iPPETIZERS

Golden Triangle Samosas Scallops, Imitation Crabmeat, Shrimp, Sweet Lime Sauce 8.95

Mango Crab Cakes White Blue Crab Meat, Sweet Mango Sauce 11.95

Millionaire’s Grill Eggplant Bruschetta with Shrimp, Garlic, Kaffir Leaves, Spicy Limegrette 10.95

Drunken Dumplings Shitake Mushrooms, Glass Noodles, Cabbage, Onions, Carrots, Corn, Green Curry 7.95
Calamari de Thai Crisp Julliened Calamari Steak, Masago Aioli 9.95

Satay Chicken Tenderloin, Cucumber Salad, Peanut Sauce 7.95

Siamese Spring Rolls Shrimp Chips, Nutty Plum Sauce 7.95

134 East Crisp Chicken Wings, Sweet & Spicy Tamarind Sauce, Kaffir Leaves, Lemongrass 7.95

SALADS

Tofu Salad Arcadian Mixed Greens, Crisp Tofu, Carrots, Cabbage, House Vinaigrette 6.95
Salmon Citrus Salad Arcadian Mixed Greens, Seaweed, Sesame, Spicy Balsamic Vinaigrette 15.95
Yummy Wedge Salad Grilled Flank Steak, Red Onions, Tomatoes, Spicy Thai Limegrette 10.95

Numtoak Wedge Salad Grilled Pork Tenderloin, Red Onions, Spicy Thai Limegrette 10.95

SOUPS

CHOICE OF CHICKEN OR TOFU 4.95 OR SHRINP 5.95

Wonton Soup Tom Yum Soup Tom Kha Soup
Chicken Wontons, Spinach Lemongrass, Straw Mushroom, Chili Coconut Milk, Gangala, Straw Mushroom, Chili

SEDTHEE PRIX FIXE MENU 2995

APPETIZER (choice of one)
Sedthee Chicken Salad Arcadian Mixed Greens, Grilled Curried Chicken Tenderloins, Peanut Dressing
Millionaire’s Grill Eggplant Bruschetta with Shrimp, Garlic, Kaffir Leaves

134 East meets Green Papaya Salad

ENTREE (choice of one)

Shoo Shee Talay
Sea Scallops, Shrimps, Squid, Sole Fish & Jumbo Crab Claw in Spicy Red Curry Reduction, Coconut Rice

Panang Sedthee Beef Short Ribs Braised in Panang Curry, Baby Carrots, Coconut Rice
Atlantic Salmon with Tropical Fruits Sauteed in Spicy Red Curry Seasonal Vegetables, Coconut Rice

Sedthee Double Black Pasta Squid Ink Linguini Pasta with Black Tiger Shrimp, Garlic, Basil, Soy-Peanut Sauce

DESSERT (choice of one)

Twelve-Centi 's D ly Silky Tiramisu Ch k

Twelve-Centimeter 's Smooth Banana Mascarpone Mousse Cake

CONTEMPORARY SEDTHEE ENTREES

EXECUTIVE CHEF - NAKARIN ARAKUL | CHEF DE CUISINE : VANAREE YANTARAK

ALL SPICY DISHES ARE PREPARED MILD FOR OPIIMAL EMOYMENT OF OUR QUALITY & FRESHIESS
WED QLADLY MAKE YOUR ENTREES SPICIER UPOI REQUEST

Sedthee Panang
Beef Short Ribs Braised Until Tender in Panang Curry, Baby Carrots, Coconut Rice 21.95

Happy Tiger
60z Filet Mignon Spicy Thai Limegrette, Seasonal Vegetables, Roasted Potatoe Marbles 19.95

Jungle Feast Duck
Crisp Roast Duck Atop Sedthee Special Spicy Red Curry with Tropical Fruits, Coconut Rice 14.95

Prosperous Baby
Winner of the 2010 LA Street Food Fest Best Nouveau category.
Tender Baby Back Ribs, Chilled Red Garlic Sauce, Arcadian Mixed Greens, Coconut Rice 11.95

Roast Duck
Crisp Roast Duck, Gailan, Soy Vinaigrette, Coconut Rice 14.95

Tropical Prik-Thai Filet Mignon
60z Filet Mignon with Thai Pepper Garlic Sauce, Grilled Pineapples, Roasted Potatoe Marbles 19.95

Spicy Lamb Chops
Grass-fed New Zealand Lamb Chops with Spicy Thai Limegrette, Seasonal Vegetables, Mashed Potatoes 18.95

Chilean Seabass with Thai Apple Slaw
Julliened Granny Apples, Red Onions & Cashew Nuts Tossed in Spicy Chili-Garlic Limegrette, Coconut Rice 19.95

Chilean Seabass with Three-Flavored Basil Sauce Basil Crisp, Seasonal Vegetables, Coconut Rice 19.95

Jungle Feast Salmon
Grilled Atlantic Salmon Atop Sedthee Special Spicy Red Curry with Tropical Fruits, Coconut Rice 17.95

Salmon Kratiem
Grilled Atlantic Salmon Topped with Thai Garlic Sauce, Seasonal Vegetables, Coconut Rice 15.95

Sedthee Cha Cha
Millionaire's Soul Food. Fried Sole Fish Sauteed with Sedthee Krachai-Prik Thai Aon Green Curry, Coconut Rice 15.95

Sedthee Double Black Pasta
Fresh Squid Ink Linguini Pasta with Black Tiger Shrimp Sauteed with Garlic-Peanut Sauce and Thai Basils 18.95

Coconut Paradise

Spicy Green Curry with Sea Scallops, Prawns, Sole Fish, & Jumbo Crab Claw in Fresh Young Coconut, Coconut Rice 15.95

Shoo Shee Talay
Sea Scallops, Shrimps, Squid, Sole Fish and Jumbo Crab Claw in Spicy Red Curry Reduction, Coconut Rice 16.95

Heavenly Pad Thai
Glass Noodles, Tofu, Eggs, Beansprouts with Sea Scallops, Shrimps, Sole Fish & Jumbo Crab Claw
sauteed with Sweet Tamarind Sauce 16.95

TRADITONAL fi LA CARTES
SHECTIONS BELOW SERYED 1A CIRIE 1O ALOW CUSIOREATION OF TOUR HEAL
GHOKE OF CHC, BifF, PORK OR TOR 7.95 SIRIND9.95 SHIFOOD OR SCAIOPS 13,95
DOIT FORGET THE CIRBS: WHIE OR BROWI RE2.00 ROTI 3,95 COCOINT RIE 2.50

SAUTES RICE NOODLES
Spicy Thai Basils Golden Fried Rice Bha Me with Roast Duck
Spicy Eggplant with Thai Basils Devil’s Fried Rice Pad Thai
Garlic String Beans Typhoon Fried Rice Pad See You
Spicy String Beans with Red Curry Rhad Nha
Veggie Lover CURRIES Drunken Noodles
Fresh ‘n’ Gingerly Yellow Curry Wonton Noodle Soup
Fried Nut Case Green Curry
Pea Road Panang Curry
Red Curry



