Set menu A

25.95 PER PERSON

o
U& CHEF RECOMMEND |

ALLS
Vegetable&tofu 10.95/ Mince chicken 11.95 / Shared main courses
Mince pork 11.95/ Mince beef 12.95/ Prawn 13.95 Green curry chicken Wy
stir fried basil with chili, onion, green beans and peppers. Basil stir fried with mince beef _~/ ~

3 : : Sweet and sour chichen
Eat like Thai: Recommend to add chispy fry egg or

Thai omelet on top to complete the perfect dish. 1.45 Steam jasmine rice
L 4 Set menu B
Vegetable 12.95/ chicken 13.95/ Prawn 15.95 27.95 PER PERSON
Thailandsi peplialisteet food dish. Stir fried fice noodles! 11§ | & & & &4 ) 50 e s 8 8 S Trs T ~ T
with tamarind sauce, egg, turnip and mixed vegetables. Thai Mixed platter

Top i lQednln iapankies. 8 e TRl SRR IR A B B e R T el —

Eat like Thai: Recommend to add Thaiomlet.  _________

on top to complete the perfect dish. 1.45 Shared main courses
Red curry beef ~ «
32.Pad mee § Pad Thai with prawn g
v Vegetable 10.95/ chicken 11.95 [ beef 12.95/ Prawn 13.95 stir fried oyster sauce with chichen
Thai Stir fried egg noodles with soy sauce and mixed Egg fried rice
vegetables. !

il 18.95 ;

eI S Yo b EE! _ ~ Thai restaurant & bar
. 19.95 fg___- : i il i (AR
e ol ' . Take away menu
i One 330 ml beer or soft drink g LT I

. ALy 18.95 : SO T e
Steam seabass with spicy/lime dressing. for couection i _ 108 Liverpoo_l'rd SOUtIHI, Maghu'll L31 7AG
36.Pinedpple fried rice I . | _ ' ' 'rll ;:. : ,'l i JHS
Vegetable&tofu 12.95 battered Chicken 12.95 : | i W Rl L el

Beef 13.95 Prawn 14.95

Fried rice with eggs, curry powder, pineapple,
onions, rasins and cashew nuts.

ol B CALL 01512169859
ol Restaurant oR

37.Steamed rice 3.95 | 44stir fried vegetable  6.95 O pe n | n g h O u r i ONLINE ORDER

38.Sticky rice 4.45 Stir fried broccoli, carrot, mushroom .
e e i 1/ i Wednesday - Sunday | | | www.nannapat.co.uk
.Eg? ried rice - 46.Tamarind sauce | LunCh 1 1.30 i 14.30 |
41.Plain egg noodles  4.45 47.Curry sauce 5.95 . i
42.Chips 4.45 Green/ red/ massaman (P’ease S.ee lunch menu on WebSIte ) OR
48.Sweet & sour sauce  4.95 Dinner 17.00 - 22.30 ~

43.Salt&pepper chips 5.95

code




1. Thai mixed platter(minZPeople) P4 18

Chicken satay, Fish cake, homemade vegetable 9 PER PERSON
spring roll, savory Thai toast and pork dimsum.

\/ Mushroom 7.95 Chicken 8.95 Prawn 9.95 Vegetable&tofu 10.95 Chicken 11.95

Beef 13.95 Prawn 14.95

15.Tomyam ¢

| 18 Thailand signature spicy and refeshing soup. Flavour
2.Aromatic duck (min 2 people) from chili, lime, chilli paste and aromatic herbs. Serve 21.Green curry <~
Crlpy duck marinated with herbs, serve with P PERIEEESCN with mushrooms, tomatoes,onions and coriander.

Bestseller Thai curry in coconut milk with
Aubergine, bamboo shot and basil.,

22.Red curry

Red curry in coconut milk. with bamboo
shot and basil. |

6 pieces pancakes, spring onions, cucumbers and
hoi sin sauce.

3.Chicken Satay ¢

Marinated chicken skewers served with our
special peanut sauce and cucumber pickle.

16.Tom kha .

A traditional Thai coconut soup with aromatic
7.95 [ )

herbs serve with mushrooms and onion.

17.Tomyam seafood -~~~ 19

4.Mushroom satay /& 6.95 (for 2 people) 23. Massaman curry & |

Marinated mushroom skewers served with our
special peanut sauce and mix cucumber and
red onion pickle.

One of the wo_rI’d best food and Less spicy.
Massaman curry in coconut milk with potato

and peanut. Top with deep fried onion:
5.Homemade Spring rolls v 6.95
Vegetable spring rolls served with sweet chili sauce. |

6.Thai son in law eggs(Kai Look Koey) 7.95

Deep fried boil egg with tarmcmnd sauce top with
deep fried onions.

7.Pork spare ribs T

Tenderly roasted spare ribs marinated with Thai herb ~ 8.95 : . - Ay HEHER L Wl
and syrup. ! — it Y Vegetuble&tofu 19{95 Hdttqrads\thlcken 11. 95
8. Pork Dimsum / . e ] . | beef 12.95 Praw b,-?sl. Uubk |:I T o

u

18.somtam /- i : | 11.95

A traditional Thai favourite salad with swede, carrots, i Y
green bean, tomato, garlic, chili and peanuts in lime dressing. | |

Steamed dumpling with won ton wrapper and 6.95 f 113.95

S L)1 pling PP ] 19.Prawn/ beef sulad POV R 13.95 | Thai swe d
Seafood addltlonpl 1.95| 1 o ? "

9.Thai Chicken wings 8.95 | 'Thai style salad W|th egetables and splcy lime dressmg stir fried| with swee k“

(carlic/ siracha sauce)

Crispy and tasty fried chicken, marinated in traditional 20.Lab /// A

Thai sauce and h:l'erbs. Served with _sweet chili sauce. Mi Chicken .95 Mince. Lt i St|r frled ch1|| oll W!t,. E:
i iy | i it

10. Prawn tempura s 7.95 Thai style salad with mint e& onions, concmdel’r peppers, f ; i

'zs stir'friéd;oyd

Deep fried battered prawns served with sweet chili sauce. \
“"f-'* L8 L ;':" {4 L | M Stlrfrled wv‘th oysters

green becms sprlng onlonI ahd crunchy! toclsted rice dressing. |

11. Vegetable tempura |,

Deep fried battered carrot, onion, mushroom,
broccoli, aubergine serve sweet chili sauce.

12.Savoury Thai toast

Deep fried minced chicken with sesame and herbs
on toasts with sweet chili sauce.

6.95

' 27 Stlr fried gjngé
# I W Stir fried Wlth' fresh gmée
i | | vegetables.
W1 28.stir frled cufry EPG
Stir fried with (:urry supce écjis
ALl -". |

i ed gqr‘ulc

Food Allergues

” Please note, some dls ed many contain
|traces of nuts, wheat gluten. milk and i
other allergenic |ngijed|,ents. We are unable;,i
to list every ingredient on this menu. So' | |
please ask our stuff for more detailed | | {
information about our food and allergens

13.Duck samoza 7.95 e

Samosa stuffed with roasted duck and vegetables
served with hoisin sauce.

14.Thai Fish cake & 7.95

Traditional spicy and aroma Thai fish cake. Serve with
sweet chili and cucumbers.

Less spicy ; Contclns nu‘ts l
Medium spicy , , |\ Vegeto_rlon \'.‘/

Prawn crackers _~ 3.95 ThGi(VefY)SPiCY'I W |
. of




