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THE DAWN OF HAPPINESS

All of our dishes are cooked individually to order, so if you

have any special requests regarding how you would like your

dishes to be prepared, please inform a member of staff.

All of our produce is supplied locally:

Fish supplied by Ramsdens Fishmongers, Kirkgate, Leeds.

Beef, pork and lamb supplied by Sykes House Farm, Wetherby.

Vegetables supplied by R.K. Harris and Son, Leeds.

WWW.SUKHOTHAI.CO.UK

Please note that our dishes may contain traces of nuts.

If you require further information on the allergen content of our

food and drinks, please ask a member of staff and they will be

happy to assist you.

We don’t add MSG to any of our dishes.

Outside catering service available

If you do not see your usual dish, please ask a member of staff

if we are still able to make it for you

Mild



Moderate



Spicy



Starter

1. SATAY GAI



Marinated chicken on skewers, grilled and

served with a peanut sauce.



2. PEEK GAI TOD



Southern style Thai deep-fried chicken wings.



3. GUNG CHUP PANG TOD



Tiger prawns in crispy batter, served with a

sweet chilli sauce.



4. KIEW TOD



Crispy wonton stuffed with minced chicken

and prawn. Served with a sweet chilli sauce.



5. POH PIAH TOD



Thai-style spring rolls with minced chicken, bean

thread noodles and vegetables, served with

a sweet chilli sauce.



6. TOD MUN PLA



Fishcake – minced fish, blended with red curry

paste, green beans, lime leaves and chilli, served

with a sweet chilli sauce.



6.35



6.25

6.75



6.25



5.5



6.25



9. KHANOM JEEB



6.35



10. PLAMUEG TOD



6.5



11. EDAMAME



Edamame pods with a sprinkle of salt.



14. KHOW KEAB TOD



2.75



15. SAI GROG E-SARN



6.35



16. GYOZA VEGETABLES



5.25



76. PAK TOD



5.25



77. POH PIAH PAK



5.25



Fried dumpling with vegetable filling.



6.25



Succulent squid, deep-fried in a crispy batter,

dusted with paprika seasoning and served

with a sweet chilli sauce.



5.25



Deep-fried sweet corn cake, served with a

sweet chilli sauce.



Thai style sour pork sausage served with fresh chilli,

ginger and peanuts on a side.



8. LOOK CHIN GAI TOD



Steamed pork and prawn dumplings served in

soy sauce and topped with crispy garlic.



13. TOD MUN KHOW PHODE



Deep-fried prawn crackers, served with

a sweet chilli sauce.



6.25



Deep-fried chicken balls on skewers.



4.75



Deep-fried Okra in light batter served

with a sweet chilli sauce.



7. GRAH DOOG MOO



Pork spare ribs marinated with special bbq sauce.



12. KRA JEAB TOD



Deep-fried mixed vegetables in light batter,

served with a sweet chilli sauce.



Thai-style spring rolls with mixed vegetables, bean

thread noodles served with a sweet chilli sauce.



136. KHANOM PANG GAI



5.25



153. TOFU PAPRIKA



5.25



158. MOO YANG



6.25



Marinated minced chicken sprinkled with sesame

seeds and served on toast with a sweet chilli sauce.



Deep-fried golden chunks of bean curd dusted with

paprika seasoning served with a sweet chilli sauce.



Strips of pork, marinated in oyster sauce and honey,

skewered and barbecued. Garnished with sesame

seed and served with a soy dipping sauce.



4.25



131. SPECIAL MIXED STARTER

(minimum for 2 people)



7.5 PP



An assortment of delicious starters, of

Satay Gai, Gung Chup Pang Tod, Peek Gai Tod

and Poh Piah Tod



Contains sesame

GF refers to gluten-free dishes made with appropriate measures in place to

avoid contamination with gluten as accredited by Coeliac UK.



“Within our kitchens we do use nut products and it is impossible to

fully guarantee the separation of these items in storage, preparation

or cooking.”



Contains nuts. Please lets us know if you require further information on the

allergens in our food and drinks

Can be made vegetarian-friendly or the dish itself is suitable for vegetarians.



Salad

18. SOM TUM



6.95



19. YUM



8.95



20. KOR MOO / NUA YANG



7.95



Spicy Thai salad with shredded papaya, carrot,

tomatoes, chilli and peanuts.



Traditional Thai-style spicy salad with a choice of

prawns, squid or seafood.



Grilled marinated pork neck / beef served with

Thai spicy tamarind sauce.



23. NAM TOK



Sliced pork or beef, tossed in a spicy Isaan salad.



140. SOM TUM GUNG SOD



Spicy Thai salad with shredded papaya, carrot,

tomatoes, chilli, peanuts and prawns.



7.95

7.95



Soup

24. TOM YUM



5.95/11 (to share)



25. TOM KHA



5.95/11 (to share)



Choice of chicken, prawns or squid in spicy

hot and sour soup.



Choice of chicken, prawns or squid in a rich and

fragrant soup flavoured with galangal, lemon grass,

lime leaves and coconut milk.



81. TOM YUM HED



Spicy hot and sour mushroom soup.



5.25



| 55p supplement for prawns or squid |



Contains sesame

GF refers to gluten-free dishes made with appropriate measures in place to

avoid contamination with gluten as accredited by Coeliac UK.

Contains nuts. Please lets us know if you require further information on the

allergens in our food and drinks

Can be made vegetarian-friendly or the dish itself is suitable for vegetarians.



“Within our kitchens we do use nut products and it is impossible to

fully guarantee the separation of these items in storage, preparation

or cooking.”



Curry



Stir Fried



29. GANG MASSAMAN

10.25

Choice of chicken, pork, beef, prawns or bean curd

in rich coconut curry with peanut and potatoes.



37. PAD KHING



10.25



30. GANG KIEW WAN



38. PAD GA PRAO



10.25



39. PAD GRA TIEM PRIK TAI



10.25



40. PAD MAMUANG HIMMAPARN



10.25



10.25



Choice of chicken, pork, beef, prawns or

bean curd in Thai green curry with coconut milk,

bamboo shoots and courgette.



Choice of chicken, pork, beef, squid,

prawns or bean curd stir-fried with bamboo shoots,

fresh chilli and basil.



31. GANG PED



10.25



Choice of chicken, pork, beef, prawns or bean curd in

Thai red curry with coconut milk and bamboo shoots.



34. GANG PANAENG



Choice of chicken, pork, beef, squid or prawns

stir-fried with ginger, spring onion and mushroom.



10.25



Choice of chicken, pork, beef or prawns in rich curry

with coconut milk and lime leaves.



Choice of chicken, pork, beef, squid or prawns

stir-fried with garlic and pepper.



Choice of chicken, pork, beef, squid, prawns or

bean curd stir-fried with cashew nuts, pineapple and

spring onion.



43. PAD PRIK YOURK

10.25

Choice of chicken, pork, beef, squid, prawns or

bean curd stir-fried with green pepper, red pepper,

carrot and onion in a black bean sauce.



Fish Dishes



44. PAD PRIK GANG

58. PLA KHING



14.95



A choice of a deep-fried crispy fillet of haddock or

a steamed fillet of sea bass with ginger, mushroom,

onion, spring onion and carrot.



60. PLA GRATIUM PRIK THAI



14.95



A choice of a deep-fried crispy fillet of haddock

or a steamed fillet sea bass with garlic and pepper.



61. PAD NAM PRIK PAO PLA



14.95



A choice of a deep-fried crispy fillet of haddock

or a steamed fillet sea bass, with carrot, onion,

mushroom, sweet basil, red pepper and spring onion,

stir-fried with chilli oil.



147. PLA NEUNG MANOW



14.95



171. PLA CHOO CHEE



14.95



A whole sea bass with chinese leaf, chilli,

coriander, lemon and garlic.



A choice of a deep-fried crispy fillet of haddock or

a steamed fillet of sea bass in a rich curry with

coconut milk and lime leaves.



“Within our kitchens we do use nut products and it is impossible to

fully guarantee the separation of these items in storage, preparation

or cooking.”



£1 supplement for Duck, Squid or Prawns



Choice of chicken, pork, beef, squid, prawns or

bean curd stir-fried with red curry, green beans,

mushroom, red pepper, carrot and lime leaves.



10.25



145. GAI TOD PRIK GANG



10.5



X1. PAD NAM PRIK PAO



10.25



X2. PAD NAM PRIK PAO PHED



11.25



Chicken dusted in flour, deep-fried and smothered

with a creamy red curry sauce, topped with basil

and lime leaves.



Choice of chicken, pork, beef, squid or prawns,

stir-fried with chilli oil, sweet basil, mushroom,

spring onion, carrot and red pepper.



Duck, stir-fried with chilli oil, sweet basil, mushroom,

spring onion, carrot and red pepper. Exquisite.



Contains sesame

GF refers to gluten-free dishes made with appropriate measures in place to

avoid contamination with gluten as accredited by Coeliac UK.

Contains nuts. Please lets us know if you require further information on the

allergens in our food and drinks

Can be made vegetarian-friendly or the dish itself is suitable for vegetarians.



Chef’s Recommendation

46. WEEPING TIGER



15.95

Succulent sirloin steak, grilled Thai-style and served

on a sizzling hot platter with special sauce.

12.95



68. KHAO KA MOO

Pulled pork leg on rice with pickled ginger and

brown egg. Served with spicy chilli sauce.



69. KHAO KA GAE MASSAMAN

15.95

Tender braised lamb shank in massaman curry sauce

served with boiled jasmine rice.



70. KHAO KA GAE GA PRAO GROB



15.95



Tender braised lamb shank with bamboo shoots,

fresh chilli and crispy basil leaves served

with boiled jasmine rice.



10.25



Rice noodles with a choice of stewed pork, duck

or beef in brown broth.



63. GUAY TIEW SUKHOTHAI



164. PAD CHA GATA LON



10.95



Choice of chicken, pork or beef, stir-fried with

garlic, black pepper, lime leaves, oyster sauce,

lemongrass, onion, fresh chilli and crispy basil.

Served on a sizzling hot platter.



167. PHED MA KHAM



Sliced roasted breast of duck with mixed

vegetables,topped with tamarind sauce.



12.95



66. KHAO PAD POU



10.25



Fried rice with shredded crab meat, egg

and spring onion topped with coriander leaves.

Served with cucumber and spicy chill sauce.



10.25



Choice of minced pork or minced chicken with

rice noodles in spicy and sour soup topped with

boiled egg. Served with chilli powder, lime

and ground peanuts.



64. PAD SEE AEW



9.95



Crispy pan fried mussel pancake served

with a Sriracha sauce.



Rice Dishes



Noodles Dishes

62. GUAY TIEW TOON



74. HOY TOD



67. KHAO PAD POH TAEK



10.25



Hot and spicy fried rice with Thai herbs and seafood.



103. KHAO PAD SUPPLAROD

10.25



10.25



Fried rice with egg, pineapple, raisin and a choice of

chicken, pork, prawns or bean curd.



Stir-fried flat noodles in dark and sweet soy sauce

with egg. With a choice of chicken, pork, beef, prawns

or bean curd.



65. MEE LUENG PAD CHA



10.25



Chicken, pork, beef, prawns or bean curd, stir-fried

yellow noodle with garlic, black pepper, lime leaves,

oyster sauce, lemongrass, onion, fresh chilli and

crispy basil.



99. PAD THAI



10.25



Stir-fried noodles with eggs, bean sprouts, carrot,

spring onion, ground peanuts and a choice of

chicken, pork, beef, prawns or bean curd.



100. PAD KEE MAO



10.25



Spicy stir-fried noodles with basil, bamboo shoots,

mushroom and chilli, with a choice of chicken, pork,

beef, prawns or bean curd.



200. PAD SING CHOW MEE



10.25



Stir-fried vermicelli with egg, bean sprouts, carrot,

onion and spring onion, with a choice of chicken,

pork, beef, prawns or bean curd.



Contains sesame

GF refers to gluten-free dishes made with appropriate measures in place to

avoid contamination with gluten as accredited by Coeliac UK.

Contains nuts. Please lets us know if you require further information on the

allergens in our food and drinks

Can be made vegetarian-friendly or the dish itself is suitable for vegetarians.



Side Dishes

104. EGG FRIED RICE



2.95



105. THAI JASMINE RICE



2.75



106. THAI STICKY RICE



3.25



107. SOFT RICE NOODLES

With bean sprouts and egg.



3.35



157. COCONUT RICE

Topped with sesame seeds.



3.5



206. MIXED VEGETABLES

In-season steamed vegetables.



4.5



“Within our kitchens we do use nut products and it is impossible to

fully guarantee the separation of these items in storage, preparation

or cooking.”



£1 supplement for Duck, Squid or Prawns



Kannikar

Kan-Ni-Kar Night blooming jasmine



Kasalong

Ka-Sa-Long



Tree jasmine



For a minimum of TWO people

25 per person



For a minimum of TWO people

27 per person



All listed dishes are served



All listed dishes are served



Starters



Starters



KHOW KREB TOD



KHOW KREB TOD



Deep-fried prawn crackers served with a sweet chilli sauce.



Deep-fried prawn crackers served with a sweet chilli sauce.



SATAY GAI



Marinated chicken grilled and served with a peanut sauce.



KHANOM JEEB



Steamed pork and prawn dumplings served in a soy sauce

and topped with crispy garlic.



POH PIAH TOD



Thai-style spring rolls with minced chicken, bean thread

noodles and vegetables. Served with a sweet chilli sauce.



Main Courses

GANG PED GAI



Chicken in Thai red curry with coconut milk and bamboo

shoots.



PAD MAMUANG HIMMAPARN NUA

Stir-fried beef with cashew nuts, pineapple and spring onion.



PAD THAI GAI



Stir-fried noodles with chicken, eggs, bean sprouts, carrot,

spring onion and ground peanuts.



KHAO PAD KHAI / KHAO SUAY

Egg fried rice or boiled jasmine rice.



SATAY GAI



Marinated chicken, grilled and served with a peanut sauce.



TOD MUN PLA



Fishcake – minced fish, blended with red curry paste, green

beans, lime leaves and chilli, served with

a sweet chilli sauce.



KHANOM PANG GAI



Marinated minced chicken sprinkled with sesame seeds and

served on toast with sweet chilli sauce.



Main Courses

GANG KIEW WAN GUNG



Prawns in Thai green curry with coconut milk, bamboo

shoots and courgette.



PAD GRATIUM PRIK TAI GAI



Chicken, marinated in spices and stir-fried with garlic and

pepper.



PAD GA PRAO NUA



Spicy stir-fried beef with bamboo shoots, fresh chilli and

basil.



KHAO PAD KHAI / KHAO SUAY

Egg fried rice or boiled jasmine rice.



Contains sesame

GF refers to gluten-free dishes made with appropriate measures in place to

avoid contamination with gluten as accredited by Coeliac UK.



“Within our kitchens we do use nut products and it is impossible to

fully guarantee the separation of these items in storage, preparation

or cooking.”



Contains nuts. Please lets us know if you require further information on the

allergens in our food and drinks

Can be made vegetarian-friendly or the dish itself is suitable for vegetarians.



Parichat

Pa-Ri-Chart Tiger’s claw



Puthsorn

Put-Sorn Canna lily



For a minimum of TWO people

30 per person



For a minimum of TWO people

22 per person



All listed dishes are served



All listed dishes are served



Starters



Starters



KHOW KREB TOD

Deep-fried prawn crackers served with a sweet chilli sauce.



SATAY GAI



Marinated chicken grilled and served with a peanut sauce.



KHANOM JEEB



Steamed pork and prawn dumplings served in a soy sauce

and topped with crispy garlic.



POH PIAH TOD

Thai spring rolls with mixed vegetables.



TOD MUN KHOW PHODE



Deep-fried sweet corn cake, served with

a sweet chilli sauce.



TOFU PAPRIKA



Deep-fried golden chunks of bean curd topped with

paprika seasoning.



GUNG CHUP PANG TOD



Tiger prawns in crispy batter, served with a sweet chilli

sauce.



Soup

TOM YUM GAI



Spicy hot and sour chicken soup.



Main Courses



Main Courses

GANG KIEW WAN PAK



Mixed vegetables and bean curd in Thai green curry, with

coconut milk, bamboo shoots and courgette.



PAD GA PRAO



Spicy stir-fried bean curd with bamboo shoots, fresh chilli

and basil.



PAD THAI PAK



GANG MASAMAN GAI



Chicken in rich coconut curry with peanut and potato.



Stir-fried noodles with eggs, bean sprouts, carrot, spring

onion and ground peanuts.



PAD NAM PRIK PAO PHED



KHAO PAD KHAI / KHAO SUAY



Duck, stir-fried with chilli oil, sweet basil, mushroom, spring

onion, carrot and red pepper.



Egg fried rice or boiled jasmine rice.



WEEPING TIGER



Succulent Sirloin steak, grilled Thai-style and served on a

sizzling hot platter with special sauce.



PAD THAI GAI



Stir-fried noodles with chicken, eggs, bean sprouts, carrot,

spring onion and ground peanuts.



KHAO PAD KHAI / KHAO SUAY

Egg fried rice or boiled jasmine rice.



Contains sesame

GF refers to gluten-free dishes made with appropriate measures in place to

avoid contamination with gluten as accredited by Coeliac UK.



“Within our kitchens we do use nut products and it is impossible to

fully guarantee the separation of these items in storage, preparation

or cooking.”



Contains nuts. Please lets us know if you require further information on the

allergens in our food and drinks

Can be made vegetarian-friendly or the dish itself is suitable for vegetarians.



KOB KHUN
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