Fried Rice

House Special

Lunch
Dinner
F1. SHRIMP FRIED RICE ......................... $9.95
$12.95
F2. CHICKEN FRIED RICE ..................... $8.95
$10.95
F3. BEEF FRIED RICE ............................. $9.95
$12.95
F4. VEGETABLE FRIED RICE ................ $8.95
$10.95
F5. SEAFOOD FRIED RICE .............................
$15.95
F6. PINEAPPLE FRIED RICE(CHICKEN & SHRIMP) $13.95
F7. STEAMED RICE ..........................................
$2.00
F8. BROWN RICE ..............................................
$2.00
F9. STICKY RICE ...............................................
$2.99
F10. DUCK FRIED RICE ..........................$10.95
$14.95

Noodle Dishes
Choice of Meat

Lunch
TOFU, VEGETABLE, CHICKEN, PORK $8.95
BEEF, SHRIMP .......................................... $9.95
DUCK .........................................................$10.95
SEAFOOD ...........................................................
CHICKEN & SHRIMP ............................... $9.95
EXTRA:
BEEF OR SHRIMP .................................... $3.00
SEAFOOD OR DUCK ............................... $5.00
VEGETABLES ……………………………...$2.00

Dinner
$10.95
$12.95
$14.95
$15.95
$12.95

N1. PAD THAI
Stir-fried Thai rice noodles, egg, bean sprouts and crushed peanut
(choice of meat).
N2. THAI SPAGHETTI
Noodles dish, egg, tomatoes, basil leave scallions, red/ green peppers
and special sauce (choice of meat).
N3.** SPECIAL PAD THAI BASIL
Stir-fried Thai rice noodles, egg, bean sprout, scallions, onion, carrot,
basil leaved spicy sauce.
N4. PAN FRIED NOODLE
Pan fried egg noodles, snow pea, carrots, broccoli with black bean
sauce and bamboo slice. *only one size large
N5. PAD SIEW
Stir fried flat noodles, broccoli, carrot, snow peas, baby corn and egg.
N6. DRUNKEN NOODLE
Spicy flat noodles red/green peppers, snow peas, broccoli, carrot, egg
and basil leaves.
N7. LARD-NA
Pan fried flat noodles broccoli, carrot, mushroom and baby corn with
gravy sauce. *only one size large
N8. CRISPY PAD THAI
Stir egg, bean sprout, scallion and ground peanut with crispy egg
noodles.
LEVEL OF SPICY IS
* Thru *****
Add $0.50 for extra dipping sauce
Add $1.50 for extra peanut sauce

Seafood
Lunch

Dinner

....................................................................................Lunch

Dinner

$14.95

D1. **PLA SARM ROD ..............................$11.95

$15.95

H1.** B.B.Q DUCK ...................................... $ 10.95

Homemade boneless roasted duck in red curry with coconut

Deep fried haddock filet on a bed of lettuce topped with tamarind

milk, red/green pepper, pineapple chunk, carrot, snow peas,

sauce.

tomato on top with lemon leaves.

D2.**PLA CHOE CHEE ...........................$11.95

H2. TAMARIND DUCK ............................... $11.95

$14.95

$15.95

Deep fried haddock filet with green pea , onion, green

Homemade boneless roasted duck, snow peas, red/green

pepper, carrot, snow pea, topped with spicy choo chee curry.

pepper, ginger, pineapple, scallion within tamarind sauce

D3.** KOONG CHOO CHEE...................$11.95

H3.**DUCK CHOO CHEE .......................... $11.95

$14.95

$15.95

Sautéed shrimp with spicy choo chee curry in coconut milk

Homemade boneless roasted duck, broccoli, snow pea,

& lemon leaves.

red/ green peppers, carrot, green pea, pineapple within

D4.GARLIC SHRIMP (THAI SCAMPI STYLE) $11.95 $15.95

spicy Choo Chee curry.

Sautéed fresh shrimp in garlic sauce, broccoli, snow pea,

H4. RAMA GARDEN.................................... $10.95

$13.95

carrot and peppers.

SAENG THAI
HOUSE

Sautéed sliced chicken or beef within homemade peanut sauce on top
of steamed fresh vegetable served with steamed rice.
H5. THAI CHICKEN ................................... $10.95

Dine In/Take Out

$14.95

Stir fried with onion, mushroom, pineapple, red/green pepper,
carrot, cashews, raisin served in fresh half pineapple. .....
H6. TAMARIND SHRIMP ........................... $11.95

$14.95

Soft Drinks

Stir fried shrimp, onion, red/ green peppers, ginger, carrot,
pineapple with tamarind sauce.
H7.*** KAI-PAD-KAPROW ......................... $10.95

PEPSI-DIET PEPSI, MUG ROOT BEER, ORANGE, SIERRA
$12.95

MIST, GINGER ALE, SODA.

Stir fried ground chicken with hot basil leaves, red/green
pepper, onion in Thai style.
H8. TERRIYAKI CHICKEN ..........................$9.95

CAN... ............................................................................... $1.50
$12.95

Marinated chicken in teriyaki sauce served with steamed

COCONUT SODA ......................................................... $2.00

broccoli, carrot and zucchini.
H9. GARLIC CHICKEN .................................$9.95

$12.95

THAI ICE TEA ............................................................... $3.50

Sautéed chicken in garlic sauce with broccoli, snow pea,
carrot, and red/green peppers.
H10. GARLIC TOFU .......................................$9.95

THAI ICE COFFEE ....................................................... $3.50
$12.95

Sautéed tofu in garlic sauce with broccoli, snow pea, carrot,

THAI HOT TEA ............................................................. $2.00

and red/ green peppers.
H11. SESAME BEEF ..................................... $11.95

$14.95

ORANGE JUICE............................................................. $2.00

Stir fried tender beef with mixed vegetables in sesame sauce
and sesame seed on top.

APPLE JUICE ................................................................. $2.00

H12. CRISPY CHICKEN AND HOT BASIL..$11.95

$13.95

H13. CRISPY GARLIC SOFT SHELL CRAB $11.95

$16.95

H14. ORANGE CHICKEN .............................$9.95

$12.95

H15. EGGPLANT BASIL .............................. $10.95

$12.95

H16. WOON SEN PAD THAI ...................... $10.95

$13.95

saengthaihousemaine@gmail.com

“We Never Forget
Our Customers”
Saeng Thai Restaurant
921 Congress Street
Portland, Maine
Phone: 207-780-0900
207-780-0911
Hours:
Sunday & Monday
11am - 9:30pm
Wednesday - Saturday
11am - 9:30pm

CRANBERRY JUICE ..................................................... $2.00
BUBBLE THAI ICE TEA………………………………...$4.50

Delivery Charge $5.00
Additional charges apply for deliveries outside of Portland.
Out of area charge is $7.00 or more, based on distance

“You may bring your own beer and
wine for your enjoyment”

When referred to the country of Thailand (or Siam, as it
was known) some of you may recognize it and some of you
may never have heard of it. The majority that have visited
Thailand are so enraptured by its wonderful cultures and warm
welcome, for which the Thai people bring to all sight seeing
places, historical temples and luxurious sea-side resorts alike,
that they are left in awe. However, one of the things that makes
Thailand so well known today and serves as a major attraction
is the food found there. Even after foreigners return to their
countries from Thailand they bring back a new set of taste buds
that leave them craving more Thai food. Not only does Thai
food taste great but it also contains herbs that provides
nourishment for the body. These herbs help strengthen the
consumer's immune system and makes them healthier. Every
Thai dish consists of important and well selected herbs such
as:
Lemon Grass: combat depression and bad moods, fight
fever and as well as nervous and digestive disorders.
Lemon grass has antibacterial and antifungal
properties.
Basil Leaves: Basil has long been a herbal remedy for
diseases of the brain, heart, lungs, kidneys and
bladder.
Ginger: potent blood and emdash; clotting agent. Exert
migraine/headache relieving and preventative
activity without side effects.
Garlic: Decreasing deposits of cholesterol on the walls of the
blood vessels. Lowers low density lipoprotein in the
blood.
This is why I, Mrs. Saengthong Woramalee, have decided
to come and settle in America in hope of providing Americans
Thai food that consists of well chosen ingredients to consume
each day. My career as a cook in an attempt to spread Thai
food to the residents of Maine started when I first established
my own restaurant called, "Saeng Thai" in
the city of Portland, Maine
The herbs listed above are full of natural medicine that is
a great remedy to the body. These herbs are cooked in with
Thai food and were chosen wisely by the people of
Saengthai because everybody from the Saengthai crew pays
great attention to their customers' health. Because of the
excellent food quality of Saengthai the restaurant has become
widely accepted for more than 20 years and is very popular
among many whom enjoys Thai food.
With all due respect all of the Saengthai crew would like to
serve and provide only the finest for our customers. We hope
to keep on serving you for generations after generations and
will strive for the best to meet our customers' needs years after
years.
Sincerely

Saengthong

Appetizers
A1. KA-TONG THONG ................................................ $8.00
Crispy pastry shells, filled with combinations of ground
chicken, onion, carrot, and corn served with sweet & sour sauce.
A2. CRISPY POTATO ................................................... $6.00
Deep fried sweet potato served with Thai plum sauce.
A3. PAK TOD ................................................................ $6.00
Deep fried tempura vegetable served with sweet plum sauce.
A4. SAENG THAI DUMPLING (CHICKEN) ............. $6.50
Steam dumpling with chicken shrimp in wonton
wrapper served with black sauce.
A5. SAENG THAI DUMPLING (PORK) ..................... $6.00
Steam / Pan fried dumpling with pork served with black sauce.
A6. GOLDEN SHRIMP ................................................ $7.00
Deep-fried whole shrimp in wonton wrapper served
with sweet plum sauce.
A7. SATE(CHICKEN). ................................................. $7.00
Marinated in coconut milk and Thai herbs, grilled on
skewer served with Thai peanut sauce
A8. VEGETABLE EGG ROLLS ................................... $5.25
Saeng Thai style egg rolls served with sweet plum sauce.
A9. SAENG SPRING ROLLS
Vegetable ....................................................................... $5.25

S1. *TOM YUM KOONG ................................................ $5.00
Clear soup with shrimp, mushroom, lemon grass and scallions.
S2 TOM KHAR GAI ........................................................ $5.00
Chicken soup with coconut milk, lemon grass and chopped scallions.
S3. THAI WONTON SOUP ........................................... $5.00
Clear soup with wonton (ground chicken), broccoli, carrot \
and scallions.
S4. *TOM YUM SEA FOOD ........................................... $6.95
Clear soup with shrimp, squid, scallop, mushroom, mussel,
lemon juice, and scallions.
S5. BEEF NOODLES ..................................................... $10.95
Beef slices, vegetable with rice noodles.
S6. CHICKEN NOODLES SOUP .................................. $9.95
Boneless chicken slices, vegetables with rice noodles.
S7. VEGETABLE NOODLES SOUP ............................. $9.95
Broccoli, snow peas, baby corn, carrot and tofu with rice noodles
S8. DUCK NOODLES SOUP.......................................... $13.95
Sliced roasted duck, vegetable with rice noodle.
S9. SEAFOOD NOODLES SOUP .................................. $15.95
Shrimp, scallops, squid, mussel, and vegetables with rice noodle.
S10. PAD THAI NOODLES SOUP ................................ $12.95
Shrimp, chicken, bean spout, ground peanut and rice noodles in
chicken both with famous Pad Thai sauce.

Chicken .......................................................................... $5.25

Thai Salads

Shrimp............................................................................ $7.00
Choice of meats, cucumber, basil leaves (seasonal), lettuce
roll in a special rice wrapper served with sweet plum sauce
on the top of ground peanut.
A10. CHICKEN WINGS ............................................... $7.00
Marinated chicken wings with Thai herbs, served
with chili sauce.
A11. FRIED TOFU ........................................................ $5.00
Deep-fried bean curd served with sweet plum sauce.
A12. CRAB LANGKOON .............................................. $6.50
Deep fried cream cheese crab meat, carrot and onion
in wonton wrapper.
A13. CRISPY SOFT SHELLED CRAB……..………….$10.95
Delicious Soft Shell Crab
A14. PUPU PLATER (for 2 people) ............................... $16.50
Combination of all appetizers including Sate,
Crab langkoon, egg roll Spring rolls, Chicken wing,
Fried chicken dumpling, Fried Tofu and ka-tong thong etc.
A15. SCALLION PANCAKE ......................................... $6.50

T1. SAENG THAI SALAD .............................................. $ 10.95
A popular Thai salad with shrimp, shredded chicken, tofu,
and egg on a top of fresh mixed served with Thai special
peanut dressing (on the side).
T2. PLA GOONG (shrimp salad) .................................... $15.95
12 Shrimp, red onion, celery, scallion and lemon grass with spicy
sauce (served with rice).
T3.*** YAMNUA (Beef Salad) ........................................ $13.95
Thinly slices grilled beef seasoned with lemon juice,
crushed chili, red onions, lemon grass, lemon leaves,
scallions, celery. Mixed with spicy sauce (served with rice).
T4.***.LAAB MOO (PORK SPICY SALAD) .................. $12.95
Ground pork, lemon grass, lemon leaves, red onion, mint, scallions
and ground Thai chili mixed with spicy sauce (served with rice).
T5.** LAAB GAI (SPICY SALAD) .................................. $12.95
Ground chicken, lemon grass, lemon leaves, red onions, mint,
scallions and ground Thai chili mixed with spicy sauce
(served with rice).
T6.*** YUM SEAFOOD ................................................. $15.95
Shrimp, scallop, mussel, squid, lemon grass, lemon leaves,
red onions, mint, scallions and ground Thai chili mixed with
spicy sauce (serve with rice).
T7. YUM-WOONSEN..................................................... $14.95
Chicken and shrimp.

* Add $0.50 for 1 extra dipping sauce

**Prices Reflect Industry Standards**

Soup

** Starting Dec. 31 2017 No Longer Have Green & Red Pepper In Curry Dishes **

Choice Of Meats
Lunch
Dinner
TOFU, VEGETABLE, CHICKEN, PORK $8.95
$11.95
BEEF, SHRIMP .......................................... $9.95
$12.95
DUCK ........................................................ $10.00
$14.95
SEAFOOD ...........................................................
$15.95
Please order your spice selection carefully as
NO REFUNDS can be given for dishes served as ordered.
Spicey and ** Extra Spicey and *** Super Spicey

Stir Fried Vegetable
V1. BROCCOLI
Stir fried broccoli, mushroom, red/green pepper and carrot.
V2. **PAD PRINK KHINK
Sautéed with green beans, snow peas, red/green peppers, carrot and
prik khing sauce.
V3. **GINGER & SCALLIONS*
Sautéed with scallion, onions, red/green pepper, carrot, mushrooms
and Ginger.
V4.** RED VEGETABLE
Stir fried assorted fresh vegetable & red/ green pepper, carrot in tasty
red curry sauce.
V5. DELIGHT
Sautéed with mixed fresh vegetable and red/green peppers.
V6. BABY CORN
Stir fried baby corn, mushroom, carrot, red/green peppers and
scallion.
V7. SNOW PEA
Sautéed snow peas, mushroom, carrot and red/green pepper.
V8.**SPICY BAMBOO
Sautéed bamboo shoot, carrot, onion, scallion and red/ green pepper
with spicy sauce.
V9.**HOT BASIL LEAVES
Sauté with scallions, carrot, onion, red/ green pepper, green bean &
basil leaves.
V10. CASHEWNUT
Sautéed with onion, carrot, mushroom, cashew nut, Pineapple chunk,
red/green pepper & scallion.

*choice of meats on above*

Curry Dish
C1.**RED CURRY
Red curry in coconut milk, green bean, bamboo shoots, eggplant,
zucchini, & basil leaves.
C2.**GREEN CURRY
Green curry in coconut milk, green bean, green pea.
C3. **YELLOW CURRY
Yellow curry in coconut milk, potatoes, summer squash, tomato, and
pineapple.
C4.**PA-NANG CURRY
Phanang curry in coconut milk, carrot, broccoli, peanut, green bean,
snow pea, lemon leaves.
C5.**MASSAMAN CURRY
Massaman curry in coconut milk with potatoes, carrot and peanut.
C6**MANGO CURRY
Yellow curry in coconut milk, mango/potato, summer squash.

