AMRITSAR

HAVEL.L

TRADITIONAL PUNJABI RESTAURANT CHAIN

AMRITSAR | MUMBAI | KHARAR | BATHINDA | GURDASPUR
JALANDHAR | HYDERABAD | SIRSA | RAJKOT | MOHALI
VISAKHAPATNAM | LI.FCD(WW | NOIDA | JHANSI | PATHANKOT

4 | NANDED

11 F
CHANDRAPUR | SRINAGAR | KANPUR | AMMEDABAD

For Reservation Call :
9924454121

www.amritsarhaveligroup.com

Please alfow us 30 minutes to sarve you bast
Order ence placed wil nol be cancellad
I you are allergic, please call for assistance
. Rates are subject to change without pricr nofice
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HAVELI PANEER TIKKA (1) o rcs)

Prneer marfted! in cod infused

ACHARI PANEER TIKKA (J) jz7e)

TANDOOR SE

449
e roustent in Tondove

469

with havelf spevial spices.

oo

STUFFED PANEER TIKKA (J) s
e i sty with cashewnuts dheese, green oy, frests conanders and spices ane
rrwasiniate in curd inflsec with hove speciol spices and roasted i Tndady

MALAI PANEER TIKKA (J) (zpes
Panger it in the mistue of o i

Tendicr.
HARYALI PANEER TIKKA (J) (2 5y 459
Paneer & green o spvces in Tandoar
HAVELI TANDOORI PLATTER (11 rus/ 699

#omeer fikinyboryal, Actord, Maiall, Hora bhars keba, g seekf Kehab ond bay carm,
elt Tandnor

MAHARAJA TANDOORI PLATTER (24 pes)
Harg bfiara kebaby, malm soya choos, achaar soyo choap, poneer bk,
maial pavieer thda, spekh kebab, masted alveanols, 2 mmal roff

VEG SEEKH KEBAB (J] (¢ ol
and panerr o with aravmat

999

PERI P

tewtire

SOYA

MALAI BROCCOLI J) e rer)

Broceoll maninated in cheese, curd, creom, cashew puste with o spice mix oo roasted in fondoon

Foneer & green keggies maTinated i1 curd and per Ao sce ik and roasted in TEndoar
DAHI KE KEBAB s 7|
eyt e

Tecer, crecy i i
i o fervourful Ay of crisp breod et Deticalely crisp on the outside, with o mefting.
within,

Pleves of soya mrkgted with cure, ginger gorfc pasts & coshewnut paste roted

| i tandoar
SOYA ACHAARI CHAAP (1) jn#es) 399
| Pieves of soin morinated with cured ginger garic pase
& cosy ot vl i i frmoc:
SOYA AFGHANI CHAAP (1) e =y 399

399
ERI PANEER TIKKA (a7~ 459

449

Joster cvelertoalve febahs with select ices, eoch encosedd

MALAI CHAAP (J) jzrey 399

Seya Choop movinated with curd , chesse, hovel specil spices ood creom roostes in foodoo:

SOYA CHEESE CHAAP 4469
Terder chus of souly indterd it o flevourful
in cremmy meited chesse offering @ delectoble and o tantaiang fusion of ich, smoky Fvars.
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PANEER KR PYRAR

HAVELI SPECIAL PANEER
‘Pomeer cookeed with haved spice, oron, famaoes, cishew s, e ek s
st with des gher 07 99,

PANEER TIKKA BUTTER MASALA (J)

479

459

Tunonr rovsted poneer with anvon, fomame ond cashe aul grny i saioed oo Wit
arvnatic syices orshen with creom ond Guther

PANEER TA
Poneer cooked in

KA TAK (3)

avell spices and tomgy groves copsicum and gnions

PANEER LABABDAR ()
Bmeer couked with havel spices and cheese:

with omon &

snimoto grovies.
KADHAI PANEER

Pamasr ook with fovel salor, copsicum, onion & tomagn growes,

SHAHI PANEER J)

Poneer cooked in cashew nut grovy and spices with @ mild flavour served with cream

469

449

PALAK PANEER 449
Foneer coaked v spinech, fomota and oian grovy: server with eom and butter »
METHI PANEER (J) 459 CR
& fresh fe & fmithi) and surcslent cubes of panser e VP o
gently soutee! Witk OFmTc spioes 4 ) -
PANEER PASANDA (3] 469 A
Poneer shuffid with misis, mits and spices cooked i coshew mit and fomato grny E: »
‘serverd with cream and buter ¥
MATAR PANEER (J) 469 94}::
Panesy o it fresh peas, ATl o e cormuer e, \

PANEER BHURJI () 39
Crumbled scutéed with cmians, tomatoes, and a blend of aromatic spices infused

paneer
with the Flavors of cumin, carkmler and chil.
TAWA PANEER (J)

FPoneer cubes soutéed with an aroy of cofourful bell peppers, anions, ond Gromotic

449

spices fiished with o sprinkcle of fresh conanders and squeens of aesty ieman

DALoN Ki PASAND

HAVELI SPECIAL DAL FRY (BLACK DAL)
ke wieh Levtils {Lirce! chol k), Ioatoes, herel spices and garmsived with dedl ghee.

DAL MAKHANI (3)
Mode with kneils, tomofoes, hovell special spices served with butler o cream:

YELLOW DAL TADKA (1

479
449

AMRITSARI CHANA MASALA ()
White: Chick pets conbend with an ankn vl tormato grany with havell spates sérverd

with ginger mmd coviander
RAJMA MASALA

399

399

fiedt Kidiney Beans Conird in havell specior splcss tomatass and anion gravy sened
Wit ginger o conander:
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CHEESE BUTTER MASALA ()
GOBHI ALOO MASALA

rovy and havel special sices.

JEERA ALOO 329
Fresh posaties covked in anian with &
DUM ALOO 329
Fuby patnfoes fri roh i i CEARAN ot iy
with speciol spices.
.%9 /( MIX VEG [} 449
A4 iz French eones, coulfiouwr cogsium, e, camod, peked potatoes o paner
ook I onan 1Mot grovy

: MALAI KOFTA (1) 459
) Koftns stuffed with paneer cheess, potatoes, resins and nuts cooked i onion tomato
} VEG KOFTA CURRY 449
x Q ) i i S ot it
}P | PALAK CORN 399
o e st % omatie: e with butter ond cream.
% E SARSON DA SAAG (SEASONAL) 389
Fresh Savso saag, pakak and' bothua are mbsed tagether will SOME GROMGHS SDIORS ,
:‘)‘\ svverd wilty white Bufter
} KAJU MASALA{) 459
- hew s soaked in a rick v with a flovaurel gray made g of

garlk ankan and foegy fomaloes

KHOYA KAJU CURRY(J) 479
Ammmmmmmmm qm‘fﬂmamm rrawt
KAJU CURRY(J) 459

T o cre ol s, rof e of o,

tomataes, and anomatic spoes.

HARYALI MALAI KOFTA 459
wekety panser and pofoto keftas ime bathed n o whiant green gravy Dursting wieh the
gondness of fresh spinaoh, mint, and. subilie sweetness of coshew nuf paste.

METHI MALAI MATAR 449

A hssarious and creony delfeocy that marries the bold Flavors of fenugrees: imethy) feaves dnd

tender green peas (mutter) with the rohness of creom and cashew nut paste.

‘%' ! SEEKH KEBAB MASALA 449
| A tantaizing fusion of Smoky seekh Tondoor kpbabs and whiart indian spes, smmerd &
perfestion i & ALh o GrOTGEE G Jravy.

VEG KOLHAPURI 449

* g ?.w - = o
I e S B B e <







469
469
499

1 Dt o with cvomatis it spce i germiched wit dr s

MAHARAJA BIRYANI

e with

in oo

ROTIYAN

TANDOORI ROTI

(4] b preperilion avisble
2 T e ES

BIRYANI KI DARIWAT

Paneer TAda, Fonesr Awoni T, ham bian keball, g Seekh Ketioh,
Dol Mokfon Specil Binimi A Wi Rl Gengt Lochhe Oeior, 2 faped,

Savaring the rich flavors of Hyoleeatk spices with Shofi jeers and
Mt Sace, 2 Gulob oo,

mind floseues enakes this o Bicpon o perfet delight

HAVELI SPECIAL BIRYANI

Do
Wt et roatt with firvoor of garic coote with mefted Butter

A thin, hand. s fathoned made from whalr wheat flous

MISSI ONION ROTI

VEG BIRYANI (J)
HYDERABADI BIRYANI

A e e e atteeoes bockent in timdocr.
TANDOORI BUTTER ROTI
PLAIN TAWA ROTI

el wheat lreard cooked in awe,
TAWA BUTTER ROTI

Whale wheat breod conted with buttes
RUMALI ROTI

Gram fiaur flatbreod with onns.

MISSI ROTI

Whal whest flowr, gram flour & havel special Spices
MAKEKI DI ROTI

Freshly Grounded dry covm flour brevd.
GARLIC BUTTER ROTI

A am fhalfy

X

=

b b
¥ S

2

SRRy

6 Jﬁ%\.ﬁ.

ﬁ.%@&?%ﬁf?%ﬁw

um...v m«mw = u;l .n.._\uw.r % a&ﬁn% 5 s %%&WM
A NA NN AN AR R AN NN AN AP

¥

N N S S SN SN SN S
£ A AT DB LA CA AL DB AL NN



e ™ S Wi L ™ i Ll ™ Ll T e Ll T L S e L/ el T el TR e UL alaige s A JUGW A0 AT
ST N T S I N
kR
20
K

25

fo1is
X2
] .‘_}%

179
99
89
99
99
89

159
59

199

179

239

 filedt with

GOBHI TAWA PARATHA

PARATHA / KULCHA

METHI PARATHA

e

X
T —— %
e N e S e D DR R
£ ialies: A bl A eafles, M sllea: A ol N sl A seabics, S salea: AF ot At et &

Sewminen s posatoes o coolffower are e in ltho cbogh orid covked i tandode

HAVELI SPECIAL KULCHA

Wil wibet flour crorchy fachreod stuffed and knered witl ghee, auts oo spices.
A whale wheat flowr paratfo inflsed with choppe ferugreek Jeoves ond saices.

wihizie wiwar fatread fived with o spiced mintune af peneer and cheese.

ALOO KULCHA ; GOBHI KULCHA

whole wheot flatbreod filed with o spiced mitue of coufower.

kil hint of smakiness from fhe mndoar:
BUTTER NAAN

Mo brushed with melted hutter.

fthren stiyfed with Garke backed in tandoor:
CHEESE NAAN

Fiatbrecd stuffed with cheese and bocked in fandooy;
KASHMIRI NAAN

A tandar bocked flarbeead stuffed with froits and nuts.
CHUR CHUR NAAN

LACHHA PARATHA

A whole wheat mukilyered paratha with flacky teture.
LAL MIRCH PARATHA

Mealei foyeveef flour breon! witfy red chilies ond bodter
HARI MIRCH PARATHA

At fapered flour bywad wdkth green chibes and butier
TAWA PLAIN PARATHA

ALOO TAWA PARATHA
PANEER TAWA PARATHA

GARLIC NAAN

PLAIN NAAN
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349
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CHINESE
MAIN COURSE

CHILLY PANEER GRAVY 419
Fried ponesr i spicy, fongy gravy with hel peppers.
AN SCHEZIWAN PANEER 419 \
%&' Scheawam-gviced rice with pomee; vegetalies, and bodl spicy flavass.
ﬁ ” PANEER 65 (J) 439
2 d /( GOBHI 65 1) 369
= Frie Coutfiawer floness with indion spices.
. VEG MANCHURIAN GRAVY 399
Frieat mivect veetutie bots fosse i sweet, sour, v sevty Manchurfon souce.
VEG CHOPSUEY 419
d Erisgy mooeies topoed with o coéarfl mix of souey vegetobles.
J —.' CHINESE CHOPSUEY (3 439
. E A dekgheful Blend of crispy poodies and saury mived vegetanis.
@?ﬁ 1 SOYABEAN CHILLY (3 389
= Syubean chunis cosked in spicy soure
Tt VEGETABLES IN SWEET 419
E" ) & SOUR SAUCE (J)

Assnrteel vegebubies in tangy sweet chily souce.

RICE / NOODLES

SCHEIWAN FRIED RICE 349
A Rice e with spicy / schewon sooce and vegetabies,
;’ 5 PANEER SCHEZWAN FRIED RICE (J) 479
e Scherwarrapiced rice with panser, vegmes, ond bokd, spiy flovors,
bl FRIED RICE 319
‘ﬂi‘-’ Cooked rite, finely chopned vegetfies: orid semsoring ingredients
ol VEG CHOWMEIN 329
P o] Stifried noodles with mivesd veetabies,
il VEG SCHEZWAN CHOWMEIN 419
VEG HAKKA NOODLES 349
St friect Hoki noodles with assarted yegetables.

CHEESE GARLIC NOODLES 369
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% ! AMRITSARI THALI (Serves 12 ia"i&’a
o D Mokt Chvaria Masale, Prnpor!, Boceef Roite, ety
\ 2 Lorchh Parntha, ikt Jasrmum, Chos. ?ﬁ-{
*q e
C £ HAVELI SPECIAL THALI Sorves 12} 0
e & Dl iakihani, Ahal Ponee, #ele Veg, Saind, Plai Ricr, Fopad - v
'{;% Fosagple Roitn, 1 Butter Moo, 2 Ror Gulah Jomon, Thaas I‘G{;}&
% 3 PUNJABI THALI (Sorves 1) 399 %&f—,
%\\ /( Do tewkhor, Amritsari Chane Mok, Poreer Tikiar Butter Mook, ; s
O o Sakod, Fopord. Boondt Aok, Jeera Rice, 2 Lackih Paroti, 1 Guloh famun I X
> S
B | CHINESE THALI (serves12) 399 ,’_’.:&,‘,‘
Ve Chamwmein, Moy, CIW¥ Pototn, Mg Morchurion Gravg AL
; Ty
g-" JAIN THALI (e Onion / No Garlic] (Serves 1-2] 499 Fafiie?
"'E Fodhai panser, Anritson Chano Musals, Dol Makhan), leera Rice, Soand Ao, } €
F‘.| 1 Butter Noan 2 Roti, 2 Guinh jemun, Popod, Mickle, Sald, ivint chutney Choas [l
e ™ L AL
&_- MAHARAJA THALI (Servos 34) 1499 ?&?{
N Hefows Dl D! Ak, Thana AMosale, g, Kol Paneey :
.}.- Pimeer Labbalr , i by Gobhi Aot Pinecrke R, Pl
i Seesrs fie, 2 fot, 1 Lot Poaratha, 1 Bt o, Solod e AP .
__. Lachfr Onion, Fokle, Mint Souce, J Gulsh Jomurn, Mofaroo Lass r{}\
&2 WORLD RECORD KULCHA THALI (Sarves 2-3 799 Y
' Arratsar! Kidch (24 imches), Onf fakion, Chana Missalky, - =
%"5‘ e e Rt Pickle, Pirp, S, Mahomy Lass! .ﬁ{%;;
5 s EXECUTIVE LUNCH THALI 249 B X<
| 1 pameer Sabi; 1 Veg Sabi, Yelow Dal Steam Rice. 3 chopoeti, 1 sweet, solod chomy, Labde .
;’. I Achar] {avaiable oy in funch fours i AL
% by i Yimaranid kil %%é
i e ge
ot KnrHi Rot 2
p. PANEER KATHI ROLL (1) 199 E’&é
Geied , amoky o fender paneer cubes moviaated in herhs and spines ane wropped hﬁé
_ it et et wilfy sifcer! gresen solie ord setect soures. p{|%0.
199 Gt oo
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0 Zﬁ:‘ﬁ%ﬁ’é‘- 9 (Chasa / Dot M) 0N
@%‘; %@ HAVELI SPECIAL KULCHA Wi cHana 349 ;@j
Fasy [ e )
b =} M| \ :.‘. .
(s A ol s veo RGN, 2% &5
@‘lﬁ%‘: {%ﬁ ONION KULCHA wih cHana 299 g&i
i'%-?" AR ')1@“ Sevsoned orsan stuffing & e b kicha augh and cooker 1 tander, !,5: l“‘g
ALY o T R A
N i o8 s SR -
;?&@?: s, i mmxutcmwmmw X 269 e i\%%
B b ST AoD Kicimad 30 ®
glk’i%g{' ol GARLIC KULCHA wirs cas 299 ;4;' ’
AR A "o Sevmraned gorks shufng is e in kulch dough and coaked in tenar 4

t&? N ‘iﬁ*'? 5 STUFFED CHEESE KULCHA wmicnama 349 o
gﬁg@;' i wo PARATHA Wi cugo = 229 E:%

A () e  flocr fireadt i “a

¢S X &Y GOBHI PARATHA wr cuso . P
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PN AT A HAVELI SPECIAL PARATHA wiHcuRo 249 o 2o
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129
99
129
129
129
159
359
199
179
99
129
°9
MRP
MRrP
MRP

(200-250 mi)

AMRITSARI LASSI (sALTED)

BEUERAGES
AMRITSARI LASS! (SweeT)

DESSERTS

GULAB JAMUN (2 Pcs)

BUTTERSCOTCH / CHOCOLATE iz scoor|
MAHARAJA AMRITSARI LASSI (600 ml)
DRY FRUIT LASSI

MANGO LASSI

MANGO i scoor)

CHOCOLATE BROWNIE wiTH ICE CREAM
PACKAGED DRINKING WATER (iLtr)

GAJAR KA HALWA iseasoNaL)
MOONG DAL HALWA seasonNAL)
STRAWBERRY / VANILLA (2 scooe
SHIKANJI (NIMBU SHARBAT)

CHAAS (BUTTER MILK]
SOFT DRINK

TADKE WALI CHAAS

RED BULL
ot f

KULFI (zrcs)

RASMALAI (1rc)

RASGULLA (2 rcs)

NN O N N S e N SN SN 58
ﬁmmwwwwmﬁwwawy&wwﬁwvawawMMWwMwm&wwMﬁﬂ%ﬁ%ﬂﬂﬂ&ﬂﬂ@ﬂﬂkﬁ%ﬂﬂﬂ&wwa
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[CED CHILLERS

(250-300 ml)
FRESH LIME SODA
HAVELI CLASSIC MOJITO
GREEN APPLE MOJITO
BLUE MOON

KIWI LAGOON

IR e O e T B0 o O O T

179

29

29

29

29

T TR S

T

CoLD COFFEES

{250-300 ml)

HAVELI SPECIAL COLD COFFEE 249

= T&C APPLY
*PRICES ARE SUBJECT TO CHANGE
* TAXES AS APPLICABLE

SPECIAL ARRANGEMENTS

BIRTHDAY PARTIES
KITTY PARTIES
CORPORATE MEETINGS
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CALL
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