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AMRITSAR =«

HAVEL.I

TRADITIONAL PUNJABI RESTAURANT CHAIN

AMRITSAR | MUMBAI | MOHALI | BATHINDA | GURDASPUR
JALANDHAR | HYDERABAD (BANJARA HILLS) | HYDERABAD (ATTAPUR)
SIRSA | AHMEDABAD | RAJKOT | VISAKHAPATNAM
LUCKNOW

For Reservation Call :

+91 7767920001

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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GROUP

Our Outlets

Amritsar Nexus Mall __,

Ranjit Avenue Amritsar —e
Jalandhar Leh-Ladakh
Bathinda Jammu eUdhampur

Hoshiarpur Srinagar

Gurdaspur Dasuya Iltanagar

Pathankot Garhshankar

Patiala ¢ -
Sirsa /
Tapa Mohali da-63

Meeru
e —11
-
S\ |

iaing

Sri Ganganagar loida

r
Gwalior odhya Ji

Kanpur

Ahmedabad Jhansi
k » Moradabad
Vadodara 1 oareli th
Rajkot Praagrr?au$
Indore

Nanded

Navi Mumbai

Worli Mumbai
Akola

Chandrapur
Visakhapatnam

Jubilee Hills (Hyderabad)

Attapur (Hyderabad)

Bengaluru

Amritsar Haveli is a Traditional Punjabi Restaurant Chain known for its Punjabi food &

Hospitality established in 2018 to serve delicious and hygienic Punjabi Food. We have
an obsession with high quality, inspired by the Punjabi Culture & food. We believe in the
pleasure of taste, that's why freshness and best ingredients are so important to us. Our
team works hard for maintaining quality and consistency with a mindset of cooking
with love and delivering the Best. We are gradually expanding to multiple locations

acrossIndia.




WORLD RECORD HOLDER !!

CERTIFICATE

Amritsar Haveli Coisiney Pyt Lud,
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Amritsar Haveli Cuisines Pvt. Ltd. has made The

World Record of Largest Amritsari Kulcha measuring
2.7 Feet In a Clay Oven On 25th December 2020 at
Mall of Amritsar in Amritsar (Punjab) India
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TANDOOR SE

AVELI PANEER TIKKA () (8 pes) 299

Cottage cheese marinate with curd and haveli spices roasted in tandoor.

o>

hr L

ACHARI PANEER TIKKA (s pcs) 299

Cottage cheese marinate with curd and achari herbs, haveli spices in tandoor.

319

= /)/@J~

STUFFED PANEER TIKKA () (8 rcs)

Paneer is stuffed with cheese and cashewnut, green chilly, green coriander,
haveli special spices, marinate with curd in tandoor.

MALAI PANEER TIKKA () (8 Pes) 309

Cottage cheese marinate with cheese and curd, haveli special spices in tandoor.

HARYALI PANEER TIKKA () (s rcs) 309

Cottage cheese and green veggies in green marination with haveli special spices : ¢
in tandoor. f

QO

ACHARI MUSHROOM TIKKA (12 pcs) 309 - LP
Achari mushroom marinate with curd, cheese, roasted chana powder, haveli @éﬂ L]
special achari spices roasted in tandoor. } M
STUFFED MUSHROOM TIKKA (s rcs) 319 ) 7e2)

Chopped mushroom, cheese, cottage cheese, green chilly, green coriander,
stuffed in mushroom, marinate with curd, cheese, haveli special spices in tandoor.

AVELI MUSHROOM TIKKA (12 rcs) 299
Fresh mushroom marinate with curd, cheese roasted chana powder, haveli special

spices roasted in tandoor.

< HAVELI TANDOORI PLATTER (14 ps) 479
Three types Cottage cheese, baby corn, pine apple, mushroom, veg seek kebab,

marinate in haveli special spices roasted in tandoor.

AHARAJA TANDOORI PLATTER (22 599
@ Hara bhara kebab, malai soya chaap, achaari soya chaap, paneer tikka, malai paneer

tikka, mushroom tikka, roasted pineapple.

VEG SEEKH KEBAB () (6 pcs) 319
Mixed vegetable cottage cheese and suran, marinated in haveli special spices roasted
in tandoor.

HARA BHARA KEBAB (s rc) 319

Spinach patty with green vegetable and nuts marinate haveli special spices in deep - fried.

DAHI KEBAB 319
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SOYR CHARP

G
R3] (NEW'CHEESE CHAAP () <

garnished with fresh herbs in tandoor

ARYALI CHAARP ) (8 rcs)
ABC

ACHAARI CHAAP ) (s pcs)

Soya chaap marinate with curd and achari herbs, haveli spices in tandoor

MALAI CHAAP ) (s rcs)

a tandoor

AFGHANI CHAAP

ABC

CHILLY CHAAP

2 rumali roti

SIDES

PANEER PAKODA ()

Paneer;, dipped in a spiced gram flour batter and deep-fried

ASSORTED PAKODA

of flavors and textures

OYA CHAAP PLATTER ) (12 Pcs)
Malai chaap 3 pcs, Achaari chaap 3 pcs, Afghani Chaap pcs, Haryali Chaap 3 pcs,

249

Soya chaap marinated in a haveli special spices and creamy cheese, grilled to perfection and

239

219

379

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

239

239

Soya chaap pieces stir-fried with bell peppers, onions, and a spicy chili sauce

349

249

209

deep-fried fritters made with a variety of vegetables and spices, offering a mix

FRENCH FRIES n9
Fresh potatoes, cooked in vegetable oil and seasoned with salt

MASALA FRIES 139
Crispy French fries coated in tangy peri peri seasoning, offering a spicy and flavorful
kick
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AMRITSARI PAPAD 1

u> “ﬁ
S &r

f{ AN
7 |E-5( ROASTED PAPAD [ ¢ 69 1| Lx
o : > Crispy indian wafer made from lentil or punjabi flavor in tandoor. }\@

ey (=" FRY PAPAD (< 69 Jﬁ%

J Lr F‘J K’@?‘S{Ej}’?‘ Crispy indian wafer made from lentil or punjabi flavor, deep fried. lfﬂj )gé

}ﬁ> X %éQ e MASALA PAPAD (i+., 119 <L

. A= ‘B aJ One papad fried or roasted served with fresh onion, cucumber, tomato, ? = LR

— g%%i’gk ;@fl peanut, coriander & chat masala garnish with fresh cottage cheese and sev bhujiya. @ L@%

%"4\{ (ﬁQ N AMRITSARI MASALA PAPAD 000 J/Mﬁ /

Ejj E@, Fﬂ"lj FLB{Q%_W?‘ Chopped onion, potato, tomatoes, cucumbers, green chilly, lemon, chat masala ﬂj %ﬁ%

}ngx %gl’j_“ B A cooked with dry heat on amritsari masala papad. . g@%—J‘F
Y

L % L
LS

SOUPS

p
SWEET CORN 129
Lightly spiced soup with sweet corn and other veggies.
VEG. CLEAR 129 P!
Seasonable veggies Comforting and light soup. @ R
S —
CREAM OF TOMATO 139 @&”
Sy 10
Fresh Tomato and creamlighty spiced soup croutons. ~j
HOT & SOUR 139 — L
A combination of spicy and fine chopped vegetables. <</<// JL
\A
TALUMEIN 149 —1Lg
A combination of spicy and sour with vegetables and noodles. @&ﬂ L=3
MANCHOW 149 }M/
A combination of spicy and fine chopped vegetables top noodles. ﬂ D§
LEMON CORIANDER 159 ’ <v{f
Fine combination of lemon and coriander Soup. %‘E
i LR
Bl
ALON Ki PASAND Q& <
1%
A/
AVELI SPECIAL DAL FRY 259 ﬂﬁ =5
Made with lentils (Urad dal black), tomatoes, haveli spices and top desi ghee. é In
L0 <
(@ DAL MAKHANI 249 S
Made with lentils, tomatoes, haveli special spices served with butter and cream *ﬂv
1503
I
YELLOW DAL 229 (=
Lentils cooked with spices, topped with garlic and cumin QJ‘F
IR
AN
AMRITSARI CHANA MASALA 249 = | ﬁp >
White Chick peas cooked with an onion and tomato gravy with haveli spices served %jé \
with ginger and coriander. f /X
&
RAJMA MASALA 229 Hfr=*
Red Kidney Beans Cooked in haveli special spices tomatoes and onion gravy served /@EF
with ginger and coriander. @ 1
(J) Jain preparation available I [ — ﬁiﬁ}
<
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| PANEER KA PYAAR

\ ﬂjfﬁ < o—HAVELI SPECIAL PANEER 359

. sv@\“‘ Cottage cheese cooked with haveli spices, onion, tomatoes, cashewnut, capsicums
red and yellow top desi ghee.

— 5 J:
PANEER TIKKA BUTTER MASALA 299 S
Cottage cheese roasted in tandoor, haveli spices, onion, tomatoes, cashewnuts ? ] DE
: R

served butter and cream. f@l
k% \
i
PANEER TAKA TAK () 299 ] f ?
Paneer cooked in haveli spices and tangy gravies capsicum and onions. a8 /W JT

ff
,jlty

N_
i
PANEER LABABDAR 299 @&
Cottage cheese cooked with haveli spices and cheese with onion & tomato gravies. Jﬁ
L]
KADHAI PANEER 299 < g
Cottage cheese cooked with haveli spices, capsicum, onion & tomato gravies. ! E}%
i K
SHAHI PANEER ;) 269 f jy/ |
Cottage cheese cashewnut gravies, haveli spices served with cream. == E\u éi
f v
70K
%ﬂ%
PALAK PANEER 269 ] LR
Cottage cheese haveli spices in spinach and onion & tomato gravy with @&A \
cream and butter. }M :
TOMATO PANEER 299 <“’<'
Cottage cheese haveli spices, tomato gravy served with cream and butter. ! \@, L
U/ LI
£
PANEER PASANDA 299 & <
Cottage cheese filled with raisins, nuts and haveli special spices, tomatoes, cashewnut f ;/X
gravies served with butter and cream. ;—ﬁ Tb/‘ﬁ
"
SR ¢
MATAR PANEER ) 279 %é@l\\
Cottage cheese with fresh peas, tomatoes and onion gravy & haveli spices served @ R
with green coriander. }@%
Y%
H 5
PANEER BHURJI 269 70l
Grated Cottage Cheese, Cube Capsicum, haveli special spices, served with ginger A B
and coriander. @ LP @;
I
>
(W —MAKHANI PANEER () 289 S (=
Paneer cubes sautéed with an array of colourful bell peppers, onions, and spices - EL@
(J) Jain preparation available — ﬁ@r
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special spices.

MALAI KOFTA

£

A

0)

N

cashew and tomato gravy.

JEERA ALOO

DUM ALOO
cashewnut gravy.

MIX VEG
& onion gravy.

VEG KOFTA CURRY

gravies served with butter and cream

PUNJABI KOFTA

touch of fresh cream and spices.

PALAK CORN

and cream.

butter and cream.

MUSHROOM MATAR MASALA

cashewnut gravy served with ginger and coriander.

& cashewnut thick gravy.

PALAK MUSHROOM

MUSHROOM DO PIAZA

served with ginger and coriander.

VEG KOLHAPURI

SARSON DA SAAG (SEASONAL)

Fresh Sarson da saag and palak and bathua, haveli special spices served with white

s >—ROASTED MUSHROOM MASALA
SY‘S"“’ Mushroom roast in tandoor cooked in haveli special spices with onion, tomatoes

SUBZIYAN

2 5>—CHEESE BUTTER MASALA 259
% i@ j/q g :\"g‘“‘ Cottage cheese tomatoes, cashewnut gravies sen/et(j )with butter and cream.
0, GOBHI ALOO MASALA 219

Special potatoes and fresh cauliflower cooked with onion, tomatoes gravy and haveli

269

Cottage cheese & Potato stuffed with raisins & haveli special spices rich combination of

199

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

249

Fresh baby potatoes fry in desi ghee cooked haveli special spices onion & tomatoes,

239

French beare, cauliflower, capsicum, peas, carrot, peeled potatoes, paneer, tomatoes

289

Fresh mixed vegetables dumpling in haveli special spices onion, tomatoes, cashewnut

279

Spiced vegetable dumpling in a rich, creamy tomato-onion gravy, finshed with a

249

Fresh spinach and corn cooked with onion & tomatoes gravy served with butter

249

299

Fresh mushroom & green peas with haveli special spices onion, tomatoes &

299

309

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

299

Fresh mushrooms and onions, haveli special spices, onion tomatoes, cashewnut gravy

299

A tantalizing medley of garden-fresh vegetables cookin in a robust and aromatic
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kolhapuri masala, packed with a fiery blend of spices. I - @ﬁi}
(J) Jain preparation available @ R
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GREEN SALAD

Fresh garden vegetable salad.

ONION SALAD

Fresh garden vegetable salad.

PEANUT MASALA SALAD

Fresh garden vegetable salad.

RAITA

PINEAPPLE RAITA

Pineapple mixed with fresh curd.

BOONDI RAITA

Gram flour puffs and jeera powder mixed with curd.

MIX VEG RAITA

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

PLAIN CURD

Fresh curd.

BASMATI KI BAHAAR

PLAIN RICE 139

Steamed rice.

JEERA RICE () 159

Basmati rice cooked with cumin seeds.

GARLIC JEERA RICE 149

Long grain white rice, cooked with cumin seeds and fresh garlic cloves, crushed,
chopped chilies and served with coriander

(#5.—VEG. PULAO 179

Veggies cooked with basmati rice.

MATAR PULAO 179

Basmati rice cooked with green peas.

KASHMIRI PULAO 209

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

PLAIN KHICHDI 149

Cooked with rice and moong lentils.

MASALA KHICHDI 159

Mung lentils, basmati rice, onions, tomatoes and haveli special spices.

(J) Jain preparation available
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BIRYANI KI DARINAT

VEG BIRYANI () 249

Fresh chopped vegetables cooked with basmati rice with haveli special
spices served with raita.

HYDERABADI BIRYANI

Fresh chopped vegetables cooked with basmati rice with haveli special
spices served with raita.

s 0—HAVELI SPECIAL BIRYANI 000

S Frech chopped vegetables cooked with basmati rice with haveli special
spices served with raita.

—GEO AHARAJA BIRYANI 000
s?i"'“\' Paneer Tikka, Paneer Ajwani Tikka, Mushroom Tikka, Veg Seekh Kebab,

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

Mint Sauce, 2 Gulab Jamun.

000

TANDOORI ROTI 25
Indian flatbread in tandoor.
TANDOORI BUTTER ROTI 30 B
Indian flat bread coated with butter. }Cf

Ll
PLAIN TAWA ROTI 25 )
Whole wheat bread cooked in tawa.

i R
TAWA BUTTER ROTI 30 % N\
Whole wheat bread coated with butter. (

e

<X

MISSI ONION ROTI 45 %ﬂ@
Gram flour flatbread with onions. 1 ©
MISSI ROTI 42
Whole wheat flour, gram flour & haveli special Spices.
MAKKI DI ROTI 35
Freshly Grounded dry corn flour bread.
GARLIC BUTTER ROTI 39

Whole wheat flour with garlic.

o~ (J) Jain preparation available —
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PLAIN NAAN

Wheat flour and bake in tandoor.

BUTTER NAAN

Wheat flour and bake in tandoor coated in butter.

GARLIC NAAN

Wheat flour, garlic bake 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

SPECIAL
Whole wheat flour Crunchy, layered of ghee.

HUR CHUR NAAN PLATTER
PARATHA / KULCHA

METHI PARATHA

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 layed bread with butter.

ALOO TANDOORI PARATHA (With Butter)

Fresh potatoes and whole wheat flour in tawa.

GOBHI TANDOORI PARATHA (With Butter)

Fresh cauliflower and whole wheat flour in tawa.

ANEER TANDOORI PARATHA (With Butter)

Cottage cheese and whole wheat flour in tawa.

PANEEER KULCHA

ABC

ONION KULCHA

49

85

69

79

89

89

000

49

45
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49

49

109
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251 CHINESE STARTERS

>

0,

GARLIC PANEER 349 ﬁ;jjﬁ [
Paneer cooked in garlic-infused sauce. % :
CHEESE CHILLY DRY 299 4 fﬁ

Stir-fried paneer with bell peppers and spicy sauces.

VEG MANCHURIAN DRY

Fried Vegetables balls tossed in savory chinese-inspired sauce.

CHILLY MUSHROOM DRY 299

Deep fried mushroom tosse onion bellpepar n some chilly touch chilly souce.

— L
SCHEZWAN PANEER DRY

ool

nl DE

Spicy, stir-fried paneer cubes with Schezwan sauce. 1 \ R
==

[P

239

1\/”@ |
[ & /
%

329

N_
i
%
m DRAGON PANEER 319 jﬁ
Crispy Fried paneer, chopped onion, capsicum, green chilies, coriander, (. P
70

crushed black pepper, ginger, garlic paste tossed in chinese sauces. f <; -
-]

USHROOM DUPLEX 329 S &Q

stuffed mushrooms are filled with cheese, vegetables, and haveli special spices, B
coated with fine quality bread crumbs. [ Q@/
]

CHILLY POTATO 209 = Ef”

2
Crispy potato tossed in spicy, slightly sweet and chilli sauce. <</

HONEY CHILLI POTATO 259 @ =X

Crispy potato are tossed in honey chillu sauce. B

5]
L g
HONEY CHILLI CAULIFLOWER 259 =5

V)
Crispy cauliflowers are tossed in honey chilly sauce. AL

AMERICAN CHEESE CORN ROLL (& rc)

ABC

309 A/
CRISPY CORN 279 </@ 4

{
Deep fried American corn tossed in ginger garilic _— l
. . . . L D
chop onion n capsicum tossed chilly n garlic souce... i 9 L’%

L
VEG CRISPY 259 f

. 3 g i " a4
Assorted veggies in crispy batter, tossed in tangy, spicy sauce. ﬁ @

SPRING ROLL 149 | g

Crispy vegetables-filled rolls. }

] ﬁ - = ] \ : —K SIERE, ‘ﬂl_‘* HK&
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(J) Jain preparation available




CHINESE
MAIN COURSE

HEESE CHILLY GRAVY

Fried paneer in spicy, tangy gravy with bell peppers.

PANEER 65 ()

Fried paneer cubes with Indian spices.

GOBHI 65 )

Fried Cauliflower florets with indian spices.

VEG MANCHURIAN GRAVY

All vegetables chups is made by tossing fried mixed veg balls in
sweet, sour and hot manchurian sauce.

VEG CHOPSUEY

Crispy noodles topped with a colorful mix of saucy vegetables.

VEGETABLES IN SWEET & SOUR SAUCE ()

Assorted vegetables in tangy sweet chilly souce..

RICE / NOODLES

SCHEZWAN FRIED RICE

Rice made with spicy / schezwan sauce and vegetables.

FRIED RICE

Cooked rice, finely chopped vegetables and seasoning ingredients.

VEG CHOWMEIN

Stir-fried noodles with mixed vegetables.

VEG SCHEZWAN CHOWMEIN

Chowmein made with spicy schezwan sauce.

VEG HAKKA NOODLES

Stir-fried Hakka noodles with assorted vegetables.

CHEESE GARLIC NOODLES

Savory noodles infused with garlic and topped with melted cheese.

(J) Jain preparation available




Mini Thali 249

Dal Makhani, Mix Veg, Raita, Plain Rice, Salad, 3 Roti

Haveli Special Thali 349

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

Maharaja Thali 999

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

Amritsari Thali 299

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

Gulab Jamun

Jain Thali

(No Onion / No Garlic)
Yellow Dal, Tomato Paneer, Boondi Raita,

2 Roti / 1 Paratha, Gulab Jamun

South Indian Thali
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ﬁ@ AMRITSAR SPECIAL ﬂffﬁ

Lo ﬁ/ (11:00 AM To 4:00 PM) =
>J7> o] }@

AVELI SPECIAL KULCHA wiTH CHANA 149

Crunchy bread with filling vegetables and haveli special spices with butter.

= /)/@J~

GOBHI KULCHA wiTH CHANA 139

— Crunchy bread with fresh cauliflower and haveli special spices with butter.

MIX VEG KULCHA wITH CHANA 149

Crunchy bread with filling mix vegetables and haveli special spices with butter.

ONION KULCHA wiTH CHANA 139

Crunchy bread with chopped onions and haveli special spices with butter.

PANEER KULCHA wiTH CHANA 169

Crunchy bread with cottage cheese and haveli special spices with butter.

[, =R

MASALA KULCHA WITH CHANA 139 P
Crunchy bread with cottage cheese and haveli special spices with butter. ﬂ E‘J@g
5
STUFFED ALOO KULCHA wiTH CHANA 139 <§¢@L
Crunchy bread with potatoes and haveli special spices with butter @ :‘%
P
GARLIC KULCHA WITH CHANA 139 5 (=~
Crunchy bread with garlic and haveli special spices with butter. L — @

STUFFED CHEESE KULCHA wiTH GRAVY 209 @ | R
Refined flour bread with chopped cheese and haveli special spices with butter. 1 &
( <
1o
ALOO PARATHA WITH CURD 109 ﬂﬁ 7

Wheat flour bread with chopped spicy potatoes cooked in tawa.

GOBHI PARATHA wiTH CurD 109 ]| Ex

Wheat flour bread with chopped spicy cauliflower cooked in tawa. [1
K

PANEER PARATHA wiTH curD 109 %g }

Wheat flour bread with chopped spicy paneer cooked in tawa. ﬁﬁ
AVELI SPECIAL PARATHA wITH CURD 129 TE
SPE( Crunchy B'read with cho;?ped spicy potatoes, finely chopped onions, green 'chiliejs, fﬁv /
green coriander, and coriander seeds, anardana, black pepper, haveli special spices L

with butter. ys
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PLAIN DOSA
MASALA DOSA
MASALA BUTTER DOSA
CHEESE DOSA
PANEER DOSA
PLAIN RAWA DOSA
MASALA RAWA DOSA
MYSORE DOSA

IDLI WITH SAMBAR
DAHI VADA

VADA WITH SAMBAR
SPRING ROLL DOSA
ONION UTPAM WITH SAMBAR
MIX VEG UTPAM WITH SAMBAR
PANEER UTPAM

CONTINENTAL

PASTA IN WHITE SAUCE

PASTA IN RED SAUCE

SOUTH INDIAN

209
149
169
149
219
179
199

209

VJ; s d &;pr% B Z}V% § Lv—g %

@ﬁ(ﬁ”«rﬁ




7. )\ WV,

{
j

ik Y @A{/J%}
o A

DESSERTS

GULAB JAMUN (2 pcs)
HAVELI SPECIAL RASGULLA (4 pPCs)
RASMALAI (1pPC)

VANILLA
STRAWBERRY
MANGO
BUTTERSCOTCH

TER / COFFEE

MILK

MILK TEA

DESI MASALA TEA
SPECIAL GUR TEA
COFFEE

BEVERAGES

MAHARAJA LASSI

AMRITSARI LASSI (SWEET/ SALTED)
MANGO LASSI

SOFT DRINK

JUICE

DIET COKE

PACKAGED DRINKING WATER

89
69

GAJAR KA HALWA 200 GMS (SEASONAL) 169

49
49
49
59
59
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[CED CHILLERS
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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




FRANCHISE WITH US

CALL

1800 309 4785

Email :
franchise@amritsarhaveligroup.com



