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AMRITSARI s

HAVEL.L

TRADITIONAL PUNJABI RESTAURANT CHAIN

AMRITSAR | MUMBAI | KHARAR | BATHINDA | GURDASPUR
JALANDHAR | ATTAPUR | SIRSA | RAJKOT | MOHALI
AHMEDABAD | VISAKHAPATNAM | LUCKNOW | NOIDA | JHANSI
PATHANKOT | GARHSHANKAR | RAEBARELI | PRAYAGRAJ
NANDED | CHANDRAPUR | SRINAGAR | KANPUR
GHAZIABAD | JUBILEE HILLS (HYDERABAD)

For Reservation Call :

84000 83848

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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aveli Special Dal Fry
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Salads | Curds
Green Salad
Pineapple Raita
Plain Curd
Mix Veg. Raita

Boondi Raita
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aharaja Biryani (Serves 3-4)
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Thali (veg) Lip
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D | [

Am ritsari ThClIi (Serves 1) 349 ég'%é
Dal Fry, Chana Masala, Boondi Raita, 2 Lachha Paratha, I_’;
Gulab Jamun &ag

Haveli Special Thali sevest2) 499

Dal Makhani, Kadhai Paneer, Mix Veg, Salad, Plain Rice,
Pineapple Raita,1 Butter Naan, 2 Roti, Gulab Jamun

Maharaja Thali (serves 3-4) 1299
Yellow Dal, Dal Makhani, Chana Masala, Kadhai Paneer, Mushroom Masala,
Mix Veg, Gobhi Aloo, Pineapple Raita, Jeera Rice, 2 Roti, 1Lachha Paratha, 1
Butter Naan, Salad, Lachha Onion, Pickle, Mint Sauce, 2 Gulab Jamun

2

Puanbi Thall (Serves 1-2) 499

Dal Makhani, Amritsari Chana Masala, Paneer Tikka Butter Masala,
Salad, Papad, Boondi Raita, Jeera Rice, 2 Lachha Paratha,
1 Gulab Jamun

Chinese ThCI|I (Serves 1) 499

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

World Record Kulcha Thali (seres2) 999

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

Haveli Special Thali serves 2)

Butter Chicken, Kadhai Chicken, Dal Makhani, Salad,
Pineapple Raita, Jeera Rice, 1 Butter Naan, 2 Roti, Gulab Jamun

295

Maharaja Thali (sewes 3-4) 1599

Kadhai Chicken, Butter Chicken, Chicken Curry, Mutton Rogan Josh, Yellow
Dal, Mix Veg, Kadhai Paneer, Pineapple Raita, Jeera Rice, 2 Roti, 1 Lachha
Paratha, 1Butter Naan, Salad, Lachha Onion, Pickle, Mint Sauce, 2 Gulab
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Paneer Kathi Roll
Paneer & Mushroom Kathi Roll 520y
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Milk Tea
Desi Masala Tea

Special Gur Tea
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Bevemges
Packaged Drinking Water

Maharaja Lassi
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Amritsari Lassi (Sweet / Salted)
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Mango Lassi

Strawberry Lassi
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Kesar Lassi
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Haveli Special Lassi
Diet Coke

Soft Drink

Soda
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Thanks for Visiting us
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For Complaints / Suggestions
Email us at : info@amritsarhaveligroup.com

*T&C APPLY * PACKING CHARGES EXTRA
* PRICES ARE SUBJECT TO CHANGE * TAXES AS APPLICABLE
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FRANCHISE WITH US
& CALL &

€1 18003094785 |~ &
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