Ja 380 Eligw arbao
Thai & Sushi Halal Restaurant

www.sukhothaidearborn.con

Welcome to Sukhothai of Dearborn Heights

Experience the authentic taste of Thai Halal cuisine, crafted from
premium ingredients and our signature sauces made in-house at every
step. We are dedicated to maintaining strict Halal standards, bringing
you the genuine flavors of traditional Thai cooking by true Thai Muslims.
Our Services
\- Catering & Events |
We offer catering services for parties, seminars, weddings,

and other special occasions. Contact us for details and to book your event.

Contact Us: (313)914-4447

Location: 25240 ford Rd Dearborn Heights
Open Daily: Noon-10Pm
Thank you for choosing us to take care of your meal!

Dear Valued Customers,
Please note that due to the rising costs of ingredients and supplies,all menu items
are non-refundable once ordered. We kindly ask that you review your selection carefully

before placing your order. Thank you for your understanding and support
Sukhothai family
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Meat Option

Chicken or Beef

Shrimp or Tilapia

Crispy Soft-shell crab
Crispy red snapper
Whole Fish(red Snapper)

ﬂ SAT. $27.95
b= Creamy Tom Yum Soup (Authentic Thai Style)
"~ One of the most popular Thai dishes in the world. This authentic soup is served

in a Thai-style hot pot, ensuring you enjoy every bite. Made with Thai herbs,
~ mushrooms, cilantro, coconut, and spicy chili paste. Choice of chicken or shrimp.

SA2, Thai Spicy Stir-Fry with Curry Paste L. L L L

stir-fried with hot curry, eggplant, kaffir lime leaves, bell peppers, and rhizome.

SA3.5tir-Fried with Black Pepper

Bell peppers, onions, and Thai basil leaves stir-fried with black
pepper, fresh garlic, and brown sauce.

SA4.Crispy Shrimp in Tamarind Glaze

Crispy shrimp stir-fried with tamarind sauce.

Stir-Fried with Salt and Peppers &

Chili paste stir-fried crispy shrimp or crispy fish, served with homemade sauce

"We offer gluten-free options for all our dishes.
Please ask our staff for details and let us
know about any dietary restrictions.”

Plea e specify level of spiciness: No spice, Mild & Mild+ &% Medium & &% Medium+ & & € % Hot & & & & & ExtraHot® = = =




Geang Pad curry dlﬁﬁ

# £3) GP1. Gaeng Gai (Chicken Curry) L

Chicken, bamboo shoots, bell peppers, mushrooms, and sweet basil leaves, cooked with red curry and coconut mllk A

, GP3.PadPed L L X PN
~ Red curry paste and coconut milk cooked together with sliced eggplants, white onions, bamboo shoots, o ¥
and Thai basi. 4 28
y GP5. Pa-Naeng L L & )\
~ Freshcut bell peppers and kaffir lime leaves, cooked together with Pa-Maeng curry paste and coconut mllk

o8, GP6. Gaeng Mat-Sa-Man
~ Potatoes, cottage-fried, cooked with Mat-Sa-Man curry paste, coconut milk, onions,and peanuts.

, GP7. Gaeng Kheaw Waan (Green Curry) L & <
Sliced eggplant, fresh-cut bell pepper, cooked with green curry and coconut milk, topped with fresh basil leaves.

, GP8. Gaeng Garee
"~ Potatoes, cottage-fried, with onions, cooked with yellow curry paste and coconut milk,

fntrees(Stlrfry)

§53. Bangkok Chicken
Sauteed breaded chicken in sweet & sour sauce.

§54. Sesame Chicken §16.95
Crispy battered chicken with ginger strips, broccoli, and pineapple served in tangy sweet and sour sauce,
topped with sesame seeds.

§55.Pad Gra Prow §16.95
! R Minced chicken stir-fry with Thai basil, bell peppers, onions, green onions, and string beans in basil chili paste.
e b "” §57. Honey Chicken §16.95
| Lightly breaded chicken with pineapple and carrotin sweet and sour honey sauce.
558, Pad Ma Kher (Crispy Eqgplants) - §19.95
Lightly breaded sliced eggplants, stir-fried with bamboo shoots, bell pepper, carrot, and basil leaves
with chili paste
PP1. Pad Prik §16.95
Onion, green onion, and bell pepper stir-fried with brown sauce.

PP3. Pad Cashew $16.95
Stir-fried with cashew nuts, celery, onions, green onions, carrots, baby corn, and bamboo shoots
with homemade-style brown sauce.

A pide T R ™\, PP5. Pad Kra Tiem Prik Thai §16.95

iy 3 ﬁff-" ‘& Fresh garlic and ground black peppers stir-fried together with green onions in homemade-style brown sauce.

DS g pp6, Pad Pak (Mixed Vegetables) §16.95
Mixed vegetables stir-fried with brown sauce.

R — -

S M ..'."ji'?‘jw,o‘fspidness:ﬂospice, Mild & Mild+ & & Medium® & & Medium+Q & L L Hot 4. 4 4 4. 4 mm}: i
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s, Papaya Salad $12.95

Shredded green papaya and carrots, mixed with lime juice, palm sugar, grape tomatoes,and roasted peanuts

SL2, Yum Talay $16.95 =

Shrimp, squid, and mussels with onions, green onions, lemongrass, bell peppers, and lime juice.

SL3. Thai Grilled Beef Salad (Nam Tok Nua) ~ $19.95 A if‘~-"
- Nam Tok is made with ribeye steak, grilled to perfection and sliced thin. It is tossed with roasted rice ’

| powder, lime juice, fish sauce, chili flakes, and fresh herbs for a bold and aromatic flavor. This dish is traditionally
served with sticky rice, which perfectly complements its spicy, tangy, and savory taste.

SL4. Chicken Satay Salad $12.95

Grilled marinated chicken tenders, mixed with selected Romaine heart lettuce, spring onions, cucumber,
carrots, and tomatoes, served with peanut dressing.

SL6. Apple Salad $9.95

L Shredded Granny Smith apple with chicken, cashews, roasted coconut, and red onions. (No dressing).

Souy

Meat Options Small / Large / Hotpot
Chicken, Beef, Tofu, or Vegetable $6.95 / $10.95/$18.95
Shrimp, Scallop, Squid, Krab, or Seafood  $ 7.95 /$12.95/$20.95

S1. Tom Yum

“,  Light sweet and sour soup with a touch of spicy chili paste, put together with mushrooms, lemongrass
= \ green onions, kaffir lime leaves, and cilantro,

- 58/ 52.Tom Kha
: 3 / Flavorful coconut milk soup with the taste of hot and sour, the aroma of galangal, lemongrass, straw

mushrooms, Kaffir lime leaves, topped with green onions.

$3. Gaeng Jued Woon-Sen
Mixed vegetables, bean thread, and fresh tofu in clear soup broth.

$4. Hot and Sour
Vegetanan hot and sour soup with fresh tofu, water chestnuts, bamboo shoots, and egg.

e b SS Wonton Soup
\ st 4 Ground chicken and shrimp wrapped in wonton shell in a clear soup broth

,é; ,5 , SGBeefStewHotPot $18.95

=" Tender stewed beef in a rich broth, served in a hot pot with bean sprouts, crispy fried garlic, and
scalllons Comes with rice.




- Starter

“E;'A1.Sukhothai Famous Grilled Chicken Half: $19.95 Whole: $29.95

Sukhothai's famous grilled chicken! Whole or half fresh chicken marinated in coconut milk with our
secret seasoning recipe, grilled to perfection, and served with our famous tamarind sauce and sweet
§ .\\‘chilisauce. Choice of sticky rice or noodles
o A ' l.'p’;_

, @ A2, Thai-Style Lettuce Wraps - Larb - $13.95
g2 % Minced chicken lvored withroasted ice red nions, reen nions, ciantr, and ground
8 hotred pepper with lime juice, served with Romaine heart lettuce

| A3. Spring Rolls (Vegetarian) 3 pieces: $5.50/6 pieces: $8.95
| Crispy spring rols filed with glass noodles and shredded vegetables.

A4, Fresh Rolls Choice of Chicken,Vegetarian, Tofu .05 i

Crab or Shrimp §9.95
Hand-rolled shredded lettuce, carrots, bean sprouts, cilantro, and scallions wrapped in rice paper,
served as a pair (2) with our signature sweet and sour sauce.

| A5, Crispy Rolls 3 pieces: $6.95/6 pieces$11.95 B®

Crispy ground chicken, black mushrooms, and transparent noodles wrapped in a rice wrapper,
served with sweet and sour sauce,

A6. Chicken Satay 3 pieces: $7.95 /6 pieces: $13.95

Grilled marinated chicken skewers served with homemade peanut sauce and cucumber salad.

| A7. Tow Hoo Tod (Vegetarian) §8.95
Deep-fried crispy tofu, served with dipping sauce,

A8. Golden Wings6 pieces §12.95

' Deep-fried, seasoned chicken wings with a mild touch of spiciness, served with sweet chili sauce.

A9, Crab Rangoon 3 pieces: $6.95/6 pieces: $11.95
Crab meat mixed with cream cheese, black mushrooms, and onions, wrapped in a wonton skin, served
with sweet and sour sauce.

" A10. Golden Shrimp Rolls 3 pieces: $6.95/6 pieces: $11.95

' Hand-rolled Thai shrimp stuffed with ground chicken, wrapped in a spring roll skin, served with sweet
plum sauce.

A11, Fried Wonton 6 wontons: $8.95

Deep-fried wonton skin stuffed with ground chicken and shrimp, served with sweet chili sauce.

A12. Curry Puff 6 puffs: $8.95

Seasoned ground chicken, potatoes, and onions with curry seasoning, served with a cucumber salad.

A14. Combination Platter $19.95
A combination of 4 Spring Rolls, 4 Golden Shrimp Rolls, 4 Curry Puffs, and 4 Crab Rangoons, served with

sweet chili sauce.

A15. Appetizer Sampler $8.95
Aselection of one Spring Roll, one Golden Shrimp Roll, one Curry Puff, and one Crab Rangoon, served
A with sweet chili sauce.
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Special Authentic Thai

SA6, Stir-Fried with Three-Flavored Sweet & Sour Sauce

Bell peppers, onions, and pineapple stir-fried with sweet and sour o L
£ D sauce. Red snapper, lime juice, minced garlic, Thai chili, and fish stock. ’

v - $35.95 (Whole Fish)
| @. Steamed Red Snapper with zesty Lime Sauce
" oy

8 f ' Steamed Red Snapper with zesty Lime Sauce Red Snapper, lime juice,
& 4 celery, minced garlic, Thai-Herbs, chili and fish stock fish stock

‘o)
2

SA8 §35.95 (Whole Fish) ‘,\; i
Deep-Fried Red Snapper with Sukhothai Signature Fish Sauce G or

\  Crispy red snapper served with cilantro apple salad and signature fish sauce

A9, Deep-Fried Red Snapper Served with Crispy
" CGarlicand Spicy Sauce

<N

Chu Chee Salmon-{ . 4. $24.95 .
Grilled salmon fillet, topped with Chu Chee curry ¢

and coconut milk,

77" Creamy Tom Yum Ramen $29.95

¥ Creamy Tom Yum is one of the most famous Asian soups in the world this
soup is spicy, sour, healthy and full of thai flavors. perfect combination thai
soup has anotrational twist with addition of ramen noodles for substance.

-s:f.'_m;f"“"f"knlofspicmss:uospice, Mild & Milds & Medium & & Medium+ & & Hot L L L L& ExtraHots & &8




69. Nigiri lovers* &8
12 Pieces of Nigiri (Chef's Choice)

70. Sukhothai Special for 2 *

Sexy roll ,Rochester Roll, Monster Roll, 4 Pieces of Nigiri, 4 Pieces of
Sashimi , 2 Miso soup .

71, Sukhothai Specialfor4* ¥
Volcano Roll,Sexy roll Rochester Roll, Monster Roll Rainbow Roll,Dragon Roll,
California Roll,8 Pieces of Nigiri, 8 Pieces of Sashimi, 2 Miso soup, 2 ginger salad

64.5hrimp Lover

- Shrimp Tempura,Cucumber,
~ Cream cheese topped with
Avocado ,Ebi Spicy mayo

46.Yolcano Roll — 51.Dragon roll

Cucumber, Crab Salad, & B Shrimp Tempura,
topped Bake / with dseafood Cucumber, Crab Salad topped
AvocadoSpicy mayo Eel Sauce , Black tobiko with Avocado Spicy mayo ,Masago

§is98) 67,500 Teriyal 28.EB/ TEN MAK]

Shrimp Tempura,
o with Eel Sauce and Scallions

Beef teriyaki, Cucumber,

AVOC@dO bake with salmon, Spicy carot, Ctunchy Crumb with Eel Sauce and Spicy Mayo

Mayo ,Eel Sauce and Scallion on top

Cucumber, Avoca

45.RAINBOWROLL *

aked seafood Shrimp Tempura, Avocado, Crab Salad, Cucumber,

Crunchy Crumb with Eel§ ; g % aMo : Avocado,Cocumber Salmon, Tuna tilapia
FLICETY S UPAD WIEI Eek->auice Wl Specy 120 topped with Crunchy Crumb, Spicy Sauce, EelSauce, Shrimp, BBQ Eel And 3 Kinds of Fish Roe

Crab Sticks and Scallions
” e '- e r .
= 50.MONSTER ROLL 54,CHERRY BLOSSOM
N V) Avocado, Cucumber, = Salmon and Avocado topped with
Eel and Cucumber topped with Avocado Crab Salad and Topped with Krab Tuna Seaweed Salad and Cucumber

*=RAWFISH



*= RAWFISH
BBQ Eel,Cucumber,
Cream Cheese
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Salmon ,Cream Cheese,

Salmon, Cream Cheese,
Avocado and Tempura

Avocado,Tempura and Eel Sauce

L *
T Tuna, BBQEel, Assorted Seafood, Krab
Crab Saladand Cucumber topped Avocado &topped with Smoke Salmon, and Spicy Mayo
with Salmon, Avocado and Tobiko Lemon,Eel Sauce & Tobiko
Crab Salad and , Cream Chreese Salman, Spicy Tuna Inside, BBQ Eel
Avocado, topped with # Tuna Red TILAPIA White Tuna, on top with Eel Sauce and
Fresh salmon Seaweed Salad & Salmon Roe Chunchy Crumb with Eel Sauce and Spicy Mayo Wasabi Tobigo

Cucumber Avocado, Cucumber,  BBQ Eel and Avocado with
Crab Salad BBQ Sauce on top

24, SPICYTUNAROLL* 25,PHILADELPHIAROLL*  26,AVOCADO ROLL  27.BAGERROLL*  29,SALMONROLL* 30, FUTOMAKI ROLL
Tuna with Spicy Sauce Salmon, Cream Cheese, Avocado Smoked Salmon, Cream Salmon Krab,Cucumber, Avocado
Avocado Cheese, Avocado ,Masako and Tamago

31, VEGETABLE ROLL 52, VEGETARIAN'SLOVERROLL 63, HAWAIIROLL* 62, MICHIGANROLL* 66, SUNSET ROLL* 65, SUNRISE ROLL *

Lettuce, Avocado,Carrot  Lettuce, Avocado, Seaweed  Crab Stick, Smelt Roe SpicyTuna, Avocado  Salmon, Cream Cheese, Tuna, Cream Cheese,

and Cucumber Salad and Cucumber topped withTunaand ~ and Cucumber Cucumberand Avocado  Cucumber and Avocado
Avocado

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

***There are no substitutions for Chef’s choice items.

*=RAWFISH



*=RAWFISH

_ NIKIRI SUSHI

2 Piece serving

02. MAGURO # o 04,2011 TA' T"LADIA* | 06. SAKE*
g, Krab Stick T FreshSaImon :

10, MASAGO * o 12, h’ IRA * N 15, EBI TEN TEMPURA
Smelt Roe 11, UNAGI Salmon Roe S’:e!etATifu ShrimpTempura 16, //A/1/00

COMBINATION

32, SUSHI REGULAR * (Chef's Choice) s 37. MAGURO *
1 California Roll + 4 Pieces of Nigiri < Tuna

33, SUSHIDELUXE* (chet's Choice) 38, IZUMITHI*
I California Roll + 7 Pieces of Nigiri Tilapia

34. SASH /M IR E GULAR *(Chef's Choice) 39. SAKE '

9 Pieces of Sashimi Fresh Salmon
35, SASHIMI DELUXE * (chef's choice) 40, SAKE *

12 Pieces of Sashimi Smoked Salmon

+= RAWFISH

MISO SOUP GINGER SALAD EDAMAME

Lettuc, Cucumber, Tomato, Carrot Soybean
and Ginger Dressing

SEAWEED SALAD E8/ CUCUMBER SALAD CRAB SALAD CRAB STICKS

Shrimp, cucumber with Special
Dressing and Ginger Dressing
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Tema‘k:“;i'aco Specml

Hand rolled sushi tacos with fresh ingredients.

T1. Spicy California T2, Samurai Teriyaki T3. Siam Salmon *
Spicy Crab salad ,Avocado, Cucumber, Beef teriyaki, Cucumber, carot, Crunchy Crumb Salmon, Spicy sauce,Carrot, Cucumber,
sesame, with Eel Sauce and Spicy Mayo Tobiko ,crispy onion

* | | Ly
Z", GoIRdenc{k 0 - TS. Spicy Creamy Delight* T6. Sukhothai Dyndmite*
AITIOR: 0 LATDRQEY (ORAD S UEHEO Minced Shrimp, Avocado, Cucumber, Tartar Sauce, Baked Seafood with Spicy Mayo, Tobiko,
Spicy Mayo Tobiko and Crispy onion

19. Blazing TunB “

17.Califorria 18. Torched salméﬁsb‘icy .
> Spicy Tuna, Avocado ,Cucumber Spicy mayo ,
Crab salad ,Avocado, Cucumber, sesame, Torched Salmon with spicy oil ,Tobiko, scallions Tgt; il}(lo us callians : R IeE

T10.Golden Crunch T11.Royal Eel T12.Zesty Jaew Beef

Shrimp Tempura, Crispy Wonton, Cucumber, Eel,Avocado ,Tobiko, scallions Grilled Sliced Beef, Jaew Sauce, Cucumber,
Tobiko, Spicy Mayo, Scallions Carrot, Crispy Fried Shallots, Tobiko

(Fish Roe), Mayo,Scallions

"We offer gluten-free options for all our dishes.

Please ask our staff for details and let us know about any dietary restrictions.”




DRINKS

SUKHOTHAI MILK

Thai tea $4.95
. Thai pink milk $5.95
; Thai Green tea $5.95
: lce coffee $5.95

CANDY SODA

Candysoda Mango $5.95
Candysoda Apple $5.95
: Candysoda Strawberry $5.95
: Candysoda Blue Haeaii $5.95
: Candysoda passion fruit $5.95
Candysoda lychee $5.95
Candysoda Dragon fruit $5.95

SUMMER TEA

Mango passion fruit tea $5.95

Apple tea $5.95
Strawberry tea $5.95
Blue hawaii tea $5.95
Mango tea $5.95
_ Dragon fruit tea $5.95
SPECIALS
Summer $7.95
Winter $7.95




CATERING
SERVICE

SI7 per person | $19 for seafood
*minimum 10 people

Main Course
(Choose 4-5 dishes)
Fried Rice, Pad Thali, Curry,
and more available

Aé)petizers
(Choose 3 dishes)
Spring rolls, Curry Puff,
or Crab Rangoon,

Thai Salad, Apple Salad,
or Soup

Contact Us

e (313) 914-4447
& www.sukhothaidearborn.com







