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We are committed to using sustainable, ethical suppliers for all our 
produce. Nevertheless, due to the nature of our offering, we cannot 

guarantee that any item served is 100% allergen 
or intolerant free.

Please advise a member of our service team before ordering if you have 
any food allergies or special dietary requirements, or require information 

on ingredients used in our dishes.

Prices include VAT at the current standard rate.
A service charge of 11% will be added to your final bill.

Any dish not here, we’re happy to make it for you 

Offering a blend of culturally rich Indian cuisine and using 
only the freshest British produce, we craft exceptional, 

mouth-watering Indian dishes, seafood dishes and modern 
contemporary delights.

With well-balanced flavours and top-notch presentation, our
mission is to prove that our food, served from our multi-

award-winning winning establishment, can be as rich and 
finely balanced as any of the world’s most excellent cuisines.

Whether it ’s our lamb tikka or the chicken jalfrezi, every 
item on the menu provides a unique taste of authentic 

Indian cuisine. 

By combining various herbs and spices with a diverse taste 
and aroma, our menu will appeal to all food connoisseurs.

FRESH  BREADS  (cont)

FRESH  BREADS

KULCHA-E-LASSAN (E)	 £4.95
Leavened bread stuffed with garlic, onions and coriander

KEEMA NAAN (E)	 £4.95
Leavened bread stuffed with minced lamb and mild spices

CHEESE NAAN (E)	 £4.95
Leavened bread stuffed with cheese

CHICKEN TIKKA NAAN (E)	 £5.95
Leavened bread stuffed with chicken tikka

CHILLI & CHEESE NAAN (E)	 £5.95
PARATHA (E)	 £3.95
Flaky, buttery, and layered style of flatbread

CHAPATI (VG)	 £3.00
GARLIC CHILLI NAAN (E)	 £4.95
GARLIC NAAN (E)	 £4.95

R I C E

BOILED RICE (VG)	 £3.95

PILAU RICE (VG)	 £3.95
Basmati rice cooked with aromatic spices

EGG RICE (VG)	 £4.95
Egg rice fried onions

MUSHROOM RICE (VG)	 £4.95
Mushroom with onions

COCONUT RICE (VG)	 £4.95

SPECIAL FRIED RICE (E)	 £4.95
Rice stir-fried with peas, eggs and onions

KEEMA RICE	 £4.50

VEGAN RICE	 £5.95

VEGETABLE RICE	 £4.95
Mixed vegetable with onion fried

EX TRAS

K IDS  MENU
Served with chips or rice	 £8.00

CHICKEN TIKKA
SHEEK KEBAB
CHICKEN TIKKA MOSSALA (D)/KURMA (D)/BHUNA

TANDOORI WINGS
CHICKEN NUGGETS

BANGLA SALAD (VG)	 £3.50
Finely chopped onions, tomatoes, cucumber & corriander with fresh lime 
with or without chillies

CUCUMBER RAITA	 £4.95
ANY CURRY SAUCE	 £5.50	
	

F R I E S

MOSSALA FRIES (VG)	 £4.00
FRIES (VG)	 £3.00
VINDALOO FRIES  NEW	 £5.00

DESSERTS

CHEESE CAKE	 £6.00
ICE CREAM VANILLA, 
CHOCOLATE, STRAWBERRY 	 £2.95
CARROT CAKE	 £5.95
GULAB JAMUN	 £5.95
Traditional Indian milk dumplings, soaked in syrup, biscuit 
crumbs with ice cream

NAAN TANDOORI (E)	 £2.95
Whole wheat thin bread prepared home style

ROTI TANDOORI (E)	 £2.95
Whole wheat thin bread baked over charcoal

KULCHA (E)	 £4.95
Leavened bread stuffed with onions, potatoes, 
eggs, and fresh coriander

PESHWARI NAAN (E)	 £4.95
Leavened bread stuffed with almonds and sultanas



Treat yourself to plates of joy! Order one to start or a few to share 
while you decide over the mains

PAPADAM/SPICY	 £0.95

CHUTNEY TRAY PER PERSON	 £1.95

BOMBAY BOMBS (VG)	 £6.95
Potato and chick pea filling with tamarind shot 
and mint shot

ONION BHAJIS (VG)	 £6.45
Fresh onions, dipped in a mildly spiced batter and deep fried

CHICKEN TIKKA (D)	 £7.95/£11.95
Diced chicken pieces marinated with tandoori spices

JAAL TIKKA NEW	 £8.95
Juicy chicken thigh pieces marinated with hot spices, 
and naga chilli

LAMB TIKKA	 £8.95/£12.95
Lamb fillet chargrilled in tandoor,

SHEEK KEBAB (D)	 £7.95/£11.95
Tandoori minced meat fresh herbs tandoori roasted

CHINGRI PURI (C)	 £12.95
King prawns cooked with ginger, garlic, onions 
with a flat bread

SAMOSAS	 £5.95
Pastry stuffed with: Haweli spicy chicken, meat or Vegan

HAWELI CHEESE HERB SPRING ROLL	 £6.25
Homemade crispy spring roll with cheese and potatoes

PRAWN PUREE	 £7.95
Spiced prawn bhuna on a fresh leavened bread

SOMOSA CHAT	 £7.95
Spicy, tamarind, yoghurt

FISH PAKORA	 £8.95
Fish lightly coated in batter

BAO BUNS (D) NEW	 £9.00
Shredded butter chicken in baos

BUTTERFLIES (C) NEW	 £9.95
King prawns coated in a light spiced pank

TANDOORI WINGS NEW	 £6.95/£10.95
Marinated chicken wings roasted in a tandoori

CHILLI PANEER	 £7.95/£11.95
Paneer with chillies hint of soya

TO  B EG IN B IR I YAN I S

HOUSE  S P E C I A L S

LAMB CHOPS (D)	 £16.95
Lamb chops marinated in raw papaya, chillies, ginger, 
garlic, vinegar, with salad

JINGA TANDOORI (C)	 £16.95
Large king prawns spiced, greek-style yoghurt then cooked 
in tandoori oven served with salad

PANEER SHASHLIK	 £8.95/£11.95
Homemade cottage cheese, pepper, tomatoes and onions

PANEER TIKKA	 £7.95/£10.95
Cottage cheese marinated with medium ground spices

LAMB OR CHICKEN SHASHLIK	 £8.95/£11.95
Onion, peppers and tomatoes

MIXED TANDOORI GRILL	 £22.95
An assortment of tandoori chicken, chicken tikka, lamb tikka,
king prawns and sheesh kebab

HAWELI MIXED GRILL (D)	 £27.95
A variety of tandoori chicken, chicken tikka, lamb tikka, sheesh 
kebab Lambchop and tandoori wings

TANDOORI CHICKEN (D)	 £8.95/10.95
Half chicken marinated with fresh smoked garlic, 
greek-style-yoghurt, blend of spices, garam masala, 
green chillies & coriander served with salad

KITCHEN CURRY NEW	 £17.00
A dail special, each day our chefs cook a different dish for 
themselves, also known as staff curry, served with rice

SYLHETI GARLIC CHILLI CHICKEN	 £14.95
Homecooked, slow cooked, tender pieces of marinated chicken 
cooked with jalfrezi style, with burnt garlic and chillies.

TANDOORI CHICKEN SAG	 £15.95
Shredded tandoori chicken cooked with spinach

SYLHETI LAMB FRY	 £14.95
A flavoursome Rogon style dish, slow cooked with cumin, 
ginger, charred garlic, caramelised onions in a thick 
moutwatering sauce, a homemade speciality

KHALA BHUNA  NEW	 £14.95
A nostalgic slow roasted 3 day old lamb delicacy with various 
spices the more it burns the tastier it gets.  Meat on the bone

SHERPURI SPECIAL CHICKEN OR LAMB	 £16.95/£17.95
Whole marinated breast stuffed with spinach and minced lamb. Cooked 
in highly flavoured sauce served with pilau rice and salad

SPECIAL LAMB BHUNA	 £16.95
Chefs’ secret recipes served with rice and salad medium spiced

HOMESTYLE CHICKEN OR LAMB ACHARI	 £13.95/£14.95
Chicken or lamb cooked in aromatic spices, this Bangladeshi

NAGA CHILLI CHICKEN OR LAMB	 £14.95
Bangladeshi naga Chillies, very hot and tasty. Full of unique flavours

CHICKEN OR LAMB PASSANDA	 £13.95/£14.95
Fresh cream, ground nuts and yoghurts

CHICKEN OR LAMB BHAGARA	 £13.95/£14.95
Cooked with fresh spring onion, chopped garlic and 
prepared in a spicy tomato sauce

TAPELI CHICKEN OR LAMB	 £13.95/£14.95
Marinated chicken cooked with fresh spices to a recipe local to
Mumbai. A beautifully layered and authentic home-style curry.

BUTTER CHICKEN OR LAMB	 £13.95/£14.95
Barbecued boneless with chopped onions sliced gingers.

CHICKEN OR LAMB TIKKA MASALA 	 £12.95/£13.95 
A great British institution, chicken, barbecued in mild spices

CHICKEN OR LAMB JALFREZI  	 £12.95/£13.95 
Chicken or Lamb pieces marinated with onions and tomatoes

GOSHT KATA MASALA   	 £12.95 
Lamb braised golden brown with chopped onions,
sliced ginger, and a mild garam masala blend

KORMA, DO-PIYAZA, JEERA, SAGWALA, ROGAN JOSH,
DHANASK , BALTI, MADRAS , BUNA AND
VINDALOO CURRY:
VEGETABLE  	 £10.95

CHICKEN  	 £12.95

LAMB  	 £13.95

PRAWN  	 £13.95 

KING PRAWN   	 £16.95

VAGAN PLANTS BASED 	 £14.95 

Slow cooked with a choice of lamb, chicken, prawns or 
vegetables. Complimented by medium spiced sauce.

VEGETABLE (VG)	 £11.00

DUM BIRIYANI(VG)	 £14.95
Aromatic rice layered and sealed with naan bread to locked 
flavour inside

LAMB BIRIYANI	 £13.00
CHICKEN BIRIYANI	 £12.00
KING PRAWN BIRIYANI	 £16.95
Traditionally prepared saffron flavoured basmati rice 
with served with vegetable sauce

CHICKEN TIKKA BIRIYANI	 £14.95
Traditionally prepared saffron flavoured basmati 
rice with served with vegetable sauce

LAMB TIKKA BIRIYANI	 £15.95
Traditionally prepared saffron flavoured basmati rice with served 
with vegetable sauce

THE  TANDOOR I  C LAY  OVEN

THE  TANDOOR I  C LAY  OVEN

HAWEL I  S P E C I A L S

HOUSE  S P E C I A L S  (cont)

VEGETABLES

BOMBAY ALOO (VG)	 £8.95/£10.95

AUBERGINE BHAJI (VG)		  £8.95/£10.95

MIXED VEGETABLE CURRY (VG)	 £8.95/£10.95

SAG (VG)		  £8.95/£10.95

BHINDI MASALA (VG)		  £8.95/£10.95
Fresh okra sliced and deep-fried. Then finished with a dry gravy

ALOO GOBI (VG)		  £8.95/£10.95
Fresh cauliflower florets and sautéed cooked dry with medium 
spices
MIXED VEGETABLES (VG)	 £8.95/£10.95
Assorted fresh vegetables cooked with medium spices

ZEERA ALOO (VG)		  £8.95/£10.95
Cunin with potatoes

SAG/MATTAR PANEER (VG)	 £8.95/£10.95
Freshly made Indian cheese cooked with spinach or peas in a 
medium hot sauce

PINDI CHANNA (VG)		  £8.95/£10.95
Chickpeas spiced with ginger and served tangy and spicy

DAAL TARKA (VG)		  £8.95/£10.95
Assorted lentils cooked with garlic		

MUSHROOM BHAJI (VG)		  £8.95/£10.95
Mushroom cooked with herbs and spices, served medium dry

BAINGAN ALOO (VG)		  £8.95/£10.95
Aubergine cooked with potatoes medium spiced.

CHANNA ALOO (VG)		  £8.95/£10.95
Chickpeas blended with potatoes medium spicy

MUSHROOM ALOO (VG)		  £8.95/£10.95
Mushrooms blended with potatoes medium spicy

BAINGAIN BHAJI (VG)		  £8.95/£10.95
Aubergine cooked with spicy masala

F I SH  D I SHES

PANGASS MASLA NEW	 £16.95
Marinate the fish fillet with mild spices in a thick sauce

PANGASS BHUNA NEW	 £16.95
Medium spices with onion, pepper and tomato garnish with corridor

PANGASS NAGGA NEW	 £16.95
Very hot dish, Bangladeshi chilli with nice flavour.

PANGASS CHILLI GARLIC  NEW	 £16.95
Hot and full of garlic, cooked with traditional spices 

PANGASS AUBERGINE NEW	 £16.95
Medium spice cooked with aubergin

PESHWARI  PANGASS NEW	 £16.95
Marinated with mild texture finished with a special garlic, 
ginger, yoghurt, and coriander sauce. Cooked with coconut 
and a mild and creamy flavour

GOAN FISH CURRY	 £15.95
Mouth-watering fish curry cooked in coconut milk in mild 
spicy thick stew

NARYEL KING PRAWN 	 £16.95
Coconut milk, garlic, and ginger

KING PRAWN BHAGARA  	 £16.95
Fresh spring onion, chopped garlic in a tangy, spicy 
tomato-based gravy saucee

KING PRAWN MASALA   	 £16.95


