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AMRITSARI @@

HAVEL.L

TRADITIONAL PUNJABI RESTAURANT CHAIN

AMRITSAR | MUMBAI | KHARAR | BATHINDA | GURDASPUR
JALANDHAR | HYDERABAD (BANJARAHILLS) | HYDERABAD (ATTAPUR)
SIRSA | AHMEDABAD | RAJKOT | MOHALI | VISAKHAPATNAM
LUCKNOW | NOIDA | JHANSI | PATHANKOT
GARHSHANKAR | RAEBARELI

For Reservation Call ;

8174005601

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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Starters (veg)

Roasted Papad (1 Pes)

Fry Papad (1Pcs)

Masala Papad (1 pes)

Haveli Paneer Tikka (8 pes)

Achari Paneer Tikka (8 pcs)

Stuffed Paneer Tikka (8 pcs)

Haryali Paneer Tikka (8 Pes)

Haveli Mushroom Tikka (12 Pes)

Achari Mushroom Tikka (12 pes)

Stuffed Mushroom Tikka (8 Pcs)

Haveli Tandoori Platter (14 Pcs)
aharaja Tandoori Platter (24 pes)

Veg Seekh Kebab (4 pes)

Paneer Pakoda (8 Pcs)

Assorted Pakoda (12 Pes)

French Fries (250 gms)

Masala Fries (250 gms)

Soya Malai Chaap (8 Pes)

Soya Achari Chaap (8 Pes)

Atghani Chaap

Soya Cheese Chaap .

Hara Bhara Kebab
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Soups (veg)

Veg Clear
Sweet Corn
Manchow

Hot n Sour
Talumein

Lemon Coriander
Cream of Tomato
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Main Course (veg)
aveli Special Dal Fry (Black)
Salads [ Curds

aveli Special Paneer

Paneer Tikka Butter Masala

Paneer Taka Tak
Sarson Da Saag (Seasonal)

Roasted Mushroom Masala
Gobhi Aloo Masala

Mushroom Do Piaza

Palak Mushroom
Mushroom Matar Masala

Paneer Lababdar
Corn Methi Malai

Rajmah Masala
Pineapple Raita
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Tandoori Butter Roti
Plain Tawa Roti
Tawa Butter Roti
Rumali Roti

Plain Naan

Butter Naan

Garlic Naan

Onion Naan

Cheese Naan
Kashmiri Naan

Chur Chur Naan
Paneer Kulcha
Onion Kulcha

Tawa Plain Paratha
Lachha Paratha
Paneer Tawa Paratha
Gobhi Tawa Paratha
Aloo Tawa Paratha
Hari Mirch Paratha
Lal Mirch Paratha

Tandoori Roti
Missi Roti
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Basmati

aharaja Biryani (Serves 3-4)
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Haveli Special Biryani
Chilly Paneer Gravy

Veg Manchurian Dry
Veg Manchurian Gravy
Chilly Mushroom Dry
Chilly Mushroom Gravy
Honey Chilly Potato
Paneer Salt n Pepper
Mushroom Salt n Pepper

Plain Rice

Jeera Rice

Veg Pulao

Veg Biryani

Matar Pulao
Kashmiri Pulao
Chilly Paneer Dry
Chilly Potato

Veg Crispy

Crispy Corn
Spring Roll

Veg Chowmein
Veg Haka Noodles
Veg Fried Rice
Schezwan Paneer
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Thalis

Amritsari Thali (seres1)

Dal Makhani, Chana Masala, Boondi Raita, 2 Lachha
Paratha, Gulab Jamun

Haveli Special Thali senes-2)

Dal Makhani, Kadhai Paneer, Mix Veg, Salad, Plain Rice,
Pineapple Raita, 1 Butter Naan, 2 Roti, Gulab Jamun
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Punjcbi Thqll (Serves 1-2)

Dal Makhani, Amritsari Chana Masala,
Paneer Tikka Butter Masala, Salad, Papad, Boondi Raita,
Jeera Rice, 2 Lachha Paratha, Gulab Jamun
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Maharaja Thali (seves 3-4)

Yellow Dal, Dal Makhani, Chana Masala, 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

%

Chl nese Tth (Serves 1)

Veg Chowmein, Honey Chilli Potato, Veg Manchurian Gravy,
Crispy Corn, Garlic Paneer Dry, Chinese Pickle

\
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World Record Kulcha Thali seves2) 799

Amritsari Kulcha (24 inches), Dal Makhani, Chana Masala,
Mix Veg Raita, Pickle, Papad, Salad, Maharaja Lassi
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Desserts

i
P iy
Gulab Jamun (2 pes)
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Amritsar Special
aveli Special Kulcha with Chana

Gobhi Kulcha with Chana

Paneer Kulcha with Chana

Stuffed Cheese Kulcha with Chana
Stuffed Aloo Kulcha with Chana
Garlic Kulcha with Chana

CGajar Ka Halwa (200 gms) (Seasonal)
Moong Dal Halwa (200 gms)

Vanilla / Strawberry ( 2 Scoop)

Tutty Fruity / Choclate (2 Scoop)
Chocolate Brownie With Ice Cream

Mix Veg Kulcha with Chana
Aloo Paratha with Curd

Gobhi Paratha with Curd
Paneer Paratha with Curd
Chur Chur Naan Platter
Special Rasgulla (2 Pes)

Desi Masala Tea
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Bevemges

e
\/
Packaged Drinking Water

Mocktails

Iced Tea Lemon & Peach

Cold Coffees
Haveli Special Cold Coffee
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Maharaja Lassi

Diet Coke

Amritsari Lassi (Sweet / Salted)
Mango Lassi

Soft Drink

Fresh Lime Soda

Haveli Classic Mojito

Green Apple Mojito

Kiwi Lagoon / Blue Moon
Almond Blast / Mango Masti
Oreo Shake / Coffee Shake
Rosie Rose

Strawberry

Brownie Blast / Fruit Punch
Mango / Litchi

Orange / Pineapple
Blended Cold Coffee

lced Cold Coffee

Fantisimo

Choco Sparkle

Jungle Java

Juice
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FRANCHISE WITH US

&

CALL

1800 309 4785

Email : ~
| franchise@amritsarhaveligroup.com
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