AMR

HAVELL

WORLD RECORD HOLDER RESTAURANT CHAIN

AMRITSAR | MUMBAI | BATHINDA | ATTAPUR | SIRSA
RAJKOT | AHMEDABAD | LUCKNOW | NOIDA SECTOR - 18
PATHANKOT | GARHSHANKAR | RAEBARELI | PRAYAGRAJ
NANDED | CHANDRAPUR | SRINAGAR | VISAKHAPATNAM
KANPUR | GHAZIABAD | BENGALURU | WORLI | AKOLA

MADHURAWADA | PATIALA | DASUYA | TANGMARG (SRINAGAR)
RAJOURI GARDEN (DELHI) | MAINPURI | NOIDA SECTOR - 63

For Reservation Call :

85100-00440

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
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"3"' v g@, < 9 4 —HAVELI PANEER TIKKA (¢ pc 449 \\z2Vzx1 |8 Qg&;"
l_ D, = Cottage cheese marinated with curd and haveli spices and roasted in tandoor. : \ () 6
B2ts APt RS
» a‘ﬁ“r TOTRN ACHARI PANEER TIKKA (s -5 419 X
l%\ . ) o ‘%\ * T' Cottage cheese marinated with curd, achari herbs and haveli spices and roasted in tandoor. : oﬁ | GQ

| U ety » %!

- > o STUFFED PANEER TIKKA (s res) 449 ‘ %’ 4

iﬁ i y < ;%4 I Cottage cheese is stuffed with cheese, cashewnut, green chilly, ; ﬁ*%ﬂ‘,
\/ jor bl s O green coriander; haveli special spices and marinated with curd and roasted in tandoor. » o«

.. QJ&’Q\ }‘g@ Q X 0@ ) Qo
@gﬁ‘gﬁ?@ MALAI PANEER TIKKA (:pcs 439 ),
) @ \ @ @ : Cottage cheese marinated with cream, curd and haveli special spices and roasted in tandoor. ki & a‘l
*%?-‘ i P o 0 N O

y V 'r_l HARYALI PANEER TIKKA (s rcs) 439 '%1%1

— > _ Cottage cheese and green veggies in green marination with haveli ; {

E ’ ' » ; ’, j; special spices and roasted in tandoor. ‘ %‘% "
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2k ACHARI MUSHROOM TIKKA (12 pcs) 429 (o))
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Achari mushroom marinated with curd, cream, roasted chana powder,
haveli special achari spices and roasted in tandoor.

STUFFED MUSHROOM TIKKA (s rcs) 439

Chopped mushroom, cream, cottage cheese, green chilly, green coriander, stuffed
in mushroom, marinated with curd, cheese, haveli special spices and roasted in tandoor.

s —HAVELI TANDOORI PLATTER (14 pcs) 799
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~ Three types cottage cheese, baby corn, pineapple, mushroom,

veg seekh kebab, marinated in haveli special spices and roasted in tandoor.

s e, —MAHARAJA TANDOORI PLATTER (24 pcs) 999 % ™
) ’ ' » ’ v ]; J!?P" Hara bhara kebab, malai soya chaap, achaari soya chaap, paneer tikka, malai paneer [ 5
'1 Q ay " o \ 00' tikka, mushroom tikka, roasted pineapple, 2 rumali roti . e 5;‘]
@A&WQ‘WA g-"‘@ Ses i HAVELI MUSHROOM TIKKA (12 s 439 | c@é‘i
) ‘ @0‘ e o& | ¢° \ M- Fresh mushroom marinated with curd, cream roasted chana powder, ' | ?
S 4 i < o W haveli special spices and roasted in tandoor. ba AP 5
! \ o {
N o8 & I\ “on VEG SEEKH KEBAB ¢ rcs 389 #}
s, 15 2 e, o Mixed vegetable, cottage cheese and suran, marinated in haveli special . %ﬁ
) 5 )gg\ }M ) spices and roasted in tandoor. -
fr s e ~:' i “l
%W& 22 HARA BHARA KEBAB : rcq 389 Y,
i%‘_\ i;‘ »9 )= Qs ; Spinach patty with green vegetable and nuts marinated in haveli special ’ P
f spices and deep - fried.
1 1 ot R
— _— —— = f l I
A AN T DAHI KE SHOLE (s rcs) 399 5%; &
] i 820
) 6.‘ ! ‘é <, Hang Curd, Bel Pepper Stuffing In Bread & Fried
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DAHI KABAB (s rcs) 399 ,

.I @W@ @ N Hang Curd, Dry Fruits, Bel Pepper & Fried , f Q
ﬁfﬁ‘? * %f 9 TANDOORI PINEAPPLE s rcs P 4
f = e, _- . Roasted Pinapple In Tandaor, Marinated In Hang Curd %;%i
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L /7 < SOYA MALAI CHAAP (s 349

W Soya pieces marinated in curd, ginger-garlic, and cashew paste, roasted in the tandoor.
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a1 SOYA MASALA CHAAP sre) 349 9

' Fried Chaap in Hang Curd, Spicy Masala
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@f‘i‘} OYA CHEESE CHAAP (e 379
I Lletmaes Tel

nder soya chaap with rich spices and melted cheese for a creamy, savory delight
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._SOYA AFGHANI CHAARP (s pcs) 349

(_J__d__x Soya chunks marinated in curd, cheese, cream, and Haveli special spices, roasted in the tandoor
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I, = SOYA ACHAARI CHAAP (s 349 s shde. DL sab
o \ Qa @ Pieces of soya marinated with curd, ginger garlic paste, cashewnut paste and \ Qd' N o \ [
B @ ; haveli special achari spices and roasted in tandoor. i, @)&3‘,935 @
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el —SOYA CHAAP PLATTER (12 res) 599 2
BET Moaloi chaap 3 pes, Achaari chaap 3 pes, Afghani Chaap 3 pes, Haryali Chaap 3 pes, ©
2 rumali roti N
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205 PAPAD S *‘3',9%,);
' | d (P » 8 | »
- Mt [ 1
4 b 23t
O’ ROASTED PAPAD (15 69 0 vabde, o sl
%%@? X Crispy indian wafer made from lentil or punjabi flavor and roasted in tandoor. o! Qﬁ' o o '.
S S (O ()
5 e
' FRY PAPAD (o 69 QAN I\, “2. 4|
v %ﬂ ] Crispy indian wafer made from lentil or punjabi flavor and deep fried. ![ - 1 !
» « > —
3] 1% > | ;
r_@@? | MASALA PAPAD (rred / foosted] 99 P NS, AP 2 &
!"Q @ i Papad fried or roasted served with fresh onion, cucumber, tomato, peanuts, .L_\,. 0 Q)gg‘ ‘e,gke '
9 () coriander and chat masala and garnished with fresh cottage cheese and sev bhujiya. *&W Wé@
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SUBZIYAN

., @ QVL7AD GOBHI ALOO MASALA 329
/ e Potatoes and fresh cauliflower cooked in light gravy of onions and tomatoes
and haveli special spices.

MALAI KOFTA 399
Cottage cheese and stuffed with Koya raisins and haveli special spice rich
combination of cashew gravy

JEERA ALOO 299

Potatoes cooked in a light gravy of cumin, tomatoes, onions and
haveli special spices and garnished with green coriander

DUM ALOO 329
Fresh baby potatoes fried in desi ghee and cooked with haveli special
spices, onion, tomatoes and cashewnut gravy.

MIX VEG 329

Fresh beans cauliflower capsicum peas carrot Paneer tamato & onion gravy

VEG KOLHAPURI 349
A tantalizing medley of garden-fresh vegetables cookin in a robust and aromatic
kolhapuri masala, packed with a fiery blend of spices.

PUNJABI KOFTA 379
Spiced vegetable dumpling in a rich, creamy tomato-onion gravy, finshed with a
touch of fresh cream and spices.

)
o MUSHROOM MATAR MASALA 399

Fresh mushroom and green peas with haveli special spices, onion, tomatoes &
cashewnut gravy served with ginger and coriander.

ROASTED MUSHROOM MASALA 429

Mushroom roasted in tandoor and cooked in haveli special spices, with onion,
tomato and cashewnut thick gravy.

PALAK MUSHROOM 429

Fresh spinach and mushrooms cooked in haveli special spices and served with
cream and butter.

VEG PATIALA 429

Papad Mix Veg Stuffing & Spicy Red Gravy

MUSHROOM DO PYAZA 429
Fresh mushrooms cooked in haveli special spices onion, tomatoes and
cashewnut gravy and served with ginger and coriander.
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E’, 2 AP s o SARSON DA SAAG (SEASONAL) 329
) f Fresh sarson da soag, polak and bathua in haveli special spices
@&J_g&'&&.@ @s 5 served with white butter and cream.
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% SOYA MASALA CHAAP 429

1l Special soya bean chaap deep fryed vegetable oif cook with onion tamato cashew nut
: gravy and haveli special spicy.

)Og\

e
)

=
I\
o'« IE "o " Je D G FOVEE

= r-— o« I W gl ; < s : el "‘-Tr";'r“ (4 W “‘I’"\r-“ -;‘._)I\

ool e g e e e iy
P N RN N RN SN N 2

X
2
-

&= I T
148

b ke Y
P Y o W

%

— - — ‘00

S®
@

ALY »
L4

1

[o4@

5




N SN S S SN S SN SN Y,

R R R R R R R R

B

LhLgNts, AGEMl ALEIR ALEM, ACEII ok %w@.r@@f S TR B S
_M %0,&.9.. %O,_..wp., A .h@...,.w? %.O_.Qo.. %@....wp, # ..e_@__..wa....m m\.o_@,ﬁp., ,...o@__..wo., »o@.@.p., A _..ob,:vp.m%
”q@ : \.u.r_._‘__.r ;..rﬂw‘. A_mns.\ 2L p.rﬂw. ,H.Il.-.. 2L ;.-Hiw_h,ﬁﬁ__s 2L ;..rhuw_f(ﬁnsw B ;...ﬂu_b_ﬁus.\ B ;,rhw._,..mliu..\ L8 ;r\u‘_.,ﬁh.\ B ;,..H.H./mn...s 2L ;ruv.,mlkwﬁﬁ; q_
: lh.n o3 @\vm
e XA
VR o X .
A 257 IN %
nﬂ %\ h‘ ‘h r&Aﬁ W..\
I 31 &5 A i Lo
! JL ™ S § o~ o~ n 2 ’ﬂ \A N
\P" £ = § S S SRV SE
A Mg () s : 2 5 S 3 B
b Om..\__ ; — 5 p: m m, g m E . j° dA. &
B S R VA A P [ oaE
D A < : A %
e o o ey SN S L A POREARY
i, 5| [— W ) = e 5 e I Bar e
%% A g ) Se | N e e e
.n,@o.._ . : o = 5 S 5 ,m £ s PNTs.
B35 | | = I : § f 1 92 LA E e
! ™ ~UA m > 5 5 b3 g \ < g 1_f
e¥d | Ao = 3 =g _i £ o m 53 o« : Fooms ) oY
’* o - — nm = = m A 2 2 = A ] (o] 2 ﬂ 1

- © o I i 9 g; EL - 3¢ Ei s 9% BV Le
s | e = 5, 3 £ 33 31 o5 4 21 31 8 3 3N

o =4 <> N E = ' B ) £ T Os - B v ..-m \/ m.\
2. | pio! /= i 3EO2E gf g 21 B8 3% ° 2! ki [{els
@t? > < : Os : E s mm 4 »>8 25 = =% 2§ -1@%
SO Wmm a5 Lm o § S wi %I 02 = My =& TR
Mol d | B! £ y 3 £ 2 =5 X pas g S »
m o | pAEt mm P ¥§ 3s m S m g a& = w 25 21 ol ¥ ,,_,‘Lmo.% wo
\/ m-\ “ 5 : t&Aﬂ mv\
: o.l‘w.u 21N . w.v!ﬁ%%&wm
] | b TSRO
R | e b "2 e
n* mw\ Lz.. N2 o 45 s g7 45 s PR ge "4 ) o IR g« ™ 5\ AL T S\ A T Y YN S Ge QP s o 45 v IR o~ iy~ ._‘r J&&- w\
IR SN SN SN SN O SN SN SN SN SN - o

NS

CC AL 3¢ SN &5 UM I 5o 3 M 00 X RN 0 S R 500 ML - SN+ SR 3o SN I SR S R

1 ) 1 O



.'\a'- Qe = 4 ||r -_.. g '\:

20,
X4
5.
5

o
3
&

<R

FJ
10
L] W
.
L"\t:;,a?
»
[P rs
=

Yo

i e ) s o \‘r Y Jifp 7e i~ g \'r Y S Tr » b ?.
Xy ) A1 ) o A1l i Al M o A y A1iS X\ 0

S A A P N A S A SN AN S r‘ﬁ

; 5

—
L4

x
¢

(2]

—

‘?g“
s

S
o

0
»
' \“
ﬁ o)
)
e
o

:

N, W
[}

_..._
Y -y

PANEER KA PYRAR

= HAVELI SPECIAL PANEER 449
G Cottage cheese cooked with havel spices, onion, tomatoes, cashewnut, red and yellow
= capsicums and topped with desi ghee.

PANEER TIKKA BUTTER MASALA 429
Cottage cheese roasted in tandoor and cooked in haveli special spices, onion,
tomatoes, cashewnuts and served with butter and cream.

PANEER TAKA TAK 429

Cottage cheese cooked in haveli special spices, capsicum and onions in a tangy gravy.

PANEER LABABDAR 429

Cottage cheese cooked with haveli special spices and cheese in onion & tomato gravy.

KADHAI PANEER 429

Cottage cheese cooked with haveli special spices, capsicum, onion & tomato gravy.

SHAHI PANEER 429

Cottage cheese in cashewnut gravy and served with cream.

PALAK PANEER 429

Cottage cheese haveli spices in Spanish with cream and desi ghee

TOMATO PANEER 429

Cottage cheese in spiced tomato gravy, served with cream and butter.

PANEER PASANDA 429
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A A e h Cheese stuffed with nuts, cooked in spiced tomato-cashew gravy, served with butter and cream.
AR A J* MATAR PANEER 399
@Q_&&g‘ i&_@@g Cottage cheese and peas in spiced tomato-onion gravy, garnished with coriander.
'i@‘)j ? SACA PANEER BHURJI 399

' > | £ ' G A 1 Grated cottage cheese, cube capsicum cooked with haveli special spices and served

< — 2 with ginger and coriander.
=
{; 2 AP st fes o MAKHANI PANEER 429
) Q lg s‘ e W . Paneer cubes sauteed with an array of colourful bell peppers, onions, and spices
M&‘ HYDERABADI PANEER 429
i}c‘ ) hde ) s S Fried Cottage Cheese, Spinach, Mint, Ginger, Green Chilli ( Stuffing)
f

| J '

- - PANEER LONG LATTA 429
| | = "1 Cottage Cheese, Khoya, long, Black Pepper (stuffing)

) A | » ¢, ¢

& o Al

_ PANEER MUMTAZ 429
e Cottage Cheese, khoya, Dry Fruits, Cashew Gravy (stuffing)

PANEER DO PYAZA 429

Cube cutting fresh paneer and onion Haveli special spicy onion tomato and cashnut gravy
- served with ginger n coriander.
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nions, tomatoes and haveli special spices.
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BIRYANI KI JRAINAT

VEG BIRYANI
HARAJA BIRYANI

Basmati rice cooked in butter with mixed vegetables and haveli special spices and
S puncer Tida, Paneer Ajwani Tikia, Mushroom Tikka, Veg Seekh Kebab,

Dal Makhani, Special Biryani, Mix Veeg, Plain Gravy, Lachha Onion, 2 Papad,

Basmati rice layered with marinated vegetables and aromatic spices and
i ita.
Mint Sauce, 2 Gulab Jamun.

Basmati rice steamed with cumin seeds.

Basmati rice cooked with fresh chopped vegetable and spices and served with
HAVELI SPECIAL BIRYANI

Basmati rice infused with our signature haveli special spices,

layered with vegetables and served with raita.

HYDERABADI DUM BIRYANI

MASALA KHICHDI

Cooked with rice and moong lentils.
Mung fentils, basmati rice, ol

VEG. PULAO

Basmati rice cooked with veggies.
MATAR PULAO

Basmati rice cooked with green peas.
KASHMIRI PULAO
PLAIN KHICHDI

PLAIN RICE
JEERA RICE
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ROTIYAN

TANDOORI ROTI

Indian flat bread prepared in tandoor.

TANDOORI BUTTER ROTI
Indian flat bread prepared in tandoor and coated with butter.

PLAIN TAWA ROTI

Whole wheat bread prepared in tawa.

TAWA BUTTER ROTI

Whole wheat bread prepared in tawa and coated with butter.

MISSI ROTI

Whole wheat flour, gram flour & haveli special spices prepared in tawa.

MAKKI DI ROTI

Freshly grounded dry corn flour bread prepared in tawa.

RUMALI ROTI

Indian flat bread prepared in tawa.

GARLIC BUTTER ROTI

Whole wheat flour with garlic.

PARATHA

TAWA PLAIN PARATHA
Pan-fried multi layered bread topped with butter.

METHI PARATHA
Whole wheat flour with methi and topped with butter.

LACHHA PARATHA

Multi layered flour bread and topped with butter.

LAL MIRCH PARATHA

Multi layered flour bread with red chillies and butter.

HARI MIRCH PARATHA

Muilti layered flour bread with green chillies and butter.

ALOO TAWA PARATHA

Fresh potatoes and whole wheat flour bread prepared in tawa.

GOBHI TAWA PARATHA

Fresh cauliflower and whole wheat flour bread prepared in tawa.

PANEER TAWA PARATHA

Cottage cheese and whole wheat flour bread prepared in tawa.
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PLAIN NAAN

Flour flat bread baked in tandoor.
BUTTER NAAN
GARLIC NAAN
CHEESE NAAN
KASHMIRI NAAN
stuffed in Rumali Roti.

Rumali Roti.

-—

stuffed in Rumali Roti.
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g, HAVELI SPECIAL KULCHA witH cHANA 299

- Crunchy bread with mix vegetables, cottage cheese and haveli special spices with butter.
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GOBHI KULCHA wiITH CHANA 269
Crunchy bread with fresh cauliflower stuffing and haveli special spices with butter.
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MIX VEG KULCHA wiTH CHANA 269

Crunchy bread with mix vegetable stuffing and haveli special spices with butter.

|

ONION KULCHA WITH CHANA 269
Crunchy bread with onion stuffing and haveli special spices with butter.

X
x
Y

R

p-— -
— - i
l?ﬁ““ﬁ,
% »
L) L3
80, .8
M
LY ; F
A
a2

PANEER KULCHA wiTH CHANA 299
Crunchy bread stuffed with a cottage cheese filling, baked to golden perfection and served hot.
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GARLIC KULCHA wiTH CHANA 269

Crunchy bread with garlic and haveli special spices with butter.
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ALOO PARATHA wiTH curD 229
Fresh potatoes and whole wheat flour bread prepared in towa.
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GOBHI PARATHA wiTH CURD 229

Fresh cauliflower and whole wheat flour bread prepared in tawa.
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PANEER PARATHA wiTH CURD 299
Cottage cheese and whole wheat flour bread prepared in tawa.
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MIX VEG PARATHA wiTH curD 299
Whole wheat bread stuffed with a blend of mixed vegetables and cooked on a tawa
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ONION PARATHA wiTH CURD 269

Whole wheat bread stuffed with spiced onions, cooked on a tawa.
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BHATURE CHANE 249
Deep-fried bread served with spiced chickpea curry.

e O

é%a

AF

o2

CHUR CHUR NAAN PLATTER

Flour flat crunchy bread layered with ghee and baked in tandoor with chana
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\ﬁf W NE CHANA MASALA )
J ) @' b4 4 @ | Spiced chickpeas over fragrant basmati rice. \ i c@w
o ‘&, i .__1* ' ?é‘%?
. - e -, 1w
{i DI | | YELLOW DAL FRY Sl2%
\| AL L4 »8 N v Creamy yellow dal served over fluffy basmati rice. \£ %l
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Grilled paneer in creamy butter masala over basmati rice.
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PANEER TIKKA BUTTER MASALA %‘gz
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MINI THALI 05,
Dal Makhani, Mix Veg, Raita, Salad, 3 Roti _ @5@?
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r\ " Dol Makhani, Kadhai Paneer, Mix Veg, Salad, Plain Rice, Papad P dio

'%, Dy ) A | Pineapple Raita, 1 Butter Naan, 2 Roti, Gulab Jamun, Chaas. o & (0 Q&
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ST G JAIN THALI oY

i o ) », / i - S Dal Makhani, Yellow Dal, Rice, Tomato Paneer, Pineapple Raita, Pickle, b ! pr

[ 1 s ,f Salad, 2 Roti / 1 Paratha, 1 Gulab Jamun, Chaas - -
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ﬂ% . ‘00’ MAHARAJA THALI (serves 3-4) ' c@ﬁ)-

@ 4_&9_\ ,g&_g @ Yellow Dal, Dal Makhani, Chana Masala, Papad, Kadhai Paneer, .S d‘

' am o £ Mushroom Masala, Mix Veeg, Gobhi Aloa, Pineapple Raita, | 9

ol 20 YN os Jeera Rice, 2 Roti, 1 Lachha Paratha, 1 Butter Noan, Salad) o AP 4

: < | S L.—l‘ Lachha Cnion, Pickle, Mint Sauce, 2 Gulab Jamun, Maharaja Lassi ’ N W
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S ouas || U MARGHERTA PIZZA
@J_gﬁx%@ 25 Only Cheese

GARDEN FRESH

Onion, Fresh Tomato, Capsicum

| | CHEESY BITE
jr Cheese Dip, Jalapefio Dip, Paneer, Capsicum, Onion,
I ; Mushroom, Gherkins, Baby Corn

PANEER TIKKA

Onion, Double Paneer, Jalapefo, Baby Corn, Tandoori Dip

PANEER SPECIAL

Paneer, Capsicum, Sweet Corn, Onion, Olives, Cheese Dip

PASTAS

WHITE SAUCE PASTA

Creamy paste in a rich white sauce with garlic

RED SAUCE PASTA

Pasto tossed in a tangy tomato sauce with herbs

MIX SAUCE PASTA
Mixed sauce pasta in a creamy blend of tangy tomato and rich Alfredo,
infused with herbs and spices.

*Served with 2pcs Garlic Bread

CALADS

NACHOS SALAD 249
Capsicum, Sweet Corn, Olives

DIET SALAD 279
Pineapple, Corns, Paneer, Cucumber

TROPICAL SALAD 299
Pineapple, Sweet Corn, Paneer, Cucumber

MAXICAN SALAD 299
Mexican Salad is a colorful & flavorful salad made of beans, corns, lettuce,
onions, tomatoes & bell peppers, tossed in a lime dessing
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GRILLED CHEESE BURGER

*Served with Fries
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SANDWICHES

COoLsLOW s/W
VEG GRILLED SANDWICH
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PANEER TIKKA SANDWICH
PANEER & CHEESE SANDWICH
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