Murg Rara

Murg Tikka Masala
Murg Tikka Nawabi
Murg Lazeez

Murg Lababdar
Murg Lahori

Dhaba Wala Murg
Murg Kolhapuri
Murg Hyderabadi
Murg Kadai

Murg Handi

Murgh Lavang Spl.
Murg Badami
Delhiwala Butter Chicken
Murg Lollipop Masala
Murg Lapeta

Murg Makhni

Murg Vindaloo
Murg Patiyala
Murg Malvani
Murg Xacuti

Murg Maharaja
Murg Musallam
Kothimbir Murg
Tari Wala Murg
Egg Masala / Curry
Chicken Sukha
Andhra Roast
Kerala Roast

Mutton

Lavang Spl. Mutton Handi
Mutton Handi
Mutton Rogan Josh
Buna Gosht

Dhaba Wala Gosht
Rara Mutton

Dal Palak Gosht
Mutton Malvani
Mutton Chettinad
Mutton Kadai
Mutton Masala

Sea Food
Prawns Curry
Prawns Malvani

310
310
310
310
310
310
300
300
300
300
380
450
320
450
380
500
300
300
320
450
310
310
600
300
300
200
320
300
300

600
450
450
450
450
550
450
450
450
450
450

Prawns Goan Curry
Dakshini Fish Curry
Hariyali Fish Curry
Andhra Fish Curry
Agri Fish Curry
Prawns Malabari

Non-Veg (Biryani / Rice)
Murg Biryani

Murg Dum Biryani Boneless
Murg Hydrabadi Biryani
Egg Biryani

Lucknowi Murg Biryani
Dum ka Murg Biryani
Murg Dhaba Wala Biryani
Nawabi Murg Biryani
Mutton Biryani

Lucknowi Gosht Biryani
Dum ka Gosht Biryani
Gosht Dhaba Wala Biryani
Nawabi Gosh Biryani

Sea Food Biryani

In Kilograms
Main Course (serves 8 people)
Dal Tadka
Veg Handi
Mix Vegetables
Veg Diwani Handi
Paneer Tikka Masala
Paneer Butter Masala
Paneer Mutter
Aloo Mutter
Aloo Jeera
Veg. Kolhapuri
Paneer Kolhapuri
Paneer Palak
Murg Masala
Murg Lolipop Masala
Murg Tikka Masala
Murg Kadai
Murg Rara Masala
Murg Kolhapuri
Murg Handi
Murg Hyderabadi

380
Aps
Aps
Aps
Aps

:10)

250
320
270
210
320
280
320
320
320
380
380
380
380

Aps

650
750
750
850
850
450
850
700
650
750
850
800
750
800
400
850
1000
850
850
400

Delhiwala Butter Chicken 1000

Butter Chicken Boneless 150
Murg Vindaloo 00
Murg Musalam 1000
Murg (Malvani/Agri/ Chettinad/Gassi) 1000
Chicken Sukha a00

Prawns (Masala/Malvani/Agri/ Chettinad/Gassiy 1100
Mutton (Masala/Malvani/Agri/ Chettinad/Gassi)y 1300

Fish (Surmai/Rawas/Pomfret)

Fish Malvani APS
Fish Agri S
Fish South Indian APS

Biryani (Veg./Chicken/Mutton/Prawns)
(serves 8 people)

Veg. Dum Biryani 800
Veg. Hyderabadi Dum Biryani 900
Paneer Tikka Biryani 1150
Chicken Biryani 950
Chicken Dum Biryani 1050
Chicken Dhaba Biryani 950
Chicken Dum Biryani Boneless 1250
Chicken Tikka Biryani 1250
Mutton Biryani 1650
Prawns Biryani 1500

Starters Kebabs (26pcs)

Hara Bhara Kebab 600
Cheese Corn Tikki 600
Paneer Tikka 900
Paneer Pahadi Kebab 950
Paneer Banjara Kebab 50
Paneer Koliwada q00
Paneer Kalimiri Kebab 950
Murg Koliwada 1000
Murg Lolipop Tandoor 1000
Murg Pahadi Kebab 1050
Murg Banjara Kebab 1050
Murg Lasooni 1050
Murg Tikka 1100
Murg Dilkush 1100
Murg Pesto Kebab 1100
Murg Rozali Kebab 1500

Free Home
Deliver
I -y

(C

@ 7045990023
7045990024

LAVANG

PUNJABI | MUGHLAI | TANDOOR | COASTAL CUISINE

Take Away Menu

THE INDIAN MOREISHNESS
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Veg Menu Paneer Balushahi 250 Nawabi Biryani 190
Veg Soups Paneer Bhuvji 250 Dal Khichdi 150
Palak Pudina Ka Shorba 150 Veg Kolhapuri 190 Birbal ki Khichdi 180
Tamatar Dhaniya Ka Shorba 150 Sabji Doba 280 Curd Rice 140
Kalimiri Adrak Ka Shorba 150 Veg Hyderabadi 190 Jeera / Peas Rice 160

Lasooni Methi/ Palak 200 .
Dl o SF“‘OVf’a - Veg Dhuwa (4 Serving) 350 Indian Breads
Cream Of Palak/Muttar/Mushroom 175 ¥ 9 S g A Whole Wheat Roti 20
eg Jalfrezi y
Veg. Starters (Tandoor) 8 Pcs Veg Makhalitad X7 Butter Roti 30
Paneer Tikka 280 - 9 Ki Sabii P Naan 30
Paneer Pahadi Kabab 280 Buw.\ ! Sa l:‘ i Butter Naan 40
Paneer Papdika pX:10) Varg:m d?/ﬂv Kadai oo Garlic Naan so
Paneer Reshmi Kabab pX:10) Ke!:l .asn _'r Segb”a 4 b o Butter Garlic Naan 60
Paneer Periperi Kabab pX:10) Va 3’ .e ?Z 2 2% Cheese Garlic Naan 95
Paneer Kalimiri Kabab 280 Meih'msp L:;: Jaivuri A Kulcha 30
Paneer Malai Kabab 280 h € k‘ M_ Ka F:"Z - o Butter Kulcha 40
Paneer ke Shole 280 AM ;\:W,‘( F: aturry - Laccha Paratha 40
Multani Paneer / Mushroom Tikka 280 SwaT ! : ak' Sabii £l Butter Laccha Paratha 50
Veg Seekh Kabab 270 BZV {c.m\:a a? t=a ~ Pudina Paratha 40
Cheese Chilli Broccoli 300 5 an lAl ani’ i o Aloo Paratha 70
Awadhi Aloo 240 A;AmJeeoo urgast 170 Gobi Paratha 70
Amvritsari Aloo 240 Sho‘:: mc e 250 Paneer Paratha 95
Matka Mushroom 270 M’a M\‘/m urry| (Mushroogg) 200 Missi Roti 30
Ass. Veg Platter (21 Pcs) 475 v"‘ " ei : oo | Butter Missi Roti 40
Kesari Makhmali Kumb 260 B Assorted Indian Mini Roti (7Variety) 220
Navratan Kurma 250 .

. X i Chicken Keema Paratha 180
Indian Veg. Starters (8 Pcs) Chole Amvitsari 220 Py v
Hara Bhara Kabab 220  Pindi Chole / Peshawari Chole 230 Butter Khasta Roti 50
Butha Ka Kabab 220 Dal im0 ! P,
Moong Dal Mazedar Tikki 220 e : nion uc. 4

Dal Makhni 190 Butter Onion Kulcha 50
Cheese Corn Bowl 240 Ml - Voo
Rajasthani Bhendi 220 D: i y j:;?'_m dka 150 Accompaniments
Kaju Methi Roll 280 o Pry rat 180 Veg Raita 70
Chole Palak Ki Tikki 240 O Tanchratan Boondi Raita ao
. . Dal Methi / Palak 160 .
Paneer Amvritsari pX:10) Puniabi Kadhi Pakod 150 Plain Curd 50
Palak Corn Tikki 240 "UMavIRadh Fakoaa Lassi so
. 1 i 1 Butter Milk 30
Veg (Ma‘n Course) I;::aev: gl'lcreyan‘ 100 Rosted Papad 20
Paneer Tikka Masala 240 e 150 g dp s
Paneer Palak 240 eg Fulao =) IR
! Tawa Pulao 180 Masala Papad 50
Paneer Kolhapuri 240 .
Kush ke Chawal 150 French Fries 100
Paneer Lazeez 275 : i A
Motichur ka Palav 150 Khiccha Fried Papad 100
Paneer Khurchan 260 Vea Bi . 120 Rhicehnl MacoRE o0 130
Dehati Paneer with Brown Gravy 260 ¢9 :rya.m . 1ee a' asala Fapa
Paneer Biryani 240 Aloo Raita 60
Paneer Lavang Lata 250 Veq Hudrabadi Bi . . Pudina Rait o
Paneer Methi Chaman 250 veg Dy mB'a \ ,Wyam 2t uana Raia
Paneer Kofta Hara Masala 250 el Y
. D o e

Salad
Green Salad
Tossed Salad
Stick Salad

NON-VEG MENU
Non-Veg - Soups
Murg Yakhni Shorba
Gosht Jafrani
Mutton ka Shorba
Murgh ka Shorba
Cream of Chicken

Starters Non-Veg Half
Tandoori Chicken 220
Awadhi Chicken =
Murg Afghani 280
Chicken Tikka -
Chicken Pahadi Kabab -
Rozali Kabab -
Murg Dil Khush Kabab =
Murg Reshmi Kabab =
Murg Banjara Kabab -
Dum ka Murg =
Murg Shole Kabab -
Chilli Milli Kabab -
Murg Afghani Kabab -
Murg Malai Kabab -
Murg Lasuni Kabab -
Murg Achari Kabab =
Murg Lollipop =
Chicken Sheek Kabab -
Lamb Gilafi Sheek Kabab -
Reshmi Tangadi Mumtaz -
Laila Majnu Sheek -
Mutton Sheek Kabab -
Non-Veg Platter s00

Fish Starters

Pomfret Tandoori
Lasooni Jinga

Tandoori Prawns

Fish / Prawns Koliwada

Non-Veg (Main Course)
Awadhi Murg
Methi Murg

B S

100
110
80

180
1490
1490
180
180

Full
395
420
420
270
280
300
290
280
280
290
280
280
280
280
280
270
300
270
400
400
450
380
800

APS
APS
APS
APS

300
300
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