
Mixed Kebab
Onion bhaji, seekh kebab & shami kebab

Spicy Mix
A mix combination of chicken fillets & meat fillets stir fried with 
green peppers, herbs, green chillies, spices & garnished with cheese 
on top

Royal Mix
Chicken tikka, lamb tikka & seekh kebab

grilled Chops
Tender lamb chops marinated in our chef’s special herbs & spices & 
charcoal grilled

GRILLED SALMON
SALMON GRILLED WITH LIGHT SPICES & HERBS TO GIVE A DELICIOUS SUBTLE 
TREAT

Stuffed Peppers
Whole peppers barbecued with chicken pieces & mince meat cooked in 
a clay oven 

Chilli Paneer 
DeLHi style paneer cheese stir fried with red onions in a delicious 
chef’s special chilli sauce

Crispy Paneer
Deep fried crispy paneer with garlic, mushrooms, onions, coriander, 
herbs & spices

Chilli & Mango Fish
Fish cooked with mango & chillies in selected herbs & spices

5.95
 

5.95

5.95
 

6.95

6.95

5.95

5.95

5.95

6.95

FUSION STARTERS
Sylheti Lamb Chops Curry
Our most popular dish. Grilled succulent lamb chops cooked in 
special herbs & spices with potatoes, mince meat, tomatoes, ginger & 
fresh coriander

Kerala Boat Special
Meat cooked with aromatic spices, tamarind sauce, crushed black 
peppers & herbs. This dish originates from Houseboat of Kerala India. 
Medium

Fish Masala
A special fish dish originated from Sylhet Bangladesh marinated fish 
fillets cooked with fresh garlic & chillies made with secret spice. 
Garnished with coriander & lime. Medium

Zingha Special
Spicy chicken cooked with keema, subtle spiced with coriander & 
cherry tomatoes. A popular choice

Indian Cuisine Special
Mixture of meat, chicken & prawns cooked with onions, cherry 
tomatoes, Chef’s secret recipe

Kolhapuri Chicken
Bold & spicy is what defines this curry. A very aromatic dish 
originated from Kolhapur Indian, consists of chicken & paneer 
cooked in Desi style

Chicken Achari
Marinated chicken pieces in spices with fresh garlic & herbs cooked 
in a medium to hot style, garnished with fresh coriander & fresh lime

12.95

10.95

10.95

10.95

10.95

10.95

9.95

Chennai Mint
A South Indian favourite, meat fillets marinated in yoghurt & lime 
juice then cooked with ground spices, garlic ginger & garden mint

Chilli Garlic Chicken
Sliced chicken breast pieces marinated in garlic chilli sauce & 
secret spices then recooked with lots of fresh garlic, garnished with 
coriander & lime. Hot

Special Palak
Fresh spinach leaves cooked with chicken, garlic & ground spices, 
creating a rich flavour of spinach garnished with cherry tomatoes & 
fresh coriander

Chicken Tikka Masala desi
Asian Style. Fresh chicken fillets marinated in a tomato based gravy 
cooked in a clay oven then finally recooked with ground spices, fresh 
cream juice garnished with coriander. Medium-hot

Makai Karahi
Creamy & spicy. This dish is cooked with peppers, cream, yoghurt & 
selected herbs & spices

Cinnamon Special
Succulent chicken cooked with medium strength spices, crushed 
cinnamon, herbs, fresh garlic & ginger. This is a special delhi dish

NAGA SHATKORA
CHICKEN OR LAMB COOKED BHUNA STYLE WITH SHATKORA (BANGLADESHI 
TANGY LEMON) AND NAGA PICKLE. VERY HOT & TASTY

10.95

10.50

10.50

10.50

10.50

10.95

10.95

SIGNATURE DISHES

Chicken Tikka
Garlic Chicken Tikka
Meat Tikka
Tandoori Chicken
On the bone

Chicken pakora
chicken chaat
seekh kebab
shami kebab
fish pakora
prawn puri
king prawn puri
tandoori king prawn
king prawn pakora
meat samosa
vegetable pakora
onion bhaji
garlic mushrooms
vegetable samosa
saag aloo chaat

4.95
5.25
4.95
4.50

 

4.50
4,95
4.50
4.50
6.95
4.95
6.95
6.95
6.95
3.95
3.95
4.50
3.95
3.95
4.50

TRADITIONAL STARTERS

Mixed Vegetable Curry
Cooked with onions, peppers, tomatoes, garlic, ginger, herbs, spices & 
cream

Karahi Potato & Spinach
Special baked potatoes cooked with spinach in medium spices

Paneer & Mushroom Balti
Indian cheese cooked with mushrooms in special herbs & spices

Special Sabzi
Indian cheese, peas, cauliflower & sweetcorn cooked in a special 
balti sauce

8.50

8.50
 

8.50
 

8.50

VEGETARIAN DISHES

SAAG ALOO
SPINACH & POTATOES

BOMBAY ALOO
SpICED POTATOES

SAAG PANEER
Indian cheese & SPINACH

TARKA DAAL
GARLIC INFUSED LENTILS

vEGETABLE bHAJI
mIX vEGETABLES

bHINDI bHAJI
OKRA

GOBI BHAJI
CAULIFLOWER

CHANA MASALA
SPICED CHICKPEAS

5.50
 

5.50
 

5.50
 

5.50
 

5.50
 

5.50
 

5.50
 

5.50

8.50
 

8.50
 

8.50
 

8.50
 

8.50
 

8.50
 

8.50
 

8.50

VEGETARIAN SIDES SIDE MAIN

TIKKA Masala
CHICKEN OR LAMB TIKKA. Mild & creamy. Cooked with a special
tandoori sauce, almond, coconut & cream

Makhani
CHICKEN OR LAMB TIKKA Cooked in a mild butter sauce with almonds, 
herbs & spices & topped with cheese. Rich & creamy

BUTTER CHICKEN
Cooked in a mild butter sauce with almonds, herbs & spices. Rich & 
creamy

Passanda
CHICKEN OR LAMB TIKKA. Mild spices in which coconut cream, almonds 
& milk is used

10.50

10.50

10.50

10.50

MILD & DELICATE

Lawai Special
Meat cooked with mild herbs & spices with fried onions, garnished 
with fresh cream on top

Lawai Sea Bass
Sea bass fillet fried with selected herbs & spices served on a bed of 
fried onions, peppers, mustard seeds & sauce

mint lamb chops
Lamb chops on the bone marinated in lime juice & yoghurt cooked 
with black pepper, garlic, ginger, garden mint & special herbs & 
spices

Grand Thali
Chef’s special selection of dishes. A mixture of medium spiced dishes 
in meat, chicken & vegetables. Your own personal banquet

LAMB SHANK
Slow-cooked lamb shank using a traditional recipe with garlic, 
ginger, chilli and LAWAI spice blend. 

CHINGRI JHOL
Tiger king prawns cooked with fresh garlic, mixed peppers, ginger, 
green chillies with selected Lawai herbs & spices.

machler jhol
telapia fish cooked with garlic, mixed peppers, ginger, green chillies, 
in a hot sauce with selected lawai herbs & spices

royal curry
lamb chops, king prawns & chicken tikka cooked with fragrant 
medium spiced sauce with delicate spices to pack a punchy flavour.

10.95

15.95

15.95

15.95

14.95

15.95

12.95

15.95

LAWAI CUISINE
Karahi
Medium. Onions, garlic, peppers, fresh tomatoes & coriander, cooked 
delicately in an Indian style wok with special spices

Jalfrezi
Medium to Hot. A special combination of fresh onions, capsicums & 
selected herbs & spices

Balti
Medium. A popular dish cooked with green peppers, onions, garlic, 
ginger, fresh tomatoes & fresh coriander

Mr. Naga
Very hot. Cooked in an exotic mix of fresh spices, peppers, tomatoes & 
green chillies with a special Bangladeshi chilli sauce

Biryani
Medium. The main ingredients is fried in special oil together with 
pilau rice & served with sauce

Saag Dish
Chicken, lamb or prawns cooked with spinach & garlic with special 
herbs & spices

CHICKEN
CHICKEN TIKKA
LAMB
PRAWN

9.95
10.50
10.95
10.95

FISH
VEGETABLE
KING PRAWN
LAWAI MIX
CHICKEN, LAMB, PRAWN & MUSHROOM

10.95
8.95

13.95
11.95

CHEF’S SPECIALITIES

Lawai Mix Sizzler for 2
Chicken tikka, seekh kebab, onion bhaji & fish pakora

11.95



CHICKEN
CHICKEN TIKKA
LAMB
PRAWN

9.50
9.95
9.95
9.95

VEGETABLE
KING PRAWN
LAWAI MIX
CHICKEN, LAMB, PRAWN & MUSHROOM

8.50
12.95
10.95

Dhansak
Sweet and sour - cooked with lentils & pineapples

Bhuna
Medium cooked with onions, fresh tomatoes in a thick sauce

Madras
Fairly hot with greater proportion of tomato puree & spices

PATHIA
Garlic, fresh onions, red chillies, black pepper & tomatoes

Rogan Josh
Tomatoes, pimentos & onions, similar strength to the madras

Dopiaza
Onions, black pepper, coriander, cinnamon, bay leaf & cardamom

Vindaloo
Very hot with greater proportion of tomato, black peppers & spices

Korma
Very mild cooked with sultanas, coconut & fresh cream

Malayan
Mild. Cooked with mixed fruit, fresh cream & mild spices

A medium & dry dish served on a sizzling platter with salad
& any curry sauce

OLD SCHOOL FAVOURITES
CHICKEN Nuggets & chips
scampi & chips
chicken omelette & chips
mushroom omelette & chips
fish fingers & chips

8.50
8.50
8.50
8.50
8.50

NON INDIAN

BOILED RICE
PILAU RICE
ONION RICE
MUSHROOM RICE
PEAS PILAU RICE
EGG PILAU RICE
VEGETABLE RICE
KEEMA RICE
GARLIC RICE
LEMON RICE
COCONUT RICE
SPECIAL RICE (EGG & PEAS)

2.50
2.75
3.25
3.25
3.25
3.25
3.25
3.25
3.25
3.25
3.25
3.50

RICE

PLAIN NAN
GARLIC NAN
CHEESE NAN
PESHWARI NAN
KEEMA NAN
CORIANDER NAN
CHILLI NAN
GARLIC & CHILLI NAN
GARLIC & CORIANDER NAN
KULCHA NAN
CHAPATI
TANDOORI ROTI
PARATHA

2.85
3.25
3.25
3.25
3.25
3.25
3.25
3.95
3.95
3.25
1.30
2.50
2.95

BREADS

chips
cheesy chips
side salad
popadoms
pickle tray
dips (mango chutney or mint sauce)

2.95
3.50
1.50
0.95
2.95
0.70

sundries

Tandoori Lamb Chops
Succulant lamb chops marinated in our chef’s special herbs & spices 
& charcoal grilled

Chicken Shashlik
King Prawn Shashlik
PANEER TIKKA SHASHLIK
CHICKEN TIKKA (Off the bone)

Tandoori Chicken (ON THE BONE)

Tandoori Mix Grill
Chicken tikka, tandoori chicken, lamb chops & seekh kebab

13.95

10.95
14.95
10.95
10.50
10.95
12.95

TANDOORI SPECIALITIES

ALLERGEN INFORMATION
IF YOU HAVE ANY ALLERGIES OR FOOD INTOLERANCES,

PLEASE INFORM A MEMBER OF STAFF ABOUT YOUR
DIETARY REQUIRMENTS PRIOR TO MAKING YOUR ORDER.

THANK YOU

all collection orders
on orders over £15

14-16 castlegate, knaresborough, hg5 8ar




