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AMRITSAR

HAVEL.L

WORLD RECORD HOLDER RESTAURANT CHAIN

(EXCLUSIVE MENU)
* OUR OUTLETS *

ANDHRA PRADESH | ARUNACHAL PRADESH | ASSAM
BIHAR | CHHATTISGARH | DELHI | GUJARAT
HARYANA | JAMMU & KASHMIR | KARNATAKA

LEH - LADAKH | MADHYA PRADESH | MAHARASHTRA

PUNJAB | RAJASTHAN | TELANGANA | UTTAR PRADESH

UTTARAKHAND

For Reservation Call :
98987 61443

www.amritsarhaveligroup.com

Please allow us 30 minutes to serve you best
Order once placed will nol be cancelled
If you are allergic, please call for assistance
Rates are subject to change without prior notice

oy “ TAC APPLY * PACKING CHARGES EXTRA 21 T
Pl * PRICES ARE SUBJECT TO CHANGE P ta
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COOLER & COLADAS

CLASSIC MOJITO
Your chaice of fiavor with majito syrup, lime juice, mint leaves,
soda, and Spritelermon Mint / Green Apple / Orange /' Kiwd Ming

BLUE ANGEL
Cole curaeoo juice with sparkiing lemon water

PURPLE KISS
Bliock curront, lemon juice ond vonilla ice cream soda woler

APPLE SHINE

Lemon juice, blue curagon, o dash of pineopple ond apple juice, loaded with
ice cream and fizz

FIRST LOVE
Strowberry punée ice cream, strowbermy fuice. and coconut mill

PINA COLADA

Pineapple juice with cocomut millk and ice cream

BLOOD ORANGE
Orange juice with erushed ice, maeed in an oerated drink and fopped with
strowberry syrup

MANGO TANGO
Tango combination of mongo juice ond mango ice creem blended fogether
f aarnished with mint and a dash of lme.

GUAVA MARY

Hime juice, and crushed ice

MAI TAI
Combination of orange, pineapple, and fime juice blended with crushed ice
and gomished oronge fuice

FRUIT PUNCH

A vibrant mediey of tropical fruits, combining sweet and tangy flavors,
served over ko for o perfectly refreshing
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Sweet, spicy; and tangy dish mode with guovo juice, tobasco sauce, block solt
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s _ SWEET CORN VEG SOUP 2
g.. S, o .m.. = A wholesome blend of juicy sweet com and crisp vegetables, ©
T T = ity o U ek e g B l;»,%;:
@.s i.t .f}. g SWEET CORN PLAIN SOUP 170 &
y > < . A delicately prepared soup featuring fresh sweet com, siow-cooked '{.}‘

or 7

and blended to o silky consistency with milld seasoning for a soothing flover,
VEG CLEAR SOUP 170
A soathing, crystal-clear soup simmered with crisp vegetobles

and substle herts for a refreshing, wholesome expenende.
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i CREAM OF TOMATO SOUP 190
R I PR g A smooth and creany soup mode from ripe tomatoes, [
! D ol lightly seasaned for a rich and comforting faste. uﬁ}a
- < ¢ CHEESE CORN TOMATO SOUP 220 by £
E‘}w ' ~{'}n I Creamy, tangy, and cheesy with sweet corn in every spoonful "{}
p 20 Va4 HOT & SOUR SOUP 190 AU AC

A spicy and tangy soup with o perfect balance of

heat and sourness, loaded with fresh vegetobles.

BROCCOLI ALMOND SOUP 260
A creamy and nutritious soup mode with fresh brocooll and

blended almonds, lightly seasoned for o smooth taste.

VEG MANCHOW SOUP 190
A boid ond tangy soup with soutded vegetobles, aromatic spices,

ond @ crunchy noodie topping.

LEMON CORIANDER SOUP 180
A tangy and soothing broth Iilended with zesty lemon and

frogront corlander for @ wibrant, refreshing taste.

MEXICAN CHILLI BEAN SOUP 270
A heorty ond flovorful soup made with tender beons, tomatoes,
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NG
and traditional Mexicon spices, slow-cooked to a rich, comforting consistency J]
gf#"& A’-‘-%- KHOW SUEY SOUP 290 ?%
P, I A rich and creamy Burmese-style soup made with coconut milk, tender U0
(l%“ gik ’.{i}\‘ - noodles, and mildly spiced broth, served with fresh gamnishes. l-.{'};
F & 2 VS CREAM OF MUSHROOM SOUP 240 A
A 'g-x / ' A smoaoth and creamy soup mode with fresh mushrooms, simmered in -*‘ ¢
E‘}" [] \;{}:' ) @ rich, velvety base for o comforting ond earthy flovor, t‘ o
e odk { VEG MUSHROOM SOUP 230 %
g\-&? "6-,? 3 !WWWWHE#M%WW 41}0
(j}ﬁs; 8 '15 3 MINNIE STRONE SOUP 230 P

S ~ - A hearty Nalian vegetoble soup mode with fresh seasonal vegetables, P
A ‘ - beans, and pasta. simmened in o flovorful tomato broth. ﬁ{l}é
E‘}'-’ \ \ﬁ{,}', A TOM YUM PAK SOUP 290 w
p A light and tangy Thal-style soup made with fresh vegetobies, aromatic -i

herbs, and a mildly spicy, sour broth,
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VEG WONTON SOUP 210

A light and flovorful soup featuring delicate vegetable wontons served
in a cear, mildly secsoned broth,
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CHILLY PANEER DRY 360

o

S

Stirfried paneer with bell peppers ond spicy souces.

5
#®

e % 2R d Q

\ B o VEG MANCHURIAN DRY 330 L ‘1

f N Fried Veegetobles bolls tossed in savory chinese-inspired souce. B

s A -ﬁ’ir;-’&- . CHILLY MUSHROOM DRY 400 ‘in 5
_,_.‘.9‘ *ﬁ_ Deep fried mushroom tossed onion bell pepper n some chilly fouch chifly souce. %‘.}_

SCHEZIWAN PANEER DRY

o
N

o

@_/CI'III.I.‘Ir / HONEY CHILLY POTATO

- Crispy poloto are tossed in honey chilly souce.

VEG CRISPY
Assorted veggies in orispy botter, tossed in fongy, spicy souce.

Y
s

AN
AR
XN

¢
%

. #
- % YiD "
! . >

CHINESE BHEL 350

Crispy noodies mived with veggies, souces, ond spices.

SOYA CHILLY CHAAP 380
Soyo choap pieces stir-fried with bell peppers, onions, and o spicy chilly souce

CRISPY CORN 360

Deep fried Amenican corm Lossed in ginger garfic chop onfon i copticum
tossed chilly n goriic souce...

SPRING ROLL
Crispy vegetobles-filled rolls.

VEG LOLLIPOP
These veg lollipops are crispy fried bolls moade with o mied vegetoble filling
in the Indo-Chinese cuisine
~_CHINESE CIGAR ROLL 330
v__,_,.-' Crispy fried rolls filled with finely chopped vegetobles and mild seasonings,
served hot and golden for o crunchy oppetizer
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ﬁf\ __HAVELI MUSHROOM TIKKA (2 7

E __HAVELI TANDOORI PLATTER s« ..

Sl

TANDOOR SE

__HAVELI PANEER TIKKA DRY iz ey

-'i Cottoge cheese marinated with cund ond hovell spices roasted in fandoor:

STUFFED PANEER TIKKADRY (s#-
Paoneer is stuffed with cheese ond coshewnut, green chilfy, green
coriander, hoveli special spices, marinate with curd in fondoor.

MALAI PANEER TIKKA DRY ¢
i tandoor.

ACHARI PANEER TIKKA DRY 5.

Cottoge cheese cubes cooted in o zesty ochan maninode, roasted in
o tandoor for a smoky, lip-smacking finish,

HARYALI PANEER TIKKA DRY 50
Cottoge cheese gnd green veggies in green manination with hovel
special spices in landoor.

STUFFED MUSHROOM TIKKA 1152

400
Chopped mushroom;, cheese, cotfoge cheese, green chill; green coronder,
stuffled in mushroom, marinate with curd, cheese, havell special spices in tondoor.

420

M- Fresh mushroom marinate with curd, cheese roasted chana powder

haveli special spices roasted in tondoor.
540

. Three types Coltoge cheese, boby cormn, pine apple, mushroom, veg seek
kebati, marinote in hoveli speciol spices rogsted in tandoor,

. MAHARAJA TANDOORI PLATTER 2:7. 900

. Horo bharo kebob, malol soyo choap, ochaan soyo choap, poneer tikko

maioi paneer tikkn, mushroom tikko, roasted pineapple.

RAJA KABAB ¢c

A delicotely spiced kebab prepared with a signature blend of herbs and
grilled over flome for a rich, aromatic experience.

VEG SEEKH KEBAB s ¢

Mived vegetoble cottoge cheese ond suron, mavinated in hovel special
spices romsted in tondoor:

TANDOORI BHARVA ALOO (sc

A deficious appetizer of stuffed boby pototoes, maninoted with oromatic
spices and roosted in a troditional tandoor for o rich smoky toste.
HARA BHARA KEBAB 0y 310
Spinach patty with green vegetoble and nuts marinate havell special spices in deep - fried.

DAHI KABAB = = 320

A refined appetirer crafted from hung yogurt and sublle spices, pan-fried to perfection
Jfor o rich, meit-in-the-mouth texture.

BEET ROOT KABAB :: ¢

A refined vegetarian kebab mode with fresh beetroot, blended spices,
and herbs, cooked to perfection for a rich earthy flavor.

310
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320
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MAIN COURSE
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RICE / NOODLES

SCHEZWAN FRIED RICE
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paneer in spicy, tangy grovy with bell peppers.

HILLY PANEER GRAVY

e Fried
Savory noodies infused with goarlic and topped with melted cheese.

VEG MANCHURIAN GRAVY

All vegetobies chups is mode by tossing fried mixed veg bolls in
sweet, sour and hot manchurian souce.

Rice made with spicy / scheswan souce ond vegetobles.
PANEER SCHEZWAN RICE

Cooleed rice, finely chopped vegetables and seasoning ingredients.
VEG SCHEZWAN CHOWMEIN
Chowmein made with spicy schenwvan souce.

VEG HAKKA NOODLES

Stir-fried Hakkn noodles with assorted vegetables
CHEESE GARLIC NOODLES

o Sr-fried nopdles with mixed vegetables,

FRIED RICE

gﬁﬂf G CHOWMEIN
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- _PENNE PASTA

b Fenne pasto with your choke of souce: creamy Alfreda,
spicy Arrabbiota, or smooth Pink,

PENNE PESTO
bosil pests, deivering o smooth, herbinfused fimuor

~__BAKED MACARONI WITH P/A

i Y

=

BAKED MACARONI

»

macaroni, oven-baked for o golden, indulgent fintsh.

-
-
oot

BAKED SPAGHETTI
and perfectly cooked spaghetti, oven-baked to

rd

i

A

F ' (Y \,ﬁ ' - d‘\. i -.

B

" A refined baked pasta dish combining hender mocaron, trogical
-5 and rich cheese, oven-baked to perfection for o sweet-sovory bolonce:

balo,

N AU AN U

I3 vio .

A rich yet fresh Ralan preparation of penne pasto blended with aromatic

' . CREAMY TOMATO PASTA 350
{‘}' ) Tender past in o rich, wively tomoto creom souce with garlic ond berts.
PENNE BASIL PASTA 350
.{\a X A refined ftolian pasta dish festuring penne tossed in freshly prepared
5 Al ol souce with olive oll ond subtie seasoning for o vibrort herbol flovor,
- s
_ ._AGLIO OLIO PASTA 370
- . A refined italian classic made with roasted garfic, extra vigin olve of,
\ ‘ and perfectly cooked pasta for o smooth, flovorful finkh,
MEXICAN TRIO 380

A rich and flovorful selection of three Mexicon speciolties, corafted with
premium ingredients and signatue spices for a balonced, indulgent experience.

390
pineappie,

380

A rich and velvety pasto bake mode with premium cheese souce ond tender

380

A rich and satisfying pasta bake made with premium cheese, savory souce,
perfection.
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390

Cottoge cheese roasted in tondoor, haveli spices, onion, tomotoes, cashewnuts

served butter and cream.

390

tomatoes, copsicum, and troditional indion masalas for o robust taste experience.

. PANEER ANGARA

410
380
380
400
400
390
390

390
400

460
390
Cottoge cheese cooked with hovell spices ond cheese with onion & tomoto grovies.

Cottoge cheese cooked with hovesll spice, onion, fomofoes, aodhewnut, copsiosms

red and yellow top desi ghee.

PANEER
MAIN COURSE 1

. HAVELI SPECIAL PANEER (2 GRAVY)

;.
rich }
ﬁ

Cottoge cheese roasted in fondoor, hoveli spices, onion, tomatoes, cashewnuls
Cortoge cheese cooked with havell spices, copsicum, onion & tomato groves.

served cream.
Poneer cooked in hovell spices and tongy grovies capsicurm and anions.

PANEER LABABDAR
tomate grovy, mildly spiced with o perfect balance of sweetness and tong.
(e Wa
"' 4‘\ \‘
X o 2L

An extremely frogrant dish, courtesy of tangy grovy and paneer mined with
Cottoge cheese cooked with double onions in o flovorful, semi-thick

Grated Cottoge Cheese, Cube Capsicum, have special spices, served with
VOTIOLS SPI0Es

ginger and corionder,
._PANEER KHURCHAN

£
s
! %
Sl
ANe:

Cottoge cheese simmerned in o spicy, thick grovy made with onions,

A spicy and deficious curry made with cottage cheese, a blend of
Cottoge cheese filled with roising, nuts and hovelf speciol spices, tomatoes
coshewnut grovies served with butter ond cream.

spices coconut, onmion, and fomato.

PANEER KADHAI

PANEER TIKKA BUTTER MASALA

PANEER TIKKA MASALA
PANEER TAKA TAK
PANEER TOOFANI

tomato cashew;, and curmy-based grovy.
PANEER KOLHAPURI
PANEER PASANDA
PANEER BHURJI

PANEER DO PYAZA

i Smoky curry mode with cotfage cheese, coaked in a flavorful onion,
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PANEER
MAIN COURSE 2

PANEER HANDI 380
Soft paneer cubes slow-cooked in o creamy handi-style grovy mode
with tomatoes, onioms, creom, and aromatic spices for a rich, homestyie flavor.
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* \ PANEER LASOONI 380
g}'r ] ‘\{}f" ¢ MMMWGMMMMMMN F{.}‘
A A 0. tomats, tossed with paneer X
S S PANEER LAZEEZ 390 Brd

i . -0 Al 5 d Tirsy poneer pieces simmered in o tomato-onion gravy. < :
'}' ,o-i*t-a. e . PANEER LONG LATTA 410 .ﬂ,
~ ” ™ Cottoge cheese cooked with long-cut onlans and capsicum in a rich, e, -

mildly spiced tomato grovy, offering o perfect balance of texture, flavor, and aromo.
PANEER BALTI 380

Cottage cheese cooked in a spicy, tangy fomato-based gravy with
onions and capsicurm, served in traditional balti style for o bold, aromatic flavor
PANEER RAJWADI 410
3 Soft paneer cubes In a kiwrious cashew ond cream gravy,

J deficately spiced for a rich, royal dining experience.
. PANEER PATIYALA 410
o Soft paneer cubes cooked in @ rich Punjabi-style grovy with capsicum,
¢ream, and aromatic spices for a bold, royal flovor,
; PANEER CHATAKEDAR 430
Paneer simmered in o tongy ond spicy masala gravy with fresh
vegetabies and strong indian spices for a vibront taste.
~._PANEER SILSILA 430
SR Paneer cooked in @ luscious tomato-cream gravy with
& perfect balance of mild spice, tang. and richness.

PANEER NOORANI 430
Soft poneer cubes cooked in @ rich, creamy white grovy made with
cashew paste, cream, and mild aromatic spices, delivering o kaurious “Nooroni™ taste,
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PANEER AWADHI DUM 430 [ y
g& Am_ % mmﬁmmmnmwwm . %ﬁ‘
PANEER AMRITSARI 430 .

Cottoge cheese simmened in a thick, flavorful grovy mode with anions,

tomatoes, and aromatic spices inspired by Ameitsar’s rich culinary trodition.
PANEER PESHAWARI 430
Paner in a rich, creamy nut-based gravy with mild

spices and @ hint of sweetness.

MATAR PANEER 370

Paneer and fresh green peas cooked in o sovory, spiced grovy with
@ perfect balonce of tangy tomoto and aromatic masalas.
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UEG MAIN COURSE

—HAVELI SP VEG (2 GRAVY) 430

o

A royal plotter of mixed vegetables served in two deficious grovies— one rich

and crecmy, and the other spicy and tangy, offering a perfect balance of flovors.
MIX VEG/ VEG KADAI / VEG HANDI 330
Fresh beans coulifiower copsicuam peas corrot Paneer tomato & onion grovy

VEG DIWANI HANDI 340
Assorted vegetobles stir-fried and cooked in o semi-dry, spiced tomato

sauce with capsicumn and onions for o bold indo-Chinese inspired fosie.

VEG JALFREZI 340
Assarted vegetables stir-fried and cooked in o semi-dry, spiced tomato

souce with copsicurm and onions for o bold Inde-Chinese inspired taste.

VEG JAIPURI 340
Mixed vegetobles cooked in o rich, creamy, mildly spiced

tomato-cashew growy. A delicious North indion speciailty.

VEG KOLHAPURI 330

A fiery and arema ¢ vegetoble curry inspired by Kolhapur cuisine, prepared
with fresh vegetables simmered in a robust gravy of cocanut, garlle, and hot spices.

VEG MAKHANWALA 350
Rich, buttery curry with fresh vepetables cooked in o creormy tomoto grovy:

. — VEG TAWA MASALA 350

= vy Towo Masol 5 g flovorfud North indion dish made with mied vegetobles

7 F It = W S = =3
» = ally > AN O ATE ol s
e A 8 4 B o © 3

soutéed on o hot lowo and copked in o spicy onion-iomalo grov.

VEG HYDERABADI 350
A royal Hyderobodi delicocy prepared with assorted vegetohiss smmered in o
creamy, mildly spiced grovy eniched with coconut, coshews, and aromatic spces.
VEG BALTI 340
Mioed vegetobles cooked in o spicy onion-fomaio grovy weth rocktionol
Indion spices, served bolti style.
~—VEG LAJAWAB
" Mibed vegetobles cooked in o spicy anion-tomato grovy with troditionol
VEG MAHARAJA
A royal vegetabie curry with fresh veggies in a rich, creamy cashew grow)
delicotely spiced for o keurious foste.
METHI MATTER MALAI
Fresh methi ond green pens simmered in a smoothy, mildly spiced grovy
PUNJABI BHARWA ALOO
Stuffied boby pototoes smmered in o fiovorfil Puniobi stde grovy mode with
DUM ALOO KASHMIRI
Baby potuines siow-cooked in o no, eromatic Koshmin grovy mode with
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KOFTA / KAJU
MAIN COURSE

MALAI KOFTA 390

Cottoge cheese and stuffed with Keyo raisins and spices rich combination of cashew grovy

. CHEESE MALAI KOFTA 490
" Cheese Moloi Kofto & considered one of the most outhentic indion dishes—soft
creamy cheese bails werved in a nidh, sy, and creamy grovy
NARGISI KOFTA

Deficote dumpiings filled with nuts and poneex, cooled in o mildly spiced,
silky onion-lomato grovy enniched with cream for o royal flovoe
VEG KOFTA CURRY
Fresh mixed vegetables durmpling in havell special spices onion,
tomatoes, coshewnut grovies served with butter and oream
KAJU KOFTA
Saft koftos mode with coshews, pancer, ond dry fruits, simmered in
@ rich, creamy tomato-cashew grovy for o lwwrous Mughlo-style toste.
PANEER KOFTA 390
Soft paneer koftos stuffed with dry fruits, simmered in a rich, creamy
tomato-cashew grovy with aromatic spices for o royal Mughlai-style experience.,
CHEESE KOFTA 410
Safft cheese koftos filled with creamy poneer and dry fruits, simmered in
@ rich, velvety tomoto-coshew grovy with butter ond aromatic spices for o ueurious taste.
KASHMIRI KOFTA 390
Soft knftrrs cooked in o rich Kesshmiri-style grovy made wath cream, yogert,
and milld orormatic spices, offering o sightly sweet ond frogront flovee
. KAJU BUTTER MASASLA
' Whole coshews cooked in @ rich, creomy tomoto-butter grovy with
aromatic spices for o smooth and indulgent North Indian delicocy.
KAJU CURRY 450
Kafu curry & o deficious, orearmy ko butter mosoalo with @ rich, tongy, ond sweet flovored grovy
KAJU HANDI 440
Coshews cooked in a rich fomalo-onion grovy with cream and spices,
preponed in outhentic hondi style for deep, loyened flovors
KAJU PANEER MASALA
Paneer and coshews cooked in o siky onion-tomato grovy
with butter, cream, and traditianal indion spices flor o rich, balanced taste.
KAJU MATAR MAKHANA
cashews and green pegs simmered in o mildly spiced onson-tomato
grovy enviched with cream for o delicious, royal toste.
KARARI KAJU LABABDAR
Korar (crispy] kaju simmered in o thick, midly spiced grovy made
with tomotoes, creaom, and traditionol North Indian spices for a royal toste.

KHOYA KAJU (SWEET)

Roasted coshews ore simmered in @ rich ond creamy grovy

380
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MUSHROOM MASALA 380
A fliovorfil curry of mushrooms simmered in o spicy ond tongy
masola grovy mode with onions, tomotoes, ond traditionol spices.

: 6

{ % L] | [ MUSHROOM DO PIAZA 370 %:.‘,
1}5‘&&*.}‘ Y Fresh mushrooms and aniors, hovell special spices, onion tomatoes, coshewnut grovy O ik 9
\ - - g : served with ginger and cononder. '{I}‘
o d r

E;;’?&, 28 ‘,5{3"3, Al ROASTED MUSHROOM MASALA 400 2 ‘!ﬁ?‘
AA g, 0L Mushvoom roast in tondoor cooked in hoveli special spices with onion, tomatoes 3 UL
Eﬁ-r, - = : & cashewnut thick grovy. ﬁ"!
e J, "9 e d |l MUSHROOM MATAR MASALA 390 <79
\ ! - = Fresh mushroom & green peas with havel special spices onion, fomatoes & '{.}*
~ - - ceshewnut grevy served with ginger and conander * s
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MUSHROOM BUTTER MASALA 390

A smooth and indulgent curry of mushrooms simmered in a buttery,
mildlly spiced tomoto-bosed grovy
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SPINACH MUSHROOM CURRY 410
A wholesome North Indion curry of spinach ond mushrooms cooked
with garfic, spices, and herbs.

DALON KI PASAND

=

?“g %
o

ko, o

'-?‘k LY 'F'J .

: WVELI SPECIAL DAL FRY 380
i Mode with lentils urod dool block Hoveli spices and top desi ghee and
S degi mirch todko
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YELLOW DAL 270

Lentils cooked with spices, topped with gorfic and curmin

YELLOW DAL TADKA 300

Lentils cooked with hawell special spices top garlic and jeera todka.

AMRITSARI CHANA MASALA 330
White Chick peos copked with an onion and tomato grovy with howell spices served
with ginger and coriander.
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"KULCHA / PARATHA

BUTTER KULCHA 1o
Crunchy bread and have special spices with butter

ONION KULCHA

STUFFED KULCHA
Refired flowr breod and haved soeonl spces with buttee

METHI PARATHA

Whale wheat flour methi with butter.

LAL MIRCH PARATHA

Multi kayered flowr bread with red chillies and butter.

HARI MIRCH PARATHA

Muilti lsvered flour bread with green chillies and butter.
BUTTER TAWA PARTHA

Fresh eouliflower and whole wheat flour in fowa.

GOBHI AUR PANEER PARATHE

GOBHI PARATHA (with curd) 190
Stuffed whole whent paratha filled with spiced groted coulflowesy, cooked on o hot griddie
and served with fresh curd,

GOBHI PANEER PARATHA (with curd) 200
Stuffed whole wheat poratha filled with spiced couliflower ond paneer; cooked on
@ hot griddie ond served with fresh curd.

GOBHI CHEESE PARATHA (with curd) 210
Stuffed whole wheat porotho filled with spiced couliflower and mefted cheese.
cocked on a hot griddie ond served with fresh curd.
GOBHI LASAN PARATHA (with curd) 190
Stuffed whole wheat porgiho filled with spiced couliflower and garific, cooked on

@ hot griddie and served with fresh curd

GOBHI LASAN CHEESE PARATHA [with curd) 210
Stuffed whole wheat poratha filled with spiced couliffower, garfic, ond melted cheese,
cooked on o hot griddie and served with fresh curd.

PANEER PARATHA (with curd) 200
Stuffed whole wheat parotha filied with fresh paneer and mild spices, cooked on o
hot griddie and served with fresh curd,

PANEER CHEESE PARATHA (with curd) 210
Stuffed whole wheat poratha filled with fresh poneer and melted cheese, cooked
on o hot griddie ond cerved with frech curd.

PANEER LASAN PARATHA (with curd) 200
Stuffed whole wheat poratha filled with fresh paneer ond oromatic goriic, cooked
on a hot gnddle and served with fresh curd.

PANEER LASAN CHEESE PARATHA (with curd) 210

Stuffed whole wheot poratha filled with fresh panees, goriic, and melted cheese,
cooked on a hot griddie ond served with frech curd.
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TANDOORI / TANDOORI BUTTER ROTI 50

indion flatbread in tandoor
PLAIN TAWA ROTI / TAWA BUTTERROTI 50

Whale wheat breod cooked in towa.

RUMALI ROTI
Wheat flour baked in towa.

MISSI ONION ROTI
Grom flour flothread with onions

MISSI ROTI
Whole wheat flour, gram flour & haveli special Spices.

GARLIC BUTTER ROTI

Whoie wheot fiour with gariic
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PLAIN NAAN A
¥ _'41 < 9 Flour And Bake In Tandoor
s BUTTER NAAN 1o b
ST i Fiour And Bake in Tandoor Cooted in Butter S
e I\ *2 ;}g X LACHHA PARATHA 100 .{I}E
\ P Grispy. flaky, and buttery layered Indion bread. L A p
1y o §7 I o5 STUFF NAAN 220 KON
t!;”: ! .ﬁ*f}', s Saft noon filled with spiced stuffing, boked to perfection in a tandoor (]
tﬂa}& pgﬁ GARLIC NAAN 120 g;:
N Flour, Garic Bake In Tandoor.
e b 2R o HARIYALI NAAN ‘o .ﬁ.
\ e Herb-infused soft naan buked in o troditional tandoor. -
0y o @ Iy % KASHMIRI NAAN 190 e
l'} e 4 .‘?i,}*, 4 Flour bread Sweet, fut and rusfled noon. o
bl H@al¥il. CHEESE NAAN 190 S
““d’ ‘b-'r” = Flour breod stuffed with cheese and baked in tandoor {: 2
“}.' .E “?{*}.‘ J CHILLY CHEESE NAAN 200 b -}1
\' ' . Spley, cheesy stuffed noon boked to perfec an in a tandear. ¥ A -
4 I | N 180 4'}5
s, AP N3, (. CHUR CHUR NAAN 3
ko, ol o » CHUR C NAAN PLATTER 280 -
:g" F, ol m_fht bread loyered with ghee and baked in tandoor with curd '{f}‘
&" : ‘1}' J CHEESE GARLIC NAAN 200 i
‘ii;'
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HAVELI
SPECIAL PARATHA

AMRITSARI PARATHA (with curd) 210
Troditional stuffed whole wheot poratha made with spiced filling,
oooked on o hot griddie and served with fresh curdl

ALL IN ONE PARATHA [with curd) 210
Stuffed whole wheat porotho filied with poneer;, coufifiower; onion,

ond garlic, cooked an a hot griddle ond served with fresh curd.

ALL IN ONE CHEESE PARATHA (with curd) 220

Stuffied whole wheat porctha filled with paneer, couliflower, anion,
gariic, and cheese, cooked on a hot griddie ond served with fresh ound.
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CHEESE PARATHA (with curd) 210 %’?}E’
Stuffed whole wheat porotha filled with melted cheese, cooked on o 0 ¥ P
hot griddle and served with fresh curd. ! -
CHEESE JALAPENO PARATHA (with curd) 200 4;}5

Stuffed whole wheat poratha filled with meited cheese and spicy
jalopencs, cooked on a hot griddie and served with fresh curd.

PIZZA PARATHA WITH CURD (with curd) 220

Sthuffed whole wheat parotha filled with pirso-styie vegetobles, cheese,
and souces, cooked on o hot griddie and served with fresh curd.

ALOO DA PARATHE

ALOO PARATHA (with curd) 180
Stuffed whole wheat fiotbread filled with spiced mashed pototoes,

cooked on o hot griddie ond served with fresh curd.

ALOO LASAN DA PARATHA (with curd) 190
oooked on g hot griddie ond served with fresh curd.

ALOO CHEESE DA PARATHA (with curd) 210
Stuffed whole wheot porotha filled with spiced pototoes and melted

oheese, cooked on g hot griddie and served with fresh curd.

ALOO LASAN CHEESE DA PARATHA (with curd) 210
Stuffed whole wheat parotha filled with spiced potofoes, garfic, and

meited cheese, cooked on o hot griddie ond served with fresh curd,

ALOO PANEER DA PARATHA (with curd) 190
Stuffed whole wheot porotha filled with spiced mashed pototoes ond

paneer; cooked on o hot griddie ond served with fresh curd.

ALOO PYAZ DA PARATHA (with curd) 190
Stuffed whole wheat paratha filled with spiced mashed pofotoes ond

onions, cooked on o hot griddie and served with fresh ourd

ALOO PYAZ CHEESE DA PARATHA (with curd) 210

Stuffed whole wheot poratha filled with spiced poiotoes, onons, and
meifted cheese, cooked on 0 hot griddle ond served with fresh curd.
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4 ALOO METHI DA PARATHA (with curd) 190 ~
- - ™ Stuffect whole wheat paratha filed with spiced poftoes and fresh },
A : il | || fenugreek leoves, cooked on o hot griddie and served with fresh curd. - &\
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%}";ﬁf" O o | V5, 205,77 BASMATI KI BAHAAR O
3. VP X3 9| 157205 |
Bk Qa2 27 mmmmes | o

(.}@ g.t g ,f}@ 4|1 PLAIN RICE 210
r { i Steamed rice.

o Fo" N ol | [0 GARLIC JEERA RICE 250
[,*Zx' “‘:{,}&, 11/ Long grain white rice, cooked with cumin seeds ond fresh gorfic cloves, crushed,

L N R E chopped chilies and served with coriander
gﬁgmﬁr - ) g8 VEG.PULAO 270

N &u%
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(l}?* \ @'{1}?* ,,‘ ; I eogies cooked with basmatt ice. -

\ .o-g&-ﬂ._ P S5 GREEN PEAS PULAO 250 éﬁ" p

'}‘Ox'f } 5 Veggies cooked wilh basmati rice. ™

W WP BNT5 9| | KASHMIRI PULAO 370 s
- = Stearmed basmati rice cooked with mixed vegetobies with butter

!%

and haveli special spices and dried fruit
MASALA KHICHDI With Curd 330
Spiced khichd served warm with fresh curd for comfort

PLAIN KHICHDI With Curd
Soft, light khichdi served with fresh curd for comfort ond taste.
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Saoft, comforting khichd served with fresh curd for o royal touch.

MASALA VEG KHICHDI With Curd
Spiced vegetoble khichdi served worm with fresh curd.

300
RAJWADI KHICHDI Witch Curd 350
340
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BIRYANI KiI DARWAT

VEG BIRYANI 350
Basmati rice cooked with fresh chopped vegetable and
spices and served with roito.

HYDERABADI BIRYANI 370
wath vegetoblecand served with rofto.
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JAVEI.I SPECIAL BIRYANI 390
served with rofto.
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- _MAHARAJA BIRYANI 950
. Poneer Tida, Foneer Apwars Tido, Mushroom Tidey, Veg Seeih Kebalh,

- Dol Makhor, Special Biryors, Mix Vg, Ploin Grovy, Lnchha Onson, 2 Poapod,

- Mt Souce, 2 Gudob Jormun.
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AMRITSARI THALI (Serves 1-2)
Dal Makhoni, Chana Masolo, Papoad, Boondl Roita,
2 Lachha Paratho, 2 Gulob Jamun, Choas, salad

HAVELI SPECIAL THALI (Serves 1-2)
Dol Molhani, Kadhai Poneer, Mex Vg, Salod, Plain Rice, Popod
Pineapple Roito, 1 Butter Noan, 2 Rotl, 2 Gulob Jomun, 2 Choas.

PUNJABI THALI (Serves 1-2)
Dal Makhan|, Amritsar Chano Masaly, Peneer Tiko Butter Maosala,
Salad, Poapad, Boond Raita, leera Rice, 2 Lachha Paratha, 2 Gulab Jomun

JAIN THALI (No Onion / No Garlic) (Serves 1-2)
Solod, 2 Roti / 1 Paratha, 2 Gulab Jarmum

MAHARAJA THALI (Serves 3-4)

Mushroom Masala, Mix Veg, Gobhi Aloa, Pineapple Roita,

Jeera Rice, 2 Roti, 2 Lochha Paratha, 2 Butter Noan, Solad,
Lachha Onion, Pickle, Mint Souce, 4 Gulob Jormun, Amitsor Lassd 2

. OHINOOR THALI(serves 5-6)

ﬁ 2 Havell Speciol Dal, 2HaveliSpecialPancer,1 Mushroom Do Plaza, 1 ChanolMasala,
=1 teera Aloo, 2 Mix Veg, 1 Mint Souce, 1 Onion Lacha, 6 Gulob famun, 2 Paneer Butter Masala,

2 Papad, 1 Big Bow! Matar Pulao, 2 Butter Noan, 2 Tondoor! Rotl, 2 Laccha Parotha, 2 Missi Roti,

4 Amritsor Lossi, 2 Mix Veg Roita

WORLD RECORD KULCHA THALI (Serves 2-3) 900
Amritsar Kulcho (24 inches), Dol Makhani, Chana Masaila,
Mix Vieg Raita, Pickle, Papod, Solod, Moharaja Lossi

1700

2600

et Sty ool Wil B gyt

arly wmch

[l N T
e 1706 men b 300 e bandny,

iy & Pealivd Aol et el

KATHI ROLL

PANEER KATHI ROLL

Roasted paneer tikkm, yummy grovies, capsicum, mayonnaise stuffed in Rumail Rotl.

'ANEER & MUSHROOM KATHI ROLL

| Roasted poneer and mushroom tikka, yummy grovies, copsicums, moyonnaise stuffed in

PANEER CHILLY KATHI ROLL

Spicy and flavorful Chilly Paneer wrapped in o soft paratha, complemnented by fresh
vegetobles and tongy souces, for o deficious ond satisfying roll

190

220

250
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Crunchy bread with filling mix vegetobies and havel speciol spices weth butter
Crunchy bread with chopped nions and havel speciol spices with butter
Crunchy breod stuffed with o cottoge cheese filling, baked to goiden perfection
ond served hot.
Crunchy bread with coltoge cheese, fopped with ajwoin, ksun methi, and fresh conander
STUFFED CHEESE KULCHA wiTH CHANA
Refinert flour brend with chopped cheess and bl specisl ysces with butter
Fluffy fried breod poired with hovel speciol spices served with chole
Y.
Y
A

Crunchy bread with fresh coulifiower and howel pecial spices with butter
MIX VEG KULCHA witH CHANA

ONION KULCHA witH cHANA

PANEER KULCHA witH cHANA

MASALA KULCHA wiTH CHANA

STUFFED ALOO KULCHA wiTH CHANA
Crunchy bread with potatoes and haveli special spices with butter
GARLIC KULCHA wiTH CHANA

Crunchy bread with goviic and hovelf special spices with buttar

GOBHI KULCHA wiTH CHANA

CHOLE BHATURE

" Crunchy breod with filling vegetobiles and hovell special spices with butter.

ﬁ_,HAVEI.I SPECIAL KULCHA WiTH CHANA
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FRINSTRNEEC0”  ESSERTS
RIS 0 || SO0
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-CAF AR “ VANILLA ICE CREAM (1scoop)

E}’%g kﬂ‘{} == | =7 CHERRY BERRY ICE CREAM (i scoop)
ff}ﬂ‘ﬁ“i}& ;'

g)k CHOCOLATE ICE CREAM (1 scoor)
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STRAWBERRY ICE CREAM (1scoop)
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BUTTER SCOTCH ICE CREAM 1scoop)

—
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= « / MANGO ICE CREAM {1 scoop) 20

\

N
X
N

o, it
Sl

[}
H —=

RIS,
255

4
%
%

- Q=
- 9 L)
g K'PF o

i

ALMOND CARNIVAL ICE CREAM (1scoor) 110

» 0 i

KESAR PISTA ICE CREAM (1scoop) 1o

<
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AMERICAN NUTS ICE CREAM (1scoop) 80
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HOT SIZZLIN BROWNIE (cHocoLate/vania) 250
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Thanks for Visiting us

For Complaints / Suggestions
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Email us at ; info@amritsarhaveligroup.com
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HOME DELIVERY
s ® 9898761443
o R s, ) 11.00AM TO 4.00 PM

bilo, pliaid 7.00 PM TO 11.00 PM
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GARLIC BREADS '~

PLAIN GARLIC BREAD (s rcs)
CHEESE GARLIC BREAD (s rcs)
STUFFED CHEESE GARLIC BREAD (s rcs)

CHART

AMRITSARI CHOLE TIKKI CHAAT
PAPDI CHAT

FRENCH FRIES

FRENCH FRIES
(SALT)

CHEESY FRIES

PERI PERI FRIES
(SALT PERI PERI MASALA)
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SPECIAL FRIES
(CHEESY 3 TYPE MAYO)

*Extra Cheese 9% Extro Butter 70

NACHOS
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NACHOS CHEESE & SALSA
NACHOS SUPREME
TACOS

BRUSCHETTA

*Extro Cheese %P Extra Butter 70
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FRANC ITH US
1800 4785
Email:
franchise@amritsarhaveligroup.com
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