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J 30 Central Park South, New York, NY 10019
A, Moti-Mahalls PHONE: (212) 4885700 » FAX: (212) 486-5542

Business _fu.rchz
$9.95

(Included Choice of Entree and Basmati Pilaf)

Exseutive Lunch
$12.95

(Included Choice of Entree, Basmati Pilaf, Dessert
and Darjeeling Tea or Nirvana Coffee)

Entrees

Chicken “Jandoori:  Chicken marinated in yogurt and aromatic
spices and cooked in our charcoal clay
oven.

_fwnﬁdi/[mafa: Tender pieces of lamb curried North Indian
* % style with tomatoes, onions and fresh
herbs.

.'Bzef @.wrﬂ: Succulent morsels of beef braised in a
* % Spicy cumin sauce.

Chicken Vindaloo: A Goanese specialty: tender pieces of

* % % boneless chicken marinated in cayenne

pepper and cooked in a fiery hot curry
sauce.

(Vzgztaﬁfs c/l/[a.mfa: Cauliflower, eggplant and green peas

*x sauteed in a delicate blend of fresh herbs
and spices.

" Mildly Spicy " Spicy ""Hot and Spicy
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Theaten Dinner
$19.95

(Includes assorted appetizers, choice of Entree. Basmati pilaf, Dessert
and Darjeeling tea or Nirvana coffee)

Entrees

Chicken “Jandooni: Chicken marinated in yogurt and aromatic
spices and cooked in our charcoal clay
oven.

Chicken Vindaloo: A Goanese Speciality. Tender pieces of
K boneless chicken marinated in cayenne
pepper and fiery hot curry sauce.

A North Indian delicacy: Tasty preparation
of Chickpeas and potatoes in a blend of
spices and tangy seasonings.

Cauliflower, eggplant and green peas
sauteed In a delicate blend of fresh herbs
and spices.

Succulent beef fillets wrapped in herbs and
broiled on a skewer over flaming charcoal.
(Extra $1.00)

Chicken "Tikka Boneless chicken pieces marinated in gin-

Kabab- ger and broiled on a skewer in our tandoor.
) (Extra $1.00)

.‘Essf C’unﬂ: Tender pieces of Beef braised in a spicy
* lomato sauce. (Extra $1.00)

B::f 5aa5mafa: Tender pieces of curried Beef braised with
* % spinach. (Extra $1.00)

Lamb A Ta.safa: Tender pieces of lamb curried North Indian
* % style with tomatoes, onions and fresh
herbs. (Extra $2.00)

M cgaagwafa: Succulent morsels of lamb braised in a
*¥ creamy spinach sauce. (Extra $2.00)

* Midly Spicy ~ “'Spicy  **"Hol and Spicy
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M aﬁamja 's Feast

Nawali Feast

Badshahi Feast
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Ceasts

at

Romantic feast for two—twenty
exotic vegetarian dishes seryed
in @ romantic manner.

Romantic feast for two—twenty
exotic dishes served in a roman-
tic manner.

For four to six people—twenty-
five exotic vegetarian dishes
festively served.

For four to six people—twenty-
five exotic dishes served in the
royal manner.

P

For eight to ten people—thirty-
five exotic dishes served in the
royal manner.
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$79.00
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For the Mild Palate

E ntress
A la Carte

(All Entrees are served with Basmati Pilaf)

Ve 9£ta£[£.
czﬂqustﬁi:

Rounds of minced fresh vege-
tables cooked with mild spices
and served in a velvety cream.
sauce.

Chicken 0ut[££',
Ondian é‘tyﬁs

Boneless breast of chicken in
crumb coated egg batter with
scallions and fresh ginger.

A flavorful blend of chicken and
Basmati rice garnished with rai-
sins and pistachio nuts.

London Broil,
Ondian S fﬂ[&

Tender fillets of sliced steak
served with sweet peppers and
onions.

Tender pieces of braised lamb
with saffron-scented Basmati
rice.

Lamb Pilaf

Broiled é'ﬁtim,bs: Juicy jumbo shrimps marinated
and cooked over charcoal in our

tandoor.
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A fllavorful blend of delicately
spiced vegetables in a crisp
pastry turnover.

(2 pcs))

Piazi: Tasty Bangladeshi fritters of
e thinly sliced onions with fresh
coriander and aromatic spices.

(4 pcs))

Delicate South Indian dumplings
of fresh corn, crisp vegetables and
fragrant herbs.

(6 pcs.)

A flavorful blend of delicately
spiced minced meat turnover.

(2 pcs.)

A lasty vegetarian platter consisting
of vegetable turnover, onion fritter,
corn dumpling, flaky biscuit and
crisp lentil wafer served with a
special tamarind chutney.

Qam .'Bﬂﬂtiﬂ..‘

f/'“:a.t éla.muia:

d”aﬁamfn Platter:

o

.:Baa&ﬁa}i Platter:

A toothsome meat platter con-
sisting of lamb kabab, seekh
kabab, chicken kabab, meat
turnover and crisp lentil waler
served with a Iragrant coriander
chutney.

501414

A classic South Indian creation
made with rich meat stock, fresh
garden vegetables and coconut,
laced with curry and and herbs.

A delicate blend of seasonal
vegelables, lentils and fresh herbs
flavored with cumin and other
seasonings.

*Mildly Spicy *“Spicy  **"Hot and Spicy
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(All Entrees are served with Basmati Pilaf)
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Entrees
A la Carte

Thom Nature's gau{m

Channa FHloo
c:‘i/’ﬂ.mfa:

Cau.ﬂf ower Potato
Eﬂa a:

(Va_gr.f:ag[s ::'/‘l’rfma[a:

( Vsystaf;[s Bﬁaﬁ:
ysfuf;[s Pullao:

e Efdﬁl:E c’/l"la[::li
!\u ta:

@Eﬂ.‘l EDEUIEE‘H
* %

é}uma/; Paneer:

Okra Masala:

A North Indian delicacy. Tasty
preparation of chick peas and
potatoes in a blend of spices
and tangy seasonings.

$9.95

Garden fresh cauliflower and $10.95

potatoes delicately cooked with
chilies and

ginger,
spices.

green

Garden fresh cauliflower, e§g-
plant and green peas cooked
with aromatic spices and sea-
sonings.

A delicate blend of fresh garden
vegelables sauteed with spices
and herbs.

Braised fresh vegetables blen-
ded with long grain Basmati
rice, raisins and almonds.

Rounds of minced fresh vege-
lables cooked with spices and
served in a velvely, coriander-
scenled cream sauce.

Moist pieces of homemade
cheese braised with green peas
and fresh herbs.in a spicy lo-
mato sauce.

Cubes of homemade cheese
gently cooked with fresh spin-
ach and aromatic spices.

Tender young okra braised with
onions, tomatoes and spices.

"Mildly Spicy  “"Spicy WIMSDW
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Fish Masala:
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cggtunp Shorsha:
Shuimp Dopiaza:

Lobster ﬂwﬂﬂ[ﬂ: .

3 S S

A la Carte

(AII Entrees are served with Basmati Pilaf)

Som the Sea

Delicate fish fillets sauteed
Bengali style with onions, toma-
toes, chilies and fresh herbs.

Fresh jumbo shrimps braised in
a delicate coconut cream sauce
with Moghul spices.

A Bengali Specialty. Juicy
shrimps cooked in a tangy mus-
tard scented sauce.

Juicy shrimps cooked with
sliced onions in a tumeric-cumin
sauce.

Succulent lobster meat cooked
in- coconut milk with chili and
fresh ginger.

* Mildly Spicy ~ *'Spicy  **"Hot and Spicy
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= \Twana fD:.[af Delicate long grain Basmati rice
cooked with aromatic spices
and saffron.
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=Nirwana Salad: Tasty combination of sliced cu-
cumbers and tomaloes in a
special coriander-scented house
dressing.

T — s W e 2

f/)a[: Creamed lentils seasoned with

* mild spices and fresh herbs. Tandoori <Naan: Yogurt leavened whole wheat

bread baked in the tandoor.

.::ﬂﬂwana Qégstaﬂfs A cool blend of creamy yogurt
cﬂ and fresh vegetables, seasoned
spices and herbs.

Tandoori Paratha: Unleavened whole wheat bread

baked crispy in the tandoor.

.;[- =T '-!';i{:r -t'}ﬂ'-{'r

=T > '

1'--

sﬂatumfgﬂrpfaﬂt Whole eggplant gently broiled,

.Bﬁ e pureed and cooked with toma-
toes, fresh ginger and delicate
spices.
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“Jandoori cf?afi: Unleavened whole wheat bread
charcoal baked in the tandoor.
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( %gstaﬁfs Tikka: Cutlets of minced garden vege-

t:ﬁf: .E':S”‘je"' with herbs and “andoori Orion Fine wheat flour bread stuffed
B e Lol with chopped onions and baked

H"a ; In the tandoor.
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Niwana Pooui: Balloon shaped puffed bread of
whole wheat flour made to

C)om{mzs}zt:i . 4 > L

Jamavind Chatni:  Sweet and sour chutney of tropi- Potato Paratha:  Flaky whole wheat bread stuffed
*

cal tamarind fruit. with spiced potatoes and fresh
herbs.
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c‘/i"(a:zgn Chatni: Sweet and fragrant chutney of
sliced mango.
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c/’/(ng/;[ai df/fma&{ Flaky Moghul bread stuffed with

«':/Wmf T2)—+41%% minced meat, fresh herbs and
spices.

Cheesec/Masala Tandoori baked bread stuffed

Chili Hchax: Fiery hot chili pickle with exotic : WO it : with homemade cheese and
* k% spices. -":._' Ii(u'&lga spices.

Niwana Chicken Tandoori baked bread, stuffed
5( PN with chicken, fresh coriander

and spices. (Hotness made to
order.)

;::’Wa.hga Gﬁchat: Fiery hot pickle of sliced mango.

* k¥

rza‘?cﬂm: Fiery hot Iemon pickle with
* Xk exolic spices.

B R T
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o W i

Coriander Chatni: Fresh chutney of coriander
leaves, green chilies and exotic
spices.
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* Mildly Spicy  “*Spicy  *"*Hot and Spicy

3,00
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i Entrees
= ntiees AR A la Carte
A la Carte (All Entrees are served with Basmati Pilaf)
(All Entrees are served with Basmati Pilaf) '
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Eesf Aﬁauyur a: Tender pieces of beef braised
* x

with spinach and spices.

stef ffuny: Succulent pieces of pan broiled
* x

, beef laced with spices and fresh
Cﬂicﬁm " Jandooni: Chicken marinated in yogurt : t. herbs. :

with aromatic spices and ! =y s :
roasted over flaming charcoal - Lamk Diyani. A royal Moghul dish that blends

| g T succulent pieces of lamb and

In our tandoor. N .
saffron-laced Basmati rice with
almonds and flower essences.

.rBs.sf Seekh .'7(al;af; Fragrant blend of chopped : _ Lamb Masala: Tender morsels of lamb curried

beef, onions and mild season- v . o in North Indian style with toma-
ings broiled on skewers in our > toes, onions and fresh herbs.

tandoor. " _fam.g é'ngmafa: Tender morsels of lamb braised
: -' * ¥ In ginger-laced spinach with

= ?;’ -1'—?’:{‘} -:'—hﬂ =3 X ﬁ

\
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e
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roasted spices.
_‘B,;;[ (j?mana(a Tender beef fillets wrapped in ; : Nirvwana Lamb

A Classic Moghul Specialty.
_r]{ P aﬁ: :1”&;?; f;ﬁng?:r!;?m trm skewers : K e Tender morsels of lamb braised

in  mildly seasoned cream
sauce.
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Chicken Tikka Succulent pieces of boneless : 7 ; ‘
ﬂ(aﬁag: chicken marinated in ginger and -. Cgmégn I Z )E[:{cacizi

prolled on skewers over char-

CoginioL rlancoor: _ Chicken Masala: Tender pieces of chicken slowly
3 * % cooked with onions, fresh herbs
Lamb Boti Kalbalr: Tender morsels of mildly spiced ; and ground spices.
lamb cubes roasted on skewers _ Chicken Vindaloo: A Goanese Specialty. Tender
in our charcoal fired tandoor. Xr bt pieces of boneless chicken mar-
Inated in cayenne pepper and

X fiery hot curry sauce.
5£timp j(aﬂaﬂ: Juicy jumbo shrimps marinated : Chicken Bizymzi: '

_ _ A subtie pilaf of tender chicken
In the essence of coriander and

: ’ K : pigges. frag_rant Basmati rice,
ginger, brolled on skewers in raisins and pistachios.

tandoor. 1 |
and 3 C‘Y;mﬁsu Womm: Tender pieces of chicken

braised in a delicately spiced
TJandoori SPlatter:  Mixed grill of tasty chicken, . ‘ yogurt sauce.
lamb, beef and shrimp delica- - C'/;icﬁm Tikka Boneless pieces of broiled
cies skewered and charcoal =Makhni: chicken gently simmered in a
broiled in our flaming tandoor. % velvety tomato sauce with fresh
coriander.

Chicken £m5rlf a: Succulent chicken pieces

(All Tandoori dishes served sizzling hot with siices of lomatoes, onions, cucumbers and lamon wedges.) \ i * % cooked with spinach and fresh
herbs.
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India’s premium tea brewed to
bring out its essence.

Delicious brew of choice Indian
coffee.

A delicious cooler of mangoes
blended with homemade yogun.

LEEIRAN,

A thirst quenching drink of

lightly sweetened yogurt and
rose essence.

[ 490 %
U W'l

)

A creamy coconut rice pudding
garnished with raisins and
almonds.

Dark milk ball in cinnamon
flavored syrup.

The classic homemade Indian
sltyle ice cream that's cool
creamy and garnished with
pistachios.

=Nizcana's :.-lfmuy Special Moghul dessert made of  $4.95
AR bread dipped in honey and top-
2 ped wilh nuts and cream.
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“Specracular
ViEWS Ooverlooking Central
Park, colorgul serring, Finest
Indo~Bengali cuisine.”
AxAxx (OUT'MEL

“The exoric ano colorful Oecor puts you Nghr

years from W!a.nha,rra*‘g.“ Ny Vs (e

“fresh Flowers, candles and Nive raga music
SET the Mmood to dining” _
ok Women's Wear Oaily

“XKnown for its O€licious cuisine, specracular
OECOTATION AS WEIl AS FfOr ITS lONG VIEWS
over Centrral Park’

xxxk CSqUITE

“‘€xoric live Inoian music provide pleasant
complerment To Sipping Av rthe NIRVaANA bar”
xxxx NEW YOrK Tirmes

“Tnolan Bangladesh feast ar NIRVANA s a
revelarion.” x ok Town and Country

“FECLING ThAT your In a fAr-off mrriguing land’
Aok NEW YOUK News

“F000 1s celestial in this pleasurc~Odome under a
rulri~colored rene.”

INDZONDZR

Az Playbill

“Service thar makes you ge€l ke a Rajan’
xoxAA N Y. Oally News

a “NIRVANA, onE 0of the Most enchanringly beautigul
q resraurants m New YorkK, is a oelncious way vo

:
)
C
’
5
¢

. SpeENO an evening.”’
/" xaxx T he Vilage Voice

. “On All counts-ambiance, service, cuising, and price~
s NIRVANA 1S haro 1o beat.”
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