
CHICKEN
1.	 Tandoori	Chicken	 $13.95	

Tender, juicy roasted chicken marinated overnight with yoghurt and spices, cooked in the tandoor

2.	 Lasooni	Tikka	 $13.95	
Breast chicken pieces marinated in yoghurt and spices, cooked in the tandoor

3.	 Chicken	Pakora	 $13.95	
A spicy deep fried chicken originating from Madras (South India), a perfect starter for any meal

LAMB
4.	 Boti	Achari	 $16.95	

Succulent lamb marinated in curd and tempered with selected whole spices, cooked in the tandoor

5.	 Seekh	Kebab	 $14.95	
Delicious minced lamb mixed with spices and herbs and grilled on skewers in the tandoor

6.	 Barrah	Kebab	 $16.95	
Lamb chops marinated in ginger-garlic yoghurt and spices and grilled on skewers in the tandoor

7.	 Lamb	&	beef	samosa	 $10.95

SEAFOOD
8.	 Chatpati	Fish	Tikka	 $16.95	

Boneless fish pieces marinated in mint, coriander and yoghurt, cooked in the tandoor

9.	 Jhinga	Ajwaini	 $17.95	
Fresh King Prawns marinated in carom seeds and spices and cooked to perfection in the tandoor

10.	Fish	Amritsari	 $16.90	
Boneless fish marinated in a traditional Amritsari (North Indian) way with egg, yogurt,  
thymol seeds and spices then deep fried and served piping hot with a wedge of lemon

VEGETARIAN
11.	 Vegetable	Pakora	 $10.95	

A tantalising Indian starter of Onion, Eggplant, Cauliflower or Potato dipped  
in a special spiced batter and cooked to perfection

12.	Paneer	Shashlik	 $11.95	
Indian Cottage Cheese marinated in yoghurt and spices, skewered with  
diced vegetables and grilled in tandoor

13.	Hara	Baraa	Tawa	Kebab	 $11.95	
Lightly spiced spinach, Paneer (Indian Cottage Cheese) and cashews mixed with  
spices and gram flour then deep fried

14.	Onion	Bhaji	 $9.95	
A favourite of everyone, spiced onions mixed with special Indian spices then fried to golden perfection

15.	Samosa	(4	pieces)	 $9.95

Starters



TO	SHARE
16.	Haweli	Vegetarian	Tasting	Plate	 $18.95	

A sizzling aromatic collection of fresh seasonal vegetables and Paneer (Indian Cottage Cheese)  
tossed in Indian spices, served hot

17.	Haweli	Non-VegetarianTasting	Plate	 $22.90	
A selection of Seekh Kebab, Chicken Tikka, Fish Tikka and Chicken Pakora

18.	Haweli	Seafood	Tasting	Plate	 $26.90	
A delicious combination of fresh mussels, calamari, crab sticks and octopus  
marinated overnight in the chefs special marination

19.	Raan	e	Haweli	(serves	2)	 $30.00	
Haweli’s signature dish of leg of lamb marinated overnight in spices then diced  
into chunky bite sized pieces. This is a dish fit for a King and Queen!

CHICKEN
20.		 Murg	Kesar	Malai	 $21.00	

	 Tender chicken breast filled with cheese and minced meat drizzled with an onion curry

21.		 Chicken	Vindaloo		 $19.95	
	 A divine East Indian style spicy curry with the combined aroma of freshly roasted  
 cinnamon, mustard seeds and cloves, heaven for your taste buds

22.		 Chicken	Jhalfrezi	 $19.95	
	 Tender boneless chicken simmered in a tomato puree with a hint of spices and aroma of fresh cilantro and green   
 chillies in richly spiced and invigorating gravy

23.	 Kadhai	Chicken	 $19.95	
	 A spicy Indian curry with tender chicken pieces and a distinct flavour of bell peppers

24.	 Chicken	Tikka	Masala	 $19.95	
	 Juicy boneless thigh fillets of chicken marinated in yoghurt and special Indian spices,  
 cooked in tandoor then simmered in a curry of tomatoes and onion and topped with fresh coriander

25.	 Butter	Chicken	 $20.95	
	 The heart and soul of North India, tender pieces of boneless chicken marinated overnight 
 then cooked in a thick tomato gravy with a dash of butter and cream

26.		 Chicken	Madras	 $19.95	
	 A spicy chicken curry with an aromatic and powerful spice mix and a hint of coconut, truly “Malabar”

27.		 Methi	Murgh	 $19.95	
	 The distinct flavour of fresh fenugreek combined with  
 tender succulent chicken gives this delicious dish its lovely unique taste

28.		 Chicken	Saag	 $19.95	
	 A favourite amongst North Indians, Saag is a delicious combination of your choice  
 of chicken in a tangy spinach curry

29.		 Chicken	Korma	 $19.95	
	 A traditional mild North Indian curry, tender pieces of chicken cooked in a mildly spiced cream sauce 
 combined with ground cashew nuts



LAMB
30.		 Lamb	Korma	 $19.95	

	 A traditional mild North Indian curry, tender pieces of lamb cooked 
 in a mildly spiced cream sauce combined with ground cashew nuts

31.		 Kadhai	Gosht	 $19.95	
	 A spicy Indian curry with tender lamb pieces and a distinct flavour of bell peppers

32.	 Lamb	Vindaloo	 $19.95	
	 A divine East Indian style spicy curry with the combined aroma of freshly roasted  
 cinnamon, mustard seeds and cloves, heaven for your taste buds

33.	 Lamb	Rogan	Josh	 $19.95	
	 Tender lamb slow cooked and simmered with spices and yoghurt

34.	 Bhuna	Gosht	 $19.95	
	 A delicious classic lamb curry made with tender pieces of lamb, spices,  
 fresh fenugreek leaves and bell peppers, the lamb is cooked to perfection in its own juices

35.	 Lamb	Kolhapuri	 $19.95	
	 A fiery lamb curry, hot and laiden with chillies, not for the faint hearted

36.	 Lamb	saag	 $19.95	
	 A favourite amongst North Indians, Saag is a delicious combination  
 of your choice of lamb in a tangy spinach curry

37.	 Lamb	Madras	 $19.95	
	 A fiery lamb curry cooked with the flavours of Southern India, a must try for those  
 who love a little heat on their taste buds

BEEF
38.	 Beef	Korma	 $19.95	

	 A traditional mild North Indian curry, tender pieces of beef cooked in a mildly spiced cream sauce  
 combined with ground cashew nuts

39.	 Kadhai	Beef	 $19.95	
	 A spicy Indian curry with tender beef pieces and a distinct flavour of bell peppers

40.		 Beef	Rogan	Josh	 $19.95	
	 Tender beef slow cooked and simmered with spices and yoghurt

41.		 Beef	Vindaloo	 $19.95	
	 A divine East Indian style spicy curry with the combined aroma of freshly roasted  
 cinnamon, mustard seeds and cloves, heaven for your taste buds

42.	 Beef	Curry	 $19.95	
	 An eclectic mix of tender beef and aromatic spices simmered in a traditional onion and tomato gravy

43.	 Beef	Saag	 $19.95	
	 A favourite amongst North Indians, Saag is a delicious combination of your choice of beef 
 in a tangy spinach curry

44.	 Madras	Beef	 $19.95	
	 A fiery beef curry cooked with the flavours of Southern India, a must try for those  
 who love a little heat on their taste buds



SEAFOOD
45.	 Fish	Masala	 $20.95	

	 A delightful fish curry from the Kerela region of India, made from boneless fish pieces cooked 
 in a traditional thick sauce with sautéed tomatoes and onions

46.	 Goan	Fish	Curry	 $20.95	
	 A staple diet of all Goan’s this dish is red hot and delicious.  Especially for the spice lovers!

47.	 Prawn	Kokum	Curry	 $21.95	
	 A South Indian seafood specialty made with fresh king prawns and flavoured with tangy kokum 
 (a small round fruit which tastes both sweet and salty)

48.	 Fish	Mappas	 $20.95	
	 Boneless pieces of fish cooked in a beautiful coconut milk mixture and flavoured with curry leaves

49.	 Prawn	Masala	 $21.95	
	 A mouth-watering seafood dish of fresh King Prawns cooked in a spicy onion and tomato curry  
 a must try for all seafood lovers

VEGETARIAN
50.		 Dal	Makhani	 $13.95	

	 A staple food originating from the Punjab region of North India, lentils cooked in a rich, creamy  
 and luscious sauce

51.		 Dal	Tadka	 $13.95	
	 A hearty stew of lentils tempered with Indian spices garnished with freshly chopped coriander

52.	 Mutter	Paneer	 $15.95	
	 Delicious North Indian curry dish of muttar (peas) and paneer (Indian cottage cheese)

53.	 Kadhai	Paneer	 $15.95	
	 A spicy Indian curry with cubes of paneer (Indian cottage cheese) and a distinct flavour of bell peppers

54.	 Paneer	Methi	Malai	 $15.95	
	 A delicious Indian curry cooked with Paneer (Indian Cottage Cheese) and fenugreek leaves  
 in a creamy sauce.

55.	 Palak	Paneer	 $15.95	
	 A combination of palak (fresh spinach) and paneer (Indian cottage cheese)  
 cooked in a creamy curry with fresh Indian spices

56.	 Shahi	Paneer	 $15.95	
	 A delightful mix of paneer (Indian cottage cheese) in a tomato cream sauce

57.	 Malai	Kofta	 $15.95	
	 Mildly spiced dumplings cooked in a creamy sauce and garnished with fresh coriander

58.	 Aloo	Jeera	 $12.95	
	 A simple yet irresistible dish of potatoes spiced with cumin seeds

59.	 Aloo	Mutter	 $12.95	
	 Delicious North Indian curry dish of muttar (peas) and aloo (potatoes)

60.		 Aachari	Aloo	 $12.95	
	 A twist to your normal potato, Aachari Aloo is a tasty blend of deep fried potatoes  
 and pickled  Indian spices served with a thick onion and tomato curry.



61.		 Vegetable	Jhalfrezi	 $14.95	
	 Fresh seasonal vegetables simmered in a tomato puree with a hint of spices  
 and aroma of fresh cilantro and green chillies in richly spiced and invigorating gravy

62.		 Mutter	Mushroom	 $15.95	
	 Delicious North Indian curry dish of mutter (peas) and mushrooms

RICE
63.	 Plain	Steamed	Rice	 $4.95	

	 Steamed basmati rice

64.	 Vegetable	Biryani	 $9.95	
	 Fresh seasonal vegetables combined with basmati rice and aromatic Indian spices

65.	 Lamb	Biryani	 $12.95	
	 Tender pieces of lamb combined with basmati rice and aromatic Indian spices

66.		 Chicken	Biryani	 $11.95	
	 Tender pieces of chicken combined with basmati rice and aromatic Indian spices

67.		 Mushroom	Pulao	 $10.95	
	 Fresh sautéed mushrooms combined with saffron flavoured basmati rice and aromatic Indian spices

68.		 Kesari	Pulao	 $11.95	
	 A sweet medley of almonds, raisins and cashews combined with saffron flavoured basmati rice  
 and Indian spices

TANDOORI	BREADS	
All	Naan,	Roti’s	and	Paratha’s	are	made	fresh	to	order

69.		 Tandoori	Roti	 $4.00	
	 Unleavened wholemeal flat bread cooked in the tandoor

70.		 Plain	Paratha	 $5.00	
	 Plain, flaky unleavened bread

71.		 Aloo	Paratha	 $6.00	
	 Plain, flaky unleavened bread stuffed with aloo (potatoes)

72.		 Plain	Naan	 $4.00	
	 Punjabi style leavened bread cooked in the tandoor served piping hot

73.	 Butter	Naan	 $4.00	
	 Punjabi style leavened bread cooked in the tandoor and lightly brushed with butter served piping hot

74.	 Garlic	Naan	 $4.00	
	 Punjabi style leavened bread topped with garlic, cooked in the tandoor served piping hot

75.	 Onion	and	Potato	Kulcha	 $6.00	
	 Punjabi style leavened bread stuffed with onions and potatoes, cooked in the tandoor  served piping hot

76.		 Keema	Naan	 $6.00	
	 Punjabi style leavened bread stuffed with minced lamb, cooked in the tandoor  served piping hot



77.		 Cheese	Naan	 $6.00	
	 Punjabi style leavened bread stuffed with cheese, cooked in the tandoor  served piping hot

78.		 Kashmiri	Naan	 $6.00	
	 Punjabi style leavened bread stuffed with a tasty mixture of nuts and dried fruits,  
 cooked in the tandoor served piping hot

79.		 Paneer	Kulcha	 $6.00	
	 Classic Indian flatbread filled with tasty Paneer (Indian Cottage Cheese), onion and spices

ACCOMPANIMENTS
80.		 Raita	 $5.00	

	 Thinly grated cucumber mixed with mild spices in natural yoghurt, can be served plain  
 or mixed with your choice of potato or mint and pineapple

81.		 Mint	Chutney	 $2.00	
	 A tasty and mouth cooling combination of mint, yoghurt and Indian spices

82.	 Lassi	 $5.00
83.	 Garden	Salad	 $5.00
84.	 Sweet	Mango	Chutney	 $2.00
85.	 Mixed	Pickle	 $2.00
86.	Lime	Pickle	 $2.00
87.		 Tamarind	Sauce	 $2.00

DESSERTS
88.		 Kheer	 $5.00	

	 A creamy rice pudding delicately flavoured with cardamom and nuts

89.		 Kesar	Pista	Kulfi	 $5.00	
	 A delicious Indian style ice cream made with saffron and pistachios

90.		 Mango	Kulfi	 $5.00	
	 A delicious Indian style ice cream made with saffron and mango


