_ENTREES

Butter Chicken 14°° 16°°

Boneless chuncks of chicken cooked in a delicious gravy of tomatoes,
butter and cream

Chilli Chicken 14 16”

Boneless chicken cooked with green chillies, cnions & green pepper

Madras Chicken 14°° 16°°

Chicken cooked with madras powder and tamarind

Chicken curry 14°° 16*°

Chicken cooked in spicy onion tomato creamy sauce

Chicken Tikka Masala 14°° 16°°

Creamy/Non Creamy
Grilled chicken cooked with green pepper & Red onion

Vindaloo - Chicken/Goat/Lamb 14°° 16°°

Spicy Curry with potatoes & your choice of chicken, goat or Lamb

Karahi - Chicken/Goat/Lamb 14°° 16°°

Chicken, goat or lamb cooked in a spicy tomato gravy with fresh herbs

Goat/Lamb Curry 15%° 16*°

Goat Cooked in spicy onion tomato creamy sauce

Saag - Chicken/Goat/Lamb 15°° 16”°

Chicken, goat or lamb cooked in curried spinach

Korma - Chicken/Goat/Lamb 15°° 16°°

Chicken, goat or lamb cooked in a spicy onion tomato creamy sauce

Chilli Fish 14 16”

Fish cooked in spicy flavoured sauce

Fish Curry 14°° 16°*°

Fish cooked in spicy onion tomato creamy sauce

Shrimp Curry 14°° 16*°

Shrimp cooked in spicy mustard and red creamy sauce

Shrimp Masala 14°° 16*°

Shrimp cooked in spicy mustard & red masala sauce

Egg Bhurji 14 16*°

Scrambled eggs, onion, tomato, green chillies, ginger and coriander leaves

BREAD LOVERS

Tandoori Roti/Naan

Garlic Naan

Chilli Naan/Roti

Lachha Paratha

Keema Naan Chicken/Goat

Tava Roti

Makki Di Roti

Kulcha (Aloo/Onion/Gobhi/Mix/Paneer)
Pav

WRAPS

Chicken Tikka Wrap

Chicken/Lamb/Seekh kabab Wrap
Paneer Tikka Wrap

SI0E ORDERS

Plain Dahi 399 4°°
Veggie Raita 4%° 6°°
Cucumber, Onion, Tomato

Boondi Raita 599 6°°

RICE

Plain Rice F'ain white basmati rice 4°°
Biryani Chicken/Lamb/Goat 139

Basmati Rice cooked with chicken/lamb/goat & spices flavoured with mint

Veggie Biryani 13%°

Basmati Rice cooked with garden fresh vegetable & cashew

Shrimp Biryani 15%°

Basmati Rice cooked with shrimp & spices flavoured with mint & ginger

Jeera RICE Plain white basmati rice with cumin 699

CHINESE CORNER
Veg Manchurian (Dry/Gravy) 16°*°

Veg Noodles 12%°
Chicken Noodles 159

Veg Fried Rice 12%°
Veg Spring Roll (5 Pc) 599

Chilli Gobi 16°°
Chicken Fried Rice 14°°

UESSERT
Gulab Jamun 299
Ras Malai 599

Moong Dal Halwa 599
Pistachio Kulfi 4°°

Stick kulfi Mango, Kaju Badam, Malai, Pista 4°°
Vanilla/Chocolate Ice Cream 399
Matka Kulfi 6°°
Dessert Combo (Kulfi with Gulab Jamun)  6°°
Matka Dessert Combo 7°°

* 15% gratuity will be charged on 6 and over.
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BREAKFRST

Chana Bhathura 12°°

Wheat flour bread deep fried and served with chick peas curry

Chana Poori 12°°

Wheat flour bread deep fried and served with chana masala

Pav Bhaji 10°°

Thick vegetable curry, fned and served with soft bread

Tandoori Parathaaice, cobi, muli, Paneer, onion, Mix)  52?

Whole wheat bread stuffed with veggies & cooked in tandoor

Tawa Parathaaico, cobi, Muli, Paneer, onion, Mix) 599

Whole wheat bread stuffed with veggies & cooked on tawa

Amritsari Kulcha with Chana 12%°

Wheat flour stuffed with shredded onions, potatoes, cauliflowe & spices
served with chickpeas

Paratha Combo (choice of tandoori or tawa) 12
1 Paratha with butter, pickle and plain yogurt

Veg Thali 12°°

Dal, Shahi Paneer, rice, raita, 1 naan

Non Veg Thali 12%

Butter chicken, goat curry, rice, raita, 1 naan

APPETILER

VEGETARIAN
Samosa Chana 8°°

Crispy samosa topped with chana masala gravy, mint & sweet chutney

Aloo Tikki Chana 8°°

Spiced potato patties stuffed with various fillings & served with spicy
hot chickpeas curry

Paneer Pakora 12°°

Marinated pieces of paneer cheese, golden fried & served with chutney

Mix Pakora 11°°

Mix Veg. coated with gram, fried to perfection and served with chutney

French Fries 599
APPETIZER

Fish Pakora 1299

Fish chunks coated in a spicy batter & deep fried served with mint chutney

Chicken Nuggets 11%°

Chunks of chicken breasts coated in breadcrumbs & permesan cheese
& baked to perfection

THNDOORI STARTERS

Mint Chicken Tikka 16°°

Diced chicken marnnated in mint sauce & roasted in the tandoor

Reshmi Tikka 16%°

Chicken breast marinated in garlic & spices broiled in tandoor

Tandoori Chicken (Half) 12°2° (Ful) 2199

Chicken marinated in yogurt & various indian spices roasted in tandoor

Chicken seekh kabab pes) 16°°

Chicken mince mixed with chopped onion & selected spices then shaped
onto skewers & grilled in tandoor

Chicken Tikka (8 pcs) 16°°

Chicken marinated in yogurt & various indian spices roasted in tandoor

Chicken Leg (Each) 4°

One tender, juicy chicken leg

Lamb seekh kabab pcs) 17°°

Lamb mince mixed with chopped onion & selected spices then shaped
onto skewers & grilled in tandoor

Lamb chopspes) 20%°

Lamb chops marnnated with spices, cooked in tandoor

Tandoori Salmon 20°°

Salmon fillets marinated with spices & cooked in tandoor

Tandoori Grouper 18°°

Grouper fish marinated and cooked in tandoor

Bater (Quail) 8°?

MOMOS

VEG/NON-VEG

Steam
Fried
Tandoori

Malai Momos-(Dehli Style)
TANDOORI STARTERS

VEGETARIAN
Paneer Tikka 12°°

Homemade paneer marinated in yogurt & various indian spices & roasted
in clay oven

Tandoori Broccoli 129

Broccoli florets marinated in lemongrass-flavoured yogurt & cooked in tandoor

Soya Chaap 15°°

Soya marinated in flavoured yogurt & baked in tandoor
Tandoori Mushroom 12%°

Flavourful stuffed mushroom baked in tandoor

Malai Soya Chaap 16”°

HAVELI SPECIAL
Non Veg Tandoori Platter 237

Assorted pieces of chicken tikka, reshmi tikka, chicken seekh kabab &
HE R IICE

Veg Tandoori Platter 24°°

Combination of our signature tandoori vegetables

Fish Fillet

Angara Chicken
Achari Chicken

ENTREES
VEGETARIAN

Shahi Paneer 14°° 16°°
Homemade paneer cooked in a delicious gravy of tomatoes, butter
and cream

Paneer Tikka Masala 147 16°°

Chunks of paneer tossed with bell peppers, onions cooked in a rich onion tomato
creamy sauce

Palak Paneer 14°° 16°%°

Curried spinach with cheese, tomatoes, onion & Spices

Chilli Paneer 14°° 16%°

Homemade cheese cooked in a hot chilli sauce

Muttar Paneer 14°° 16°°

Green peas and paneer cooked with creamy onion sauce

Kadai Paneer 14°° 16°°

Homemade cheese with green pepper and special kadal sauce

Paneer Bhurj 14”° 16”°

Scrambled paneer with onions, tomatoes, green chillies & spices

Baigan Bharta 14°° 16”°

Eggplant cooked with subtle blend of onion & tomatoes

Aloo Gobi 14°° 16°°

Cauliflower & potatoes delicately cooked with fresh spices

Veggie Korma 14°° 16°°

Mixed vegetable cooked in creamy sauce

Channa Masala 14°° 16°°

Chickpeas curreed with tomatoes, onion & Spices

Dal Makhani 147 16°°

Black lentils perfectly cooked in tomatoes, onion & spices

Saag 14°° 16”°

Curried mustard greens & spinach

Malai Kofta 14°° 16°%°

Mix Veg dumplings cooked in a rich creamy onion tomato sauce

Mix Veg 14°° 16”°

Mix vegetable dumplings cooked in a creamy sauce

Yellow Daal Tadka 14°° 16°°

Yellow lentils perfectly cooked in spices, butter and cream

* 15% gratuity will be charged on 6 and over.




