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.amritsarhaveligroup.com

Order once placed will not be cancelled
If you are allergic, please call for assistance

SIRSA | RAJKOT | MOHALI | VISAKHAPATNAM | LUCKNOW
NOIDA | JHANSI | PATHANKOT | GARHSHANKAR
RAEBAREL| | PRAYAGRAJ | NANDED | AHMEDABAD

For Reservation Call
Please allow us 30 minutes to serve you best

AMRITSAR | MUMBAI | KHARAR | BATHINDA | GURDASPUR
JALANDHAR | HYDERABAD (BANJARA HILLS) | HYDERABAD (ATTAPUR)

TRADITIONAL PUNJABI RESTAURANT CHAIN
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VAT, Roasted Papad (1 Pes)
= | | S Fry Papad (1 Pes)
' \ Masala Papad (1 Pes)
Amritsari Masala Papad
Haveli Paneer Tikka (8 Pes) (J)
Achari Paneer Tikka (8 Pes) (J)
% . Stuffed Paneer Tikka (8 Pes) (J)
o d Malai Paneer Tikka (8 Pes) (J)
Haryali Paneer Tikka (8 Pes) (J)
Haveli Mushroom Tikka (12 Pes)
Achari Mushroom Tikka (12 Pes)
Stuffed Mushroom Tikka (8 Pes)
Haveli Tandoori Platter (14 Pes)
@i . Maharaja Tandoori Platter (24 pes)
~ Veg Seekh Kebab (6 pes) (J)
Paneer Pakoda (8 Pcs) (J)
Assorted Pakoda (12 Pes) (J)
Malai Broccoli (8 Pes) (J)
Soya Chilly Chaap (J)
Atghani Chaap (J)
Soya Cheese Chaap (J)
Hara Bhara Kabab (8 Pes)
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(J) Jain preparation available
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Main Course
(300 - 350 gms)
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SN “._Haveli Special Dal Fry (Black) ;
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ﬁf’ ‘ ‘ﬁ‘ | NG Yellow Dal (J) : d&
b R @& Ib T (@5 —Haveli Special Paneer b AP 4
{l &4 C{q;", % ~ Paneer Tikka Butter Masala (J) r il}’
T@?,‘I&g‘ L Qa0 Paneer Taka Tak (J) 153
S, e ] Paneer Lababdar (J) | %

P

Kadhai Paneer
Palak Paneer
Shahi Paneer (J)
Tomato Paneer (J)
> Matar Paneer (J)
Paneer Pasanda (J)
' Mix Veg (J)
Sarson Da Saag (Seasonal)
: Gobhi Aloo Masala
2 Amritsari Chana Masala (J)
i Malai Kofta (J)
Jeera Aloo
Rajma Masala
Dum Aloo (J)
Cheese Butter Masala (J)
Kaju Masala
Khoya Kaju Curry
Kaju Curry
Palak Corn
Haryali Malai Kofta
Methi Malai Matar
Kaju Cheese Butter Masala
Seekh Kabab Masala
Veg Kofta Curry
Veg Kolhapuri
Roasted Mushroom Masala
Mushroom Do Piaza
Palak Mushroom
Mushroom Matar Masala
(J) Jain preparation available
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Tandoori Roti
Tandoori Butter Roti
Chur Chur Naan
Plain Naan

Butter Naan
Lachha Paratha
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Garlic Butter Roti
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A Garlic Naan g
e d ’ * 3 Paneer Kulcha NS
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;g % AP N5, 9 Plain Tawa Roti 30

Tawa Butter Roti
Tawa Plain Paratha
Aloo Tawa Paratha

Gobhi Tawa Paratha
Paneer Tawa Paratha
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%A . Rumali Roti '.
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Haveli Special Kulcha
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Salads | Curds

Green Salad (200 gms)
Achari Lacha Onion
Pineapple Raita (300 gms)
Plain Curd (200 gms)

Mix Veg. Raita (300 gms)
Boondi Raita (300 gms)
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Basmati Ki Bahaar
(300 - 350 gms)

Plain Rice (J) 209

Jeera Rice (J) 249

Veg. Pulao (J) 309

Veg Biryani (J) 419

Mutter Pulao (J) 559

Kashmiri Pulao 449

Plain Khichdi 509

Masala Khichdi 409
(@&, —Maharaja Biryani (Serves 3-4) 999
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Amritsar §pecia[
(12 inches)

Haveli Special Kulcha with Chana 299
Gobhi Kulcha with Chana 249
Mix Veg Kulcha with Chana 269
Onion Kulcha with Chana 249
Paneer Kulcha with Chana 289
Aloo Paratha with Curd 199
Gobhi Paratha with Curd 249
Paneer Paratha with Curd 269
Stuffed Cheese Kulcha with Chana 329
Stuffed Aloo Kulcha with Chana 239
Garlic Kulecha with Chana 269
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Chinese
(300 - 350 gms)

Chilly Paneer Dry

Chilly Paneer Gravy

Veg Manchurian Dry

Veg Manchurian Gravy

Veg Chowmein

Veg Hakka Noodles

Cheese Garlic Noodles

Fried Rice

Chilly Mushroom Dry

Chilly Potato

Honey Chilli Potato

Veg Crispy

Paneer 65 (J)

Gobhi 65 (J)

Chinese Bhel (J)

Soyabean Chilly (J)

Crispy Baby Corn in Hot Chilly Sauce (J)
Vegetables in Sweet & Sour Sauce (J)
Chinese Chopsuey (J)

Paneer Schezwan Fried Rice (J)
Spring Roll

Schezwan Fried Rice

Paneer Schezwan Rice

Veg Schezwan Chowmein

Veg Chopsuey

Baby Corn Crispy

Crispy Corn

Garlic Paneer

Schezwan Paneer Dry

Honey Chilli Cauliflower

(J) Jain preparation available
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@.}“& ﬂ_\% gl | |- quell SpeC|QI Thall (1 Person) 499 SV AL
0 Qs a, -‘ Dal Makhani, Kadhai Paneer, Mix Veg, Salad, Plain Rice, Papad %&?%
{r}‘ ‘t&;ﬁ}‘ }' Pineapple Raita, 1 Butter Naan, 2 Roti, Gulab Jamun, Chaas L O,
o > TN Ra UV »

' v » : ¢ \ . . fr A .
i’ . 'ﬁ mﬁ»ﬁ' g Maharaja Thali (4 rerson) 1999 %‘ﬁ%
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Yellow Dal, Dal Makhani, Chana Masala, Papad, Kadhai
Paneer, Mushroom Masala, Mix Veg, Gobhi Aloo, Pineapple
Raita, Jeera Rice, 2 Roti, 1 Lachha Paratha, 1 Butter Naan,
Salad, Lachha Onion, Pickle, Mint Sauce, 2 Gulab Jamun,
Mahraja Lassi
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Dal Makhani, Chana Masala, Papad, Boondi Raita, 2 Lachha ?
Paratha, Gulab Jamun, Chaas »

Amritsari Thali ¢ prerson) 349 o }.5
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Punjabi Thali (sewes 2) 379 .o%

() 0‘ . i » i
(’u Dal Makhani, Amritsari Chana Masala, Paneer Tikka Butter Masala, e, ) £
A Saclad, Papad, Boondi Raita, Jeera Rice, 2 Lachha Parathag, 5‘( 4: :
E' %, 1 Gulab Jamun RV AL
= ®
%‘l‘s‘?’ Chl nese Thqll (Serves 1) 499 ? ‘}?
Veg Chowmein, Honey Chilli Potato, Veg Manchurian Gravy, Ra. VP 4

Crispy Corn, Garlic Paneer Dry, Chinese Pickle .
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Jain Thali (person) 499

(No Onion / No Garlic)
Yellow Dal, Kadhai Paneer, Rajma Masala Boondi Raita,
Jeera Rice, 2 Roti / 1 Paratha, Gulab Jamun

World Record Kulcha Thali 799

%) = Amritsari Kulcha (24 inches), Dal Makhani, Chana Masala,
‘k - l}?.‘ J Mix Veg Raita, Pickle, Papad, Salad, Maharaja Lassi
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B urgers

Veg Cheese Burger
Double Cheese Burger 229

Grilled Cheese Burger 249
(Served with Fries)
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Sandwiches

Veg Crilled Sandwich 229
Paneer Tikka Sandwich 279
Paneer & Cheese Sandwich 299

Diet Vegetable Sandwich 299
(Served with Fries)

Sides

French Fries 249 PRV AC
Masala Fries 269 :
Cheesy Fries 219
Peri Peri Fries 219

Pastas

White Sauce Pasta
Onion & Sweet Corn 249

Onion & Mushroom 279
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Red Sauce Pasta
Onion, Capsicum, Olive 249
Capsicum Mushroom, Onion, Tomato 279
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