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(Veg)
N * 9—Achari Paneer Tikka (8 pes)
> SN Y Stuffed Paneer Tikka (8 Pes)
i& "wﬁ‘%?" 31@ 2 /. _":- Haveli Paneer Tikka (8 Pcs)

== 2= | 27 Haveli Mushroom Tikka (12 Pes)
Achari Mushroom Tikka (12 Pes)

Stuffed Mushroom Tikka (8 Pcs)

Haveli Tandoori Platter (14 Pcs)
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Maharaja Tandoori Platter (24 Pcs)
eg Seekh Kebab (4 pcs)

Hara Bhara Kebab (8 Pes)

Roasted Pineapple (8 Pcs)
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Tandoori Chicken Half 369 Full

'

Afghani Chicken  Half 399 Full
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aveli Chicken Tikka (8 pes)
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Malai Chicken Tikka (8 pes)

Achari Chicken Tikka (8 Pes)

&£

< A
e
2

o

o

Vi
;-
AN

pRAEG

Chicken Seekh Kebab (4 pes)
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aveli Chicken Platter (12 pcs)

Maharaja Tandoori Platter (18 Pes)

2

utton Seekh Kebab (4 Pes)
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Soya Chaap

Afghani Chaap (8 Pes)

Malai Chaap (8 Pes)
Hveli Chaap platter (16 Pes)

Achari Chaap (8 Pes)
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Soups (veg)

Veg Clear 179

T\

GO
Sweet Corn
Manchow
Hot n Sour
Lemon Coriander

Tomato Soup

(Non Veg)
Chicken Clear 229

Chicken Sweet Corn 239
Chicken Manchow 249

Chicken Hot n Sour 249

Dalon Ki Pasand

aveli Special Dal Fry (Black Dal) 349

Dal Makhani 319
Yellow Dal Fry 299

Chana Masala 319

Rajma Masala 319
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Paneer Lababdar 399
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Kadhai Paneer
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Palak Paneer 399
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Shahi Paneer 399

Matar Paneer 399
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Paneer Bhurji 399 L
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Haveli Special Chaap Gravy 449 o ‘t;j
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Mix Veg 319 &'«-»
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Dum Aloo
Jeera Aloo 299 ? 3
Gobhi Aloo Masala 299
Roasted Mushroom Masala 369
Mushroom Do Piaza 349 , fa'j
Mushroom Matar Masala 399 )
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Sarson Da Saag (Seasonal) 349 ;-j
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Malai Kofta 369 .%
Corn Methi Malai 369 w
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aveli Special Chicken
Chicken Curry

Butter Chicken

Kadhai Chicken

Chicken Tikka Masala (Boneless)
Rara Chicken

Tawa Chicken (Boneless)
Chicken Handi

Chicken Saagwala

Chicken Kaali Mirch

Add on Chicken Boneless ¥ 70

Mutton Ka Zayka

aveli Special Mutton (Boneless)
Mutton Rogan Josh

Rara Mutton
Mutton Korma
Mutton Keema

Mutton Tikka Masala

Egqg ka Andaaz

Egg Curry
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Salads | Curds
Green Salad
Pineapple Raita
Plain Curd
Mix Veg. Raita
Boondi Raita

Basmati Ki Bahar

Plain Rice 219 | " 5‘43

Jeera Rice 249 jﬁ:“
Veg Pulao 279 A ‘.
Matar Pulao 279 f{c‘
Kashmiri Pulao 299 , ‘Ej

Biryani Ki Daawat o
(Veg) A, 5

Veg Biryani (Serves 1-2) 379 i‘
Haveli Special Biryani (Serves 1-2) 429 T
Maharaja Biryani (Serves 3-4) 1299 : :i‘;j
(Non-Veg) %

TS
Haveli Chicken Biryani (Serves 1-2) 399 : '_‘i'j

Haveli Mutton Biryani (Serves 1-2) 459 O

o la
aharaja Biryani (Serves 3-4) 1499 2’53'
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Tandoori Roti

U ‘%ﬁ! v |
35&% Qjé& o Tandoori Butter Roti 59 &g
?ﬁ??ﬁ & Missi Roti 89 4&.@,
sigzaﬁ%yt 2. Missi Onion Roti 69 @T

= SO Makki Di Roti 69 1?'
?!ﬁﬁ;%ﬁr & Plain Tawa Roti . 49 T.'-
2, '?fsk@ @2@.& % Tawa Butter Roti 59 ) @'jé-a.

Rumali Roti 59 oy -

Garlic Butter Roti 69

R R Paratha | Kulcha
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> Sr B e 79 0.

] "9‘&‘@.-‘ \ri? Tawa Plain Paratha 79 ;E‘-e‘
3:€ %» Methi Paratha 79 H“

1P RS, AL W Aloo / Gobhi Tawa Paratha 09 -. i@.\ |

&Ag&% Lal Mirch Paratha 119 ' "93
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iﬁ@ S g™ jl 4 Paneer Tawa Paratha 149 g)éa.‘
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Paneer Kulcha 149 ﬁfg-zf
VO Onion Kulcha 129 '.-‘-

2 SASEPD, U Pudina Paratha 89 ?. ,%
5“*"%%3&; Naan (veg) 5500,
?'ﬁ %,%ﬁ' ':“ Plain Naan 73 05
&fi;;.é&% Butter Naan 99 Ji <
f‘bﬁ(@@:ﬁﬂ' s Garlic Naan 109 3*' ﬁ
}i‘@ Onion Naan 109 %
3'ﬁ %&"ﬁ'ﬁ Stuffes Cheese Naan 149 3‘- ei;j
O:8 i
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iﬁ ’-?@ \j N~ Chicken Naan With Gravy 349
ﬁ% ) Mutton Keema Naan With Gravy 419 Y
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Amritsar Ki Shaan "\ 2

Haveli Special Kulcha with Chana 249 \ ot
Gobhi Kulcha with Chana 229
Mix Veg Kulcha with Chana 229 b
Onion Kulcha with Chana 229 1 Zj
Paneer Kulcha with Chana 269 o

Masala Kulcha with Chana 249 % -

Garlic Kulcha with Chana 219

Stuffed Cheese Kulcha with Chana 249 ?.?-
Aloo Paratha with Curd 199 %\‘
Gobhi Paratha with Curd 199

‘E’m‘
Paneer Paratha with Curd 229 P oS

Haveli Special Paratha With Curd S
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Chinese (veg)

Chilly Paneer Dry

2 ST 22 S Chilly Paneer Gravy 399 i
3:@?;;?{‘ 9 Veg Manchurian Dry 349 @4\%‘-‘?‘
E&%f% ,gj 2 4 Veg Manchurian Gravy 369 f%"‘
?’ﬁ éa%ﬁ' e Chilly Mushroom Dry 369 T ‘gj
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S5 o\ 237 | |- Veg Crispy 349 VA NP S
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&é&&%&@x% Spring Roll 269 4&_&
{%@@W 'o Veg Chowmein 299 5207
o B o'l Veg Hakka Noodles 329 R v
Vo ; 2 Q1O 29 Veg Fried Rice 329 @'\ '

§{§%§%% Chilly Garlic Noodles 329 ' ,‘gj
IR % Chinese (Non Veg) (s

= Chilly Chicken with Bones 449 W
j ") Chilly Chicken Boneless 499 I’

f‘éﬁ?ﬁ'ﬁ'}' AT Chicken Lolipop 449 ;%‘
> ot SV~ %
i‘ '%f%}i‘&i Chicken Manchurian 449 4&3
?’ﬂ‘%ﬁ' S Honey Chilly Crispy Chicken 469 05
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W@ @;’rf 0 Chicken Spring Roll 349 155-, ‘
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f{ DI Thali (Veg) S (e
%éﬁ&g&ﬂ‘ﬁ ! 7 Amritsari ThCIII (Serves 1) 399 N T'
) ke

Dal Fry, Chana Masala, Boondi Raita, 2 Lachha Paratha, Gulab Jamun e &E' s"isa‘

[}

2
Haveli Special Thali (serest-2) 499 ‘-

?’ ‘.\ﬁ;%d.‘ ! 3 w4 Dal Makhani, Kadhai Paneer, Mix Veg, Salad, Plain Rice, - (43 T'_
Pineapple Raita, 1Butter Naan, 1Roti, Gulab Jamun 7 3 _"' &‘,

e || 82
‘ AR AR Maharaja Thali (serves 3-4) 1499 SIDCA.

! Yellow Dal, Dal Makhani, Chana Masala, Kadhai Paneer, Mushroom Masala, Mix Veg, <\ f o

e ==y - Gobhi Aloo, Pineapple Raita, Jeera Rice, 2 Roti, 1 Lachha Paratha, 1Butter Naan, AT -

?' -6 ;%‘- ’ﬁ Salad, Lachha Onion, Pickle, Mint Sauce, 2 Gulab Jarmun ? ?j
» @ ® o » !QO.‘

%%% PU njd bl ThClIl (Serves 1-2) 499 ﬁ
4 1 Dal Makhani, Amritsari Chana Masala, Paneer Tikka Butter Masala, ‘@Q‘

Salad, Papad, Boondi Raita, Jeera Rice, 2 Lachha Paratha, 1 Gulab Jamun 1

Chur Chur Naan Thali seves-2) 2909

Dal Makhani, Shahi Paneer, Boondi Raita, 1 Chur Chur Naan
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World Record Kulcha Thali (seres 2)190 290,

Amritsari Kulcha (24 inches), Dal Makhani, Chana Masala, Mix Veg Raita, h:

'

Pickle, Papad, Salad, Maharaja Lassi

Kohinoor Thali (sewes 5-6) 2999

2 Haveli Special Dal, 2 Haveli Special Paneer, 1 Mushroom Do Piaza, 1 Chana Masala,
2 Jeera Aloo, 2 Mix Veg, 1 Mint Sauce, 1 Onion Lacha, 2 Paneer Butter Masala, !
2 Papad, 1 Big Bowl Matar Pulao, 2 Mix Veg Raita, 2 Butter Naan, 2 Tandoori Roti, g&g =
2 Laccha Paratha, 2 Missi Roti, 2 Maharaja Lassi, 6 Gulab Jamun

(Non Veg)
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Haveli Special Thali sevest2) 599 e
Butter Chicken, Kadhai Chicken, Dal Makhani, Salad, Eﬁ' ﬁ—ﬁ
o — Pineapple Raita, Jeera Rice, 1 Butter Naan, 1Roti, Gulab Jamun i@‘)‘ ‘
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Maharaja Thali (serves 3-4) 1999

Kadhai Chicken, Butter Chicken, Chicken Curry, Mutton Rogan Josh, Yellow Dal, Mix Veg, Kadhai ' 6-,
Paneer, Pineapple Raita, Jeera Rice, 2 Roti, | Lachha Paratha, 1 Butter Naan, Salad, Lachha L %
Onion, Pickle, Mint Sauce, 2 Gulab Jamun ) ﬁ-ﬁ‘

2

=
‘ ‘.‘
)‘:‘g& 4
2
f
~
»
A




AT BT il - () Fe e S - () - e e - | x ) P e e - () e S - { ) - e e e -
e AP PRt e R B TR 0T TGO TG

i - d o i M

_ i “ret _{.., 1]( | .».;_ \'Ir rE Y X jr 1? % Tr ‘

) -L;l/ \'llrr..l-' Jk ARt Vs ‘:.'.T.lu'r‘ et JL e N Vs AR Ve ey N V %
Va0

Kathi Roll (Veg)

Paneer Kathi Roll

Paneer & Mushroom Kathi Roll

Veg Seekh Kathi Roll

Mushroom Kathi Roll

Chilly Paneer Kathi Roll

Kathi Roll (Non-Veg)

Chicken Seekh Kathi Roll
Chicken Tikka Kathi Roll
Egg Kathi Roll

Mutton Seekh Kathi Roll
Mutton Tikka Kathi Roll

Chilly Chicken Kathi Roll
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Bevemges

Amritsari Lassi (Sweet / Salted)

Mango Lassi

'j "§;¥" V%) Strawberr ' ) =
» ¢ » y LQSSI ]59 ,‘
2, 302Vl ol QE
_ 53’@‘@"3‘( Haveli Special Lassi 149 .. 2
‘ f-, \\ ‘ hlq 'i b,
i = %'% );‘ii ~ Maharaja Lassi 229 O 1;-
3’? 3%;%’; V%) Diet Coke 99 1 z‘j
(28] !

Soft Drink 79
Packaged Drinking Water MRP e
Masala Chaach 99
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Desserts e
Gulab Jamun (1pc) 69
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Gajar Ka Halwa (100 gms) (Seasonal) 129

)

Moong Dal Halwa (200 gms) (Seasonal) 129

2

&:‘E&& Vanilla / Strawberry (2 Scoop) 129 i
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Chocolate (2 Scoop) 139

N
Kulfi 69 b =3
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