
  	                 Start Me Up �
�

1.  FRESH SPRING ROLL »Íà»ÕêÂÐÊ´ 	   	            	 	 3.90 
   Fresh spring roll wrap over sautéed tofu, bean sprout, fried-egg strips topped w/ tamarind sauce 
2.  THAI SPRING ROLL »Íà»ÕêÂÐ·Í´	 	           	 	 3.90
    Crispy spring rolls with cellophane noodles, mushrooms, assorted veg.  w/ sweet & sour sauce 
3.  SATAY ä¡èÊÐàµêÐ	 	 	            	            	 	 5.90
   Chicken breast marinated in Thai spice on wooden skewers  served with 
    cucumber salad and peanut sauce 
4.  COCONUT SHRIMP ¡Øé§¤ÅØ¡½Øè¹		           	            	 	 5.90
   Tiger shrimps battered with coconut meat served with spi cy peanut sweet & sour sauce 
5.  TODMUN ·Í´ÁÑ¹		 	 	            	 	 5.90
   The popular Thai original fish patties served with spicy  peanut sweet & sour sauce 
 6.  CORN TODMUN ·Í´ÁÑ¹¢éÒÇâ¾´	 	            	 	 4.90
   Spicy corn patties served with spicy peanut sweet & sour  sauce 
7.  CRISPY TOFU àµéÒËÙé·Í´	 	 	            	 	 4.90
   Crispy tofu served with spicy peanut sweet & sour sauce 
8.  SINGHA PLATTER  ÊÔ§Ëì¨Ò¹ÃÇÁ	 	            	 	 9.90
   Combination platter of Thai spring rolls, satay, coconut  shrimp and corn todmun 
9.  RAMA PLATTER ÃÇÁ·Ñ¾¾ÃÐÃÒÁ	   	            	 	 8.90
   Vegetarian platter of Thai spring rolls, corn todmun and  crispy tofu 
�

  	 	               Soup
�

11. TOM YUM SOUP µéÁÂÓ¡Øé§ ËÃ×Í àËç´	            	            	 	 3.50
   The most wel-known  Thai spicy soup called "Tom-Yum Koong": spicy sour
    broth with tiger shrimps, mushrooms, chilies, lemon grass and lime leaves 
12. TOM KA SOUP µéÁ¢èÒä¡è ËÃ×Í àËç´	 	            	 	 3.50
   Spicy soup with coconut milk, chicken, mushrooms, galang a, chilies, 
    lemon grass and karfir lime leaves 
13. BEEF SOUP «Øºà¹×éÍ	 	 	            	 	 3.50
   Beef broth soup with sliced serloin beef, tender beef an d bean sprout 
14. SHRIMP WONTON SOUP à¡ÕêÂÇ¡Øé§¹éÓ	            	            	 	 3.50
   House prepared shrimp wontons and bean sprouts in chicke n broth 

    	                                 Spicy Salad
�

 21. SEN SALAD ÂÓàÊé¹	  	 	            	 	 5.90
   Sen house salad with lettuce, cucumber, carrot, cabbage,  
    cherry tomatoes, roasted peanuts, lime juice and chilies  
22. CRYING TIGER BEEF SALAD ÂÓà¹×éÍ¹éÓµ¡	            	 	 7.90
   Spicy beef salad of Eastern Thailand with grilled marina ted beef, 
    lime juice,  chilies, herbs, cucumber and tomato  
23. LEMONGRASS SALAD  ÂÓèµÐä¤Ãé ä¡è ËÃ×Í ¡Øé§          	          chicken 	 7.90
   Spicy chicken or shrimp salad with lemongrass, basil,      	               shrimp extra 2.00
    red onion, cucumber, tomato, lime juice, chilies and herbs 
 24. YUM CALAMARI ÂÓè»ÅÒËÁÕ¡          	           	  	 	 7 .90
   Spicy calamari salad with lettuce lime juice, chilies, h erbs, cucumber and tomato�

     	    Pan Noodle & Rice Dish
�

31. PAD THAI ¼Ñ´ä·Â	 	 	 	           Chicken / veg 	 7.90
   The most popular Thai stir-fried noodle dish: rice noodles, fried tofu,       Shrimp   or
    sweet turnip, egg, roasted peanut, bean sprouts and 	              Seafood extra   3.00	
    sweet & sour tamarind sauce 	 	 	       (shrimp, scallop, calamari)

 32. LAD NAR ÃÒ´Ë¹éÒ		 	 	           Chicken / veg 	 7.90
   Egg noodles, crispy noodles, bell peppers, mushrooms,  	              Shrimp   or
    bamboo shoots, baby corn topped with light gravy 		              Seafood extra   3.00
 33. SESAME BBQ PORK ¢éÒÇËÁÙá´§	  	         	 	
   Thai BBQ pork topped with special sesame sweet sauce ser ved with	 	 7.90
    Thai jusmine rice 	 	
26. FIRE RICE ¢éÒÇ¼Ñ´¡ÃÐà¾ÃÒä¡è	 	            	            Chicken / veg 	 7.90
   Thai most favorite spicy fried rice called "Kao Pad Kapa o"                       Shrimp   or
    With Thai hot basil, sweet basil, garlic, onion, red pepper and chilies      Seafood extra   3.00

	 	   Sen Sautéed
	 All sautéed  dishes come with Thai jusmine rice. 

25. PAD KAPAO ¼Ñ´¡ÃÐà¾ÃÒ                                       8.90   
  Thai most popular spicy sauteed dish with Thai hot basil,  
   sweet basil, garlic, onion and chilies      
26. PAD GINGER  ¼Ñ´¢Ô§                                               8.90                                              
  Ginger lover dish with ginger, woodear mushroom, 
   garlic and onion        
27. PAD PRIG PAO  ¼Ñ´¾ÃÔ¡à¼Ò                                     8.90  
  Spicy saut éed dish with roasted chili sauce, garlic, 
   mushroom, onion and  basil 
28. PAD EGGPLANT  ¼Ñ´ÁÐà¢×Í                                   8.90            
  Sauteed dish with Thai eggplant, garlic, onion and 
   sweet basil  Seafood   
29. PAD OYSTER SAUCE ¼Ñ´¹ÓéÁÑ¹ËÍÂ                8.90 
  Sauteed dish with oyster sauce and garlic served with ste am broccoli   
30. PAD GARLIC & PEPPER  ¼Ñ´¡ÃÐà·ÕÂÁ¾ÃÔ¡ä·Â  9.90  

  Thai all-time favorite saut éed dish for garlic lover with crispy garlic and black pepper �

	 	          Curry
�

	 All curry dishes come with rice and sen coleslaw. 

35. GREEN CURRY á¡§à¢ÕÂÇËÇÒ¹	                         7.90
   Spicy green curry with slightly sweet taste of fresh gre en Thai                
    chilies served with coconut milk, bamboo shoot, bell peppers, 
    basil and chilies 
36. RED CURRY á¡§á´§	 	        7.90         
   Spicy red curry made from mature red Thai chilies served  with             
    coconut milk, bamboo shoot, bell peppers, basil and chilies       
37. YELLOW CURRY á¡§¡ÐËÃÕè	     	        7.90
   Flavorful but less spicy yellow curry of southern Thaila nd 	              
    served with coconut milk, potato, carrot, termeric and chilies 
38. PANANG CURRY ¾Ðá¹§	 	        8.90
   Specially thick red curry with ground roasted peanut top ped                  
    with coconut milk, karfir lime leaves, basil, bell peppers and chilies 
39. ROAST DUCK CURRY  á¡§à¼ç´à»ç´ÂèÒ§	        9.90
   Roast duck in spicy red curry with sour taste of pineapp le served 
    with coconut milk, cherry tomatoes, basil and chilies  
�

    	 	    Noodle Bowl
�

41. KAO-SOI CURRY NOODLE  ¢éÒÇ«ÍÂàªÕÂ§ãËÁè	 Beef / Chicken / Veg. 7.90
   Famous northern Thai curry noodle bowl: egg noodles,	           Shrimp    or
    yellow curry, crispy egg noodles, baby corn , bamboo shoot, 	           Seafood extra   3.00
    coconut milk and lime juice 	 	 	 (shrimp, scallop, calamari)

42. BANGKOK SPICY NOODLE àÊé¹àÅç¡µéÁÂÓ	       Chicken / Pork  6.90
   Thai favorite spicy noodle dish called "Lek Tom-Yum": rice noodles      Shrimp   or
    tossed with spicy peanut sauce, choice of BBQ pork, chicken 	           Seafood extra   3.00
    or shrimp, served with assorted fish balls, bean sprouts and crispy wonton               
43. SHRIMP WONTON & BBQ PORK  ºÐËÁÕèà¡ÕêÂÇ¹éÓ	  	              7.90
   Egg noodles, shrimp wontons, Thai BBQ pork and vegetable  in chicken broth  
44. BAMEE BBQ PORK ºÐËÁÕèËÁÙá´§	  	 	              6.90
   Egg noodles tossed with garlic BBQ sauce, Thai BBQ pork,  bean sprouts, vegetable  
45. SAWAREE BEEF  ¡ëÇÂàµÕëÂÇàÃ×Í	 	 	 	              6.90
   Rice noodles tossed with garlic & sweet soy sauce, tende r beef, thin sliced beef, 
    beef balls, bean sprouts and vegetable (choose between with broth or without broth)   
46. WOON-SEN TOM YUM ÇØé¹àÊé¹µéÁÂÓ·ÐàÅ	 	 	              8.90
   Cellophane noodles, shrimps, chicken, assorted fish ball s,                 Seafood extra   2.00
    mushrooms, bean sprouts, tomato and vegetable in spicy Tom-Yum broth  

   All sauteed come
   with choice of
 
Beef / Pork
Chicken / Veg

Shrimp
    or        extra  3.00  
Seafood
(shrimp, scallop, calamari)

   All curry come
   with choice of
 
Beef / Chicken / Veg

Shrimp
    or        extra  3.00  
Seafood
(shrimp, scallop, calamari)

	 	       Sen Special
 SEN SEAFOOD PAD THAI ¼Ñ´ä·Â·ÐàÅ	 	 	 	      10.90
    The most popular Thai stir-fried noodle dish: rice nood les stir-fried with shrimps, scallops, 
     calamari, crispy tofu, sweet turnip, egg, roasted peanut, bean sprouts and 
     sweet & sour tamarind sauce 
 YUM SEAFOOD ÂÓ·ÐàÅ	 	 	 	 	      10.90
    Spicy seafood salad with shrimps, scallop and calamari tossed with tomato, red onion, 
     mint leaves, lime juice, chilies and assort herbs served over a bed of lettuce, 
     cucumber and tomato. 
 YUM ROAST EGGPLANT ÂÓÁÐà¢×Íà¼Ò	 	 	 	      10.90
    Thai eggplant roasted until tender, cut into chunks, co mbined with ground chicken breast, 
     tiger shrimps, broiled egg, red onion, Thai chilies, assorted herbs, and then tossed with 
     spicy coconut milk sauce. Served with Thai jasmine rice.   
 HOR-MOK  ËèÍËÁ¡·ÐàÅà¼Ò	 	 	 	 	      13.90
    Flavorful dish of red curry paste combined with egg, co conut cream, spices & herbs topped 
     over napa cabbage and then oven baked with to perfection in the specially made claypot.  
     Choice of Salmon fillet, Catfish fillet, or Seafood (chef recommend): shrimp, scallop, calamari, 
     and catfish fillet.  
     Serve with Thai jusmine rice.  Please allow 15 -20 minutes for this extraordinary dish. 
 CHOO CHEE  ©èÙ©Õè	 	 	 	 	 	      12.90
    The extra rich red curry called "Choo Chee", made from mature red Thai chilies, stir-fried with 
     coconut cream, sweet basil, red bell pepper and sprinkled with karfir lime leaves topped over 
     choice of Grouper fillet, Catfish fillet, or Seafood: shrimp, scallop and calamari. 
     Serve with Thai jusmine rice. 
 LAD PRIK SOD »ÅÒ ¡Øé§ ËÃ×Í ·ÐàÅ ÃÒ´¾ÃÔ¡Ê´	 	 	 	      12.90
    Specially spicy sauce made with fresh Thai chilies, swe et basil, garlic, tamarind juice 
     stir-fried with red and green pepper, assorted herbs topped over 
     choice of grilled Grouper fillet, Catfish fillet,grilled tiger Shrimps, or 
     Seafood (shrimps, scallops, calamari).  Served with Thai jasmine rice.   
 TOFU LARD KHING àµéÒËÙéÃÒ´¢Ô§		 	 	 	     10.90
    Crispy tofy topped with light gravy of ground chicken b reast, ginger, woodear mushroom, 
      onion and garlic.  Served with Thai jusmine rice. 
 G & P SHRIMP  ¡Øé§¡ÃÐà·ÕÂÁ¾ÃÔ¡ä·Â              	 	 	 	      12.90
    Garlic and Pepper shrimp is the Thai all-time favorite sautéed dish for garlic lover with fresh garlic, 
      crispy garlic and black pepper sautéed with Tiger shrimps.  Served with Thai jusmine rice. 
 KAPAO SEAFOOD ¼Ñ´¡ÃÐà¾ÃÒ·ÐàÅ                                         	 	      11.90
    Thai most popular spicy saut éed seafood dish with tiger shrimps, scallops, calmari, 
     Thai hot basil, sweet  basil, garlic, onion and chilies.  Served with Thai jasmine rice.  
 THREE KINGS  »ÅÒà¡ëÒÊÒÁ¡ÉÑµÃÔÂì		 	 	 	     12.90
    Tempura battered Grouper fillet (grilled optional) on a  bed of stir-fried vegetable then topped 
     with our Chef special gravy made with three exotic ingredients: Shitake mushroom, fresh ginger 
     and sesame oil simmered together to make our wonderful gravy.  
     Served with Thai jusmine rice. 
   

      

Note from the Kitchen:   All our spicy  dishes  are cooked to medium spicy, 
 	 	 and we are glad to spice your dishes up to the way you like.  
         	 " We do not add MSG to food "

	  = hot & spicy    	 	 =  vegetarian available
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