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Served with steamed Thai jasmine rice 

Tofu & Vegetable Red Curry Ii J# 
Red curry paste, tofu , and vegetables in coconut milk 

Tofu & Vegetable Green Curry J# ~ 
Green curry paste, tofu and vegetables in coconut milk 

Tofu & Vegetable Pineapple Curry ~ 

13.75 

13.75 

13.75 

Red curry paste, Pineapple, Tofu, and mixed vegetables in coconut milk 

Tofu Pad Prik King ,; ~ 13.00 
Fried tofu and vegetables sauteed with red curry pasted 

Tofu Cashew Nuts 13.50 

Fried tofu , vegetables and cashew nuts sauteed with garlic and red chili 

Pad Pak Peanut Delight 13.50 
Mixed vegetables and mushroom sauteed with garlic and" oyster sauce 

topped with peanut sauce 

Black Pepper & Ginger Tofu 

Fried tofu, bell peppers, onion, green onion and celery sauteed with 

garlic, black pepper and ginger sauce 

Vegetable Panaeng 

13.00 

13.75 

Peanut coconut curry and mixed vegetable topped with ground peanuts 

and kaffir lime leaves 

Jasmine Rice 
Steamed Noodles 

Substitute Steamed noodles 
Peanut Sauce 

Si<h6 

Sweet Sticky Rice with Mango (seasonal) 

Sweet sticky rice topped with slices of fresh mango 

Sweet Sticky Rice with Custard 

Sweet sticky rice topped with our chilled coconut custard 

Banana Rolls with Ice Cream 

Deep fried banana in wrappers with honey and ice cream 

2.00 

3.00 

1.00 

2.00 

6.00 

6.00 

5.00 

SuMIw5ftai £uncIt eom&! 6 

Served with Tofu & Vegetable soup, Spring Rolls and Green Salad 

Sorrv no substitutions. 

51. Pad Thai 10.75 (with prawns 13.75) 

Thin rice noodles sauteed with tofu , egg, bean sprouts and green onions 

in tamarind sauce and topped with ground peanuts 
,;~ 

52. Chicken or Tofu and Vegetable Red Curry 

Your choice of tofu and mixed vegetables OR chicken with bamboo 

shoots, peppers, green beans and basil leaves in red coconut curry 

served with steamed Thai jasmine rice 

Ii'; 

10.95 

53. Chicken or Tofu and Vegetable Green Curry 10.95 

Your choice of tofu and mixed vegetables OR chicken with bamboo 

shoots, peppers, green beans and basil leaves in red coconut curry 

served with steamed Thai jasmine rice 

54. Chicken with Basil Leaves 10.75 

Chicken sauteed with chili, garlic, onions, bell peppers, and basil leaves 

served with steamed Thai jasmine rice 

55. Pad Pak Peanut Sauce Delight 10.50 

Mixed vegetables and mushrooms sauteed with garlic and oyster sauce 

topped with peanut sauce served steamed Thai jasmine rice 

56. Black Pepper & Ginger Beef ~,; 10.75 

Bell peppers, onions, green onions and celery sauteed with garlic black 

pepper and fresh ginger served with steamed Thai jasmine rice 

SuMIw5ftai £uncIt .Maw. 
Served with Green Salad 

Add Tofu & Vegetable soup and Spring Rolls $3.00 

Sorrv no substitutions 

A. Chicken House Noodles 9.75 

Sauteed thin rice noodles, egg, and vegetables with tomato sauce 

B. Prawns Red Curry ,1,1 12.75 
Prawns with bamboo shoots, bell peppers, green beans, basil leaves, red 

curry paste in coconut milk served steamed Thai jasmine rice 

C. Chicken with Cashew Nuts 10.50 

Chicken, cashew nuts, and vegetables sauteed with red chili and garlic 

served with steamed Thai jasmine rice 

D. Beef Pineapple Curry ,J 10.75 
Beef, red curry paste, pineapple, bamboo shoots, green beans. bell 

peppers and basil leaves in coconut milk served with steamed Thai 

jasmine rice 

E. Seafood Roasted Chili 14.25 

Sauteed scallops, prawns, and squid with bell peppers, onions, cashew 

nuts and house sweet roasted chili sauce served steamed Thai jasmine 

rice 

F. Beef or Tofu Panaeng Curry ,J 11.95 
Peanut coconut curry with bell peppers, carrots and broccoli topped with 

ground peanuts and kaffir lime leaves served with steamed Thai jasmine 
rice 

123 Commercial St. 

Nanaimo, BC 

V9R 5G5 

Dine-In and Take Out 

(250) 591-THAI (8424) 

Reservations Welcome 

Business Hours: 

Monday - Friday 

Lunch 11 :00 - 2:00 

Dinner 4:30 - 8:30 

Saturday 

Dinner 4:30 - 8:30 

Sunday 

Closed 

WWW.SUKKHOTHAI.CA 

Prices and availability subject to change without notice 



Salad ('IJum) 
YumWun Sen 12.00 
Glass noodles with prawns and peanuts in a spicy citrus dressing 
Beef Salad ,J 10.00 
Sliced bE'~f in s~icy citrus dressing served on lettuce 
Larb ,J 10.00 
Ground chicken in spicy citrus dressing served on lettuce 
House Salad 8.00 
Green salad and steamed chicken with house dressing 

S~ (a.:JlaJtn WWUJ) 
Fish Cakes 8.00 
Red snapper blended with red curry paste and green beans served with 
cucumber vinaigrette 
Prawns Wonton 8.00 
Marinated prawns in wonton wrapper; deep fried and served with house 
spicy sauce 
Chicken Sate 
Grilled chicken breast fillets served with peanut sauce and cucumber 
vinaigrette 
Lanna Bites ,J 

8.00 

8.00 
Spicy ground chicken dip served with fried wonton wrappers and fresh 
vegetables 
Siamese Spring Rolls 6.00 
Spring roll wrappers stuffed with glass noodles. and mixed vegetables 
Crispy Tofu ' 6.00 
Fried tofu served with peanut sauce 
Appetizer Sampler 16.00 
Features fish cakes. prawns wonton, chicken sate, Siamese spring rolls, 
and crispy tofu 

Soup (!Jom) 

Seafood Soup ,J,# Bowl 8.00 - Pot for Two 14.50 
Prawns, scallops, squid and mushrooms in a refreshing citrus broth 

Tom Yum Goong Bowl 7.00 - Pot for Two 12.50 
Prawns and mushrooms in a refreshing citrus broth 

Tom KaGai Bowl 7.00 • Pot for Two 12.50 
Chicken and mushrooms in a broth of coconut milk 

Wonton Soup Pot for Two 11.50 
Wonton skins filled with marinated ground chicken served in a clear broth 
and mixed vegetables 

Tom Ka Vegetables Bowl 6.00 • Pot for Two 10.50 
Vegetables and mushrooms in a broth of coconut milk 

Tofu & Vegetables Soup Bowl 5.00 • Pot for Two 8.50 

Pad Thai Prawns 14.50 Chicken 12.50 Vegetables 11.50 
Sauteed thin rice noodles and egg with tamarind sauce and topped with 
peanuts 
Kee Mao Noodles Seafood 15.50 Beef 12.50 
Sauteed thin rice noodles, egg and vegetables with chili and basil 
House Noodles Prawns 14.50 Chicken 12.50 
Sauteed thin rice noodles, egg and vegetables in a tomato sauce 
Pineapple Fried Rice 14.50 
Stir fried rice with prawns, pineapple, egg, vegetables and curry 
seasonings 
House Fried Rice 12.50 
Stir fried rice with chicken, egg and vegetables in a tomato sauce topped 
with cashew nuts 
Tofu & Vegetables Fried Rice 
Stir fried rice with tofu, egg and vegetables 

Seafood 1>i6fu.1 (Jan!J alaij) 
Served with steamed Thai jasmine rice 

,J' 
Seafood Red Curry . ,# 
Red curry paste, bamboo shoots, green beans and bell peppers in 
coconut milk 
Seafood Green Curry ,J,I 

11 .50 

18.50 

18.50 
Green Curry paste, bamboo shoots, green beans and bell peppers in 
coconut milk 
Seafood Roasted Chill ,I ,J 18.00 
Bell peppers, onions, and cashew nuts sauteed with house sweet chili 
sauce 
Seafood Basil Leaves 18.00 
Basil, bell peppers and onions sauteed with garlic and chili 
Prawns Panaeng ,I 17.00 
Peanut coconut curry and bell peppers topped with ground peanuts 
Prawns Massamun Curry ,I 17.50 
Thick coconut curry with potatoes, carrots, onions, ginger and peanuts 
Prawns Pineapple Curry A 17.50 
Red curry paste, pineapple, bamboo shoots, green bean, and bell 
peppers in coconut milk 
Prawns Pad Prik King ,1,1 
Vegetables sauteed with red curry paste 
Prawns Pad Drunken Dish ,# 
Basil, bell peppers, onions and bamboo shoots sauteed with Singha 
beer, garlic and chili 

17.00 

17.00 

eJIicIwt.r. fBu/1>i6fu.1 (JmtCJai.r. .Naeu) 
Served with steamed Thai jasmine rice 

Chicken Panaeng ,J 14.50 
Peanut coconut curry with bell peppers topped with peanuts and kaffir 
lime leaves 

Chicken Red Curry ,J ,# 14.75 
Red curry paste with bamboo shoots, green beans and bell peppers in 
coconut milk 

Chicken Green Curry ,I ,I 14.75 
Green curry paste with bamboo shoots, green beans and bell peppers in 
coconut milk 

Chicken Massamun Curry A 14.75 
Thick coconut curry potatoes, carrots, onions, ginger and peanuts 

Chicken Roasted Chill ,# A 14.00 
Bell peppers, onions, and cashews sauteed with house sweet roasted 
chili sauce 

Chicken Basil Leaves 14.50 
Basil, bell peppers and onions sauteed with garlic and chili 

Chicken Cashew 14.50 
Assorted vegetables and cashew nuts sauteed with garlic and red chili 

Chicken Peanut Sauce Delight 14.50 
Assorted vegetables sauteed with garlic and oyster sauce topped with 
peanut sauce 

Sweet & Sour Chicken 14.50 
Assorted vegetables and pineapple sauteed in a Thai style sweet and 
sour sauce 

Beef Pad Drunken Dish A 14.00 
Basil, bell peppers, onion and bamboo shoots sauteed with Singha beer, 
garlic and chili 

Beef Peanut Sauce Delight 14.50 
Assorted vegetables sauteed with garlic and oyster sauce topped with 
peanut sauce 

Beef Massamun Curry 14.75 
Thick coconut curry with potatoes, carrots, onions, ginger and peanuts 

Beef Pineapple Curry ,# 14.75 
Red curry paste, pineapple, bamboo shoots, green beans, and bell 
peppers in coconut milk 

Tofu and mixed vegetables in a clear broth Black Pepper & Ginger Beef ,#,1 14.00 

Bell peppers, onion, green onion and celery sauteed with garlic, black 
pepper and ginger sauce 

Mild ,I Med A'# Mild ,# Med ,J,I Mild A Med 


