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m e a t  &  f i s h



T h a i  F i s h  C a k e s  ทอดมันปลา  

Crispy chilli squid with red curry sauce and coconut lime
mayonnaise
GF, molluscs, crustacean

T h a i  G r e e n  C u r r y  แกงเขียวหวาน  

T h a i  C a l a m a r i  ปลาหมึกทอด  
Lightly dusted Squid seasoned with Thai spices and chilli dip
GF, molluscs

2 Chicken satay, 2 fish cakes, 2 spring rolls, chicken wings with
Asian salad and mixed seeds
Nuts, crustaceans, egg, fish, soya, sesame

C h i c k e n  S a t a y  ไก่สะ เต๊ ะ  
Marinated skewered chicken grilled and served with satay
peanut sauce
GF, celery, nuts

Finely minced fish, blended with red curry paste, crunchy
beans, aromatic herbs, sweet basil, fried until golden and
served with sweet chilli dipping sauce.
GF, egg, fish, crustaceans

C r i s p y  C h i l l i  S q u i d  ปลาหมึกพริกกรอบ  

T h a i  S t a r t e r  P l a t t e r  f o r  2  จานผสม  17.95

7.95

7.95

8.95

7.95

Roasted marinated duck with finely sliced cabbage, leaks,
carrots and vermicelli noodles wrapped in thin rice pastry and
fried until golden and served with dipping sauce
Soya, sesame

D u c k  S p r i n g  R o l l s  ปอเปี๊ ยะ เป็ด  7.95

S T A R T E R S C U R R I E S N O O D L E S

Prawn tempura, fish cakes, Thai calamari, prawn crackers
with Asian salad and mixed seeds
Nuts, crustaceans, molluscs, egg, fish, soya, sesame

T h a i  f i s h  P l a t t e r  f o r  2  จานผสม   18.95

Finely sliced cabbage, carrots and vermicelli noodles
wrapped in thin rice pastry and fried until golden and served
with sweet chilli dipping sauce
Soya

V e g e t a b l e  s p r i n g  r o l l s  ปอเปี๊ ยะผัก  6.50

Crispy fries tossed with a savoury mix of salt, pepper, chili
flakes, garlic, and onions

S a l t  &  p e p p e r  c h i p s  4.50

c h i c k e n  1 1 . 9 5                    |  P r a w n s  1 2 . 9 5  
Spicy green curry made with our own fresh green chilli paste,
chillies, kaffir lime leaves, sweet basil, sweet potato and
simmered in coconut milk

V e g e t a b l e  7 . 9 5                        |  P r a w n s  8 . 9 5   
Vegetable medley or Tiger prawns coated in a light, airy beer
batter and served with a chilli dipping sauce

S i n g h a  b e e r  b a t t e r e d  T e m p u r a  เทมปุระผัก  
Crustaceans

GF, celery GF, celery, crustaceans, fish 

c h i c k e n  1 1 . 9 5  |  P r a w n s  1 2 . 9 5  
A spicy red Thai curry made with our own fresh red chilli paste
with lemongrass, onions, cherry tomatoes, sweet potatoes
and coconut milk

T h a i  r e d  C u r r y  แกงเผ็ดไทย  
GF, celery, crustaceans 

c h i c k e n  1 1 . 9 5   P r a w n s  1 2 . 9 5  
Mild southern Thai curry with cinnamon, cardamon,
lemongrass, bay leaf, onions, potatoes and coconut milk with
whole chicken thigh or prawns

T h a i  M a s s a m a n  c u r r y  แกงมัสมั่นไทย
GF, celery, nuts, crustaceans

c h i c k e n  1 1 . 9 5                                       |  s a l m o n  1 2 . 9 5  
A rich red chilli paste mixed with green and red peppers,
cooked in a coconut milk and garnished with lime leaves

P a n a n g  C u r r y  แกงแพนง  
GF, celery, crustaceans, fish GF, celery, crustaceans 

c h i c k e n  1 1 . 9 5                  |  s a l m o n  1 2 . 9 5                        
K i n g  P r a w n s  £ 1 3 . 9 5  
An Indian inspired dish made with garlic, ginger, chilli and
garam masala

N o k  N o k  C h i l l i  M a s a l a
GF, celery, fish GF, celery 

S O U P S

t i g e r  p r a w n  1 4 . 9 5                                                       w i t h  n o o d l e s  1 5 . 9 5                                       
m u s s e l s  1 5 . 9 5                  
A spicy and sour seafood soup, flavoured with galangal, lime
leaves and fresh chilli

T o m  Y u m  ต้มยำ  
GF, celery, crustaceans, fish, soya 

molluscs

c h i c k e n  1 1 . 9 5               |  p r a w n s  1 2 . 9 5                     
m u s s e l s  1 5 . 9 5  
Thai coconut soup with a creamy, aromatic broth made from
coconut milk, lemongrass, galangal, and lime

T o m  K a  ทอมคะ  
GF, crustaceans, fish GF, fish 

GF, molluscs, fish 

c h i c k e n  1 1 . 9 5                           |  t i g e r  P r a w n s  1 2 . 9 5  
Made with thin rice noodles, egg, beansprouts, carrots and
spring onions, mildly spiced and served with crushed peanuts
and a wedge of lime. With or without spice, let us know what
you prefer

P a d  T h a i  ผัดไทย
GF, nuts, celery GF, nuts, celery, crustaceans 

c h i c k e n  1 1 . 9 5                                  
m i x e d  s e a f o o d  1 2 . 9 5  
Pad Kee Mao, or "Drunken Noodles," is a Thai stir-fried noodle
dish with wide rice noodles, fresh basil, and vegetables,
tossed in a savoury, spicy sauce, offering bold, aromatic
flavours

P a d  K e e  M o w  ผัดขี้ เมา  

GF, celery, crustaceans, fish, soya, molluscs

S T I R  F R Y

GF, celery, fish, soya

c h i c k e n  1 1 . 9 5                                  
m i x e d  s e a f o o d  1 2 . 9 5  
Stir fried chicken or seafood with fresh chillies, garlic, basil

P a d  K r a p o w  ผัดกระเพราไก่  

GF, celery, crustaceans, fish, soya
GF, celery, fish, soya

Stir fried vegetables with chicken and cashew nuts

C h i c k e n  C a s h e w  n u t  ผัดเม็ดมะม่วงหินมะพาน  
Nuts, celery, molluscs, soya, sesamec h i c k e n  1 1 . 9 5                                       

A sweet, savoury, and slightly spicy dish with tender crispy chicken
coated in sauce made from soy, garlic, Thai chili and fresh herbs

T h a i  S t i c k y  C h i c k e n
celery, soyac h i c k e n  1 1 . 9 5                                       

Spicy minced chicken mixed with fresh Thai herbs, mint, ground
rice, chilli powder, fish sauce and lime juice

L a r p  G a i  ลาบไก่  
fish, soyac h i c k e n  1 1 . 9 5                                       

S I D E S
t h a i  r i c e  2 . 8 0                   e g g  f r i e d  r i c e  4 . 0 0  
Steamed or fried ‘Hom mali’ Jasmine rice

GF GF, egg

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, Celery, Nuts, Molluscs, Fish, Crustaceans,
Wheat, Sesame, and Soya T h a i  p r a w n  c r a c k e r s  ข้าวเกรียบกุ้ ง  

GF, crustaceans

2.95

GF, celery, crustaceans, fish 

GF

Soya, sesame


