NOK’S KITCHEN SET MENU

£ 29.95 PER PERSON

(Minimum for four people. Set menu includes all listed appetisers and main courses)

APPETISER PLATTER

Chicken Satay (n)

Truly authentic grilled satay marinated chicken skewers.

Golden Basket #°
Sliced grilled beef with a homemade sauce, served in basket top with coconut milk and shrimp eggs.

Prawn Tempura
Deep fried king prawns in a light crispy batter.

Toong Thong (v)
Deep fried golden parcels made from a wheat flour skin stuffed with vegetable, potato, peas and
onions.

Thai Fish Cake

The famous Thai fish cakes, made with fresh haddock, flavoured with kaffir lime leaves.

MAIN COURSES

Sizzling Stir Fry With Black Pepper
Grilled sliced sirloin steak 8 oz. aged 28 days with onions, peppers, spring onions and green
peppercorn in a black pepper sauce served on a sizzling plate.

Green Curry # #
A renowned curry made from fresh young green chillies and selected Thai herbs, with grilled chicken.

Hot Chili Seabass #
Stir fried seabass in a light crispy batter with Thai herb paste, chilli sauce, long beans and lime leaf.

Duck Tamarind (n)
Deep fried roasted duck dressed with palm sugar and tamarind sauce topped with cashew nuts and
crispy shallots.

Stir Fried Vegetables (v)
A traditional Thai stir fry of mixed green vegetables with oyster sauce, soya beans, birds eye chillies
and garlic.

Steamed Jasmine Rice And Fried Egg Noodles



