NAKHON
THAI

Set Menu

Non-Vegetarian
Set Menus
4 COURSE 34.95 PER PERSON
3 COURSE (WITHOUT SOUP) 29.95 PER PERSON
2 course (appetizer & main) 26.95 per person

Appetizer
( all items served )

SATAY CHICKEN
Strips of boneless chicken breast marinated with coriander and Thai
spices and threaded into wooden skewers. Grilled until browned and
served with home-made peanut sauce

TOD MUN PLA
Thai spicy deep-fried fish cakes served with cucumber relish

THAI DUMPLING
Steamed dumplings, prawn & minced chicken topped with crispy garlic,
served with soy sauce

POH PIA PAK Ó
Crispy spring rolls generously packed with a vegetable filling, served
with sweet chilli sauce

NAKHON THAI PRAWN TOAST
Deep fried marinated minced prawns on sesame bread served with
sweet chilli sauce

Soup Course
( served Only on 4 course set menu )

TOM KHA GAI
A delightful chicken and mushroom soup, rich with coconut milk and
fragranced with elusive flavour of galangal

Main Course
( all items served )
KIEW-WAN GAI

Thailand’s popular dish. Chicken green curry with pea aubergine,
eggplant, pepper and bamboo shoots in curry paste of fresh green chilli
and basil

LAMB AND HERBS
Stir-fried lamb cooked in a spicy coconut sauce with Thai herbs and
eggplant

RUAM MIT VEGETABLE
An array of seasonal vegetables lightly tossed in soy sauce

PAD THAI goong NOODLES
Thai-style flat rice noodles with prawn, tofu and egg

STEAMED FRAGRANT RICE

Dessert

( served Only on 3 & 4 course set menu )

SEASONAL EXOTIC FRUIT SALAD WITH VANILLA ICE CREAM
Please inform the service staff of any allergies and special dietary requirements. We cannot list all ingredients in the
descriptions. All our dishes are prepared in a kitchen that handles nuts, gluten and other allergens therefore we cannot
guarantee that any dish is completely allergen free.

Vegetarian
Set Menu
4 course 32.95 per person
3 COURSE ( without soup ) 27.95 PER PERSON
2 course ( appetizer & main ) 24.95 per person

Appetizer
( all items served )
POH PIA PAK
Crispy spring rolls generously packed with a vegetable filling, served
with sweet chilli sauce

HED MANOW
Deep fried mushrooms, topped with tangy lime garlic chilli sauce

mun tod
Crushed potatoe blended with Thai spices, coated with breadcrumb and
deep fried, served with plumb sauce

Tofu tod
Deep fried tofu coated with vegetables, served with plum sauce

Thai Vegetarian Dumpling
Steamed vegetarian dumplings, filled with crushed onion, peas, white
cabbage and broccoli.

Soup Course
( served Only on 4 course set menu )

TOM KHA jay
A creamy coconut soup with tofu and mushrooms

Main Course
( all items served )

MONK’S DELIGHT
Thailand’s popular dish. Vegetable green curry with pea aubergine,
eggplant, pepper and bamboo shoots in homemade curry paste of fresh
green chilli and basil

Tofu Graprao
Tofu stir-fried in fresh basil leaves, chilli, pepper, onion, finebean

phad RUAM MIT VEGETABLE
An array of seasonal vegetables lightly tossed in soy sauce

PAD THAI JAY NOODLES
Thai-style flat rice noodles with tofu, cashew nuts

COCONUT RICE
Fragrant Jasmine rice cooked with coconut milk, topped with sesame
seeds

Dessert

( served Only on 3 & 4 course set menu )

SEASONAL EXOTIC FRUIT SALAD WITH VANILLA ICE CREAM

FOOD ALLERGEN NOTICE:

Please inform the service staff of any allergies
and special dietary requirements. We cannot list
all ingredients used in the descriptions.
All our dishes are prepared in a kitchen that
handles nuts, gluten and other allergens
therefore we cannot guarantee that any dish is
completely allergen free.

Nakhon Thai (eltham

ham 12 well hall road. se9 6sf)

Please scan QR to login

www.nakhonthai.co.uk
expressway, 1 dock road, london e16 1ah
020 7474 5510

www.nakhonthaieltham.co.uk

12 well hall road, eltham, london se9 6sf
tel:020 8850 2270

