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TUESDAY 20TH OCT. – SUNDAY 1ST NOV. 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 
 

  

MALAYSIAN CHICKEN SATAY 1800 

Grilled skewers marinated in Kaffir Lime & Galangal, served with Peanut Satay 
Sauce. 

 

GREEN PAPAYA PRAWN SALAD 
Grilled Prawns served on a bed of Green Papaya salad with Green Beans, Cherry 
Tomatoes, Vietnamese Mint,  Coriander, Nuoc Cham Dressing & Peanuts. 
 

2300 

VEGAN WONTONS 
Crispy-fried Wontons filled with Mushrooms, Carrots, Cabbage, Zucchini & 
Sweet Potato, served with Sweet Chilli Sauce. 
 

1690 

THAI RED CURRY FISH CAKES 1790 

Red Snapper finely blended with Red Curry Paste, thinly sliced Green Beans, 
Aromatics & Spices, deep-fried until golden & served with a Sweet Chilli 
Dipping Sauce. 

 

THAI & MALAYSIAN WEEK 
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MAINS  

  

THAI CURRIES  

Thai spicy Coconut-based Curries served with Steamed Jasmine Rice.  
(Please note: Our Curry Bases contain Chillies & Spices and cannot be prepared mild.) 
 

        GREEN CURRY                  RED CURRY 
Made up of Green Chillies, this is the 

hotter version. 
Made up of Red Chillies, this is slightly 

milder than Green. 

Choose Below:  

CHICKEN  2300 

Diced Chicken Breast, Mushrooms, Mangetout, Cherry Tomatoes & Herbs.  

VEGAN 2190 

Sweet Potato, Green Beans, Mushrooms, Zucchini, Eggplants, Mangetout, 
Cherry Tomatoes & Herbs. 

PRAWNS 2690 

Shelled Prawns, Mushrooms, Mangetout, Cherry Tomatoes & Herbs.  

   

               MALAYSIAN LAKSA (SLIGHTLY SPICY)  

Laksa Paste, Coconut broth, Rice Noodles, Raw Cucumber, Puffed Tofu, raw Carrots, 
Mushrooms, Mangetout, Crispy Onions, Herbs & Julienned Omellette.  
(please note: Contains Cashewnuts) 

Option of:  

VEGAN (Omit Omelette) ……...……………...……..….……  2190  

PRAWN ……………………………………………………………..…  2690  

CHICKEN ……………………………………………………………..  2300  

  

  
COCONUT TAMARIND FISH CURRY 2350 

Chunks of Red Snapper fillet cooked in a spicy Tamarind & thick Coconut 
sauce, tempered with Coconut & Spice-infused oil. Served with fresh 
Coriander on top & steamed Jasmine Rice. 
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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.  

1990 

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  



 Menu : Pg. 4/4 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

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 


