
248-814-8400
www.sushithailakeorion.com 

575 North Lapeer Road. Lake Orion, MI 48362 
Mon – Sat: 11am – 10pm | Sun: 4pm – 9pm 

Delivery and Catering Available 

APPETIZERS 

A1 Spring Roll (1 pieces) 1.80 
Rice wrapper with transparent noodles, carrots, celery and cabbage 
served with plum sauce.  

A2 Tofu Todd (8 pieces)  3.95 
Flash-fried fresh tofu, served with crushed peanuts and plum sauce.  

A3 Chicken Satay (3 skewers)  6.95 
Grilled chicken on skewers served with peanut sauce and cucumber 
sauce.  

A4 Crispy Wonton (6 pieces)  3.95 
Wonton skin filled with chicken, garlic, pepper and cilantro.  

A5 Curry Puff (5 pieces)  4.95 
Minced chicken with curry, potato and onion.  

A6 Shrimp Roll (5 pieces) 6.95 
Deep-fried shrimp, pork and garlic wrapped in spring roll skin, served 
with plum sauce.  

A7 Crab Rangoon (5 pieces) 5.95 
Crab and cream cheese, wrapped in a wonton skin served with plum 
sauce.  

A8 Fresh Rolls (2 pieces and sliced)  4.95 
Rice wrapper filled with bean sprouts, carrots, romaine lettuce, basil, 
cilantro and cucumbers served with crushed peanuts and plum sauce. 

A9 Crispy Roll (3 pieces) 4.95 
Rice wrapper filled with chicken, black mushroom, transparent 
noodles, onion, and black pepper served with sweet & sour sauce. 

http://www.sushithailakeorion.com/


THAI SALADS 
 
SL1 Thai Apple Salad        7.95  

Sliced apples, shrimp, cashews and red onions with a lemon, sugar 
and salt dressing  

SL2 Yum Nuea (Beef Salad)       10.95  
Sliced BBQ beef with red onion, cucumber, green onion, lettuce, bell 
peppers and lime juice.  

SL3 Yum Ta-Le (Seafood Salad)       12.95  
Shrimp, squid and mussels, red and green onion, lemon grass, bell 
peppers and lime juice topped with cilantro.  

SL4 Thai Garden Salad        6.95  
Lettuce, tomatoes, cucumber, carrots, green onion and hard-boiled 
eggs with peanut dressing.  

SL5 Larb (Meat Minced Salad – Chicken, Beef and Pork)   10.95  
Toasted rice, red and green onion, kaffir lime leaves, mint leaves, 
ground red pepper and lime juice. 

 

 

 

THAI SOUPS  
 
S1 Tom Yum         4.95  

Thais favorite with fish, shrimp, mushrooms, lemon grass, cilantro, 
kaffir lime leaves, chili paste and coconut milk.  

S2 Tom Kha Gai         4.95  
Chicken, coconut milk, mushrooms, lemon grass, cilantro, kaffir lime 
leaves, galangal and green onion.  

S3 Thai Noodle Soup (Chicken, Beef and Pork)    5.95  
Rice noodles and bean sprouts in broth served with fried garlic and 
cilantro topping.  

S4 Won Ton Soup        4.50  
Chicken wonton, bok choy and bean sprouts.  

S5 Hot and Sour Soup        4.50  
Bamboo shoots, water chestnuts, tofu and mushrooms.  

S6 Pho Soup         8.95  
Broth, bean sprouts, rice noodles, green onions, tomato and 
meatballs – with your choice of meat. 

 

 
 
 

*Brown Rice Available Upon Request* 
 

Add Chicken, Beef, Pork, Tofu or Mixed Vegetables to any dish  2.00 

Add Shrimp, Scallops or Squid or Imitation Crab to any dish  3.00 

Add Egg to any dish        1.00 

Spicy Levels are: 
MILD  MEDIUM  HOT 



 
 
HOUSE SPECIALTIES         Lunch   Dinner  

 
SP1 Honey Chicken       8.95 12.95  

Deep-fried chicken with pineapple, bell peppers and green 
onions, in sweet and sour honey sauce. 

SP2 Phed Pa Low        - 16.95  
Roasted duck and Chinese five seasons, topped with Thai 
brown sauce.  

SP3 Crispy Duck        - 16.95  
One half duck, stir fried in special house sauce.  

SP4 Gaeng Ped Phed Yang (Duck Curry)    - 16.95  
Roasted duck in red curry with bell peppers, pineapple and 
tomato.  

SP5 Pla Duk Thai (Catfish Salad)      -
 13.95  

Deep-fried catfish with sliced apples, red onions and sweet and 
sour sauce, topped with peanuts and bean sprouts.  

SP6 Pla Sarm Rote (Hawaiian Snapper)     - 13.95  
Deep-fried red snapper with bell peppers, pineapple, onion 
and carrots in sweet and sour sauce.  

SP7 Pad Goong (Shrimp Stir-Fry)     - 12.95  
Shrimp topped with tomato, green onion, fresh ginger in sweet 
and sour sauce.  

SP8 Goy See Mee        - 11.95  
Egg, noodles topped with green onion, mushrooms, bamboo 
shoots, carrots, baby corn and pea pods. 

 

 

 

 
 
 
  

*Brown Rice Available Upon Request* 
 

Add Chicken, Beef, Pork, Tofu or Mixed Vegetables to any dish 2.00 

Add Shrimp, Scallops or Squid or Imitation Crab to any dish  3.00 

Add Egg to any dish        1.00 

Spicy Levels are: 
MILD  MEDIUM  HOT 



THAI FRIED RICE          Lunch   Dinner  

 
R1 Kow Pad Thailand       7.95 9.95  

Fried rice with white and green onions, tomato and egg with 
Thai style sauce.  

R2 Kow Pad Baika Prow      7.95 9.95  
Thai holy basil, bell peppers, white and green onions topped 
with an egg.  

R3 Kow Pad Subparod (Pineapple Fried Rice)   8.95 10.95  
Pineapple, cashew nuts, white and green onions, peas, 
carrots and egg.  

R4 Kow Pad Pong Karee (Curry Fried Rice)    7.95 9.95  
Fried rice with white and green onions, bell peppers, celery, 
karee powder and egg.  

R5 Kow Pad Pak (Vegetable Fried Rice)    8.95 10.95  
Green beans. White and green onions, carrots, water 
chestnuts, baby corn, broccoli, celery, mushrooms and egg.  

R6 Kow Pad Ta Lay (Seafood Fried Rice)    10.95 12.95  
Fried rice, white and green onions with shrimp, imitation crab 
meat, scallops, squid, tomato and egg. 

 
 

THAI NOODLES          Lunch   Dinner 

 
N1 Pad Thai        7.95 9.95  

Sautéed rice noodles with egg, green onions and bean 
sprouts topped with crushed peanuts  

N2 Drunken Noodle       7.95 9.95  
Sautéed rice noodles, bell peppers, basil leaves, string beans 
and bamboo shoots.  

N3 Pad Lad Na        8.95 10.95  
Sautéed thick rice noodles topped with broccoli and garlic in 
black bean sauce.  

N4 Ba Mee Mu Dang (Noodle Soup)     10.95 10.95  
Egg noodles, BBQ pork, green onions, bok choy and bean 
sprouts topped with peanuts and fried garlic.  

N5 Pad See Ew        7.95 9.95  
Sautéed thick rice noodles topped with egg and broccoli in 
sweet brown sauce topped with fried garlic.  

N6 Pad Thai Woon-Sen       7.95 9.95  
Stir-fried transparent noodles with egg, bean sprouts, green 
onions and carrots topped with crushed peanuts and fresh 
bean sprouts.  

N7 Pad Thai Curry       7.95 9.95  
Sautéed rice noodles with egg, green onions and bean 
sprouts topped with crushed peanuts and fresh bean sprouts 
with a curry coconut milk sauce.  

N8 Pad Thai Ta Lay (Seafood Pad Thai)    10.95 12.95  
Sautéed rice noodles with shrimp, scallops, imitation crab 
meat, squid, green onions, egg and bean sprouts topped with 
crushed peanuts and fresh bean sprouts. 

 
 
 



THAI STIR FRY             Lunch   Dinner 

 
B1 Pad Pak        8.95 10.95  

Green beans, bamboo shoots, carrots, water chestnuts, baby 
corn, broccoli, celery, cabbage, pea pods, mushrooms, bean 
sprouts and fresh garlic in a brown sauce.  

B2 Pad Bai Ka Prow       7.95 9.95  
Holy basil leaves, green beans, bell peppers and fresh garlic 
in a brown sauce.  

B3  Pad Prik Pow (Chilli Paste Stir Fry)    7.95 9.95  
Chilli paste in soya bean oil with oyster sauce, mush room, 
carrot, white onion, green onion, broccoli, baby corn,  
choice of meat 

B4 Pad Prik (Pepper Steak)      7.95 9.95  
White and green onions, bell peppers and fresh garlic in a 
brown sauce.  

B5 Pad Cashew Nut       8.95 10.95  
Cashews, white and green onions, carrots, baby corn, celery, 
water chestnut bamboo shoots and fresh garlic in a brown 
sauce.  

B6 Pad Almond        7.95 9.95  
Almonds, celery, white and green onions and fresh garlic in a 
brown sauce  

B7 Pad Khing (Ginger)       7.95 9.95  
Ginger, mushrooms, white and green onions and fresh garlic 
in a brown sauce. 

B8 Pad Broccoli        7.95 9.95  
Broccoli and fresh garlic in a brown sauce.  

B9 Pad Praew Waan       7.95 9.95  
Cucumber, white and green onions bell peppers, tomato, 
carrots and pineapple in sweet and sour sauce.  

B10 Pad Pea Pods       7.95 9.95  
Pea Pods, green onions, carrots, bell peppers, mushrooms 
and fresh garlic in a brown sauce.  

B11 Pad Kow Poad (baby corn Stir-fry)     7.95 9.95  
Baby corn, green onions, mushrooms and carrots in a brown 
sauce.  

B12 Pad Ma Khuea (Eggplant Stir-fry)     7.95 9.95  
Stir-fried eggplants, sweet basil leaves and fresh garlic in a 
brown sauce.  

B13 Pad Kra Tiem Prik Thai (Garlic Stir-fry)    7.95 9.95  
Lots of fresh garlic, white onions, black pepper, green onions 
and water chestnuts in a brown sauce. 

 

 
 
 
 
 
 
 
 



 
THAI CURRY SPECIALTIES        Lunch   Dinner 

 
C1 Gaeng Gai (Red Curry)      7.95 9.95  

Red curry, bamboo shoots, bell peppers, basil leaves and 
coconut milk.  

C2 Gaeng Kheaw Waan (Green Curry)     7.95 9.95  
Green curry, eggplant, bell peppers, basil leaves and coconut 
milk.  

C3 Gaeng Pa Naeng       7.95 9.95  
Phaneang curry with kaffir lime leaves, bell peppers and 
coconut milk.  

C4 Gaeng Karee (Yellow Curry)      7.95
 9.95  

Yellow curry with potatoes, white onion and coconut milk.  
C5 Gaeng Ta-le (Seafood)      10.95 12.95  

Red curry, shrimp, scallops, imitation crab meat, squid, 
bamboo shoots, bell peppers, baby corn, broccoli and 
mushrooms.  

C6 Pra Ram Long Song (Peanut Curry)    8.95 10.95  
Steamed broccoli and cabbage topped with curry peanut 
sauce.  

C7 Gaeng Paa        8.95 10.95  
Red curry with kra-chai, eggplant, carrots, string beans, 
bamboo shoots, bell peppers, baby corn, broccoli and 
mushrooms.  

C8 Gaeng Musaman       7.95 9.95  
Musaman curry, peanuts, onion, potatoes and coconut milk. 

C9 Gaeng Subparod       7.95 9.95  
Red curry, pineapple, bell peppers and coconut milk.  

C10 Pad Ped Pla Duk       - 13.95  
Red curry, deep-fried catfish, bell peppers, kaffir lime leaves 
and eggplant.  

C11 Pad Prik Khing       7.95 9.95 
Red curry and string bean stir-fry  

C12 Mixed Vegetable Curry      8.95 11.95  
Red curry with coconut milk, string beans, bamboo shoots, 
bell peppers, eggplant, broccoli, mushrooms, baby corn and 
carrots.  

C13 Peanut Curry        8.95 10.95  
Red curry with coconut milk and peanut sauce, pineapple and 
string beans.  

C14 Pad Ped        7.95 9.95  
Red curry, eggplant, bell pepper, basil leaves, coconut milk, 
mushrooms and bamboo shoots. 
 

 

Allergy Warning: Our menu items may or may not contain food allergens (peanut, soy, wheat, 

shellfish, gluten, etc.).  

Please inform your server before placing your order. Ask your server about menu items that 

are cooked to order or served raw. 

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase the risk of 

food-borne illness. 


