DINNER

SMALL PLATES
£5.95 EACH OR 3 FOR £16

MEAT

1.SATAY CHICKEN (GF)

MARINATED SKEWERS OF TENDER CHICKEN, GRILLED AND SERVED WITH OUR OWN SPECIAL PEANUT
SAUCE

2.CHILLI SQUID ¢(GF)

STRIPS OF TENDER CALAMARI, SEASONED AND DUSTED WITH SHICHIMI SPICE AND SERVED WITH
SRIRACHA CHILLI MAYONNAISE

3.CHICKEN-PRAWN ON TOAST

DEEP FRIED SESAME CHICKEN AND PRAWN ON TOASTS SERVED WITH SWEET CHILLI DIP

4.KOREAN WINGS e

CRISPY AND TENDER FRIED CHICKEN, SMOTHERED IN A STICKY, SPICY KOREAN SAUCE AND SPRINKLED
WITH SESAME SEEDS

5.DUMPLINGS

STEAMED THAI DUMPLINGS STUFFED WITH MINCED PORK AND SERVED WITH A DARK SWEET SOY DIP
6.PRAWN TEMPURA

DEEP-FRIED MARINATED PRAWNS IN BATTER AND BREADCRUMBS SERVED WITH A SWEET CHILLI SAUCE
7.THAI PRAWN CRACKERS e £3.5

VEGGIE/VEGAN

8.POH PIA TOD (V)

MIXED VEGETABLE SPRING ROLLS DEEP-FRIED UNTIL GOLDEN BROWN, SERVED WITH SWEET CHILLI SAUCE
9.GYOZA (V)(VG)

THESE JAPANESE HALF-MOON SHAPED DUMPLINGS ARE FILLED WITH FRESH VEGETABLES, STEAMED AND
THEN LIGHTLY PAN-FRIED, SERVED WITH SWEET SOY SAUCE

10.SAMOSAS (V)

PEAS, CARROTS AND POTATOES IN CLASSIC INDIAN CURRY SPICES, FOLDED INTO WONTON WRAPPERS
AND FRIED UNTIL GOLDEN BROWN, SERVED WITH A SWEET CHILLI DIP

11.SALT-PEPPER POTATOES e(V)(VG)

DEEP-FRIED, SALTED POTATOES WITH PEANUTS, SPRING ONIONS AND ROASTED CHILLIES, SERVED WITH
SRIRACHA SAUCE

12.TEMPURA VEGETABLES (V)(VG)

A SELECTION OF FRESH VEGETABLES IN A LIGHT BATTER, SERVED WITH SWEET CHILLI SAUCE
13.EDAMAME BEANS (V)(VG)(GF) £4

SOUP

A. MUSHROOM (V) (VG) £5.95

B. CHICKEN £6.50

C. PRAWN £6.95

14.TOM YUM e(GF)

THIS CLASSIC SPICY AND SOUR THAI DISH IS FLAVOURED WITH LEMONGRASS, LIME LEAVES, GALANGAL,
TOMATOES, FRESH LIME JUICE AND CHILLIES

HOT WOK

. TOFU(V) (VG ON REQUEST) £7.95

. CHICKEN £7.95

. BEEF £8.50

. PRAWN £8.95
15.PAD NAM-MUN HOI
STIR FRIED IN OYSTER SAUCE WITH MIXED PEPPERS, CARROTS, BROCCOLI, MUSHROOMS AND SPRING
ONIONS
16.PAD KHING
IF YOU LIKE THE PUNGENT WARMTH OF GINGER, TRY THIS DISH, MADE WITH SLICED FRESH GINGER ROOT
AND SPRING ONIONS
17.PAD KRAPOW ee
THAIS LOVE THIS FIERY DISH WITH CHILLI, ONIONS, PEPPERS, HOLY BASIL AND LONG GREEN BEANS
18.PAD PRIEW WAN
PINEAPPLE, PEPPERS, TOMATOES AND SPRING ONIONS, TOSSED IN A THAI-STYLE SWEET AND SOUR
SAUCE
19.PAD MED MA MUANG e
FLASH-FRIED WITH TOASTED CASHEW NUTS, ROASTED DRY CHILLI, SPRING ONION, BELL PEPPERS AND
MUSHROOMS IN A BLEND OF OYSTER AND SRIRACHA SAUCE




DINNER

SPECIALS

VEGGIE/VEGAN

20. 'NOKNOK’ SPECIAL SALAD (V)(VG) £8.25

MIXED LEAVES WITH FRIED TOFU, TOMATO, RED ONIONS, CARROT AND BELL PEPPERS, TOSSED IN A ZINGY
LIME AND CHILLI DRESSING AND TOPPED WITH SEEDS AND FRIED SHALLOTS

21.JACKFRUIT YELLOW CURRY e(V)(VG) £8.95

AUTHENTIC YELLOW CURRY WITH JACKFRUIT, AUBERGINE, YOUNG BAMBOO, BROCCOLI, LONG BEAN,
CARROT AND POTATOES

22.SUPER GREEN CURRY (V) (GF) ee £9.50

A DELICIOUS VEGAN GREEN CURRY, PACKED WITH HEALTHY GREEN VEGETABLES, INCLUDING TENDER
STEM BROCCOLI, EDAMAME BEANS, SUGAR SNAPS, COURGETTE, BROCCOLI, GREEN BEANS, AND GARDEN
PEAS

MEAT/FISH

23.TAMARIND DUCK £11.50

SLICED DEEP FRIED CRISPY ROAST DUCK DRIZZLED WITH HOUSE SPECIAL TAMARIND SAUCE, FRIED
SHALLOTS AND MIXED VEGETABLES ON THE SIDE

24.GAl YANG £8.50

ORIGINATING FROM LAOS, THIS BONELESS CHICKEN IS MARINATED IN OUR SPECIAL SAUCE AND GRILLED
TO PERFECTION

25.CHU CHEE SEABASS £11.95

SLICED FILLETS OF SEABASS IN CRISPY BATTER WITH A CREAMY, MEDIUM SPICED THAI CURRY SAUCE AND
GARNISHED WITH KAFFIR LIME LEAVES AND VEGETABLES

CURRIES

. TOFU(V) (VEGAN ON REQUEST) £7.95
. CHICKEN £7.95

. BEEF £8.50

. PRAWN £8.95

E. MIXED SEAFOOD £9.25
26.GAENG KEOW WAN ee (GF)

A CLASSIC GREEN THAI CURRY MADE WITH AUBERGINE, BAMBOO, BROCCOLI, BUTTERNUT SQUASH AND
GREEN BEANS, FLAVOURED WITH COCONUT, KAFFIR LIME LEAVES AND SWEET BASIL

27.GAENG DAENG ee (GF)

LESS SPICY THAN OUR GREEN CURRY, THIS AUTHENTIC THAI CURRY IS MADE WITH RED CURRY PASTE,
COCONUT MILK AND A SELECTION OF FRESH VEGETABLES AND HERBS

28.GAENG PANANG o(GF)

A THICKER, CREAMY AND NUTTY CURRY MADE WITH COCONUT MILK, PEPPERS, CARROTS AND FINELY
SLICED LIME LEAVES

29.GAENG PAA ee(VG, GF)

THIS DISTINCTIVE ‘JUNGLE CURRY’ IS MADE WITH MIXED VEGETABLES, RED HOT CHILLI PASTE, WILD
GINGER AND HERBS AND IS ONE OF THE FEW THAI CURRIES WHICH DOESN’'T CONTAIN COCONUT MILK
30.GAENG MASSAMAN (GF)

A MILD CURRY WITH POTATOES, CARROTS, ONION, PEANUTS, SPICED WITH CUMIN, CINNAMON AND STAR
ANISE AND TOPPED WITH FRIED SHALLOTS

NOODLES & RICE
. TOFU(V) (VEGAN ON REQUEST) £7.95
. CHICKEN £7.95
. BEEF £8.50
. PRAWN £8.95
31.PAD THAI
EATEN EVERYWHERE FROM THE KHAO SAN ROAD IN BANGKOK TO THE NIGHT MARKETS OF CHIANG MAI,
THIS EVER-POPULAR DISH COMBINES STIR-FRIED RICE NOODLES WITH EGG, TAMARIND PULP, PALM SUGAR
AND PEANUTS
32.CHOW MEIN
STIR FRIED EGG NOODLE WITH CARROTS, BEAN SPROUTS, SPRING ONION AND BROCCOLI
33.KHAO PAD (GF ON REQUEST)
SERVED FROM SHOP-HOUSES AND CARTS ACROSS THAILAND, THIS TRADITIONAL FRIED-RICE CONTAINS
EGG, ONION, CARROT, SPRING ONION AND TOMATO AND IS SEASONED WITH SOY SAUCE
34 KEE MAO FRIED RICE ee
A SPICY, STIR FRIED RICE DISH WITH HOLY BASIL, CHILLI, GARLIC, ONION AND VEGETABLES




DINNER

SPECIALS

VEGGIE/VEGAN

20. 'NOKNOK’ SPECIAL SALAD (V)(VG) £8.25

MIXED LEAVES WITH FRIED TOFU, TOMATO, RED ONIONS, CARROT AND BELL PEPPERS, TOSSED IN A ZINGY
LIME AND CHILLI DRESSING AND TOPPED WITH SEEDS AND FRIED SHALLOTS

21.JACKFRUIT YELLOW CURRY e(V)(VG) £8.95

AUTHENTIC YELLOW CURRY WITH JACKFRUIT, AUBERGINE, YOUNG BAMBOO, BROCCOLI, LONG BEAN,
CARROT AND POTATOES

22.SUPER GREEN CURRY (V) (GF) ee £9.50

A DELICIOUS VEGAN GREEN CURRY, PACKED WITH HEALTHY GREEN VEGETABLES, INCLUDING TENDER
STEM BROCCOLI, EDAMAME BEANS, SUGAR SNAPS, COURGETTE, BROCCOLI, GREEN BEANS, AND GARDEN
PEAS

MEAT/FISH

23. TAMARIND DUCK £11.50

SLICED DEEP FRIED CRISPY ROAST DUCK DRIZZLED WITH HOUSE SPECIAL TAMARIND SAUCE, FRIED
SHALLOTS AND MIXED VEGETABLES ON THE SIDE

24.GAl YANG £8.50

ORIGINATING FROM LAOS, THIS BONELESS CHICKEN IS MARINATED IN OUR SPECIAL SAUCE AND GRILLED
TO PERFECTION

25.CHU CHEE SEABASS £11.95

SLICED FILLETS OF SEABASS IN CRISPY BATTER WITH A CREAMY, MEDIUM SPICED THAI CURRY SAUCE AND
GARNISHED WITH KAFFIR LIME LEAVES AND VEGETABLES

CURRIES
. TOFU(V) (VEGAN ON REQUEST) £7.95
. CHICKEN £7.95
. BEEF £8.50
. PRAWN £8.95
. MIXED SEAFOOD £9.25
26.GAENG KEOW WAN ee (GF)
A CLASSIC GREEN THAI CURRY MADE WITH AUBERGINE, BAMBOO, BROCCOLI, BUTTERNUT SQUASH AND
GREEN BEANS, FLAVOURED WITH COCONUT, KAFFIR LIME LEAVES AND SWEET BASIL

27.GAENG DAENG ee (GF)

LESS SPICY THAN OUR GREEN CURRY, THIS AUTHENTIC THAI CURRY IS MADE WITH RED CURRY PASTE,
COCONUT MILK AND A SELECTION OF FRESH VEGETABLES AND HERBS

28.GAENG PANANG e(GF)

A THICKER, CREAMY AND NUTTY CURRY MADE WITH COCONUT MILK, PEPPERS, CARROTS AND FINELY
SLICED LIME LEAVES

29.GAENG PAA ee(VG, GF)

THIS DISTINCTIVE ‘JUNGLE CURRY’ IS MADE WITH MIXED VEGETABLES, RED HOT CHILLI PASTE, WILD
GINGER AND HERBS AND IS ONE OF THE FEW THAI CURRIES WHICH DOESN’'T CONTAIN COCONUT MILK
30.GAENG MASSAMAN (GF)

A MILD CURRY WITH POTATOES, CARROTS, ONION, PEANUTS, SPICED WITH CUMIN, CINNAMON AND STAR
ANISE AND TOPPED WITH FRIED SHALLOTS

NOODLES & RICE
. TOFU(V) (VEGAN ON REQUEST) £7.95
. CHICKEN £7.95
. BEEF £8.50
D. PRAWN £8.95
31.PAD THAI
EATEN EVERYWHERE FROM THE KHAO SAN ROAD IN BANGKOK TO THE NIGHT MARKETS OF CHIANG MAI,
THIS EVER-POPULAR DISH COMBINES STIR-FRIED RICE NOODLES WITH EGG, TAMARIND PULP, PALM SUGAR
AND PEANUTS
32.CHOW MEIN
STIR FRIED EGG NOODLE WITH CARROTS, BEAN SPROUTS, SPRING ONION AND BROCCOLI
33.KHAO PAD (GF ON REQUEST)
SERVED FROM SHOP-HOUSES AND CARTS ACROSS THAILAND, THIS TRADITIONAL FRIED-RICE CONTAINS
EGG, ONION, CARROT, SPRING ONION AND TOMATO AND IS SEASONED WITH SOY SAUCE
34.KEE MAO FRIED RICE ee
A SPICY, STIR FRIED RICE DISH WITH HOLY BASIL, CHILLI, GARLIC, ONION AND VEGETABLES




