  21
A very popular one from 
Karnataka, melange of rice, 
lentil and vegetables.

......AED

THE SIGNATURE

Humble Rice Preparation

......AED ‘SADAM’
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MANGO Sheera

NATIPulao

SWEETS........ AEDSpecial

Served with raita.

Dakshin Biryani......................  19

Nati Pulao................................. 19
Whole spices, toasted seeds 
and nuts, greens and more, 
served with raita.

Ragi Manni................................. 6 

Pineapple Sheera ................... 13
Globally South Indian dessert, 
pineapple, semolina, ghee and 
sugar.

Chiku Sheera............................ 13 

Mango Sheera.......................... 13 
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FILTER Coffee BEVERAGES....AED

BEVERAGES....AED

HO T 

Cold

Masala Tea................................. 4

Signature Filter Co�ee..........  6
Malgudi Signature.

Neer Mor....................................  6
Churned yoghurt, salt, cumin, spices.

Cold Badam Milk....................... 9
Chilled sweetened almond milk.

Mineral Water rpet 500ml...... 3

Mineral Water rpet 1500ml..... 5

Aerated Beverage (can 300 ml)..7 

ACCOMPANIMENTS 

Processed Cheese............................ 4

Butter ..................................................3 

Ghee...................................................  3

Buttered Pav (2 pcs)....................... 7

& Add Ons .....AED

KIDS MENU.........AED
Mini Nutella Dosa............................. 9
Tough to say a no.

Mini Cheese Dosa............................. 9
8 inch dosa, served with chutney 
and sambar.

Kid’s Pineapple Sheera................... 6
A side of our favourite for our favourites.

In
ca

se
 y

o
u 

ha
ve

 a
lle

rg
ie

s 
o

r 
fo

o
d

 in
to

le
ra

nc
e,

 p
le

as
e 

in
fo

rm
 o

ur
 t

ea
m

 w
he

n 
yo

u 
p

la
ce

 t
he

 o
rd

er
.

J

J

J

J

J

Malgudi Special SpicyAsk for No Onion and No Garlic.J


