WELCOME TO

Welcome to Haveli The Yard — a family-run Pakistani, Indian, and Afghani restaurant
nestled in the heart of Bristol. Hospitality and outstanding food are at the centre of
everything we do, and were passionate about bringing people together through
authentic flavours and memorable dining experiences.

At Haveli The Yard, every dish tells a story. Inspired by the vibrant streets of Lahore,
the royal kitchens of Delhi, and the traditional flavours of Kabul, our menu celebrates
the rich culinary heritage of South Asia. From aromatic curries and slow-cooked
kebabs to freshly baked naan and fragrant rice dishes, each recipe is crafted with love,

using time-honoured techniques and the finest locally sourced ingredients.

Our family’s vision is simple - to create a welcoming space where guests can enjoy
great food, warm hospitality, and a taste of home. Whether you're joining us for a
casual meal, a special celebration, or simply to explore bold new flavours, we invite

you to relax and savour the experience.




NIBBLES

POPADOMS £3.50

Crisp, golden lentil wafers served with traditional
chutneys.

GOL GUPPA CHAAT D+G £4.95

Puffed puris with spiced potatoes, chickpeas,
creamy yoghurt & tangy chutneys.

SAMOSA CHAAT D+G £4.95

Golden samosas crushed and topped with
chickpeas, yoghurt & chutneys - pure desi
comfort.

CHUTNEY TRAY oarvauerey  £1.50

A selection of tangy, spicy and sweet Pakistani
pickles & chutneys.

PAPRI CHAAT D+G £4.95

Crunchy wafers layered with yoghurt, sweet &
sour chutneys and chaat masala.

PANI PURI G

shells filled with

£4.95

Crispy spiced potatoes,

chickpeas & tangy mint water — a street food
favourite.




STREETFOOD OF ASIA

ALOO TIKKI (3) £595

Shallow-fried potato patties with Pakistani spices.

PANEER CHILLI D £5.95

Soft paneer stir-fried with peppers, onions & chilli
sauce.

MAC & CHEESE BITES (5) D+G £5.95

Creamy mac & cheese in a crispy shell.

FINGERS IN SAUCE (4) G £595

Juicy fried chicken strips coated in your chosen
sauce.

Dynamite Sweet Chilli  Korean BBQ  Mango Habanero

Veg Chicken Lamb

LOADED FRIES D £595 £6.95 £7.95

Fries topped with melted cheese, house sauces &
your choice of spiced chicken or tender lamb.

CHILLI CHEESE BITES (5) G+D £5.95

Melty cheese with a hint of chilli, coated & fried.

VEG SAMOSA (2) G £4.95

Crisp pastry parcels filled with spiced potatoes &
peas.

MOZZARELLA STICKS (5) G+D £5.95

Golden crumbed mozzarella fingers.

ONION BHAJI (2) D £5.59

Onion fritters mixed with gram flour & spices,
fried till golden.

GOBI 65 £4.95

Crispy cauliflower tossed in South-Indian style
spices.

MASALA CHIPS £3.95
Fries tossed in house-blend desi spices.
FLY WITH SAUCE (2) £5.95

Juicy fried chicken wings coated in your chosen
sauce.
Dynamite Sweet Chilli

Korean BBQ  Mango Habanero

Veg Chicken Lamb

LOADED NACHOS £5.95 £695 £7.95G+D

Tortilla chips layered with cheese, salsa, jalapefios
& your choice of spiced chicken or tender lamb,
finished with our special sauce.

CHIPS — cLASSIC GOLDEN FRIES £3.45
CHICKEN NUG & CHIPS £595
A favourite for all ages.

CHAPLI KEBAB £5.95

A flavorful Pashtun-style minced meat patty,
spiced with herbs and aromatics, shallow-fried
for a crispy, juicy bite.



DYNAMITE BITES G £5.95

Fried chicken bites tossed in our fiery dynamite
sauce.

DYNAMITE PRAWNS r@ G+  £7.59

Juicy prawns coated in crispy batter & dynamite
sauce.

MASALA FISH»® G £7.95

Fried fish fillets marinated in Pakistani spices.

FISH - FINGERS & CHIPS (4) G

Crunchy fish fingers served with fries.

£4.95

CHICKEN 65 4 G £5.59

South-Indian style spiced fried chicken, a street
food classic.

BIRD IN BASKET G £7.95
Three crispy wings served with fries.
CALAMARI »® G £7.95

Lightly battered squid rings with seasoning.



HOUSE SPECIAL SHARING MEALS

(ALL-IN-ONE TAWAS)

MIX TAWA (3-5) £80

A feast of chicken, lamb & veg curries, Lahori
charga, lamb chops, kebabs, masala fish, tikka,
wings, pilau rice, family naan, chips & salad -
perfect for sharing.

CHICKEN TAWA (3-4) £60

Chicken curry, veg curry, Lahori charga, kebabs,
wings, malai tikka, tikka, family naan, chips, pilau
rice & salad.

MIX TAWA (2-3) £60

A smaller sharing feast with chicken & veg curries,
half Lahori charga, lamb chops, kebabs, tikka,
wings, pilau rice, family naan, chips & salad.

VEGETABLE TAWA (3-4)  £50

Three veg curries, paneer tikka, mac & cheese
bites, samosas, onion bhaji, family naan, loaded
chips, rice & salad.

*DAIRY FREE NAAN - AVAILABLE

Soft and fluffy flatbread made without butter, milk, or yogurt, perfect for vegan and dairy-free diets.




PLATTERS

JUMBO MIX PLATTER (4-5) £80

Lamb chops, kebabs, wings, tikka, Kabli pilau with
lamb shank, Lahori charga, masala fish, naan,
salad & chips.

CHICKEN PLATTER (2-3) £50

Chicken tikka, malai tikka, kebabs, wings, Lahori
charga & pilau rice.

FAMILY PLATTER (2-3)

Lamb chops, kebabs, wings, tikka, Kabli pilau with
lamb shank, Lahori charga, masala fish, naan,
salad & chips.

*DAIRY FREE NAAN - AVAILABLE
Soft and fluffy flatbread made without butter, milk, or yogurt, perfect for vegan and dairy-free diets.

HIGH TEA PLATTERS

OPTION 1 — SERVES 2-3 (£40)
(NON VEG)

4 Chicken & Veg Samosas
Loaded Chicken Fries
Mozzarella Sticks

Mac & Cheese Bites

Papri Chaat

Dynamite Bites

Chicken Wings

Karak Chai Pot

Gulab Jamun

Gajjar ka Halwa

*NOTE This contains All Allergens.

OPTION 2 — SERVES 2-3 (£40)
(VEG)

4 Veg Samosas & Onion Bhaji
Loaded Fries

Mozzarella Sticks

Mac & Cheese Bites

Papri Chaat

Paneer Chilli

Paneeir Tikka

Karak Chai Pot

Gulab Jamun

Gajjar ka Halwa

£60



BBQ & GRILLS

MIX GRILL FOR 2 £19.95

Lamb chops, chicken tikka, kebabs & wings grilled
over charcoal.

MALAI TIKKA (6) D £8.95

Creamy chicken thigh pieces with a mild
marinade

GRILLED FULL CHICKEN £19.95

Whole chicken grilled with Pakistani spices,
served with rice & chips.

LAHORI CHARGA £14.95

Crispy, spiced whole chicken with naan & salad.

CHICKEN TIKKA (6) £8.95

Boneless chicken breast pieces marinated in
yoghurt & spices, grilled to perfection.

LAMB KEBAB (3)

Minced lamb skewers with herbs & spices.

£8.95

TANDOORI WINGS (3)

LAMB CHOPS (4) £11.95

Juicy lamb chops marinated in Lahori spices.

CHICKEN KEBAB (3) £7.95

Minced chicken skewers with desi seasoning.

HALF GRILLED CHICKEN £11.95

Half chicken with rice & chips.

PANEER TIKKA (4) £8.95

Marinated paneer cubes grilled with peppers &
onions.

AFGHANI CHICKEN SAJI £19.95

Whole chicken slow-cooked & grilled, served with
Kabli rice.

CHICKEN CHEESE TIKKA D £9.95

Chicken tikka topped with melted cheese.

£7.95

Spicy, smoky wings marinated in tandoori spices.

PRE ORDER PLATTERS

ROYAL PLATTER (15-20) D  £395

Whole lamb, two whole chickens, quails, kofta
kebabs, boiled eggs, Kabli rice & family naans.

PRE-ORDER 24 HRS.

HALF LAMB ROAST £185

Half lamb served with Kabli rice. Pre-order 24 hrs.

PRE-ORDER 24 HRS.

WHOLE LAMB ROAST

Slow-roasted whole lamb with Kabli rice.

PRE-ORDER 24 HRS.

£259

LARGE PLATTER (8-10) D £245

Half lamb, whole chicken, quails, kofta kebabs,
boiled eggs, Kabli rice & family naans.

PRE-ORDER 24 HRS.

LAMB LEG ROAST £95

Marinated & roasted lamb leg with Kabli rice.

PRE-ORDER 24 HRS.



HOUSE SPECIAL CURRIES

(LAMB)

LAHORI LAMB KARHAI D £39.95 F CHARSI LAMB KARHAI £39.95F

A classic Lahori-style wok-cooked lamb  £24.95 H peshawari-style slow-cooked lamb with £24.95 H

with bone or boneless with bold spices.

NAMKEEN LAMB KARHAI £39.95

Mildly seasoned lamb with bone £24.95
highlighting its natural flavour.

(STANDARD

DUMPUKT LAMB SHANK £1595

Aromatic slow-cooked lamb shank with herbs &
spices.

LAMB ROGAN JOSH £13.95

Kashmiri-style curry of tender lamb simmered in
a vibrant tomato-based gravy with aromatic

PALAK GOSHT £13.95
Lamb cooked with fresh spinach.

BHINDI GOSHT £13.95
Lamb with okra in a thick masala.

KERELA KEEMA £13.95
Bitter gourd & lamb curry.

DAAL GOSHT £13.95
Lentils slow-cooked with tender lamb.
HALEEM £11.95

A hearty blend of lentils, wheat & slow-cooked
lamb.

KERELA GOSHT £13.95
Bitter gourd & lamb curry.
ALOO KEMMA £13.95

Lamb mince with potato.

bone with light seasoning or Boneless.

PORTIONS)
LAMB PAYA £13.95

Traditional trotters curry simmered overnight.

BEHJA FRY (MAGHAZ) £13.95
Spiced lamb brain delicacy.
LAMB JALFREZI £13.95

Spicy lamb stir-fried with peppers & onions.

LAMB HANDI £15.95

Tender lamb cooked in a creamy, spiced tomato
and yoghurt gravy, served in a traditional handi pot.

ALOO GOSHT £13.95
Lamb with potatoes in rich gravy.

LAMB ACHARI £13.95
Lamb infused with tangy pickle spices.

LAMB DANSAK £13.95
Sweet-spicy lentil curry with tender lamb.
KEEMA BUNNAH £13.95
Dry-style spiced minced lamb.

NIHARI G £15.95

Slow-braised lamb shank in a silky, spiced gravy.



CHICKEN

LAHORI CHICKEN KARHAI D £2485F CHARSI CHICKEN KARHAI

Lahori-style wok chicken with bone or £15.95H Lightly spiced chicken in Peshawari

boneless aromatic spices.

MURGH CHANA D £11.95

Chicken with chickpeas in a homestyle
curry.

CHICKEN TIKKA MASALA D £11.95

Grilled chicken in a rich, creamy spiced
sauce.

PALAK CHICKEN £11.95

Chicken cooked with fresh spinach &
spices.

ACHARI CHICKEN £11.95

Chicken with tangy pickle spices.

CHICKEN HANDI £11.95

Juicy chicken pieces simmered in a rich,
creamy tomato and yoghurt gravy,
served in a traditional handi pot.

style.

BUTTER CHICKEN N+D

Creamy, mildly spiced tomato-based
chicken curry.

CHICKEN JALFREZI

Chicken stir-fried with onions, peppers &
tomatoes.

CHICKEN DANSAK

Sweet-spicy lentil curry with chicken.

ALOO CHICKEN

Chicken with potatoes in thick gravy.

CHICKEN BUNNAH

Thick, dry-style chicken curry.

£2485 F

£1595 H

£11.95

£11.95

£11.95

£11.95

£11.95




SEAFOOD

PRAWN MOILEE M £14.95

Prawns simmered in coconut milk with
curry leaves & mild spices.

PRAWN KARAHI D £14.95

Juicy king prawns simmered in a rich,
spiced tomato and onion sauce, infused
with fresh ginger, garlic, and a touch of
green chilli.

GOAN FISH CURRY M

Tangy, coconut-based fish curry with
Goan spices.

£13.95



VEGETARIAN

TARKA DAAL

Yellow lentils tempered with garlic &
cumin.

PANEER KARAHI D

Savoury paneer curry without sweetness.

DAAL MASH

Creamy white lentils with spices.

BOMBAY ALOO

Spiced potatoes with turmeric & cumin.

BHINDI DO PYAZA

Okra with double onions & spices.

KERELA DO PYAZA

Bitter gourd with onions & spices.

£7.95

£11.95

£7.95

£8.95

£8.95

£8.95

BUTTER PANEER D N

Paneer in a rich buttery tomato sauce.

PALAK PANEER D

Spinach & paneer in spiced gravy.

LAHORI CHANNA

Chickpeas in Lahori masala.

CURRY PAKORA D

Gram flour fritters in yoghurt curry.

SAAG ALOO

Spinach & potato curry.

£11.95

£11.95

£7.95

£11.95

£7.95




BIRYANI| & RICE

LAMB BIRYANI £9.99 CHICKEN BIRYANI £8.99
Fragrant rice with spiced lamb, served Flavorful chicken & rice cooked with
raita-style. aromatic spices.

PILAU RICE £499  PLAIN RICE £3.99
Rice cooked in lamb stock. Steamed basmati rice.

KABLI PILAU WITH LAMB SHANK £13.99 SAFFRON £4.50

Cumin-flavoured basmati rice.

Rice with chickpeas & tender lamb
shank.




NAANS & BREADS -

KEEMA NAAN £550 FAMILY NAAN £5.95
Naan stuffed with minced lamb masala. Large naan for sharing.

PLAIN NAAN £1.50 BUTTER NAAN £2.50
Soft, fresh naan Naan brushed with butter.

GARLIC CHEESE NAAN £495  CHILLI CHEESE NAAN £4.95
Cheesy naan with garlic. Spicy cheese-filled naan

CHEESE NAAN £450 ROGNI NAAN £3.59
Cheese-stuffed naan. Buttery naan topped with sesame seeds.
PESHAWRI NAAN £345  GARLIC CHILLI CHEESE NAAN  £4.95
Sweet, nut-filled naan. Garlic, chilli & cheese naan

GARLIC NAAN £2.50

Naan topped with garlic. TANDOORI ROTI £1.50

Dairy Free




FOOD ALLERGY NOTICE

Please be advised that food prepared in our establishment may contain
milk, eggs, wheat, soy bean, peanuts, tree nuts, fish and shellfish. If you
have a food allergy or a special dietary requirement, please inform a
member of our staff before you place your order.

We use shared equipment; we cannot guarantee that our unpackaged
food items or hand-crafted food and drinks are suitable for people with
severe allergies. Please ask a chai & chapati team member about our
ingredients that may have changed since your last visit. Thank you.

[D] = DAIRY

= NUTS

= MUSTRAD
= GLUTEN




Sweet Lassi
Mango Lassi
All£6.50 +add a fruit syrup

£1.50 extra.

Add premium mixer for £1.60
» Lyre’s ®ry London — £ 4.50

» Lyre’s Ttalian Spritz — £4.50
« Lyre’s ®ark Cane — £4.50

» Lyre’s White Cane — £ 4.50

» Lyre’s Amaretto — £5.00

» Lyre’s Aperitif — £5.00

» Stryyk Not Vodka — £4.00

- Tanqueray Sevilla 0.0% — £ 4.00

Kingfisher Zero-£4.50
Thatchers Zero-£ 4.50
Guinness Zero-£ 4.50
“Heineken Zero-£ 4.50

Sea Change Sparkling (]taly) vol 0%
Fresh citrus and apple lift.
r75ml £6.50 | 250ml £8.50 | Carafe £16.50 | Bottle £24.99

Bon Voyage Merlot (France) vol %
Soft berry and plum charm.
r75ml £4.90 | 250ml £6.90 | Carafe £13.50 | Bottle £17.50

Bon Voyage Sauvignon Blanc (France) vol 0%
Zesty citrus and herbaceous freshness.
r75ml £4.90 | 250ml £6.90 | Carafe £13.50 | Bottle £17.50

Torres Natureo Syrah Cabernet (Spain) vol 0%
®ark berries with a hint of spice. Vegan.
r75ml £6.30 | 250ml £8.90 | Carafe £17.50 | Bottle £23.50

Torres Natureo Muscat (Spain) vol 0%
Floral and slightly sweet.
175ml £6.30 | 250ml £8.90 | Carafe £17.50 | Bottle £23.50

+ Juices (Pineapple, Orange, Apple, Cranberry) — £3.50
/ Coke / ®iet Coke / Coke Zero / Lemonade —£ 4.00
Appletiser — £3.90/ 8till or Sparkling Water (75¢l) — £3.00



I.
Bright lemon, honey, and cardamom notes

topped with sparkling bubbles.

2.
Bold espresso, vanilla, and cocoa, shaken
into a rich, luxurious martini.

3.
Fresh lime, orange essence and agave,
shaken to golden perfection.

4.
Pineapple, melon and banana come
together in a lush tropical cooler.

5.
Melon and pineapple, lifted with zesty
lime — fresh and playful.

6.
Elderflower, mint, lime, and a hint of

sparkle — light and floral.

7.
Crisp apple, citrus and orange notes with a
touch of black salt.

8.
Velvety passion fruit and vanilla, served
with a side sparkle.

9.
Pineapple, coconut and blue curagao syrup
create a paradise ina glass.

T0.
Pineapple, passion fruit, grenadine and

spice — ﬁery and bold.

T
Bitter-sweet blend of botanicals, spritz, and
aperitif — a true aperitivo.

T2.
Bright Ttalian spritz flavours, topped
with lively bubbles.

13.
Mango, ginger and lime meet for a
sweet and spicy lift.

4.
Your perfect summers sip.

5.
Sweet pineapple with a hint of lime,
salt and spice.

16.
Smooth coconut cream and rose syrup
shaken into a dreamy sip.

7.

Fresh mint, lime and cane spirit
topped with crisp soda.

18.

Lush pineapple, coconut and lime —
classic tropical bliss.

o v P



