TRADITIONAL DISHES

CURRY DANSAK MASALA @
MADRAS DUPIAZA BT
VINDALOO ROGAN JOSH
JALFREZI BHUNA PATHIA
KORMA ‘@ SAAGWALLA BALTI
CHICKEN PRAWNS 12

n
LAMB 12 KING PRAWNS 15
CHICKEN TIKKA 12 VEGETAELE® o
LAMB TIKKA 12 PANEER o n

VEGETABLE SIDE DISHES e

BOMBAY ALOO 5

Lightly spimed potstoes

TARKA DHAL 5

¥allow sphit lantils tnpped with fried gariz & sundried =hilli

SAAG ALOOD 5

Sninarh with potatn tempesed with garic & corandsr

SAAG PANEER 5
Samach with Indizn comage cheese tossed with garlic

ALOD GOBI 5
Patato & caulflowsr cocked with onvans & green peppers

GBOBI GULISTAN 5
Caulifliower bightly spkced tossed with anione, peppers & tomato

BHEGUN BHAJI -1
Deed pisces of subargime lightly solced tossed with harbs

CHILLI PANEER 5
Inchin eottace chasss, stir fried with spring ankon, mised

peppers, sweat chilll & garlic, tossed in dark soy sauce

INDIAN BREADS @#
TANDOOR| ROTI
PLAIN NAAN
PESHWARI NAAN @
KEEMA NAAN
GARLIC NAAN
CORIANDER NAAN
CHILLI NAAN
CHEESE MNAAN
SPECIAL NAAN
Chicken, keems, chesse, geric, mrisnder & mixsd peppers

Wos b bR R kWM

Add axira loppings to your naan far £0.50 axda
Garlic / Cosander / Chill [ Onjare  Cheese ¢ Keorna ¢ Chican
Ticka

RICE
STEAMED RICE
PILAU RICE
FRIED RICE
EGG RICE
MUSHROOM RICE fihily s piced
KEEMA RICE
COCONUT RICE
SPECIAL FRIED RICE
BENGAL SPECIAL RICE ichichen, mest & prawrst

EXTRAS

- - R S

CHIPS

MASALA CHIPS

CHEESY CHILLI CHIPS
CHICKEN STIR FRY CHIPS
RAITA (Yogut/CucurberTnior)

EN - T I 7]

KIDS MEALS
LOADED CHIPS (Chickar, st & Chemss]
CHICKEN TIKKA AND CHIPS
MHUGGETS AND CHIPS
SCAMP| AND CHIPS
FISH FINGERS AND CHIPS
BBQ CHICKEN SKEWERS AND CHIPS
OMELETTE AND CHIPS

@ @ o @ @ @

FOOD ALLERGIES 8 INTOLERANCES

Flease speat 10 your server bt your specisl detary reoussmens
O S abie for Viegperaria
@ Contains Gluten - other dishes may contain traces of ghiten
@ Contang its - sthar dishas may s=niain (rseas of rals
Containg DryMilk products
Diniry ingradiorts can be omitad on reguoet” - please sk your sener

LAVANG

Scan GR Code to
Follow us on Instagram




ACCOMPANIMENTS

POPPADOMS 1
ASSORTED DIPS 2
Wit 2auce s marnd chotney B onion salad

CHUTNEYS 1

M s, rrango chastey, onion salac, miced pickle or

tarmanind sauce

APPETISERS

SHORISHA SALMON
Sucoulent salmon filets mfued with & debomts mustasd
ol vender paes, afering & tentalisog burst of Bavews

CHILLI CHICKEN 5TIR FRY 7
Zesty otir-try fagturmg tencler chicksn pleces wossed in &
Navaurful chi| nause, for 2 fery nnd sutisfying dah

CHENMAI CHILLI KING PRAWNS 8
Succulent king prawna coated in 3 tantaiaing Chennai-stye chil
sacm, offeing o harmonious blend af heat und sich levousin
ey bite

SEA BASS CAVAL 7
A serving of s2a bass fillet, paired with tender baby spinach,
oftenng a delighthul fusion of succulent fish and vilrant creens
GARLIC CHILLI BROCCOLI & 6
Crunchy brocooli, served with garic, chilk, pan iried with onicns.
wnd peppes, 10 craste & sweet wod sour tarte

MIXED SRIRACHA STIR FRY 7
Sirsting stir-fry featuring a tantalirng blend of tendar mats and
& spicy kick from the bold flavors of Srirecha sauce

BBQ / TERIYAKI CHICKEN SKEWERS 7

Tender clanks of succulent chicken memeled o cur signature
bnrbecus sauce, griled to pedaction on skeses fora
mcathwstering taste senastion

PALOK PAKORA @ €
Crispy ritters packed with tha sirthy lavours of éabbisga and
spinash, spbcod to perfection fora dolighthul vegotasnan tes:
MANGO TIKKA  Chickendamb 6
Swiee & vout chickan o farmb tikka slighsly-s piced with rango
shutrey, fresh lime [Uice & conander

MIHARI LAMB CHOPS 7
Slow reaited 1wender lamb chops, elevated with the rich Mitarn
Navours

SHAH| SHEEK KEBAB &
Tender minced L ared in ground spices, garkc & ginger
Seasonad with finely chopped crions, peppars & codan
GOAN KING PRAWN 8
Succubent frechwatar king pravwns cooked in o clay oven sened
with curmied spinach, almand & frech corander tossed with
single eream

LASANI KING PRAWNS 8
Jumbio king prawns mannated in garlic, frash graan herba &
single eraam, slew cebkod in the clay oven

COCONUT CORIANDER SALMON ¢ 8
Sakmon fillet served with ground coconut. fresh corander &
cocomut millkc

FISH AMRITSAR -]
Sliced telopra fish with ginger. gerbe, frash |
sesecn arifumed writh B ght batter

ONION BHAJI @ 4

e & carcm

ALM BDRA 0 ) 5

SAMOSA CHAAT 7
Vegetable sarmoss with tematired sauce, yoghist & chotpess
PRAWN TEMPURA

Light and oy battor fried prawns sanwmd with swaet chill
sauce

DYMNAMITE PRAWNS [
Battrred - fiscd prawns costed in = msiure of mayonnsise and
srrmchia ssuce

THAIFISH CAKE &
Minced fish blended with Ferbs and goces served win swest
chill sauce

THAI GLAZED CHICKEN WINGS 6
y Fried chicken winga costed i sweet chill, garic

sayn sauce

HONEY GLAZED LAMB CHOPS 8
Slowe roasted tender |armb chops, cosked in the clay ovén
gasnd with honey

ROYAL NAGA WINGS ]
Marinated cver night with |-cru.mndwlt~ ANOUE O

pickle and coromelized oniona, cocked in the cay over
GARLIC STIR-FRIED MUSHROOMS 5
Chapoad mushrosme sir a3 wih mised peopars, orlic

mied frah codander

CHARCOAL GRILL:
Marinatud with uius ingradiens for each dish & cven bukeed
3 madtional tanckeor porved with salad & sauce

Searter Iubaie
TANDOCR| CHICKEN 6 1z
CHICKEN TIKKA & n
LAME TIKKA 7 13
NIHARI LAME CHOPS ) 1=
PANEER TIKKA 6 12
CHARGRILLED SALMON FILLET 7 13
CHARGRILLED KING PRAWNS 7 4
SHASHLIK [Cricken/LambParos) 7 =
MIXED GRILL 7 13
A wmlection of Livarg's finust orilled maats. Inebick ng lars

chope, sheok kebab & chicken tida

PLATTERS

PLATTERFOR 2 22
T hicken Inmbs chops et aheeh ket a0 &
chicken ki i=d|

LAVANG'S SPECIAL PLATTER - 32
A poletion of Lavang's finost anilled meats. Inclicd ng

tanclocd] chicken (a2, lamb chogs (n8), chicken tika

& sheeh kebebs (cf)

LAVANG'S LAVISH PLATTER

Selection of Lavangl finest mes?, veg and seefecd. Larmb chaps
Lot ], Chicken Tikka (<3). Winge (481 King Prawn (), Thai Fish
Caka (28], Vog Sarcina ixd)

VEGETABLE PLATTER & 15
Lavenay vegetable seleciion. ichsding snkor b | {ath

waneer tikin (5] & vegetable samosa (4]

CHEF'S RECOMMENDATIONS
LAVANG'S LAMB SHANK 17

Tender marnated |armt shank, simme red in delicions bhuns
saues. Recommendhed with any vegetable slde dinh

RAWALPINDI LAMB 14
Tender cuts of lamb cocked = spinach and traditional ipices,
afenng a nch ond favourful taate with o kck

CHICKEN KORAI SPECIAL 13
Frashly ceckee chickes with besh ginges green and mel

PR tomata, onion 0 a medum hot saocs, served in
 slaliogyiron koal

BENGAL GARLIC CHILLICHICKEN © @ ]
Tender precss of garlic chicken tikka, cocked with fesh crillies
wnel freah: ja e with kats of diced frimd gmlic its hot and

tasty Highy recommended for people who leve garic and
chilles
JAIPURI TAWA " @ 14

Garic Haversd chicken cookad with mushrooms, pepeors
cumy eaves, rad onionz and a truch of omats ketchug,
Hor or mid on recaestt

RAILWAY LAME 14
Tl ally spsieme lambs 130 thu basere rihesiad with garien
masals, frihed with fseh conander andd ginger Contains Bones:

HOUSE SPECIAL BALTI 14
Mitore af chicken, larb, prawn & king prawn

TROPICAL BALTI 14
W xtae ol chicken ftha, lamb tikka, sirgs of tareloon chicken
Arrincedmeal

BALTI DELIGHT © 14
Frunbly marieted stickan cocked with all tandase spiess,
aernishad with frasn minca maat , crianda), anens

and tamatecs

aAl.Tl ROSE 14

illies ane mushrocem.

BIRIYANIS
LAVANG'S SPECIAL BIRIYANI 16

Includes chicken & lamb bkka, mincemenl, peas topped
with an crel=t e

BENGAL NAGA BIRIYANI

hick peas and e d
prappern, for - Aruly sadiln iting culinaty jourra

SALMON BIRIYANI ¢ €
Turvcher wirren fillets delicately npicmd ancd lnyesed watt: agranl
e

LAMB SHANK BIRIYANI 19
Tender lark shanes (averas with fraqrart rics, presantirg rich
and aramatic lavours

CHICKEN/LAMB/PRAWNS ! 13
KING PRAWNS 16
VEGETABLE & 1]
CHICKEN TIKKA */LAMB TIKKA | 4
HOUSE SPECIAL BIRIYANI | 15

Includzs chichen, lamb, prawn ard bng prawn

SIGNATURE DISHES

runce meat, chicken tikka &

sheek kebiabs cooked in a modem blend of hotbs, spees

& chel's special masale sauce il

NCIRTH INDIAN NAGA Chcken/Lamb

el wming o of the mest aromatic & bottest chill called

rng.‘l weiciucd mith frask: garlic, berb, & spices iMackas Hotl

GREEN JALFREZI Chicken/Larrb

A combiration of gresn peppers, green chllies

anicams, blenched with chal's cen berbs B spicas Madras He

BENGAL BUTTERNUT Crickerilami

Cooked with sweet cunbed pumpking, cunmy lnaves S fennel

sechs smrved with rice

COCONUT CHILLI @ Chicken/Lamb 13

A piopad cath bndian curry cooked with fresh grean chill

cinramean wick, curry |eaves & cocomat mitk

DHAMIYA ROSHUNWALA @

Tardes chickan filksts fawnursd with axira corandse & cnshed

garlie. [Sightly hat)

CHICKEN RAJSHAHI & 13

A Blearth Banga| faveiurive cigh. Chicken Bl cokad with marngs

ks, grauna alemond & chal's mild mek kani ssess Wil

SPECIAL DELIGHT 4

A mcuth-wateing dish cooked with chargrilled chicken, lamb

& kg prswn, spiced in s thick testured tamatind ssuce

MUSTARD CHILLI ChickenLamb 13
mouth-watering dish cooked with frech green chilles, mustand

& sweet vinegar Madras Hoy

GOAMESE GREEN KORMA o 14

Chicken, Lamb or Prawn de outsly cacked with garlic, conander

& spinach with almond cooonut cream & bulter ssecs Mikd)

AMRITSARI DHAL BHUMA Chicken/Lambs

Lantis eoeked n frenh garlic, aresn chillies with & hint of nags.

e dras hoth

SEAFOOD SPECIALITIES
KHULMNA KING PRAWNS 17
HBangms! bigar priwns cosked wilth eocanut Rakes, cocamt mik
& sncied chillies. Afswurite dish of Khulha
LIME GINGER TELAPIA "
Telapra Gllets prar frred & cooked in horme style ssuce consisting
of gingar, fresh lime juice, mustard vood, & cheoy tomatoes
SEABASS SHABZIRAAZ 15
Boineless sechans Rllets pan fried in o light Sice. Exppedwith
subrgine, bombay potatoos & § hint of currled spinseh
KING PRAWN DELIGHT - 7
Froshwater king prawm et cover charcoal servod with Bhuna
sauee blended wah tam Bespring ardons Medium Hot
SOUTH INDIAN GARLIC KING PRAWN 16
Succubent king prawns cooked with fosh chillies, conande,
dieed frind garlie, 8 fairy hot dish
LAVANG SEAFOOD SPECIAL 18
A rareaidng misture of prawn, b praens, mossels and
telapia fish, cacked in hot fish broth
GARLIC METHI MUSSELS s
Garlic Funugreak Musssly, suceuilent musssh coskad in 8
tragrant blend of garlic and tanugreek, dalverng o defectable
ite of tha saa

Add any of the following tnpuﬂgu to any of the dishes;
£1.50 extra par: Mushreom | Sasg [ Chans / Rloa /
Mix Veg / Cauliflower / Pens



