
STARTER	
Chicken satay with peanut sauce    	 7.00 
GF, Nuts	
Marinated skewered grilled chicken.

Thai fish cakes    GF, Crustaceans, Egg, Fish   	 7.00 
with sweet chilli dipping sauce
Finely minced fish, with red curry paste,  
crunchy beans, herbs, sweet basil and  
fried until golden.

Vegetable spring rolls      Soya 	 5.50 
with sweet chilli dipping sauce
Sliced cabbage, carrots & mushrooms  
with vermicelli noodles in rice pastry  
and fried until golden.

Thai prawn crackers    GF, Crustaceans	 2.00

DESSERT	
Mixed fruit pavlova  GF, Egg, Milk 	 6.50
Meringue with lovely light whipped 
cream and delicious fresh fruits.

Sweet mango and sticky rice  GF	 7.00
Sweet coconut milk, sticky rice,  
and ripe mango.

Thai banana fritters  Sesame	 4.50
Deep-fried banana with shredded  
coconut and sesame.

Ice cream  Milk 	 3.50  
Please ask for today’s selection.

MAIN COURSE	
Thai green curry with chicken      	 10.00 
GF, Celery, Crustaceans, Fish

Spicy green chicken curry made with our own 
fresh green chilli paste, chillies, kaffir lime leaves 
and sweet basil, simmered in coconut milk.

Thai massaman curry with chicken    	 10.00  
GF, Nuts, Celery, Crustaceans, Fish 	
A mild southern Thai curry with cinnamon,  
cardamon, lemongrass, bay leaf, onions,  
potatoes and coconut milk.

Pad Thai with chicken or seafood     	 10.00 
GF, Nuts, Celery, Crustaceans

Made with rice noodles, egg, beansprouts, carrots 
and spring onions, mildly spiced and served with 
crushed peanuts and a wedge of lime.

Pad krapow chicken    Egg, Molluscs, Soya  	 10.00  
Stir-fried chicken with fresh chillies,  
garlic, basil and egg.

Stir-fry chicken cashew nut   	 9.50  
GF, Soya, Nuts, Molluscs 	
Stir fried vegetables with chicken  
and cashew nuts.

Tom yum gung soup   	 10.00 
GF, Crustaceans, Molluscs, Milk, Fish, soya	
A spicy and sour seafood soup, flavoured with  
galangal, lime leaves, fresh chilli and prawns.

Tom kha with chicken or prawn	 9.50   
GF, Molluscs, Milk, Fish, Soya 	
A coconut soup flavoured with galangal,  
lime leaves, lemongrass, chillis and mushroom.

Glass noodle salad  GF, Molluscs, Milk, Fish, Soya 	 10.00
Glass noodles mixed with minced chicken 
and prawns with tomatoes, onion, peppers,  
celery, pomelo, spring onion, coriander,  
fresh chilli and fresh garlic.

Thai rice  GF  	 2.00
Steamed ‘hom mali’ jasmine rice.

    Vegan & Vegetarian  GF  Gluten Free

PLEASE NOTE
At Nok Nok, we recognise the seriousness of food  
intolerances and allergies. We recommend that you 
contact us before you place an order to inform us of 
any food allergies or dietary requirements that you  
or your guests may have. 

Please note that our dishes may contain Eggs, 
Milk, Celery, Peanuts, Nuts, Molluscs, Crustaceans, 
Wheat, Sesame, Mustard & Soybeans.
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