
T I F F I N  L U N C H  B O X



S T A R T E R M A I N

2  C O U R S E  L U N C H  £ 1 4 . 9 5

Allergies or intolerances?
 Please ask your server to talk you 

through our allergen key.
Whilst we make every effort to separate all common allergens,

dishes are prepared in the same kitchen and we cannot
guarantee that traces will not sometimes be present.

vg•vegan 1•celery 2•cereals (gluten) 3•crustaceans 4•eggs 5•fish 6•lupin 7•milk
8•molluscs 9•mustard 10•nuts 11•peanuts 12•sesame 13•soya 14•sulphites

M O N  -  S U N
1 2 : 0 0 P M  -  3 : 0 0  P M

VEGETABLE SPRING ROLL
 Homemade crispy spring roll with sweet chilli sauce.

(2,7,12,13)

CHICKEN SATAY
Grilled satay chicken skewers, served with peanut sauce &

cucumber relish.
(3,11,12)

BEEF IN BLACK PEPPER SAUCE

Stir fried beef with onion, pepper, spring onion in
a black pepper sauce.

ROASTED DUCK MANGO CHUTNEY
£2.50 SUPPLEMENT 

Deep fried roasted duck with mango chutney
sauce.

(4,11)PAD THAI
Stir fried rice noodles with bean sprouts, spring

onions, egg in tamarind sauce.

Chicken Vegetable

THAI RAILWAY FRIED RICE CHICKEN

Thai railway-style fried rice with tender chicken,
egg, onions, tomatoes and green vegetables, in

Nok’s savoury sauce. with cucumber, lemon and
traditional Thai chilli fish sauce on the side.

PANANG CURRY
A rich and creamy Thai curry with coconut milk

and fragrant kaffir lime leaves.

(3,5)

YUM KAI YANG
Grilled Chicken with salad, chilli & lime dressing.

(5)

GEAW TOD
Deep fried marinated chicken & prawn wonton served with

Thai sweet chilli sauce.

(2,3,4,8,12,13)

TOM YUM SOUP
Spicy hot & sour soup

Chicken Vegetable
(1,3,4,5,7,9,13)

Chicken Vegetable

(1,2,4,5,7,8,9,13)

(2)

(2,8,12,13)


