HAVELIL

WORLD RECORD HOLDER RESTAURANT CHAIN

AMRITSAR | MUMBAI | BATHINDA | ATTAPUR | SIRSA
RAJKOT | AHMEDABAD | LUCKNOW | NOIDA SECTOR - 18
PATHANKOT | GARHSHANKAR | RAEBAREL! | PRAYAGRAJ
NANDED | CHANDRAPUR | SRINAGAR | VISAKHAPATNAM
KANPUR | GHAZIABAD | BENGALURU | NDIDA SECTOR - B3
WORLI | AKOLA | MADHURAWADA | PATIALA | DASUYA
TANGMARG (SRINAGAR) | RAJOURI GARDEN (DELHI)
MAINPURI | SRl GANGANAGAR

For Reservation Call :
63780-08623

www.amritsarhaveligroup.com

Please allow us 30 minutes to serve you best
Order once placed will not be cancelled
If you are allergic, please call for assistance
Rates are subject to change without prior notice




e 3
PR LRGN
g}ﬂgﬁ}

41
6%

&
-
e
.
!
B

F
"

&

II
=

“

E:'}t " jlt f rﬁ}? N {kﬁ

-~ _MAHARAJA TANDOORI PLATTER 24 rcs
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TANDOOR SE

_HAVELI PANEER TIKKA (2 rcs)

e
S

Cottoge cheese mannate with curd and hovell spices roasted in fondoor,

ACHARI PANEER TIKKA 5re)

STUFFED PANEER TIKKA zec:)
Parmeer is stuffed with cheese and cashewnut, green chity, green coriander;
hervell special spices, marinate with curd in tondoor,

MALAI PANEER TIKKA (2 res)

HARYALI PANEER TIKKA (s rcs)

Cottage cheese marinate with curd and achari herbs, havell splces in tandoos

Cottage cheese marinate with cheese and curd, hovell special spioes in tondoor,

329

339

379

339

339

Cottoge cheese and green veggies in green mavination with hovell speciol spices

i fendoor

ACHARI MUSHROOM TIKKA (2 poq

349

Achari mushroom maringte with curd, cheese, roasted chong powder, haveili

speciol pchard spices roasted in fandooe

STUFFED MUSHROOM TIKKA 2 ¢
Chopped mushreom, cheese, cottoge cheese, green chilly, green coriander,

379

stufffed in mushroomw, manmate with curd, cheese, hoveli special spices in tamdoor,

ﬁg;-fHA\fELI MUSHROOM TIKKA (12 pcs)

359

Fresh mushroom marinate with curd, cheese roasted chana powder, havell special

spices rogsted in fondoor

_—~_HAVELI TANDOORI PLATTER 14 s

639

Three types Cottage cheese, boby comn, pine apple, mushroom, veg seek kebab,

mavingte in havell special splces roasted in tondoor

899

Harg bharg kebab, malel sopa choap, achoon sova choap, paneer tkka, molal poneer

tkka, mushroom tikka, roasted pinegpple, 2 rurmall rofl

VEG SEEKH KEBAB s rcs)

299

Mived vegetoble cottoge cheese and suran, marinated in havel special spices roasted

I terndoar

HARA BHARA KEBAB (s rcs)

299

Spinach patty with green vegetoble and nuts marinete hovel special spices in deep - fried,

MALAI BROCCOLI iz ecs)

349

Broceoll marinated, cheese, curd, havell special spices ond cream, coshewnit roested

i tadoar,
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SOYR CHARP

SOYA CHEESE CHAAP (3 re) 309

garnished with fresh herbs in tandoor

HARYALI CHAAP s+ 299

Soya Chaop marinated in fresh green herbs and havell spices, grilled to perfection in
a tondoar

SOYA ACHAARI CHAAP (zrc
Soya chaap marinate with curd and achari herbs, haveli spices in tandoar

299

SOYA MALAI CHAAP z¢. 309
Sova choap marinated in a creamy blend of yogurt, cream, and mild spices, grifled in
a tendoor

SOYA CHAAP PLATTER (12 rcs) 579

Maioi choop 3 pes, Achoor! chaap 3 pes, Afghar Choap pos, Horyall Choop 3 pes,
2 rurmali roti

SIDES

PANEER PAKODA 339
Paneer, dipped in a spiced grom flour batter and deep-fried
ASSORTED PAKODA 309

deep-fried fritters made with o variety of vegetables ond spices, offering a mix
of flovors and textures

Soya choop marinated in o hoveli special spices and creamy cheese, griled to perfection ond
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FRENCH FRIES 199 j{

Fresh potatoes, cooked in vegetahie off and seasoned with saft P, {
MASALA FRIES 229 oot

Crispy French fries coated in tangy peri peri seasoning, affering a spicy and flavorful :
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AMRITSARI PAPAD

ROASTED PAPAD [ir. 69
Crispy indion wafer mode from lentil or punjobi flavor in tandoor
FRY PAPAD (ip. &9
Crispy indian wafer made from lentil or punjabi flovor, deep fried.
MASALA PAPAD ircs o9

One papad fried or roasted served with fresh onfon, cucumber, tomdato,
peanut, corionder & chot masala garmish with fresh cotfoge cheese ond sev bhujiva.

AMRITSARI MASALA PAPAD 129

Chopped onion, tomatoes, cucumbers, green chilly, lemon, chot masalo

S0UPS

SWEET CORN 179
Lightly spiced soup with sweet corn and other veggies.

VEG. CLEAR 159
Seasonable veggies Comfforting and flight soup.

CREAM OF TOMATO 209
Fresh Tomoto omd creamiighty spiced soup crowions,

HOT & SOUR 209
A combination af spicy and fine chopped vegetabies.

TALUMEIN 209
A combinetion of spicy and sour with vegetables and noodles.
MANCHOW 209
A combination of spicy and fine chopped vegetobles top noodles.

LEMON CORIANDER 209

Fine combination af lemon ond corlander Soup.

DALON KI PASAND

r“fg}llr—HA\FELl SPECIAL DAL FRY 299
SR Made with lentils urad doal black Haveli spices and top desi ghee and degi mirch tadka
rﬁé.u,——DAL MAKHANI 269
CEEEE Mode with lentils Hoveli special spicy served with butter and cream
YELLOW DAL 229
Lentils cooked with spices, topped with garlic and cumin
YELLOW DAL TADKA 229
Lentils cooked with havell special spices top garlic and jeera tadka,
AMRITSARI CHANA MASALA 289
White Chick peas cooked with an onion and tomato gravy with haveli spices served
RAJMA MASALA 289
Red Kidney Beans Cooked in haveli special spices tomatoes and onion grovy served
with ginger and coviander.
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= —CHEESE BUTTER MASALA 399
GOBHI ALOO MASALA 309
speciol spices.

MALAI KOFTA 359
combination of coshew grovy

JEERA ALOO 299
Fresh potatoes cooked with cumin seeds and spices, garmished with green coriander,
DUM ALOO 299
Fresh baby pototoes frv in desi ghee cooked havell special spices onion & formaioes,
crshewnul gravie

MIX VEG 309
Fresh beans couliflower copsicum peas carrol Poneer fonmmlo & omon grovy

VEG KOFTA CURRY 359

Fresh mixed vegetables dumpling in hovell special spices onlon, tomatoes, cashewnut
grovies served with butter and creom

PUNJABI KOFTA 359
Spiced vegetable dumpling in g rich, creamy tomato-onion growvy, finshed with o
touch of fresh creom ond spices.
PALAK CORN 359
Fresh spinach ond com cooked with onion & tormotoes gravy served with butler
e eream.
SARSON DA SAAG (SEASONAL) 309
Fresh Sarson da soag and pelok and bathua, havell special spices served with white
butter and crearm.
MUSHROOM MATAR MASALA 359
Fresh mushroom & green peas with havell special spices onlon, tomatoes &
cashewnut grovy served with ginger and corfonder.

-~ _ROASTED MUSHROOM MASALA 399

4 Mushroom rogst in tondoor cooked in hovell speciol spices with onion, tomaotoes

.-F.-

& poshewnut thick grovye

PALAK MUSHROOM 359
MUSHROOM DO PIAZA 359
Fresh mushrooms and onions, hovell spedial spices, onion tomatoes, cashewnut grovy
served with ginger and corander.

VEG KOLHAPURI 359

A tomtolizing mediey of garden-fresh vegetobies cookin in @ robust and aromatic
knihapur masoks, packed with @ fiery blend of spices.
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Paneer cubes soutded with an array of colourfid bell peppers, onions, and spices
S A
J‘IL _‘i =i
N, 2 |

359

Grated Caottage Cheese, Cube Capsicumn, haveli special spices, served with ginger

and coriander

359

Cottage cheese with fresh peas, tomotoes ond onion grovy & hovell spices served

with green corfander

359
359
359
359
359
359
359

399
359

Cottoge cheese roasted in tondoar, havel spices, onion, tomatoes, coshewnuts

served butter and crearm,
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PANEER KR PYRAR

i’ S e
_—HAVELI SPECIAL PANEER

-

L
[ ]
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red and yellow top desi ghee.

Paneer cooked in haveli spices and tangy gravies capsicurn and onions,

Cottage cheese cooked with haveli spices and cheese with onion & tomato gravies,
Cottage cheese cooked with havell spices, capsicum, onion & tomato gravies.

Cottoge cheese cashewnut gravies, havell spices served with cream.

Cottoge cheese havell spices in Spanish with cream and desi ghee
Cottage cheese havedi spices, tomato gravy served with cream and butter:

Cottage cheese filled with raising, nuts and hovell speciol spices, tamatoes, cashewnut
grovies served with butter and cream.

PANEER TIKKA BUTTER MASALA

PANEER TAKA TAK
PANEER LABABDAR
KADHAI PANEER
SHAHI PANEER
PALAK PANEER
TOMATO PANEER
PANEER PASANDA
PANEER BHURJI
MAKHANI PANEER

MATAR PANEER
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GREEN SALAD 149

Slced cucumber, carrot, rodish, tomatg, lemon, ond green chillf

ONION SALAD
Sliced anion and spices

PEANUT MASALA SALAD 219
Pegnuts, anion, tamato, green corfander, green chill, choat masala, lemon julce and spices

RRITA

199

PINEAPPLE RAITA 179
Pineapple mixed with fresh curd.

BOONDI RAITA 159
Grom flour puffs ond jeero powder mised with curd.

MIX VEG RAITA 159
Onion, tomato, cucumber, chopped and feero powder mixed with cuvd.

PLAIN CURD 99
Fresh curd,

PLAIN RICE 179
Steamed rice,

JEERA RICE 219
Besmenti rice cooked with cumin seeds.

GARLIC JEERA RICE 269

Long grain white rice, cooked with cumin seeds ond fresh goric doves, crushed,
chopped chiies and served with coriander

(3§, —VEG. PULAO 309
= Veggies cooked with basmati rice.
MATAR PULAO 339
Basmati rice oooked with green peas.
KASHMIRI PULAO 359
Stearmed basmati rice cooked with mixed vegetabies with butter and hoveli special
spices and dried fruft
PLAIN KHICHD!I 299
Cooked with rice and moong lentils.
MASALA KHICHDI 359
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BIRYANI KI JARAAT

VEG BIRYANI

raita,

HAVELI SPECIAL BIRYANI
layered with vegetables and served with roita,

HYDERABADI BIRYANI
Bosmati rice layered with marinated vegetobles and eromatic spices and
served with rovto,

. —MAHARAJA BIRYANI

Poneer Tidka, Paneer Afwoni Ticka, Mushroom Tikko, Weg Seekh Kebabh,
Dal Maldhani, Special Biryani, Mix Veg, Plain Grovg Lochha Onion, 2 Popod,

ROTIYAN

TANDOORI ROTI
Indian flathread in tandoor,

TANDOORI BUTTER ROTI
indiian flat bread coated with butter.

PLAIN TAWA ROTI

Whole wheot breod cooked in frsa,

TAWA BUTTER ROTI
Whale wheat bread coated with butter

RUMALI ROTI
Wheat flour baked in towa.

MISS]I ONION ROTI
Gram flowr flatbread with onions.

MISSI ROTI
Whole wheat flowr, grom flour & hovell speciol Splces,

MAKKI DI ROTI
Freshly Grounded dry comn flour bread.

GARLIC BUTTER ROTI
Whole wheat flour with gariic

349

399

899

29

29

39

49

49

49

59
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PLAIN NAAN
Flour And Bake In Tandoor.

BUTTER NAAN

Flour And Bake In Tondoor Coated in Butter,

&9

GARLIC NAAN 79

Flour, Garfic Boke In Tandoor.

CHEESE NAAN
Flour bread stuffed with cheese and baked in tondoor

79
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KASHMIRI NAAN 149 {}j

Flour bread Sweet, fruit and nut-filled poan. . =

(@3, —CHUR CHUR NAAN 149 p
N Flowr Grunchy, Layered OF Ghee. %&
<@, CHUR CHUR NAAN PLATTER 339 Lo
VRS Fowr Flat Cruncy Bread Layered With Ghee And Boked In Tandoor With Chana "' X "L
PARATHA {

®

METHI PARATHA 99 : %}.

Whole wheat flour methi with butter S ;

- '-.

LACHHA PARATHA 109 il

LAL MIRCH PARATHA 99 VO

Muiti foyered flour breod with red chilies and butter r{.}f

il

HARI MIRCH PARATHA " b "

Multi layered flour bread with green chillies and butter -

b

TAWA PLAIN PARATHA 99 %

Pan-fried muilti layed bread with butter e

ALOO TAWA PARATHA 109 4 g <

Fresh potatoes and whale wheat flour in tawe. -

b,

GOBHI TAWA PARATHA ne %

Fresh caulflower and whole wheat flour in taws. ﬁl}?“
(@g, ' —PANEER TAWA PARATHA 139 " NS
7 Cottnge cheese ond whole wheat fiour in towa, I ’
B X i) :6': CO M e e ‘$ Sl M X o)) Y o | 4
‘.-‘.1.%!&; ‘i -._.-_'*'L_-- &"i L r"l_"nr ._..l h.‘ o
AE%M M%;M bilo, ohulietil. o3l %
¥ ’M er! cﬁsl-uml ds’-un.%!a?b! ,mg:' I !- : ah.:! N ’- 0 X o



U TR S T R T A S

n- s R =0 ] r i ol .-ﬁp 7" e, hh_a

1, vl v

&< __._...m.,_ &
k3. X P vw

ﬂi!!ﬂﬂﬂﬂﬂﬂ? ??W? 5 I G

m ® o ® of & &8 8 8 8,9 ﬂnaﬁrﬁﬁ_?
BRI &
.___.._n_.m_’d
) A
S
B AL

CHINESE STARTERS

GARLIC PANEER

Stuffed mushrooms are filled with cheese, vegetables, and havell special spices,
cogted with fine qualily bread crumbs.

Soya chaap pieces stir-{fried with bell peppers, onions, and a spicy chill sauce
BABY CORN CRISPY IN HOT

CHILLY SAUCE

CHILLY POTATO

Deep fried mushroom tosse onion belipepar i some chilly towch chilly souce.

SCHEZWAN PANEER DRY

Fried Vegetables balls tossed in savory chinese-mspired sauce.
CHILLY MUSHROOM DRY

Crispy Fried paneer, chopped onion, capsicum, green chilies, coriander,
crushed black pepper, ginger, garlic paste tossed in chinese sauces.
Assorted veggies in crispy batter, tossed in tarmgy, spicy saucs,

CHINESE BHEL

Crispy noodiles mixed with veggles, souces, ond spices,

SOYA CHILLY CHAAP

Boby corm in crispy botter, smothered In spicy chilly souce,
BABY CORN CRISPY

Crispy fried baby corn, o delightful and crunchy appetizer.

CRISPY CORN

Crispy potato tossed in spicy, shghtly sweet and chilly sauce.
HONEY CHILLI POTATO
Crispy potate are tossed in honey chilly souce.
Deen fried American corn tossed in ginger ganific
chop anion n copsicum fossed chifly m gorlic souce..,
SPRING ROLL
HONEY CHILLI CAULIFLOWER
Crispy coulflowers are tossed in haney chilly sauce.
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MUSHROOM DUPLEX
VEG CRISPY

Spicy, stir-fried poneer cubes with Scherwan souce.

Stir-fried paneer with bell peppers ond spicy sauces.
DRAGON PANEER

Parneer cooked in garlic-infused sauce,
CHILLY PANEER DRY
VEG MANCHURIAN DRY

Crispy vegetobles-filled rofis.
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CHINESE
MAIN COURSE

@ —CHILLY PANEER GRAVY

<%

RICE / NOODLES

SCHEIWAN FRIED RICE

VEGETABLES IN SWEET & SOUR SAUCE 359

Schezwan-spiced rice with poneer, vegetables, and bold, spicy flovors
Assorted vegetables in tangy sweet chilly souce.

PANEER 65
Crispy noodies topped with o colorful mix of soucy vegetahies.
Eovory noodles infused with gorlic ond topped with mefted cheese.
5
J‘IL
.

CHINESE CHOPSUEY

Cooked rice, finely chopped vegetobles and seasening Ingredients,

VEG CHOWMEIN

FRIED RICE

A delightful blend of crispy noodles and saucy mised vegetables.

All vegetables chups is made by tossing fried mixed veg bals in
sweet, sour and hot monchurion Sauce,
SOYABEAN CHILLY

VEG CHOPSUEY

Fried paneer in spicy, tongy grovy with bell peppers.
SCHEZIWAN PANEER

Fried paneer cubes with Indion spices,

GOBHI 65

Fried Cauliflower fforets with indiian spices,

VEG MANCHURIAN GRAVY
Soyobean chunks cooked in Spicy SOLCe,

Rice made with spicy / scherwan souce ond vegetobles,
Stirfried noodles with mixed vegetobles.

VEG SCHEZWAN CHOWMEIN
Chowmein made with spicy schezwan sauce.
VEG HAKKA NOODLES

Stir{fried Hokka noodles with assorted vegetables,
CHEESE GARLIC NOODLES

—PANEER SCHEZWAN RICE
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AMRITSARI THALI (serves 1-2)

Dal Makhar, Chana Masala, Papad, Boondl Raita,
2 Lochha Porotha, Gulab Jormun, Choos

HAVELI SPECIAL THALI (serves1-2)
Dal Makhani, Kadhai Paneer, Mix Veg, Salod, Plain Rice, Popad
Pineapple Raita, 1 Butter Naan, 2 Roti, Gulab Jamun, Chaas.
PUNJABI THALI (serves 1-2)

Dl Mokhand, Amrtead Chang Masals, Paneer Tikks Bulter Masaks,
Salod, Popad, Boond! Raita, Jeera Rice, 2 Lachha Paratha, 1 Gulab Jarmun
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JAIN THALI (No Onien / No Garlic) (Serves 1-2)

Dal Makhand, Yellow Dal, Rice, Tomato Paneer, Pineapple Raita,
Saiad, 2 Roti / 1 Poratha, 1 Gulob jamun, Chaos

MAHARAJA THALI (Serves 3-4) 1399

YeNow Dal Dol Mokhani, Chano Masals, Popod, Kodhai Paneey,

Mushroom Masola, Mix Veg, Gobhi Alog, Pinegppie Roit,

Jeera Rice, 2 Roti, 1 Lochha Paratha, 1 Butter Noon, Solod,

Lachha Onion, Pidde, Mint Souce, 2 Gulab Jormun, Mohorgjo Lassi

-ﬁmummn THALI (Serves 5-6) 2999

——= 2 Hovell Speciol Dal, 2 Haovell Special Paneer, 1 Mushroom Do Piaza, 1 Chana Maseala,
2 Jeera Alpa, 2 Mix Veg, 1 Mint Sauce, 1 Omion Locha, & Gulab Jarnun, 2 Paneer

Butter Masala, 2 Papad, 1 Big Bow! Motar Pulog, 2 Butter Naan, 2 Tandoar Roti,
2 Loccha Poratha, 2 Missi Roti, 2 Maohorojo Lass], 2 Mix Weg Raito

WORLD RECORD KULCHA THALI (Serves 2-3) 1099
Amyitsari Kulcha (24 inches), Dal Makhani, Chana Masalg,
Mix Vieg Raita, Pickle, Papod, Saiod, Moharajo Lossi

"Ploase Allow ws 30 (o 40 Minules

KATHI ROLL

PANEER KATHI ROLL 269
Rogsted paneer tikka, yurmmy grovies, capsicurm, mayonnaise stuffied in Rumali Roti

MUSHROOM KATHI ROLL 269
Roasted mushroom tikka, pwammy grovies, capsicum, mayonnaise stuffed in Rumall Roti,

@MHEEE & MUSHROOM KATHI ROLL 309
e m@mﬂm&hmgﬂ'ﬁ.mﬁmmmmﬁdh
Rumall Roti.
CHILLI PANEER KATHI ROLL 269

Spicy ond flevorful Chitl Poneer wropped in o soft poratha, complemented by fresh
vegetabies ond tongy souces, for o delicious ond sotisfiing roll

SOYA MALAI TIKKA KATHI ROLL 269

Soya malai tikka wroapped in o soft paratha, filed with fresh vegetables and o
creamy souce, creating o rich and flovorful roll
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BEVERAGES
(200-250 ml)
TEAS
(150-200 ml)

AMRITSARI LASSI (SWEET/ SALTED)

SOFT DRINK

PACKAGED DRINKING WATER
MILK TEA

DESI MASALA TEA

SPECIAL GUR TEA
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FRANCHISE WITH US

CALL

1800 309 4785

Email :
franchise@amritsarhaveligroup.com |
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