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HAVELL

WORLD RECORD HOLDER RESTAURANT CHAIN
JAIPUR

* OUR OUTLETS -

ANDHRA PRADESH | ARUNACHAL PRADESH | ASSAM | BIHAR
CHHATTISGARH | DELHI | GUJARAT | HARYANA | KARNATAKA
JAMMU & KASHMIR | LEH - LADAKH | MADHYA PRADESH | PUNJAE
MAHARASHTRA | RAJASTHAN | TELANGANA | UTTAR PRADESH
UTTARAKHAND

www.amritsarhaveligroup.com

For Reservation Call ;
97722 79090

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

Thanks for Visiting us

" TAC APPLY * PACKING CHARGES EXTRA
* PRICES ARE SUBJECT TO CHANGE
* TAXES AS APFLICABLE
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For Complaints / Suggestions -GN
Email us at ; info@amritsarhaveligroup.com :
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{J} Jain preparation available
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ARAJA TANDOORI PLATTER (24 7cs)

Hara bhara kebab, malal soya chaap, ochoari soya chaap, paneer tikka
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AVELI MUSHROOM TIKKA 12 &

AVELI TANDOORI PLATTER (14 rcs)
Three types Cottage cheese, baby com, pine apple, mushroom, veg seek
kebab, marinate in havell special spices roasted in tondoor,

Fresh mushroom marinate with curd, cheese roasted chana powder, hoveli

special spices roasted in tondoor

LY

Cottage cheese marinote with cheese and curd, havell special spices in tandoor.
stuffed in mushroom, marinate with curd, cheese, hovell special spices in tandoor.

HARYALI PANEER TIKKA () (5 rcs)

Broccoli marinated, cheese, curd, hawveli special spices and cream, coshewnut
Slice pineapple marinate with curd and Hawveli special spices herbs Tasty like
sweet ond sour hot spicy and Roosted in tondoor.

Cottage cheese marinate with curd and achari herhs, haveli spices in tondoor.
roasted in tondoor.

STUFFED PANEER TIKKA () (2 req)

Paneer is stuffed with cheese and coshewnut, green chilly, green corionder,
haveli special spices, maringte with curd in tandoor.

MALAI PANEER TIKKA 1 e rcs)

Spinach patty with green vegetable and nuts marinate haveli special spices

Mixed vegetobie cottoge cheese and suran, marinated in havell speciol
in deep - fried.

spices roosted in tandoor.

Cottage cheese ond green veggies in green marination with havell special
Chopped mushroom, cheese, cottage cheese, green chilly, green coriander,
malai paneer tikka, mushroom tikka, roasted pineapple, 2 rumali roti.
VEG SEEKH KEBAB () (s 7<)

spices in tondoor.
Achari mushroom marinate with curd, cheese, roasted chana powder

ACHARI MUSHROOM TIKKA 12 req)
haveli special achari spices rogsted in tondoor.
STUFFED MUSHROOM TIKKA (zp--)

MALAI BROCCOLI j 5ees
ROASTED PINEAPPLE (2¢-

HARA BHARA KEBAB jzr-)

ACHARI PANEER TIKKA s rc)
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Chopped omion, potato, tomatoes, cucumbers, green chilly, lemon, chat masala
cooked with dry heat on amyritsari masala popod.

79
79
99

379
349
249
329

Deep-fried fritters mode with a variety of vegetables and spices, offering a mix

of flavors and textures.

379
699

Malai choap 3 pes, Achaari chaop 3 pes, Afghani Choap 3 pes, Haryeli Chaap 3 pes,

2 rumali ot

349
349

399
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Paneer, dipped in a spiced grom flour batter and deep-fried.

ASSORTED PAKODA

{J} Jain preparation available
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SOYA CHARP

CHEESE CHAAP )2

AMRITSARI PAPAD

ROASTED PAPAD i)
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peanut, coriander & chat masalo garnish with fresh cottage cheese and sev bhujiye.

Soya chaap marinated in a haveli special spices and creamy cheese, grilled
to perfection and garmished with fresh herbs in tandoor.

HARYALI CHAAP 1) 5 5cq)

Soya choap marinated in a creamy blend of yogurt, cream, and mild spices

grilled in o tandoor.
Crispy French fries coated in tangy peri peri seasoning, offering a spicy and

Soya Chunks marinate with curd, cheese and cream, havell special spices
flevorful kick.

Soya Choop marinated in fresh green herbs and haveli spices, grilled to
roaste in deep tandoor:
One papad fried or reasted served with fresh onlon, cucumber, tomota,

perfectian in a tandoor.

Crispy indian wafer made from lentil or punjobi flavor in tondoor

FRY PAPAD (15

Crispy indion wafer made from lentil or punjobi flavor, deep fried.

MASALA PAPAD (155

Fresh pototoes, cooked in vegetable ol and seasoned with salt.

MASALA FRIES

AMRITSARI MASALA PAPAD

AFGHANI CHAAP ) arcs
MALAI CHAAP ) zece)
CHAAP PLATTER 1) (12 pcq)
PANEER PAKODA

FRENCH FRIES

e ]

e
#
*
)

— R
-
- - .
o
1 e i (et

|
...il - o o
~{) = m-_.__ .\Qr

&8




W’ GRS S Ry

‘i T _f.-
el L o _‘_ Rk ¥
o s R e
ﬂ .... .'.r. ...‘. .._ i _.. .‘.u
u

N N

.._,.
Lt
U
Qg
b T
g
. &
e
|.. .. \)

TN SN N N

i v = o A o A e -_ K1) 3

1 w.M“W%.

r AN AR AN 20 i O~ 4 20

229
229
399
329
329
349
349
349

{J} Jain preparation available
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DALON KI PASAND

degi mirch toda.

-
o &)
f
A combination of spicy and fine chopped vegetables top noodles.

Lightly spiced soup with sweet cormn and other veggies.

Fresh Tomato and cream lighty spiced soup croutons.

A combination of spicy and sour with vegetables and noodles.

Mode with lentils Haveli spedial spicy served with butter and cream.
Lentils cooked with spices, topped with garfic and cumin.

Lentils cooked with haveli special spices top gariic ond jeera todko.
AMRITSARI CHANA MASALA

White Chick peas cooked with an anion and tomato gravy with hovell
Red Kidney Beans Cooked in havell special spices tomatoes and onion

A combination of spicy and fine chopped vegetabies.

” ._....._. (@) - . = ....w-

A P 3 mm e m m g L P u

5 S g N TR I R R T

TW:_. CY m m_r_ m w m m.m_. E m m m m m .W by n.WA-.Wwp.

of 3l gl 8 B 25 sl =8 315 s P Y

+ £ of 10 =4 2 g 31 31 BiE 2H £
a8 %] 81 9 2! 3 E b ] )

TALUMEIN

..'.
)

_ T -

LTI TR

?f
-,
=
A IEODEODEODEDD
£ e et ey
F . LTSN LT,
L4 At F
-—-
1
L
. (1
<
Ly
-
”
_.
e
.
[+ 1Y
L
&

E

CF i = =% = g F 3 D - - D
e A o - o 1Y Ea oA gl - T
.mq\..r. 1 _m.\@f. | tﬂ_.a

A |
1T ] i
rl

RIS
£ o5

>Nl
. - v

:
;
:
;
:
:
;



!

' . N

Vi CE

1+ !

| ]

s
— r_.

> d

ool

_........-._ v
R d
P SV
f

)

-

S 0
| #
1 et

.,
e s SF 4

-
’
»
O »

g,

%
=
[ et

L

9
| -
1.__. (™
[} .
L
.l.. -
X o
[} NN
[/ -

_ R

TR

- ey g

5. D3R o)
= Q™)

- L

A

._w.lmrovw s Y A Y .c%
%mﬂ 3 “ .“%M .ma.,“ A “ R

e

A

»

S

.}r

W lS

o S b i)
gl i.... ,.f By ol T
- - o

i

()

" ‘il T A S W s
. 0,
. "mﬁﬁ ﬁgﬂ
o 20 o AR

n

AR

w
1 5

S

o A

i

W
o | B

LN A

o A

e
-
Ak L., #
P e
o

h

PANEER KA PYAAR

AVELI SPECIAL PANEER

449
Cottoge cheese cooked with havell spices, anfon, tomatoes, cashewnut, copsicums

red and yeliow top ded ghee.

359

Cortage cheese roosted in tandoor, haveli spices, onian, tomatoes, cashewnuts

served butter and cream.

PANEER TIKKA BUTTER MASALA

359

Paneer cooked in hovell spices and tangy gravies copsicum and omnions.

PANEER TAKA TAK

A
%

359

Cottoge cheese conked with haveli spices ond cheese with onion & tomalo grovies.

PANEER LABABDAR

359

Cottage cheese cooked with havell spices, copsicum, onfon & tomato groves.

KADHAI PANEER

359

Cottoge cheese cashewnut gravies, haveli spices served with cream.

SHAHI PANEER

359

Cottoge cheese havell spices in Spanish with cream and desi ghee.

PALAK PANEER

359

Cottage cheese havell spices, tomato gravy served with cream and butter,

TOMATO PANEER

359

Cottage cheese filled with raisins, nuts and howell specdial spices, tomatoes
cashewnut gravies served with butter and cream.

PANEER PASANDA

359

Cottage cheese with fresh peas, tomatoes and onion gravy & havell spices

served with green corfander.

MATAR PANEER

359

PANEER BHURJI

Grated Cottage Cheese, Cube Capsicurn, havell special spices, served with

ginger and corlander.

389

Poneer cubes sautéed with an arroy of colourful bell peppers, onions, ond spices.

KHANI PANEER

{J} Jain preparation available

- - f -
R
% I

¥

1S

%)




q..ww._ e LU Ol T A S L Sl e A e L il T i S L el B A S ..\”_...... _”,C.a.,u_.mw....__. e A L Sl B A % S e e g™ s W s Jw‘.u_q__
Bl 8@ Sdhe S@e S8 @O S8 @ @ C S
_WWP UL AU ARSI UL AR 2 LA O O aF AR O AN O LA AR A K 1 AW.H

e
'y -
’
s K .1 X
(et ST B AS ] - : ] I ] o A
lilr.. | f ... - -

ks

> d

309
359
299

359
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309
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359
359
309
359
399
359

(J) Jain preparation available
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HEESE BUTTER MASALA
OASTED MUSHROOM MASALA

S Amul cheese cubes, cutting tomata, cashewnut grovy serve with butter and cream.

f -
ew
L o

Fresh potatoes cooked with cumin seeds and spices, gornished with green coriander.

DUM ALOO

Fresh spinach and mushrooms cooked hovell speciol spices served cream and butter.

Fresh mixed vegetables dumpling in havell special spices anion, tomeatoes
cashewnut gravies served with butter and cream.
MUSHROOM DO PIAZA

PUNJABI KOFTA

Fresh Sarson do soog ond polok and bathua, haveli special spices served
Fresh mushroom & green peas with hovell special spices onion, tematoes &

cashewnut gravy served with ginger ond corfander.

W 1
@

Fresh mushrooms and ondons, hovell special spices, onfon tomatoes, cashewnut
grovy served with ginger and coronder

Mushroom roast in tandoor cooked in havell special spices with onion
VEG KOLHAPURI

A tontolizing mediey of garden-fresh vegetables cooki in a robust and aromatic
kohapun masala, pocked with a fiery blend of spices.

tomatoes & coshewnut thick grovy.

Fresh spinach and com cooked with onfon & tomatoes gravy senved with

Spiced vegetable dumpling in a rich, creamy tomato-onion grovy, finished
butter and cream.

Fresh beans couliflower copsicum peas corrot Poneer tomialo & onfon grovy.
with a touch of fresh cream ond spices.

Fresh baby potatoes fry in desi ghee cooked hoveli special spices onion &
tamatoes, cashewnut gravy.
VEG KOFTA CURRY

MIX VEG

Cottage cheese and stuffed with Kova raisins and haveli special spice rich

combination of cashew gravy.
JEERA ALOO

Special potatoes and fresh couliflower cooked with onlon, Tomatoes grovy

and havell special spices.

MALAI KOFTA
SARSON DA SAAG (SEASONAL)

GOBHI ALOO MASALA

with white butter and créam.

MUSHROOM MATAR MASALA
PALAK MUSHROOM

PALAK CORN

el
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{J) Jain preparation available
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BasMATI Ki BAHRRR

PLAIN RICE

Onion, tomato, cucumber, chopped and jeera powder mixed with curd.
Steamed rice.

PLAIN CURD

Fresh curd.
Long grain white rice, cooked with cumin seeds and fresh garlic cloves

crushed, chopped chilies and served with coriander

VEG. PULAO

Steamed basmati rice cooked with mixed vegetables with butter and
havell special spices and dried fruit.

PLAIN KHICHDI

Sliced cucumber, carrot, radish, tomato, lemon, ond green chilly
Mung lentils, basmati rice, onions, tomatoes and haveli special spices.,

ONION SALAD

Sliced onfon and spices
Gram flour puffs end jeera powder mixed with curd.

MIX VEG RAITA
Basmati rice cooked with green peas.
KASHMIRI PULAO
Cooked with rice and moong lentils.
MASALA KHICHDI

PINEAPPLE RAITA
Pineapple mixed with fresh curd.
BOONDI RAITA
JEERA RICE ;)

Basmati rice cooked with cumin seeds.
GARLIC JEERA RICE
Vieggies cooked with basmati rice.
MATAR PULAO

Peanuts, onion, tomata, green corionder, green chilly, choat masala
lemon juice and spices

PEANUT MASALA SALAD

GREEN SALAD
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(J} Jain preparation available
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- *
rice layered with marinated vegetables and aromatic spices and

BIRYANI KI DARWAT

VEG BIRYANI
AHARAJA BIRYANI

Poneer Tido, Poneer Ajward Tikka, Mushroom Tikko, Veg Seekh Kebab,

-

oY

AVELI SPECIAL BIRYANI

TR
L, 22 X
) { }

Besmati rice cooked with fresh chopped vegetable and spices and served
with roito.

Basmati rice infused with our signature havell special spices, layered
Dl Makhani, Special Biryari, Mix Vieg, Plain Grovy, Lachha Ornion, 2 Papad,

with vegetables ond served with roita.
Whaole wheat flour, gram flour & havell speriol Spices.

HYDERABADI DUM BIRYANI
TANDOORI BUTTER ROTI
Whole wheat breod cooted with butter
MISSI ONION ROTI

Gram flour flatbread with onions.

MISSI ROTI

MAKKI DI ROTI

Freshly Grounded dry corn flour bread.
GARLIC BUTTER ROTI

Whole wheat flour with garlic.

TANDOORI ROTI
Indian flathreod in tandoar.
PLAIN TAWA ROTI
Whole wheat breod cooked in tawa,
TAWA BUTTER ROTI
RUMALI ROTI
Wheat flour baked in towo.

£
;
:

Basmati

.
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PARATHA

HUR CHUR NAAN PLATTER
METHI PARATHA

Whole wheat flour flat Crunchy Bread layered with ghee and
baked In tandoor with channa

BUTTER NAAN
Flour and bake in tandoor coated in butter.
GARLIC NAAN
Four, garlic boke in tandoor.
CHEESE NAAN
Flour bread stuffed with cheese and baked in tandoor.
KASHMIRI NAAN
Flour bread Sweet, fruit and nut-filled naan.

HUR CHUR NAAN
Four Crunchy, layered of ghee.
Whole wheat flour methi with butter.
LACHHA PARATHA
Multi layered flour bread with butter.
LAL MIRCH PARATHA
Multi layered flour bread with red chillies and butter
HARI MIRCH PARATHA
Multi layered flour bread with green chillies and butter.
TAWA PLAIN PARATHA
Pan-fried multi loyered bread with butter.
ALOO TAWA PARATHA
Fresh potatoes and whole wheat flour in towa.
GOBHI TAWA PARATHA
Fresh couliflower and whole wheat flour in towa.
PANEER TAWA PARATHA
Cottage cheese and whole wheat flour in towe.

PLAIN NAAN
Flour and bake in tandoor.
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{J) Jain preparation available

CHINESE STARTERS

GARLIC PANEER

Soya choop pieces stir-fried with bell peppers, onions, ond a spicy chilly souce
BABY CORN CRISPY IN HOT

Deep fried mushroom tossed onion bell pepper n some chilly touch chilly sauce.
CHILLY SAUCE »

Fried Vegetables balls tossed in savory chinese-inspired souce.
CHILLY MUSHROOM DRY

SCHEZWAN PANEER DRY
crushed block pepper, ginger, garlic paste tossed in chinese souces.
MUSHROOM DUPLEX

Stuffed mushrooms are filled with cheese, vegetables, ond hoveli special
spices, coated with fine quality breod crumibs.

CHILLY POTATO

Baby corn in crispy batter, smothered in spicy chilly sauce.

BABY CORN CRISPY

Crispy fried baby corn, a delightful ond crunchy appetizer

CRISPY CORN

Assorted veggies in crispy batter, fossed in tangy, spicy sauce.

CHINESE BHEL

Crispy potato tossed in spicy, shightly sweet and chilly souce.
HONEY CHILLY POTATO

Crispy noodles mixed with veggies, souces, ond spices.
SOYA CHILLY CHAAP

HONEY CHILLY CAULIFLOWER
Crispy couliflowers are tossed in honey chilly sauce.

Crispy potato are tossed in honey chilly souce.

VEG CRISPY

Stir-fried paneer with bell peppers and spicy sauces.
VEG MANCHURIAN DRY
Spicy, stir-fried paneer cubes with Scherwan souce.
DRAGON PANEER

Deep fried American comn tossed in ginger gorlic
chop onion n capsicum tossed chilly n garlic souce...
SPRING ROLL

Paneer cooked in gorlic-infused souce.

CHILLY PANEER DRY

Crispy vegetables-filled rolls.
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" EHINESE

/7~ MnIN COURSE

Fried paneer in spicy, tangy gravy with bell peppers.

SCHEZWAN PANEER
Scherwan-spiced rice with paneer, vegetables, and bold, spicy flavers

PANEER 65
Fried paneer cubes with Indian spices.

GOBHI 65
Fried Cauliflower florets with indian spices.

VEG MANCHURIAN GRAVY

AN vegetables chups is made by tassing fried mixed veg balls in
sweet, sour and hot manchurian sguce.

VEG CHOPSUEY
Crispy noodles topped with o colorful mix of soucy vegetables.

CHINESE CHOPSUEY
A delightful blend of crispy noodles and saucy mixed vegetables.
SOYABEAN CHILLY 3

Soyabean chunks cooked in spicy souce.

VEGETABLES IN SWEET & SOUR SAUCE
Assorted vegetables in tongy sweet chilly souce..

RICE / NOODLES

SCHEZWAN FRIED RICE

Rice made with spicy / scherwon souce and vegetables.

PANEER SCHEZWAN RICE
Schezwan-spiced rice with paneer, veggies, and bold, spicy flavers.

FRIED RICE
Cooked rice, finely chapped vegetables and seasoning ingredients.

VEG CHOWMEIN
Stir-fried nooelles with mived vegetables.

VEG SCHEZWAN CHOWMEIN

Chowmein made with spicy scheawan souce.

VEG HAKKA NOODLES

Stir-fried Haokka noodles with assorted vegetobies.

CHEESE GARLIC NOODLES

Savory noodles infused with garlic ond topped with melted cheese.

{J) Jain preparation available
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BURGERS

VEG CHEESE BURGER
DOUBLE CHEESE BURGER

GRILLED CHEESE BURGER
*Served with Fries *Extra cheese 50/-

SANDIMICHES

VEG GRILLED SANDWICH

g o
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oo R
e ;.hsi.\.gh

PANEER TIKKA SANDWICH : {3?
PANEER & CHEESE SANDWICH 299 _ s
ENGLISH VEGETABLE SANDWICH 299 g
*Served with Fries 0
I
DESSERTS o
GULAB JAMUN (2 pcs) 149 mﬁiﬁ
RASGULLA (2 pcs) 149 ‘ﬁj
RASMALAI (1 pc) 99 05
GAJAR KA HALWA (200gm) (SEASONAL) 249 g {%ﬂg
MOONG DAL HALWA (sEAsoNAL) 249 > X 4
CHOCOLATE BROWNIE WiTH SAUCE 199 “{3'5
CHOCOLATE BROWNIE WiTH ICE CReEAM 279 ﬁ
MATKA KULFI 129 Ny
STRAWBERRY / VANILLA (1 scoor) 129 {1}‘
BUTTERSCOTCH / CHOCOLATE 1scoor) 149 %
MANGO (1 scoor) 149 ‘@'5
TUTTY FRUITY (1scoor) 79
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BEVERAGES
(200-250 ml)

For Complaints / Suggestions
Email us at ; info@amritsarhaveligroup.com

(150-200 ml)
Thanks for Visiting us

DESI MASALA TEA
SPECIAL GUR TEA

1

PACKAGED DRINKING WATER
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& FRANCHISE WITH US
® CALL
® 1800 309 4785 v
"3 ] franchiss@amrisarhaveligroup.com  [FAT?
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