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WEDNESDAY 9th SEP. – SUNDAY 13TH SEP. 2026 
Menu items may change based on availability. 

 KITCHEN OPEN: TUESDAY - SATURDAY 12:00 NOON – 9:30 PM 
                                                   SUNDAYS: 12:00 NOON – 8:00 PM 
                                                  BREAKFAST: 9:00 AM – 11:30 AM 

    

STARTERS & LIGHT MEALS 
 

  

PRAWN SAGANAKI 2200 

Prawns baked with Tomato Harissa Sauce, Feta Cheese, Herbs and Chilli. 
Served with slices of Baguette. 

 

SALMON SUSHI MAKI ROLL 
Salmon and Avocado Maki roll served with Hontsuyu, Wasabi & Pickled Ginger. 

2300 

ARANCINI 
Arborio Rice Balls stuffed with Mozzarella, coated in Breadcrumbs, deep-fried 
and served on a bed of Pomodoro, topped with Parmesan and fresh Basil. 

1800 

SOBA NOODLE SALAD 1700 

Soba Noodle salad with Carrots, Cucumber, Mangetout, Peppers, Cilantro, 
Peanuts and a delicious creamy Sesame dressing. 

 

MENU OF THE WEEK  
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                                MAINs  

 

  

BUTTER CHICKEN 2250 

Grilled Marinated Chicken Breast cooked in a rich Spiced Tomato sauce with 
Cream and Butter. Served with your Choice of Naan or Steamed Rice and fresh 
Pickled Vegetables. 

 

NABEYAKI UDON 2100 

Udon Noodles in a Japanese light broth topped with Chicken Thigh, Fish 
Cakes, wilted Bok Choy, Chinese Cabbage, Zucchini, Shimeji Mushrooms and 
Spring Onions. 

 

SWAHILI SNAPPER 2200 

Lightly flour-dusted, pan-fried Red Snapper fillet topped with a Coconut and 
Zanzibar-spiced sauce. Served with Mango Kachumbari and Steamed Rice, 
topped with toasted desiccated Coconut. 

 

DRAGON BEEF STIR FRY 2150 

Crispy Beef tossed with stir-fried Onions, Peppers, Ginger, Garlic, Cashew 
nuts, Spring Onions and a slightly spicy Dragon Sauce. Served with Steamed 
Rice. 

 

VEGAN SRI LANKAN CURRY 1750 

A Coconut based curry with Assorted Vegetables and Aromatics, served with 
Steamed Rice. 

 

VEGETABLE CHIMICHANGA 1790 

Deep-fried golden Tortillas filled with assorted Vegetables and cheese, 
topped with Onions, Tomatoes, Guacamole, Sour Cream & Fresh Salsa. 
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ALWAYS ON THE MENU 
 

  

SWEET CHILLI WINGS 
Chicken Wings tossed in a Sweet Chilli Sauce. 

1700 

NOOK CAESAR SALAD  
Grilled Chicken Breast Strips, Pork Bacon Nibs, Croutons, Olives, Lettuce & 
Anchovy Caesar Dressing.  

1850 

GORDON BLEU BURGER 
Panko-coated Fried Chicken Breast, Dijon Mustard Mayonnaise, Lettuce, Pork 
Ham, Pork Bacon & Irish Cheddar in a Home-made Brioche Bun.  
Served with Chips. 

2200 

THE NOOK BURGER   
Grilled Beef Patty, Gherkins, Tomatoes, Onions, Lettuce, Mayo & Cheese. 
Served with Chips.   

2100 
 

COWBOY BURGER 
Grilled Beef Patty, Cowboy Sauce, Irish Cheddar, Gherkins, Lettuce, Pork 
Bacon & Onion Tempura in a Home-made Brioche Bun. Served with Chips. 

2200 

PLATE OF CHIPS 850 

Served with Mayonnaise.  

CHEESY CHIPS 1600 

Chips gratinated with Mozzarella, Cheddar & Bacon.  

EXTRAS  

  
Bacon   ……………………………………………..  300  
Garden Salad ……..………………….…………  900  
Grilled Vegetables ……………..…………….   500  
Takeaway Container …………………….….  100  
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ALWAYS ON THE MENU 
 

  

KOREAN FRIED CHICKEN BURGER 2100 

Crispy Fried Chicken Breast smothered in Spicy Gochujang Sauce, topped 
with Coleslaw, Gherkins & Sesame Leaf Kimchi in a Home-made Brioche Bun. 
Served with Chips. 

 

BBQ PORK BELLY RIBS   2500 

Fall-off-the-Bone Pork Belly Ribs Smothered in BBQ Sauce. Served with 
Coleslaw & Chips.  

 

FISH FINGERS & CHIPS 2050 

Strips of Red Snapper Fillet Coated in Panko Breadcrumbs. Served with Lemon 
Wedges, Chips & Tartar Sauce. 

 

PEPPER STEAK  2950 

Grilled Beef Fillet Cooked to your liking. Served with Pepper Sauce, Grilled 
Seasonal Vegetables & Chips.  

 

ACCOMPANIMENTS FOR PEPPER STEAK:  

MASHED POTATOES  
OR 
CHIPS 

        GRILLED VEGETABLES  OR   
        TOSSED GREEN SALAD or  
         kachumbari 

Kindly note:  
Dishes are served with their accompanying sauces. Extra sauces are charged separately. 
Adaptations or Changes to dishes incur an additional surcharge of KES 200.   
Prices are Inclusive of all Taxes (16% VAT and 2% Catering Levy).  
 

To view our weekly menus,  follow /CONNECT WITH us on Facebook / Instagram  
 or visit our website: www.thenook.co.ke  
 

NOOK_KENYA CAFENOOK 


