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AMRITSAR =

HAVEL.L

WORLD RECORD HOLDER RESTAURANT CHAIN
RAIPUR
* OUR OUTLETS -

ANDHRA PRADESH | ARUMACHAL PRADESH | ASSAM
BIHAR | CHHATTISGARH | DELHI | GUJARAT
HARYANA | JAMMY & KASHMIR | KARNATAKA

LEH - LADAKH | MADHYA PRADESH | MAHARASHTRA

PUNJAB | RAJASTHAN | TELANGANA | UTTAR PRADESH
UTTARAKHAND

For Reservation Call :
9575977998

www.amritsarhaveligroup.com

Please allow us 30 minutes fo serve you best
Order once placed will not be cancelled
W you are allergic, please call for assistance
Fates are subject to change withoul pricr notice
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TANDOOR SE

- —HAVELI PANEER TIKKA, ;& pcs) 409
E Cottoge cheess maringte witl curd o hove spices rocsted i tondoor
ACHARI PANEER TIKKA o) 389
Cortage cheese marinate with rund ang ackar heris, havell spices in fondoon
STUFFED PANEER TIKKA 1) 2 rey 419
Poneet i stuffid with cheese ond casheamut, green chily green dononoes.

ACHARI MUSHROOM TIKKA (12 cs) 399
owder, havel!

“Achar! mushroom marinone witf curd, cheess, masted dene

e harvelf special sices, smincte with curd i tandbar
& MALAI PANEER TIKKA 1 s5cs) 389
B 3 Cattoge cheese muringte with chesse md curd, ol speciol sices in toadoor
y /( HARYALI PANEER TIKKA () iz ¢es) 389
o Cattage cheese and green weggies n green mareatian with hovel! sperial spices
o tandoar.
v, ol
e

&

spwcial ochan spkees roasted i tondoon

STUFFED MUSHROOM TIKKA 5 7= 409
Choppedd mushroom, cheete, coftge cheess, green chill, green covinder,
stuffed in mushoom, maniofe witfr coed, chesss, fovel special spices i tandoas

. —HAVELI MUSHROOM TIKKA, (12 ) 419
*@- Fresh muthroom maringte with curd, cheese mosted chana powder, hoved sarcial
" spices raasted In tomicer:

¥

i —HAVELI TANDOORI PLATTER 47 699
,%'- Thvee types Cottoge cheese, bty carm, pine oppe, mushioon, veg sesk kebob,
marinate in hovel speciol spices roasted in tandaar
%;,I_MAHARAJA TANDOORI PLATTER 2404 999
S ik, shiraam ke, fowstid pineap, 7 rumad i
VEG SEEKH KEBAB ) s e 349
it vegetobie e s i

V ipeciol spicey roasted

W

= In tondoor.
%& A HARA BHARA KEBAB i35 349
_ Sk ptty with gree vegetble nd mots ot havel specal spites in deep - i
% z DAHI KE SHOLE (¢ rcr) 389
(h Hiang Curd], B Pepper Stuffing in firead & Frisd
Je DAHI KABAB ;i scs) 389
= Hang Curet. vy Fruits, el Pepper & Fried.
'%-( & MALAI BROCCOLI 15 s 419
| Frocooll masnated, cheess, oo, hnwel special saies oed cream, coshewnut master
= i fundor
i o ROASTED PINEAPPLE (7 309
,&‘ U J Stice pinecpyale movinati with curd anid Fived special spices berbs Tasty i swset
= el saur bot spicy cnd Roasted in timdoor 4
(4 Jain preparation svailable =

RIS . TR S A Sk Sk
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209
209
199

A st and creamy bracool soap, perfictly sewsened for a comianting faste
CREAM OF MUSHROOM

HOT & SOUR

Lightiy spicect sa with sweet cam and otfrer yeggies.
Fresh Tt nd creom Kghty spiced soup croutans
CREAM OF BROCCOLI

Secsonoie veggles Comfarting and lght soup.
CREAM OF TOMATO

A pomatnarion af spicy end fine ehapoed vegetahles.
TALUMEIN

Fing combinarion of kemon and canionder Soup,

LEMON CORIANDER

SWEET CORN
VEG. CLEAR

DALON KI PASAND

ase
329

Mo with lentals urod doal biack Hovetl spices ond top desi ghee and degi mirch ook
be ‘and creom

(E5 DAL MAKHANI )

299

YELLOW DAL
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319

White: Chick pecs cooked with an anion and tomato grovy with havef soices served

Lentits coakest with e secinf sves top gurkc o jeera tod,
AMRITSARI CHANA MASALA

YELLOW DAL TADKA

salles RSl



PANEER KA PYRRR

3a9

3a9
Cattage cheese coaked with haved spices, capsicum, onion & tamar grovies.

3a9

409

PANEER TIKKA BUTTER MASALA

Contfoage cheese reomter! in favdooy fovel spices, oo, fomalces, coshewrats
served Butter ond cream,

Faneer cooded i hovel sakoes oed Engy grawes copsicum oed aodons.

Cortage eheesy covkee! wilfs hovel spices and chesse with onian & tamate grovies-

PANEER TAKA TAK
PANEER LABABDAR
SHAHI PANEER

KADHAI PANEER
Cottoge cheese

spices

389

Contrge chevss haveli spices i Spanish with cream and desi ghee

PALAK PANEER

389

389
369

tomats grave

TOMATO PANEER

Cottoge cheese o with roisve, outs and hoved speciol spices, tamntens, coshewnt

grenvies served with Butter ond creum,
Grated Cortoge Cheese, Culse Capsioum, hovedl soeciol oies, sened with ingér

anid coviander.

Lanttrge cheese with fresth pes, tomatoes and oo gravy & fevel spices served

with green confander.

Caltoge ch

PANEER PASANDA
MATAR PANEER |,
PANEER BHURJI
KAJU PANEER

i MAKHANI PANEER

R ponenr
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329

of spices o served with
379

a9
999
39
49
49
59
79
e
79
e

2 Papad,

vt fresh chopped veg:
1A Vg, Pl Gt
RoTiYAN
TANDOORI ROTI
[y Jain pregaration availadle
T —-

Leapered with movinated

BIRYANI KI DARIAIAT

Basmati rice infused with cor signature havek special spvres, oyed with vegetobies

Whaly wheat flow; gram flour & hawl sperial Spices
MAKKI DI ROTI

HYDERABADI DUM BIRYANI

VEG BIRYANI 1

ond served with it
rﬂ;_\-zHAVEI.I SPECIAL BIRYANI
- s

Mt Socs. 2 Glab s,

dncliom flatfren in tandooe

TANDOORI BUTTER ROTI

Inclion flat brvod coafe with buttes

PLAIN TAWA ROTI

ol wihent hreud cooked in taw.

TAWA BUTTER ROTI

Whale wheat bread coated with buttes

RUMALI ROTI

Wwhear flaur haked i tawa.

MISSI ONION ROTI

G faur flatbred with oofom.

MISSI ROTI

Fresta Goumded dry com flour brevd.

GARLIC BUTTER ROTI

ko wihent flour with garf:

KOTHMIR ROTI

B
ot

& —MAHARAJA BIRYANI

X

SRRy

= T el
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Flowr brevd stuffed with cheese and haked in tandoor

KASHMIRI NAAN

Flaur ond hake in tandoar
BUTTER NAAN
Flawr and bake ke tandaar coated in butker.
GARLIC NAAN
Flaw, garfic bake in tondoor.
CHEESE NAAN
Floai b Swiewt, At vl Ak P
—CHUR CHUR NAAN
Fiar Crunciy, kapevet of ahee

PLAIN NAAN

n?m_

%9

N
%,

(&, —CHUR CHUR NAAN PLATTER

A

]

f oAl A e M o Sl 0 Sl N X Sl R Sl R Sl

N dayeried flaur dvvad with burter.
LAL MIRCH PARATHA
Mt kyered flour bread with ned chiles ond boter,
HARI MIRCH PARATHA
TAWA PLAIN PARATHA
P fper! dveodd with butter
ALOO TAWA PARATHA
Fresh potarves and whake wheat flovr in o,
GOBHI TAWA PARATHA
Fresh coutflawer and whale wheat floor. (1 fow.
# -PANEER TAWA PARATHA
T2 Cottoge choese and whiale wheat flour i tavea.
2 SN e

" Wehele whent fiour Alaur Fiat Cruncy Breed Layerrd With Ghee And Bk
LACHHA PARATHA

it
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CHINESE STARTERS

GARLIC PANEER 349

Paneer gooked in garfic-infused souce

CHILLY PANEER DRY 349

VEG MANCHURIAN DRY 329

Fried Vegetnties baks fossed in sqvory chinese-insned sauce.

CHILLY MUSHROOM DRY 349

Dt frieed enushroom fomsend onicn bell pepper m some chilly toach ol souce,
/( SCHEZWAN PANEER DRY 349

Sl stiefried paneer cubes with Schezwean sauge.

DRAGON PANEER 369

Crisgy par copsium, es, conandey;

Frushed hlock penpes, ginger ganks pasti tassed in chinese sauces,

MUSHROOM DUPLEX aze

Stuffed mushrooms are filled with cheese, vegetnbles, and vl speciol spices,

ot with fine qualy Bnrod crumbs,

CHILLY POTATO 289

oy p i spicys sty il

HONEY CHILLY POTATO {wedges / Fries} 299

Lrispy potate ore tossed in haney chily sauze.

VEG CRISPY 299

Assaried veggies i crisoy battes dnssed i fangy spiy smce,

CHINESE BHEL . 289

Crispy moodies mives with veggwes, souces, o spioes.

SOYA CHILLY CHAAP 329

Sy chovp pieces stirfiied with bel pegpers, onians, and o spicy chily soure

BABY CORN CRISPY IN HOT 339
CHILLY SAUCE 1
dhalry covn in erispy batter, smatfierer in apicy chily souce:
BABY CORN CRISPY 369
Crispy fiedd baby corm. o delgfrtful and trunchy oppetizer
CRISPY CORN 299
D fried Amarican com tnssed o givgar gankc
i oevan 0 copsicus fssed chily @ garle sause.,
SPRING ROLL e
Crigay vegetabies filled mbs.

329

HONEY CHILLY CAULIFLOWER
iy cmalflowits ane fossed in i souce.
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S CHINESE *®
L g 1
e MAIN COURSE 3%
_". T, CHILLY PANEER GRAVY 349 It : 3
VIR Fried poneer in spicy, tangy gravy with bel peppers. N
ol SCHEZWAN PANEER 349 VL
=>4 Schecwn-spvced rice witf pameer, vegetables, and bokd spicy flovars N >
b%ff' : PANEER 65 349 \ F Y3
i Fried! pavens cubes with backion spioes. B slE g
ﬁ‘ = GOBHI 65 299 L&;ﬁ%
?,! Fried] Conaifiower florets with indion spives. g g
g VEG MANCHURIAN GRAVY 329 Lar
= All vegetables chups (5 rode by fosing fried msed vng balls i > J L -
< o et saur and hat manchiian souce. & .}h
VEG CHOPSUEY 329 o L’
G Lot K3
A o CHINESE CHOPSUEY ( 349 YN
" _.,é A dekightful blend of crisy moodies and souty mived vegetabiss, }p‘. g
?, 1 SOYABEAN CHILLY 329 rdy..
e Soyubean cirimiks conked i Spicy Souce: =g
@- 2 VEGETABLES IN SWEET & SOUR SAUCE ; 349 }%ﬁ
o Assorted vegetnbies o tangy sweet chily sauce. BICS
} 3 AMERICAN CHOPSUEY 349 LR
= ¥ -f%‘
\ o )| Ly’ Y -
52 RICE / NOODLES %g
% < SCHEZWAN FRIED RICE 249 &
¥ il macde with spicy / scherwom souce oo vegerabies, ‘:%f .
W 2 (s —PANEER SCHEZWAN RICE 299 P
}. it pooiis sl
G FRIED RICE 249 0=ty
%&g, ok rice, finely chapped wegetahles oo sensoning ingradients. ( n
A VEG CHOWMEIN 249 .‘?a@s?
e gl St fried occies with mised vegetabies. b £
< VEG SCHEZWAN CHOWMEIN 289 ‘h{%
. o Ehamein e vt spRy Schezvein st ¥ j
& ’ VEG HAKKA NOODLES 289 ; 2
= i fiedt e et
'f.. a CHEESE GARLIC NOODLES 329 kf{%{
P S Savory nandes infisesd with garl: amid toped with meked chepse. ’:-ﬁ%
L1 | e o
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HAVELI SPECIAL THALI |Serves -2}

D Aikhani, Kool Povees; i Lvg, Sokas], Plaie Rice, Popar
Pl Rinta, 1 Ruter Mocrs, 2 e, Gulaf Ao, Chisas
PUNJABI THALI (Serves 1-2)

ol Mokhani, Amitsan Chana asoi, Panser Tikka Butter Mosal,
Solnd, Fpad, Socnd! Aot iner Aice, 2 Lochha Forath, 1 Guod Jomon

CHINESE THALI (Serves12]

E}?‘R. {“ JAIN THALI (No Onion / No Garlic) [Serves 1-2] 429
o' ) Dol Malkdors, Yellow D, Rice, Tomta Panesr, Aoyl R,
balls, odul bl Salod, 2 Rt /1 Parothe, 1 Gusab o, Choas
et i MAHARAJA THALI (Serves 3-4) 1499
3\ ~ Webiow ), 2 A %

Mosala,
Mix Weg, Gobi Aloo, Pneappir Ao, Jeer fice, 2 fiot, 1 Lockfia Roratho, 1 Sutter Noan,
Solnd, Lachha Onion; Pidde, M Sauce, 2 Gult Jomur, Mohanoa Logs
KOHINOOR THALI [serves 4-6) 2499
7 Hiovell Specinl Dal, 2 Foved Special Poreer; 1 Mushroom Do Aeen, T Chone Mo,
7 Jowro Al 3 Mix Uing, 2 Foneer Burter Masala, | Mine Smoce, 1 Omion (ocha,
1 i Bovad iaror Pula, 2 uter Moo, 2 Teodoor Roni, 2 [eooha Partha,
2 i i, 2 Pyt 2 M Ve Rt 2 Mohargjis Lodsl. 6 Guiab frmin
WORLD RECORD KULCHA THALI (Serves 2-3) 999
Amvitsar Kiicho (24 inches), Dal Makbon, Chana Masala,
M Ve e, Picki, Prped, Saked, Maharaie Lass)

KntHi RoLL

PANEER KATHI ROLL 209

Fnasted panesr (i, iy grovies, cepsiou, maponnaise guffer iv Rumal fac,

2%
} a‘ﬁ;‘%

Yafs, o8
n; Ep

=l

-

ik,

NS

L

PRI
2

Ak

3 MUSHROOM KATHI ROLL 229
gﬁ? Azt mushroa cikln, pemmy grovies, copsieu, mayannaise stuffed in Rumal Ror,
lﬁ}-} z@ -e{yﬂ PANEER & MUSHROOM KATHI ROLL 249

' Raasted panesr ik, pummy. copsius, din
; - -— ‘ Rl Roth.
5;}5,:, it‘f f‘-,aﬁ; CHILLY PANEER KATHI ROLL 229
Sy o flawor i b resh
& )’&.\&_ wegetahles and for o debninus and P
‘o-af

3

SOYA MALAI TIKKA KATHI ROLL
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AMRITSAR SPECIAL

oY’
. : &>
%ﬁ‘%%: A (9-10 inches) ;{I};
E%ﬁﬁ ‘f (B0 HAVELISPECIAL KULCHAWmicuana 249 s
EO>Pd GOBHI KULCHA wi chana 209 \ AP
%};ﬁﬁ%ﬁ ety b with fresty cmfiower ond foved speckd spices with butter l‘ '\,
@4‘.@:« &ﬁ_ MIX VEG KULCHA with cHANA 229 e
i rw?s by Crunohy bretd with filing v vegeroliles ama havelk speoinl spioes with Buitter ?%
(’; %% 5 /( ONION KULCHA wirh chana z : :
(s A0 s, e i g £0%
ﬁ-&« MNI:EER mmmﬂﬂ; mwmmug g&ij
il L i el servet hat, v
gigg%*g MASMAKUCHA WM 209 b
gﬁ% f%ié@t 3 :.;WT:::::ALOD KULCHA witH CHANA 209 ;@%
IPNE A A b i ptaces an e burer PG
E?’;_g@: \'}. GARLIC KULCHA WiTH CHANA 209 :: W
E' - ‘54'4} 5] ‘Crimchy bricd it g and hoved specir spiciss uAth B ’ {-}”
;gqu_ .ei%ié ' STUFFED CHEESE KULCHA Wi chana 229 ;%2
{r}%ﬁ%} 1"5 3 ALOO PARATHA wiTH curp 199 :{f E
" > P _‘: \hewt finur breaa with chopped snley patatoes cooked in o f\;}"
E.;é’;%ﬁ{.}, GOBHI PARATHA W cUtD 219 {%
2o, ol e, Wheat flour becad i P ook in towe RS
b e 52
%Eié | (Bl 8
({}aﬁiﬁ 'is. 4 CHOLE BHATURE 229 k{t
.ﬁ ‘ﬁtf‘{?»‘ =2 iy e Bt peve with e e spces sevven with chale i :»':%d
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FRANCHISE WITH US

CALL

1800 309 4785

Email : =
franchiseq@amritsarhaveligroup.com |
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