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“One cannot think well, love well, sleep well
if one has not dined well”

Virginia woolf




COMPLETE BREAKFAST THENISHAT

HOTEL

CONTINENTAL 660

Fresh fruit or chilled vegetable juice
(Orange, Apple, Pineapple, Grapefruit, Carrot or Tomato)

Seasonal Fresh Fruit Plate Cereals
(Choice of Corn flakes, Coco Puffs)
Cutts

(All bran, , Granola with whole milk)

Bakery Basket
(Choice of Four Croissant, Danish pastry, muffins Whole grain or white toast with
Honey, marmalade, jam and butter)

Fresh Coffee Tea or Hot Chocolate

AMERICAN BREAKFAST 890

Fresh Fruit or Chilled vegetable Juice
(Orange, Mango, Pineapple, Grapefruit, Carrot and Tomato)

Seasonal Fresh Fruit Plate Cereals
(Choice of Corn flakes, Coco Puffs, All Bran, Granola with whole milk)

Two Farm Fresh Eggs
(Prepared to your liking: Fried, scrambled, poached or hard boiled Choice of
crispy veal bacon, turkey Ham or chicken sausages)

Bakery Basket
(Choice of Four Croissant, Danish pastry, muffin and whole wheat or the white toast
with honey, marmalade, Jam and Butter)

HEALTHY 650

Fresh fruit or chilled vegetable juice
Orange, Apple, Pineapple, Grapefruit, Carrot or Tomato

All Bran Cereal with Skimmed Milk or Low Fat yogurt and Seasonal Fresh
Egg White Frittata
(Spinach, onions, tomato, shiitake mushroom,

fresh basil)

Rye Roast
(with margarine and honey)

Fresh Coffee, Tea or Hot Chocolate

6:00AM to 11:30AM



PAKISTANI BREAKFAST 875

Fresh fruit or chilled vegetable juice THE NISHAT
(Orange, Apple, Pineapple, Grapefruit, Carrot and Tomato) HOTEL

Seasonal Fresh Fruit Plate

Two Farm Fresh Eggs Prepared to your liking
(Fried, scrambled, poached or hard boiled with steamed or garlic rice and mixed pickle)

Chana Masala or Aloo Bhujia
Halwa puri or Paratha
Chicken Ginger

Fresh Coffee, Tea, Hot Chocolate Sweet or savory lassi

BREAKFAST A LA CARTE

BREAKFAST CLASSICS

Two Farm Fresh Eggs 400

Prepared to your liking: Fried, scrambled, poached or hard Boiled, Choice of
Crispy Veal Bacon, turkey ham, chicken sausage with greens, breakfast
potato and grilled tomato

Three Egg Omelette 400

(Whole eggs or egg whites, Choice of Cheddar cheese, Crispy Veal Bacon, Turkey Ham,
Smoked Salmon, mushroom, tomato, bell pepper, onion, spinach and fresh herbs with
breakfast potato and grilled tomato)

Eggs Benedict
English muffin, poached eggs Hollandaise sauce with breakfast
potato and grilled tomato

Choice of:

Turkey Ham 200
Smoked Salmon 400
Spinach 150
DELI BREAKFAST

Turkey Ham and Cheese Croissant 650
Farmer’s Ham, Emmenthal Cheese

Smoked Salmon in Focaccia 850
Toasted focaccia, scallion cream, tomato, capers, lemon

Cold Cuts and Cheese platter 850
Dried fruits, nuts, sourdough bread

6:00AM to 11:30AM



THE NISHAT

PAKISTANI BREAKFAST iy

Chicken Ginger 800

Chana Masala or Aloo Bhujia 500
Halwa puri or Paratha 600
Pakistani Omelette 350

Pakistani Omelette 350

Paratha or Naan 150

Sweet or savory lassi 200
Seasonal Juice 350

BREAKFAST FAVORITES

Buttermilk Pancakes 450
(Berries compote, Chantilly cream, butter, maple syrup)

Golden Waffles 500
(Berries compote, Chantilly cream, butter, maple syrup)

French Toast 450
(Side of chocolate sauce, butter, maple syrup)

ALL DAY I RESTORE

APPETIZERS

Japanese fried prawn New Item (1300)
(Panko crusted prawn Cayenne cream)

Marinated Japanese Chicken Wings 860
(Japanese Chicken wings with hoisin, Soy and vinegar)

Angus Sizzler 4800
(Honey and ginger glazed baby beef Sizzler with mixed greens and radish
basil Salad)

SOUPS

Mulligatawny 495
(Classic anglo — Indian lentil soup, Spiced with curry powder,
apple and carrot)

Chicken and mushroom Veloute 495
(Slow cooked chicken broth, Mushrooms sautéed with fine herbs
Mirepoix and cubed chicken)

Tomato Cream 390
Roasted tomato and basil soup, Herbed croutons garnished with
Herbed cream

11:00AM to 11:30PM



Hot & Sour soup New Item (495) THENISHAT
HOTEL

Thai’s favorite spicy & hot soup — with chicken and vegetable

Chicken Corn soup New Item (495)
Slow cooked chicken broth, & corn sautéed.

Vegetable clear soup  New Item (470)
Slow cooked vegetable broth

SALADS

Thai Beef Saad 750
(Toasted Bagel, scallion cream, greens, tomato, capers, lemon )

Quinoa Salad 920
(Organic quinoa seeds with oven dried tomatoes, herbs, nuts and cranberries)

Burrata Cheese Salad 870
(Burrata with tomato jam and fresh cherry tomatoes with aged balsamic)

Classic Caesar Salad 660
(Grilled breast of chicken with crispy Iceberg and romaine lettuce tossed in
Caesar dressing and shaved parmesan)

Goat Cheese Salad 860
(Mixed greens, sweet corns, caramelized walnuts, crumbled goat cheese and
drizzling of pomegranate molasses)

SANDWICHES
All sandwiches are served with French fries and Coleslaw

Classic Club Sandwich 790
Chicken, tomato, lettuce, turkey Bacon, mayonnaise on white bread

Grilled Short Rib Sandwich 850
Braised short ribs, green chili mayo and cheddar cheese

Croque Monsieur 1045
The Scrumptious Sandwich Layered with Turkey Bacon,
Rich Thick Béchamel Sauce and Grated Gouda Cheese

Chicken Burger 890
Minced chicken, topped with crispy turkey bacon,
Spicy mayo & cheddar cheese slice

Beef Cheese Burger 920
Fresh ground beef, topped with sautéed mushrooms
Caramelized onions & cheddar cheese slice

Taste of cube
Available 12 30 pm - 2 30 pm

11:00AM to 11:30PM



PASTA

Linguini with Mushroom Ragu
Smoked mozzarella, citric butter crumbs

Spaghetti with prawns 1350
Tiger prawns with crispy garlic flakes Herbs and chilies

Lasagne 850
Spinach and ricotta with pesto

Khow Suey New Item (1050)

Traditional Burmese noodle dish with chicken in a
delicately spiced coconut sauce and served with

an array of condiments

Fettuccine Alferdo New Item (730)
Chicken and mushroom tossed in rich, creamy
parmesan cheese sauce made with real cream
and butter

Spaghetti Bolognese New Item (1000)
Traditional beef ragout in tomatoes and Parmigiano

PIZZA

Fajita 1210
Chicken seasoned with fajita spice, capsicum, onion
with habanero

Margarita 1035
San Marzano tomato sauce, fresh mozzarella and fresh basil

Mushroom and Truffle 1870
Mushroom and truffle with rocket Leaves

Quatro Farmagio 1035

The blend of cheeses, mozzarella Parmesan, gorgonzola
and cream cheese with hint of oregano

11:00AM to 11:30PM

THE NISHAT
HOTEL




CHICKEN THE NISHAT
HOTEL

Chicken Parmigiana 1100
Chicken breast coated with panko crumbs topped with Arrabiata sauce
& mozzarella cheese, served with herbed buttered spaghetti

Sizzling Chicken Fajita 1100
Succulent grilled thighs of chicken served with tomato salsa, guacamole,
sour cream and tortillas

Phrik ki Kratheiym 1200
Roast Chili Garlic Chicken with Siracha, bell peppers with garlic rice

Chicken Teppnayaki
Szechuan Chicken

Mongolian chicken New Item (1250)
Thin Sliced Beef Filet, Stir-Fried with Vegetables in Savory Brown Sauce,
Steamed Jasmine Rice

Spinach & Feta stuffed chicken New Item (1050)
Breaded chicken breast stuffed with wilted Spanish & feta hered
veloute & mashed potatoes

Chicken steak New Item (1050)
Grilled chicken breast served with sautéed veg & mashed potatoes

Seasonal Vegetable = New Item (750)
Please ask your server

Palak Gosht New Item (1050)
Mutton shoulder slow cooked with spinach, delicately spices

Daal Tarka
Medley of local lentils cooked traditionally spices

Kebab (Beef or Chicken) New Item (850)
Spiced, juicy kebabs chargrilled to perfection

Chicken Tikka 1050
Marinated in homemade spiced yoghurt, baked
in tandoor

BBQ Feast (Serves Two) New Item(1450)
Mutton chops, chicken boti, malai boti, beef kebab, fish tikka

Chicken Malai Boti 850
Marinated with green chili & creame, aromatic spices and butter

11:00AM to 11:30PM



FISH
THE NISHAT
. . . . HOTEL
Fish Meuniere with Sauce Vierge 1250

Red Snapper with lemon butter, tomatoes and capers served with potato mash

Batter Fried Fish & Chips 1150
Hand-battered crispy white fish, French fries & tartar sauce

Lahori Fried Fish 1275
Succulent fish marinated in traditional Lahori spices

BEEF

Mongolian Beef 1250
Sliced Fillet of veal, Stir-Fried with Thai chili’s, mushrooms and scallions
in Savory Brown Sauce with fried Rice

Beef Kebab 850
Spiced, juicy kebabs chargrilled to perfection

MUTTON

Mutton Karahi 1200
Mutton cooked with tomatoes in a delicately spiced curry

Mutton Chops & Qeema 1200
Tender mutton chops braised in spicy tomato sauce with mutton geema

Mutton/chicken Biryani 825
Steam baked basmati rice with special spice blend, mutton shoulder

KIDS I SATISFY

Fish & Chip 895
Batter fried finger fish with fries

Corn Flakes Fried Chicken Fingers 730
French fries, honey mustard dip

Chicken Slider 660
Chicken Patty, creamy mayo, cheese & French fires

Pasta Alfredo 495
Penne, chicken and mushroom tossed in rich, creamy
Parmesan cheese sauce made with real cream and butter

Grilled Cheese Sandwich 460
Buttered slices of bread, cheddar cheese & fries

Chicken Noodle Stir Fry 590
Egg noodles mild flavor sauces and Sautéed with vegetables

11:00AM to 11:30PM



DESSERT

THE NISHAT

Double Chocolate Mousse 500 ok

Belgian white and dark chocolate mousse, creme Chantilly

Warm Chocolate Brownie 300
Vanilla Ice cream, chocolate sauce

Blueberry & Kiwi Fruit Trifle 600
Layers of berries and savoiardi biscuits, lemon curd, mascarpone cream and berries sauce

Peanut butter & Banana Bites 500
Chocolate, peanut butter Banana and marshmallow

Ice Cream 375

two scoops with choice of
Vanilla

Chocolate Brownie
Strawberry

Mango

Pistachio

Praline

OVERNIGHT I INDULGE

APPETIZERS

Fritto Misto 1100
Panko-fried seafood and seasonal Vegetables, garlic aioli

Crispy Chicken Wings 850
Ranch Dipping Sauce

Classic Caesar Salad 660
Romaine lettuce, veal bacon bits, Croutons, egg and classic Caesar Dressing

with grilled chicken 660
with smoked salmon 990
with black tiger prawns 1050

SANDWICHES
All sandwiches are served withFrench fries and Coleslaw salad

The Club Sandwich 790
Chicken, tomato, lettuce, veal bacon, mayonnaise on white bread

The Burger (Beef / chicken 920
Beef/chicken Patty, lettuce, tomato, mayonnaise and gherkin
on a sesame seed and cheddar cheese, veal bacon or egg mayonnaise

11:30PM to 6:00AM



PASTA AND NOODLES THE NISHAT

HOTEL
Spaghetti Bolognese 850
Freshly ground beef, braised Vegetables, rich tomato sauce, Parmesan cheese

Linguini Carbonara 850
Cream, veal bacon, egg yolk, parmesan Cheese

Noodles 850
Stir fried egg noodles, carrots, snow Peas, bean sprouts, oyster sauce with
A choice of chicken or shrimp

SUBSTANTIAL

Cold Cut and Cheese Platter 1200

Dried fruits, nuts, truffle-honey, sourdough crostini
DESSERTS

Double Chocolate Mousse 660

Belgian white and dark chocolate mousse, creme Chantilly

Lime cheesecake 660
Lemon grass, lime and chilli cheesecake with berries salad spring rolls

Dark Chocolate Gateau 800
Served with raspberry and chilli

Omali 475

Lebanese dessert ‘Omali’, a combination of puff pastry and (rabri) sweetened
condensed milk with nuts and baked

Sticky Toffee Pudding 400

Gulab Jamon 350

Rus Malai 475

BEVERAGES I UNWIND

SPARKLING / STILL WATER
Perrier Water 350
Sparkling 330 ml

Evian Water 400

Still water 330 ml

Available 24 hours



ON THE ROCKS THE NISHAT
Iced Coffee with Cinnamon 375

Iced Café Mocha 375

Melon iced Coffee 395

Water melon, cardamom, cinnamon, clove, black pepper,

coffee, topped with whipped cream

Tea Mint Punch 350
Tea mint, lemon juice, orange juice

Moroccan Ice Tea 375
Moroccan mint tea, lime, fresh mint
and ginger

2

MOCKTAILS & SHAKES

Planter Punch 375
Pineapple with Lemonade & sprite

Mint Margherita 350
Fresh mint blended with brown sugar & 7-up

Bellini Classic 975
Peach puree, soda sparkling

Anguria Succo 395
Freshly squeezed watermelon scented with fresh mint 350

Ciliegia Rossa 373
Red cherries blended with mint And soda

Iced Caramello 375
Caramel shake with vanilla ice cream and espresso shot

Tiramisu Scuotere 395
Chilled tiramisu shake

Karak and Dates 375
Date and coffee milkshake

Available 24 hours



THE NISHAT
HOTEL

COFFEE

Italian Cappuccino 350

Espresso Café 350

Expresso con Panna 350

Coffee Caramel Macchiato 375

Café de olla 350

Espresso, whole clove, cinnamon and chocolate
TEA

Chai Latte 350

Moroccan Mint Tea 350

Green Tea 300

Available 24 hours
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