ORIENTAL THAI & SEAFOOD
ONE SATRIO

Sawasdee Krub (87d@ A5 U)!

Welcome to Suka Thai Oriental Thai and Seafood, where we bring the flavors of
Thailand to your plate. “§ Tne” (Suka Thai) offers a diverse and authentic Thai
dining experience, featuring dishes specialised from the Northen part of Thailand and
Southern's fresh seafood delights.

Join us in savoring the vibrant and aromatic tastes of Thailand as we welcome you
with open arms and a delicious Thai feast.



ENTREE MAIN DISHES
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RICE & NOODLES DESSERTS
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Tod Man Khao Pod - Corn Fritters
ERHE 49K

/PORTION
BAKWAN JAGUNG
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Mushroom & Vegetables Popiah Suka Thai Spring Rolls

I 58K = 69K I
/PORTION /PORTION
POPIAH JAMUR DAN SAYURAN SUKA THAI LUMPIA y |
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Fried Prawn Cake
VEST 3t 90K

/PORTION
KUE UDANG
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Oyster Fritters
HELH

BAKWAN OYSTER

/PORTION



Tom Yum Lobster and Seafood Mix 298.9K /ONS
%I}Hljjﬁﬂ'l&;ﬁﬁi*#ﬁ /LOBSTER MUTIARA
SUP TOM YUM DENGAN LOBSTER DAN SEAFOOD 149K /ONS
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/PORTION

Tom Yum Goong (Prawn)
SUP TOM YUM UDANG KUAH MERAH
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Tom Yum Noodles
i 15
OMEGA3 EGG YOLK, PRAWNS, TOFU ROLLS, TOFU BALLS.



\ AL A
ﬂ,ﬁ W ,,,/
WA VRN VL WL #/

—
————
——
189K
/PORTION

UNIQUE BLEND OF WHITE TOM YUM WITH CRISPY-FRIED FISH

Tom Yum Chan Nuan
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Crispy Enoki Mushroom

MerRZ & 5t%% 59K
/PORTION
JAMUR ENOKI CRISPY
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Salted Egg Crispy Tofu Nibbles Salted Egg Crispy Shimeji

REMEE/\Z 79K R EIE E8 75K
/PORTION /PORTION
KERUPUK TAHU TELUR ASIN JAMUR SHIMEJI TELUR ASIN
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Som Tum (Young Papaya Salad)
Iz iR 55K
SALAD PEPAYA THAI /PORTION
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Som Tum Mamuang (Mango Salad)
(VN 60K

/PORTION
SALAD MANGGA MUDA THAI
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Roast Duck Salad

KRG DAL

159K

/PORTION

SALAD BEBEK PANGGANG



Roast Duck with Red Curry
T N vE ke S
BEBEK PANGGANG KARI MERAH

168K

/PORTION



Vegetarian Claypot
E

Sayur Claypot
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Yaowarat Satay - Chicken
ZEHFRFISH 79K

/CHICKEN
AYAM BUMBU YAOWARAT |
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Gai Hor Bai Toey - Thai Pandan Leaf Chicken
REEF=HS 79K

/PORTION
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AYAM PANDAN




Chiang Mai Chicken
EIBG 98K/HALE

AYAM CHIANG MAI 188K/WHPO B
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Spicy Chicken minced in Basil Leaves
TEIM3S Gai Pad Bai Krapow 69K

. . /PORTION
Ayam Suka Thai Masak Daun Kemangi

Suka Thai Pineapple Chicken
129K

/PORTION
AYAM NANAS SUKA THAI



Chicken (or Beef) in Thai Curry
o013/ LTIVERS () /BEEF
AYAM (ATAU SAPI) MASAK KARI THAI (HIJAU / MERAH) ,CH,SC%EI§
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Thai Beef in Coconut Husk
Ty 149K

/PORTION

SAPI DALAM KELAPA




Nam Tok - Grilled Black Pepper Beef
RHEF A 119K
SAPI PANGGANG SAUS LADA HITAM /FORTION

Beef (or Chicken) in Thai Curry (Red/Green) 119K
= IVLL/ZMES A (XY ) (BEEF
SAPI (ATAU AYAM) KARI THAI (MERAH / HIJAU)

Keang Hatyai - Thai Beef Curry
ZIUMIVES R 109K

/PORTION
/CHICKEN SAPI MASAK KARI THAI



Black Pepper Stir Fried Beef
ERFR
SAPI MASAK SAUS LADA HITAM
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129K

/PORTION
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Basil Beef Stir Fry
THHEFH
SAPI MASAK DAUN KEMANGI
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SEAFOOD

ISR

At Suka Thai, we use live seafood and expertly prepareit to your liking, whether you prefer it
steamed, deep-fried, grilled, or in a luscious curry sauce—all under the skilled hands of our native
Thai chef. Please inform our staff of your preferences when ordering.



Lobster Mutiara 298.9K/0ONs

< _'; : Baby Lobster 149K/0Ns
TR CELT . - | :
;I-.1 h-!_:_h" - :'-\ i ‘ ey 3 !*
N AR R T e . s N0
Lobster Curry ala Thai (Suka Thai)

RIVMMIETZAT / /NI EF
LOBSTER / BABY LOBSTER KARI ALA THAI (SUKA THAI*)
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Lobster Mutiara 298.9K/0ONs
Baby Lobster 149K/oNs

Fried Baby Lobster in Garlic
T VE/NZAF
BABY LOBSTER GORENG BAWANG PUTIH (OR THAI CHILLI OR CURRY)




Lobster Mutiara 298.9K/0ONs
~ Baby Lobster 149K/0oNs

Lobster Grilled Cheese
heEsAFR 5 BY WEIGHT
LOBSTER BAKAR KEJU (PILIHAN BABY / LOBSTER MUTIARA
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Lobster Mutiara 298.9K/0NSs
Baby Lobster 149K/oNs

Lobster Sashimi

RIS BY WEIGHT ~
LOBSTER SASHIMI (PILIHAN BABY / LOBSTER MUTIARA *1-..'.




o Creamy Cheese Oyster 45K 9 Steamed Soy Oyster

?)LEE:Z:I:EE% ,%ﬁé,ﬂaiﬂ%

(2 Garlic Ginger Oyster 30k O Golden Spice Oyster
Tz £ U HEBRRERE

@ Signature Seafood Oyster 30k @ Zesty Lemon Oyster
?”Hé'?/éﬁiﬂ% **taim%

minimum purchase of 6 Oysters

30K
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Thai Oyster Sashimi
ZINEER S 299K

/PORTION
OYSTER SASHIMI ALA THAI
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Fresh Oyster Sashimi
e R B
SASHIMI OYSTER SEGAR

/PORTION
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Crab in Thai Chilli Paste (selections of crab)
RIVHREE

KEPITING MASAK THAI CHILLI PASTE (PILIHAN KEPITING)

PRICE
BY
WEIGHT

bk

Crab Selections:
Kepiting Jantan 79.9K/ons
R
Kepiting Telur 69.9K/ons
BE
Kepiting Jumbo 89.9K/ons
EREE
Kepiting Telur Jumbo 89,9K/ons



Crab Sclections:

Kepiting Jantan 79.9K/ons
LR
Kepiting Telur 69.9K/ons
. : &
Crab in Black Pepper Sauce (selections of crab) e Kepiting Jumbo 89.9K/ons
EWE BY ERE

KEPITING SAUS LADA HITAM (PILIHAN KEPITING) WEIGHT Kepiting Telur Jumbo  89,9K/ons
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Crab Sclections:

Kepiting Jantan 79.9K/ons
Vi3 53
Kepiting Telur 69.9K/ons
. . . £
Crab in Thai Curry (selections of crab) Kepiting Jumbo 89.9K/ons
S IEE ER%E

Kepiting Telur Jumbo 89,9K/ons
EAYY

A i

KEPITING KARI ALA THAI (PILIHAN KEPITING)
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Crab Selections:
Kepiting Jantan 79.9K/ons
Vi3
' Kepiting Telur 69.9K/ons
| R
Crab in Chumphon Sauce (selections of crab) ERICE Kepiting Jumbo 89.9K/ons
EEEE BY BEE
KEPITING SAUS CHUMPHON (PILIHAN KEPITING) WEIGHT  — l?;;;é‘:é WG
A

—

i. |LJ "ll“.}.}l"“.'l.ﬂu b



Crab Sclections:

Kepiting Jantan 79.9K/ons
LR

_ ; a L Kepiting Telur 69.9K/ons
- iy & ! = % ﬁ%
Salted Egg Crab Kepiting Jumbo 89.9K/ons
AR BK SR
R TR AST Wikd &bl Kepiting Telur Jumbo 89,9K/ons
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Salt &Pepper Soft Shell Crab

TELEE 139K
/PORTION

KEPITING SOKA LADA GARAM

Floss Soft Shell Crab
MERRE
KEPITING SOKA ABON




Tuna Jaw (Sambal Rica or Green Chili) I
£166 TE (Rica BHIE & SEHIE R138,8K ¢

L178,8K Uit

RAHANG TUNA (SAMBAL RICA ATAU SAMBAL 1JO) waoe
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Fish Sclections:

K 389K
e

- Kakaé) 389K
: : d )=z
Pla Neung Samunphrai - Steamed Nyonya Fish BY Bl 389K
FISH BE%
IRERE SELEC
IKAN TIM NYONYA SUKA THAI TIONS
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Fish Sclections:
389K

389K

Phaneng Manau - Steamed Lemon Fish BY
BRITER cElLre

IKAN STEAM LEMON (PILIHAN LAIN MASAK BAWANG PUTIH) TIONS



Fish Sclections:
389K

at
Pla Neng Siu - Steamed Fish in Hongkong Sauce
BitEe
IKAN STEAM SAUS HONGKONG

e
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Fish Selections:

Kerapu 389K
i f asie
Wl Y Kakag 389K
i AL e L]
Payang Nampik Takhai - Grilled Fish Lemongrass Sauce BY FISH Bawalg@gg 289K
M BITIRE S SELEC-

IKAN PANGGANG SAMBAL SEREH TIONS

A




Payang Nampik Pao - Thai Chilli Grilled Fish BY
SRS o
IKAN PANGGANG SAMBAL BAKAR TIONS

B A\ "

Fish Sclections:
389K

389K

389K



Fish Selections:
389K
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Payang Khe Min - Grilled Yellow Fish BY

389K

389K
pEE SELEC.
IKAN BAKAR BUMBU KUNING (TIDAK PEDAS) TIONS
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Grilled fish with Basil and Thai Chilli BY

BHMEX RIS ceLre.
IKAN BAKAR SAUS SPECIAL KEMANGI & SAMBAL THAI TIONS
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Fish Sclections:
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Fish Sclections:
389K

Kakaéj)ﬂ - 389K

o Bawal 389K

Paa Ayotaya (Fried Fish with Sweet Ayotaya Sauce)
sH P IR PEER S M E & SEII:_IESCI:
IKAN GORENG SAUS AYOTAYA (CRISPY SEGAR MANIS) TIONS
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Fried Fish in Mangga Muda
= REEHRIEE
IKAN GORENG SAUS MANGGA MUDA
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Fish Sclections:
389K

389K

Suka Thai's Fried Fish (selections) BY 389K

HERIES ceLre.
IKAN GRG SUKA THAI (SEREH, BWG PUTIH/ CABE) TIONS




Fish Selections:
389K

389K

389K

Koh Samui Fried Fish

FISH \!’ =
SELEC- =
IKAN GORENG SAMBAL MERAH ALA KOH SAMUI TIONS
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Fish Sclections:

389K

et e o 389K
.Aﬂ“‘ Afan " ; =]
Grilled Fish in Seafood Sauce \ 389K
BEEIER
IKAN PANGGANG SAUS SEAFOOD
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Grilled Fish Buemg Khan (Two Sauces)
B AR (W)
IKAN BAKAR DENGAN 2 SAMBAL

Grilled Fish in Ayutthaya (Mix Chillies)
FIISPEERAE & GRA )
IKAN BAKAR SAMBAL MERAH DAN HIJAU




. H r _1 - "\ N
| //‘ BN N
Kung Kula Yang Kemin (Grilled Prawn with Yellow Herbs)

& 5 BT 258K
/PORTION
UDANG PANCET BAKAR BUMBU KUNING
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Prawn Selections:

Soy Steamed Prawn " UdangGalah 199K
ES‘Z‘%I’?EF BY (=T ik /PORTION
B HZ WEIGHT Udang Ronggeng 119.9K

UDANG TIM SOYA /ONS



Butter Grilled Jumbo Prawn
JE AT 199K I

/PORTION

Grilled Jumbo Prawn
JER AT 199K

/PORTION
UDANG GALAH PANGGANG
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UDANG GALAH MENTEGA
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Salted Egg Jumbo Prawn & Curry Leaves

Bt AR 199K
UDANG GALAH TELUR ASIN & KARI




Salted Egg Prawn

REAF 129K
/PORTION

UDANG TELUR ASIN
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Mayonnaise Prawn
EEHEIT 120K

/PORTION
UDANG MAYONNAISE
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Kung Lay Pao Chit Ketak Lon - Grilled Cheese Prawn

J2 HiF 189K
/PORTION

UDANG PANGGANG HOTPLATE KEJU



Pa Mhek Yang Kemin (4 pcs) - Grilled Squid

i mE] 119K
/PORTION

CUMI BAKAR BUMBU KUNING THAI (4 PCS)
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Fried Battered Squid

CUMI GORENG TEPUNG

S

119K

/PORTION
CUMI BAKAR LADA HITAM
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Spicy Scallop Omelette
89K

/PORTION
OMELETT KERANG TIRAM PEDAS
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Crab Omelet
89K

/PORTION
KAI-JEAW PO (OMELETTE DAGING KEPITING)
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Hotplate Squid in Butter Sauce
HIRZBELE Meuk Pat Neuy Katalor 119K

/PORTION
CUMI HOTPLATE SAUS MENTEGA
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Koh Samui Batik Clams
79K

/PORTION
KERANG BATIK KOH SAMUI
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Batik Clam Hotplate

It ST 8 ) 5 79K gh w
/PORTION o :

KERANG BATIK HOT PLATE A ?
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Bang Ka Pik Eggplant
58K

/PORTION
TERONG BANG KA PIK

Thai Baby Beans
58K

/PORTION
BABY BUNCIS TUMIS EBI



Bean Sprout with Salted Fish Garlic Brocolli
58K 58K |

/PORTION /PORTION
TOGE IKAN ASIN BROKOLI BAWANG PUTIH / SAUS TIRAM .
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Spicy Stir Fry Ocra Stir Fry Garlic Samsnt

/PORTION

TUMIS OKRA SAUS EBI PEDAS DAUN DEWA ATAU BABY KAILAN BAWANG PUTIH
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Crispy Silk Tofu and Egg with Peanut Sauce
R LT EEER 79K

/PORTION
TAHU THOT HATYH (TAHU SUTERA SAMBAL KACANG) : o
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Thai Pineapple Fried Rice

NASI GORENG NANAS
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Thai Fried Rice with Young Coconut meat
129K

/PORTION
NASI GORENG KELAPA MUDA
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Tom Yam Fried Rice

99K

/PORTION
NASI GORENG TOM YAM
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Prawn Phad Thai Noodle

89K

/PORTION
MIE PHAD THAI UDANG »
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Polo Bun
HER
ROTI POLO

\ li ?ﬁn-ﬁ"‘:""f“#_“r‘

H
N w“n

Fil

-!..' ‘i‘:{‘

1l\.'| "tl "'{t‘"" 1] 'i

EJ.I,

nﬁﬂm'\“ 4 ﬁtﬁ"{"a "u'”L

25K /ORI
29K /BUTTER




. W g
Thai Banana Fritter with Srikaya Pandan
49K

/PORTION

EW .M

Pandan Lava Balls Salted Egg Lava Balls
38K 38K

/PORTION /PORTION
FRIED STICKY RICE WITH PANDAN FILLINGS FRIED STICKY RICE WITH SALTED EGG FILLINGS

e
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RIVGHBART =R
Thai Sweet Sticky Rice and Manggo

60K

RETHAZE
Thai Sweet Cassava
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Suka Thai Milk Tea 35K 9 Thai Iced Coffee 35K &
RIVIHA Ze T\ 7Kg Q. D

Green Milk Tea 35K NS¢
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Sweet & Sour Tamarind Tea 43K Honey Lemon Squeezy
WEER T BT ! ',’?s'f(T,':%”R BETERT /‘(!35
LIME, TAMARIND EXTRACT AND TEA CeleHel VIRGIN MOJITO, LIME, HONEY, MINT

SELASIH

kI -

Dragon Fly
y) A

DRAGON FRUIT, MANGO, COCONUT WATER




Invigorating Lemon Grass Tea Maphraw Sam - Orange Coconut Water i
EITERER 34K e FRIEF 45K

/PORTION /PORTION .
LEMON GRASS, HONEY LEMON EXTRACT & TEA FRESH COCONUT WATER & ORANGES

B R - -

M— i
Tropical Orange Splash Frozen Strawberries
i k=N AR VE Y /Poﬁols | B RS, IR /P043OK
SUNKIST, STRAWBERRY, MELON EXTRACT ‘ CRUSHED FRESH STRAWBERRIES, GREEK YOGHURT RHON
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Mango Rachini Mocktail e A
= RISV, B 5 2 RIS 345K o anss

/PORTION pm———
MANGO, FRESH MILK, YAKULT & CREAMER :

L] B

Mango Tropical Mocktail
ERITIE. BERNEBZFHITK

MANGO, LEMON, PASSIONFRUIT & FRAMBOISE SODA

y— _ 

34.5K

/PORTION

I L



Pandan Klepon Mocktail
B =12, 18, EIPFRHENE 43K

/PORTION
PANDAN EXTRACT, SANTAN, FRESHMILK & PALM SUGAR
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Honey Lemon Tea Lime Green Tea

32K

/PORTION

35K

/PORTION

TEH LEMON MADU TEH HIJAU LIMAU
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Songkit Kiamboi
33K

/PORTION
SOGKIT KIAMBOI




Thai Coconut Sugar Coffee ¥ Iced Sweet Chocolate
Z= TUHRAE N 35K 7KEHIG5E 35K

/PORTION /PORTION
T e _.lﬂd

Coffee Menus
Thai Americano (Hot / lced) P ISR BT AL Ca ucmo
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o Chiandmai Cooler 42K e Pattaya Breezy 42K

2 Phuket Romantic a2k @& MaMuang King 42K
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Fresh Coconut

42K

/PORTION
KELAPA BATOK
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Strawberry Juice
42K

/PORTION
JUS STRAWBERRY

Lime Juice

JUS JERUK NIPIS
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Watermelon Juice '
42K
/PORTION

JUS SEMANGKA

¥
. = HR W OGR AL
- r

Addition
tional
*

1. ES TCR MAINS covvererrerscrssnssssssssssorsorsssossossossssossonssssssssssossossssos 19.9K
2. TCI TAWAL coreererreserosssssssssssssssosssssssossrssssossossssossossssossossssossonsssss 18K
30 HOC/ICEZ LEMON TRA verrrrerererorssrsrsssssossosssssssosssssssssssssssossssssssssssss 32K
A LYCREE TRA coecverercrenrenrennrssresresssssssssessssssssssssssssssssssssssessssssssss 32K
*Open Corkage )

pen Corkag 250K/WINE

500K/SPIRITS
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