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Welcome 1o a life of bliss!
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Breakfast SERVED 8.00 Am —10: 00 Am

Choice of Dosa g 125
Plain / Masala / Cheese [ Onion [ Cheese Chili

Choice of Pancake 2130
Cinnamon [/ Banana |/ Choco-chip

Eggs To Order Z 110
Egg White / Masala / Plain/ Cheese [ Over Easy [ Scrambled

Choice of Idly g 110
Button Idly /Steamed idly / Flavour Idly

Upma c 110
Choice of Idly & Vada g 125
Button Idly /Steamed idly / Button Vada [ Vada

Poori g 150
Bhaiji / Sabzi

Choice of Paratha 2150

Plain / Aloo / Mix-Veg [ Onion [ Paneer

All Day Menu SERVED 12.00 Noon — 11: 30 Pm

SOUPS
Cream Soup g 250
Mushroom, Broccoli & Tomato
Minestrone g 225
An Italian Style basil flavoured vegetable soup with pasta and parmesan cheese
Tom Yum g 250
Hot & sour Thai soup, cooked with shrimp
Chicken Bharani g 235
Traditional Soup from Malabar Region
Classic Sweet corn g 220

Traditional Sweet Corn Soup Creamy Style
Minced chicken Coriander 2 250

Bright and spicy ginger and aromatic cilantro
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SALAD

Nirvana Caesar Salad

Fresh romaine lettuce tossed in our signature yoghurt dressing
Chicken

Vegetarian

Fruit

Salad Nigoise

Lettuce, Tomato, Tuna, Eggs, Haricot beans, Potato and olives

Chicken Tikka Salad

Chicken tikka, Ice burg lettuce, Sweet Pepper, onion, mint chutney and lime

Greek Salad

English cucumber, Lettuce Apple, Pineapple and orange tossed with Nirvana signature dressing

APPETIZERS

Tomato & cheese Bruschetta

Marinated Mozzarella, tomato confit, basil pesto, balsamic reduction and crostini
Chili Con Queso

Melted cheddar and chili tomato salsa with corn tortilla chips

Old Fashioned Onion rings

Marinated white Onion Rings Panko fried

Southern spice Pepper Prawn

Prawn roasted with pepper and southern sublime Spice

Southern Spice Pepper Chicken

Chicken roasted with pepper and southern style sublime spices

Panko Crusted kasundi Fish fingers

Served with Tartar Sauce

Nirvana kebab platter

Fish tikka, Seekh kebab Murg methi tikka served with Dal Makhani & Naan
Nirvana Veg kebab platter

Soft cottage cheese kebab, assorted veg kebab served with Dal Makhani & Naan
Vanjaram Tawa Roast

Pan seared Fillet of fish southern style

Three Cheddar Melt on Mini Baguette

Gratinated cheddar chili bell peppers Served with potato wedges

asian Chicken Manchurian [ Dragon [ Honey chili [ Teriyaki [ Sichuan
Deep fried farm fresh Chicken finished with Guest Choice Cooking Style

Z 400
g 350
g 350
g 450

g 300

g 300

Z 300

g 300

g 250

g 650

g 275

Z 450

g 650

g 590

2 600

g 210

g 300
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Asian Cottage cheese Manchurian [/ Dragon [ Honey chili [ Teriyaki / Sichuan
Deep fried farm fresh vegetables finished with Guest Choice Cooking Style
Cantonese style Dim Sum

Chicken water chestnuts, Crushed black pepper

Hummus & Pita

Chickpea'’s dip with Zaatar bread

Veg Large Plate

Assorted Veg Snacks and dips served for four people

Picante Lotus stem Crispy

Fried lotus stem tossed in Nirvana Spicy Salsa

Non-Veg Large Plate

Assorted Non-Veg Snacks and dips served for four people

Peri Peri Fish Popcorn

Spicy fish bites

Hyderabadi Sikhampuri Kebab

Mutton minced cooked with Hydrabadi spices and coated with egg
Dakhini Tandoori Jhinga

Shrimp Marinated in Hydrabadi spices then roasted in clay oven

Hare Masala ka Murg Tikka

Succulent chicken marinated with cashew, Kalonji and Hyderabad spices & charcoal grilled

PASTA & RISOTTO
PASTA ----Choice of spaghetti / fusilli / Penne [ Fettucine [/ whole wheat
ALFREDO
With Field mushroom and cream
ARRABIATA
With Spicy tomatoes, sweet basil and chili flakes
PRIMAVERA

With eggplant, Carrot, Broccoli & Cream

POMODORE CREMOSE DI POLLO

With chicken, Fresh diced tomatoes, cheese basil red pepper
BOLOGNESE

Pasta topped with Sauce Made with Minced Lamb, Garlic tomato & seasoning

Z 300

g 250

g 275

g 900

g 250

21200

2 300

g 250

g 650

g 350

g 450

2 450

g 450

g 450

g 550
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RISOTTO

Risotto Marinara

Basil Scented Seafood, mozzarella cheese and tomatoes

Mushroom Risotto

Italian Rice cooked with white wine with mushroom and finished with parmigiana Reggiano

ASIAN MAIN COURSE

Sliced fish with chili basil

Mildly spiced fish infused with fragrant basil

Kung Pao chicken

Diced Chicken tossed with red chilies, cashew nuts and bell peppers
Stir fried Chinese Greens

Stir fried vegetables topped with browned garlic

Chicken Pad Thai Noodles

Thai noodle stir fry with a sweet-savory-sour sauce scattered with crushed peanuts
Fresh Noodles vegetable & Chicken

Hakka [ Chow mein [ Sichuan /[ stir fried

Asian Mushroom Bao

Shitake, black fungus, button mushroom, Cocoa powder
Chicken Manchurian [ Sichuan / Hunan [ Kungpao
Shallow fried chicken scented with choice of flavor

Fish Manchurian [ Sichuan / Hunan [ Kungpao

Shallow fried Fish tossed with choice of flavor

Pan Fried Chicken Gyoza

Seared Chicken dumplings

2 525

g 450

g 500

2 450

2 400

g 450

g 450

g 450

g 450

2 500

2 475
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INDIAN MAIN COURSE

Vanjaram Meen

An Authentic south Indian fish curry (Sear fish with bones)

Rara Gosht

Slow cooked Lamb & Minced lamb cooked in onion and tomato Gravy
Butter Chicken

Chunks of chicken cooked in clay oven and soaked in tomato gravy with

hints of dry fenugreek

Choice of Paneer

Kadhai [ Lababdar / Matar Paneer [ Palak / Pasanda
Subz ki handi

Seasonal vegetables flavored with saffron and cashew nut
Kofta Makhan Wala

Vegetable dumpling tossed in tomatoes and cream

Dal Makhani

Black lentils simmered overnight, flavored with garam masala and served
with dollop of white butter

Dal Tadkewali
Yellow lentils tempered with cumin and ghee

Jheenga Masala

Cumin, onion, tomato, and chili with tiger prawn

Sikandari Murg

Chicken simmered in cashew base gravy and finish traditional Nizam way

Hyderabadi Keema Matar

Minced Lamb cooked with fresh green peas and Indian flavored spices

Murg Nizami Handi

Mixed vegetable & chicken curry cooked in Sublime Cashew N Spinach Gravy

Nirvana Special Biryani

Dum Biryani Chicken

2 550

Marinated Meat scented with basmati & Saffron and prepare in Hyderabadi Traditional Way

Dum Biryani Lamb

Marinated Meat scented with basmati & Saffron and prepare in Hyderabadi Traditional Way

Hyderabadi Style Pulao

Basmati Rice cooked with your Choice of cumin, green peas and onion

Nizam Tarkari Biryani

Layers of garden-fresh vegetable and cooked along with Basmati rice

Z 550

2 475

g 450

g 400

g 425

g 360

g 300

g 650

g 525

g 550

2 525

g 450

g 550

21300,

g 350



INDIAN BREAD AND RICE
Naan / Roti
Stuffed Paratha / Kulcha

Paneer, Vegetable & cheese

Tawa Paratha
Steamed Rice, Jeera Rice & Ghee Rice

Curdrice

DESSERTS

Angoori Rabdi

Puffed up cottage cheese balls dunked in reduced saffron milk
Tiramisu

A popular Italian dessert

Chocolate Truffle Cake

Rich Chocolate Pastry with cream and Belgian chocolate

White chocolate Almond fudge cake

Served with caramel sauce and vanilla ice cream

Qubani-ka-meetha

Hydrabadi special apricot sweets served with custard or ice cream

Kheer (sugar Free)
Classic Indian rice pudding
Choice of ice cream

Choice of flavoured ice cream served with fruits and topping

2 65
275

2 55
2 155

g 275

g 275

g 275

g 275

g 225

g 200

g 225



&

&:

S,

TEA SNAKCKS Serve between 4:00 Pm — 7:00 Pm

Chili Cheese Toast

Tasty cheese toast spiced with chilies and ginger

Cheese Sauce Loaded Nachos

Handmade Nachos topped with Cheese

French Fry [ Potato Wedges

Peri Peri [ Sriracha Sauce |/ Cheese Sauce

Aloo Samosa

Potato spiced with green peas, nuts and sublime spices and deep fried

Caesar Salad Grilled Sandwich

Caesar Salad stuffed with parmesan cheese and Grilled
Falcon Fried Chicken popcorn

Panko Crumb pre marinated chicken shallow fried and served with pesto sauce

KIDS FEAST Serve between 12:00 noon = 11:00 Pm

Harry’'s Feast

Shallow fried Chicken nuggets with tomato and Grana Padano
Mickeys Mac n Cheese

Macaroni, cheddar cheese and cream

Charlie Brown

Fish Finger with Homemade Chunky Tartar Sauce

Chota Bheem Margherita

Tomato Mozzarella, Fresh basil
Pokémon

Toasted sandwich with peanut butter and Jam

Choco Scooby Doo

Warm chocolate brownie with vanilla ice cream

g 300

Z 300

g 250

2 100

g 375

g 275

2250

g 250

g 250

g 250

2 250

g 250



BEVERAGE

Sorbet €' Nirvana

Sugar [ Chilled water / Lemon Juice [ Rose water [ few drop of Roohafza to get the color
Orange Mango Crush

Orange juice / Mango nectar [ lemon juice / sugar syrup / crushed ice and soda to top up
Peach Melba

Peach Nectar [ Fresh raspberry Cubes [ Top up with sparkling water
Cucumber & Mint Cooler

Cucumber [ Mint leaves [ Sugar syrup / Lemon Juice [ soda / ice cubes /
cucumber slice to garnish

Cranberry Sangria

Pineapple and orange thinly sliced / Chopped passionfruit / Cranberry juice /
Pomegranate seed [ Top up with ginger ale

Lime Ricky

Lime juice [ Sugar syrup / Top up with soda water garnish with lemon wedge
Watermelon Mojitos

Fresh watermelon cubes / lemon slice [ Mint leaves / Lime juice [ Caster sugar /
Grated lime rind /[ Ice cubes [ Top up with soda

Pineapple & Lemon Punch

Lemonade / Chilled Pineapple juice / Lemon slice [ Top up with sprite and
garnish with mint leaves

Homemade Minto Lemonade

Lemon juice [ Sugar syrup / Mint leaves / Chilled water [ Garnish with lemon slice
Virgin Margarita

Orange juice [/ Lemon juice / Sugar Syrup /[ Ice cubes [ lime wedge for garnish
Blue Lagoon

Blue Curacao syrup / Fresh Lemon juice [ sugar syrup / Sprite or 7UP [ Soda /
Lemon wedges for garnish

Kalakhatta Jaljeera

Kalakhatta syrup [ Jaljeera powder [ lemon juice / Mint leaves [ Salt [ Ice /

Top with cola or soda

All Time Favorite Fruit Punch

Strawberries sliced / Orange sliced [ Lemon sliced / Mint leaves / Pineapple juice /
Orange juice [ Sprite or 7Up

Guava Mary,

Mix of Guava Juice [ Tabasco sauce [ Worcestershire sauce / Fresh lemon juice /
Salt & Pepper to taste / Chili powder for frosting glass rim / Garnish with

Guava wedge or lemon slice

Virgin Pina Colada

Chilled pineapple juice / Coconut milk / Vanilla Ice cream [ Garnish with pineapple

Z199.00

Z 210.00

g 210.00

2199.00

g 220.00

2199.00

Z 210.00

g 210.00

2 199.00

g 210.00

Z 210.00

g 210.00

g 220.00

g 220.00

€ 220.00



SOFT BEVERAGE

Fresh Lime Sweet | Salt | Sweet & Salt 2175
Aerated Drinks Can 2175
Tonic Water Can 2175
Ginger Ale Can 175
Red Bull g 225
Sparkling Water 2175
Fresh Juice 2175
Bottled Water & Services MRP
HOT BEVERAGE
Sublime Tea 2175
Espresso 2175
Americano 2175
Café Latte g 175
Cappuccino 2175
Chai g 175
Masala Chai 2175

South Indian Filter coffee Z175



PRESTIGE

NIRVANA

BUDVEL,
HYDERABAD

Welcome to a life of bliss!

FSSAI No - 13621010000754

Prestige Nirvana Club
1703 SY # 286, Budvel village, Rajendra Nagar Mandal, Rangareddy Dist,,
Telangana, Hyderabad, Pin - 500030
CMPN@prestigeconstructions.com
Phone Number - +91 89519 63525/ +91 89519 63529

Taxes as applicable. We levy service charge.

If you have any concerns regarding food allergies,
please let your server know prior to ordering.
Consuming raw or under cooked meat, poultry, seafood, shellfish, or eggs may increase your

risk of food borne illness.
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