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Alergen Guide: (ve) - Vegan, (v) - Vegetarian, [d] - Dairy, [g] - Gluten, [e] - Egg, [n] -

Nuts, [sf] - Shellfish, [f] - Fish, [s] - Soya, [m] - Mustard, [ss] - Sesame Seeds.




Sides

Dal Makhani [d] (v)
Black lentils gently smoked and slow-cooked overnight to perfection
for a rich velvety finish

Bombay Aloo [d] (V)
Baby potatoes seasoned with spices, tossed with cumin, yoghurt
and fresh coriander

Masala Chips / (v) (available without masala on request)
Deep fried potato chips tossed in house masala

Haveli Salad (v)
Traditional Indian salad of sliced onions, tomatoes, cucumber
and green chillis

Cucumber and Mint Raita [d] (V)
Yoghurt with diced cucumber, mint & coriander

Bread

Chilli Cheese Naan [d] [g] [e]
Three cheese and chilli stuffed naan

Keema Naan [d] [g] [e]

Feta Cheese Naan [d] [g] [e]
Peshwari Naan [d] [g] [n] [ss] [e]
Garlic & Coriander Naan [d] [g] [e]
Masala Lachha Paratha [d] [g]
Plain Naan [d] [g] [e]

Tandoori Roti [g]

Upgrade
Sour Dough Naan (subject to availability)

Rice
Keema Pilau

Mushroom Pilau (v)

Cauliflower Rice (v)
Lower carb ‘rice’ made from grated cauliflower with fresh spices & ginger

Basmati Pilau (V)
Steamed Basmati (V)
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