B.Y. O B

TEL.: (732) 355-1919
TEL/FAX: (732) 355-1998
www.senscuisine.com

FREE DELIVERY
(MIN. - $15.00)

BUSINESS HOURS:

Mon. - Thur.: 10:30 am - 10:00 pm
Fri. - Sat.: 10:30 am - 10:30 pm
Sun.: 12:00 pm - 9:30 pm

4095 U.S. 1 Suite 28
South Brunswick, N] 08852
(South Brunswick Square Mall)

. ] '—.‘:




AP PETIZERS CHICKEN

Egg Rolls .. Siisvassinisy 2400 ¥ Chicken with Eggplant .................cc............ 10.00
;E?Eéﬂb'ﬂ SP""*Q Roll (2} g-gg ¥ Kung Pac ChICkeR :...cicsrmisssimsmsiiio 9.00
oti Canni .. A e e : k X Seh
Satay Chmken or Eeef iR 00 GANGHRR Wit Erm;cah siixes Vagramiaies-;.. 9.00
Vegetable / Meat Dumpllng {E} S e T 0 Sweet & Sour Chicke...........ccoocovnrnvenes.. 9.00
Taiw-anese Dumpling {6} oo NS TR E nu i‘Thal EES” Cthk‘Eﬁ e P T L T S LT 11.&5
Scallion Pan-cake .. i ciisavia e I ¥ Coconut Thai Curry Chlcken ...................... 11.00
Minced Chicken Lettuce Wrap -..............c... 6.00 # General Tso's / Sesame Chicken ................ 11.00
ﬁhﬁ:e" WSJ;;}FSS{E P‘:Sﬁ:: = {4} ggg T g B Ty e O R TS S o iy 11.00
orthern Style Spare Ribs e . : z
Boneless Ribs . e AR T R ¥ Chicken with Lemon Grass ......................... 11.00
Crab Meat Wuntan (E} .................................. 4.00
Thai Spring Rol[B) . raimitnsrscrirenid LD
Fried Calamari .......... . 6.00 BEEF AND LAMB
Edamame (Steamed soybean, ightly salled ... 4.00 ' Beef and Broccoli / Mixed Vegetables ......... 11.00
Age Tofu (Tofu Deep frlgd bean curd) .. | M L Pepper Steak with Onion —......................... 11.00
Gyoza (Japanese pan fried pork dumphngsj e UG 0 Peel | S Beef 13.00
Shumai (Japanese steam shrimp dumplings).......... 5.00 ?T;apg; _:’ ; R ik K ey 13-GU
Wasabi Shumai............. rsssearntzmene 9000 EPASIRERE Sronirsai i ssisvensivmibnemivars it ‘
Shrimp and Uegetable Tempura stinesso DS ¥Sens SearedLamb ............cccoeveniiieninenee..... 15.00
Vegetable Tempura ... SietsrernisssaXshen ion shia LI ¥ Beef with Lemon Grass............................... 12.00
Sushi ApEtiZer (4 pes. of sushi) .................. 6.00 =2 T O S e 14.00
Sashimi Appetlzer (8 pes. of sashlrm;l ey D
Beef Negimaki .. .. 700
SOUP AND SALADS SEAFOOD
Sm. Lg. Shrimp with Lobster Sauce .. s 1200
THot & Sour Soup....oeevveeeeerenreeeeerenenen. 2.00 3:50 Shrimp with Broccoli / Mixed VEQEtEbEEE _____ 12.00
WONLoON SOUP. ... vt s amemrisirarn i O Dk sweet & Sour Sh 1200
Egg Drop Soup ___________________________________ 2.00 350 L e L
Miso Soup ... e R OO R G ¥ Thai Basil Shrimp ... ... 13.00
# Tom Yum SGUP PR e (R Roasted Garlic Stir Fn_.r Ehnmpf Sn:al!np .13.00
Seafood Soup [For 2) i i 50D S P
Pumpkin Soup Asian Style {Ft}r 2} ... 6.00 Gantonese LoDste.. Cod
Chicken Corn Soup (For 2) .. L B00 ¥ Clam with Basil Saucef Black Bean Sau-::e 12.00
House Green Salad .......cccoirsmresrsmmmss 3.00 ¥ Shrimp with Lemon Grass .........cc.cccceveeee... 13.00
Warm Duek - Salad ..o sinmaivn 3400
Seaweed Salad .. B e SR S A R
¥ Spicy Kani Salad.. ersiaenrs OO PORK
ER[ED RICE Moo Shu Pork .. A s sl 500
Vegetable / Pork / Chicken / Pu!"irq with Veget_ame P I o e Yy SIS 1D
Beef / Shrimp .................(Sm.) 5.00 (Lg.) 7.00 Beijing Pork-Eoiit -...c.icviiiniinanssmisiass 10:00
LO MEIN
Vegetable / Pork / Chicken / VEGETARIAN
Beef / Shfimp................(Sm) 5.00 (Lg.) 8.00 ¥ Eggplant with Garlic SBUCe ........................ 8.00
CHOW FUN / RICE NOODLE :::;::::tame Deluxe.......ccceveeverenecnissorsans ggg
Vegetable / Pork / Chicken / Beef / Shrimp ... 9.00 + Broceoli with Garlic Sauce 800
PAD THAI ¥ Tofu in Szechuan Style ................cccccc....... 8.00
¥ Basil with Vegetable................cccoccceeiiienenn.... 9.00

Vegetable / Pork / Chicken / Beef / Shrimp . 10.00



SENS ASIAN SPECIALTIES

Duck with Black Bean / Ginger Sauce......... 15.00
Steamed Chilean Sea Bass Chinese Style.. 16.00
Steamed / Fried Flounder ........................... 19.00

Steamed / Fried SeaBass ................. <SP

Ginger Chicken .. 11 00
{String of chicken Imdemn ﬂunc}:y stnng beanw fms.h gmg&fj

¥ Thai Curry Seafood .. .15.00

(Stir-fried shrimp, scaliops, a cmbmaa: W zm:efm* Omions,
green & red peppers, in a sweel curry & Thal chili sauce)

Sens Asian Mariner Shrimp ...........c............ 15.00

(Crispy prawn shnmp coated with a spectal fruil sauce
with grand mariner)

Chicken and Shrimp Bahamas.................... 14.00
{Shrimp and white meat chicken saulead with frosh
pineapple and served with pineapple fried nce)

Sens Delight ... 270 .. 15.00
ﬂdmemaahmﬂmssrummmaamﬂ wjummmwm,
lobster meat, scaliop, & fresh veg., wok w. egg white sauce)

¥ Three Musketeers ... . 14.00
{Jumbo shrimps, scailop, dmkan in amﬁgamc sauce
accopanied by veggie)

Seafood Pan Fried Noodle .......................... 15.00
(The noodies one side crispy, the other side soff

come with shrimp, lobster meal, scallop, vegelable
and white sauce on the lop of the noodles)

Sens Asian Combo Treasure ...................... 16.00
{Shrimp, scaflops, beel, and chickan mixed wilh fresh
vegatables in a brown sauce, served wilth house special
goiden fried brown fofu)

Peking Duck .. .. 30.00
{Tradition Chinese masmd duck s&rved wrm scamm
hofsin sauvce and wrapped with pancakes)

¥ Grilled Rack of Lamb .. e 19.00
{New Zealand rack of lamb, gnﬂaa‘ a-nd serwd W,
Chinese eggplant in a well balanced brown savce with
fresh gardic and hint of hot pepper)

Mango Shrimp .. ih PPTTST LONONLRL ) /.4 2
{Shrimp sauteed m!‘h fresh mﬁngn]
Stuffed Eggplant and Shrimp ...................... 15,00
(Frawns and stuffed egaplant w. shrimp in garic sauce)
¥ Pineapple Curry Duck ..o veiiccininniannnn. 15.00

{Crispy duck lopped with pepper, ginger, shitake
mushroom, calery, onfon and scallion)

JAPANESE KITCHEN ENTREES

{Served with Miso Soup and Salad)
Beef Negimaki (Grilled beef with scallion) .............. 14.00

Teriyaki Dinner (Grilled with teriyaki sauce)
Chicken 12.00 Beef 15.00 Salmon/Shrimp 15.00
Tempura Dinner (Coated a light batter and gently fried)
Vegetable 10.00 Chicken 12.00 Shrimp 15.00
Tempura Udon {Undon noodle seup with shrimp

and vegetable tempura) ., . 11.00
Yaki Udon (Sauteed Udﬂﬂ nnod.l'n w cmc.keﬂ & wegs:r .11.00
Teriyaki Bento Box (Serve California roll, tempura,

SHUMEE AN FTC8) rvovvovoootioreoeeie oo eeeesenioe 17.00
Chicken Beef Shrimp or Salmon

SUSHI &AND SASHIMI
& LA CARTE

* Crabstick (Kani) .. Cehnitizesres e 400
* Egg Omelet (Tamaga}..........._..._...,......,........ 3.00
Siman(Sake) .o sl 400
Mackerel (Saba) ............covavnainines 4.00
S OCIOPUS (TKO) 7o b iidiiammsraras e rmeenes o ne 400
Striped Bass (SUBUKI) ..o 4.00
Fluke (Hirame) .......... e 4.00
Squid (Ika) .. . 4.00
* Tofu Skin {Inan] ST SRR ) ¢
* Smoked Salmon {Kunsa Sake} T T B )
Surf Clam (Hokkigai)..................................... 5.00
Scallop [Huralegai] ..................................... 5.00
* Shrimp (Ebi)... e 4,00
* Eel (Unagi) ... G s b v A D0
Yellow Tail (Hamach:} T aszapimeayacss i ON)
Salmon Roe {Ikura} 5.00
Flying Fish Roe (Masago) ............................. 5.00
SO I (I i v 7 OD
Tuna (Maguro) .......c.c.ceceeveeeemrueeecinreesrnnneennn. 5.00

SUSHI ROLL / HAND ROLL

California Roll ..
Tl i e e

Philadelphia Roll ............................

Shrimp Tempura Roll ..........cocovcvvieiiierciienae
B OO RO s e R
SAIMON SKIT FOI ... cvvicorrnmenssninsesessusssssmnnse
B R e s R e e e e

VEGETARI&N ROLL

Cucumber Roll .,

*ALL ITEMS ARE COOKED

- 4.00
il 00
AN s e ratin nees s i anvas ant s ST
Yellow Tail Scallion Roll ..............ocovvvevvin
Spicy Yellow Tail Roll .....cccooeciviniieniiiiinsinnns
Alaska Roll.............oovvvivnreeeerieiinisssssssmnnes
SV R ROl e na s R
Spicy Salmon Roll ............cocovveeiiiiiiiirianne
Bl AvoCato POl st i s
Eel Cucumber Roll ...........cocvvvvvieieiiiisininns

4.00
5.00
5.00
4.00
5.00
5.00
5.00
5.00

..5.00

6.00
5.00
4.00
5.00

e .... 3.00
Avocado Rnlt
QSHINKGRON ......oovrvierrirrrerrirssssensasressasssessn
Vegetablg Roll.......ooninain o
Asparagus Roll .........ocooveeeiiiiicniiiie e,
* Sweet Potato TempuraRoll ...........................

4.00
4.00
4.00
4.00
4.00



SPECIAL SUSHI ROLL

Sens Special Roll .. i i srases 00
{Tina, salmon, yellow I'a.'! spu:y Sauce wlfh tabm‘kaan i'npj

Golden Spider Roll ... R i U
{Fried soft shell crab, Inﬂuca cucumber l.w!h rnb.rkc: on fup_]

Rainbow Roll ... ... 9.00
(Crab sfick, amcada cur:umber mth runa saﬁmnandwﬁaw fadnnrup_}

Dragon Roll .. AR o S -
(Eel Cucumtu:r II'I.'-H:IE w-lr: awwadu on tup}

Crazy Roll .. ..10.00
(Eel, shrimp, kam s.rnnke sm'nmn cucumb-er a-mcadn and eqgg vwrh r:awar:r

Tiger Roll .. ..8.00
{Spicy saiman cucumber a.nd rohma msﬁ:‘e and sfmmp and amcadu uMmde}

Fashion Roll .. Rt L1 b
(Shrimp tﬂmpura S:ptc.jl tuna mslﬂe wtth ned luhur-tn an tup]n

Wolcano Rall .. SHRe i e ek s i )
(Tuna, salman, yennw tail Ii'IEb[!E a.nr.i !|gh'uy fried}

Mars and Venus Roll .. o e R T R o 8

(Spicy crunchy luna mside w.rm Ear nu:s:da,l

SPECIAL ROLL COMBINATION

(A) California Roll, Yellow Tail Scallion Roll and Tuna Roll .... 12.00
(B) Spicy Tuna Roll, Salmon Roll and Eel Avocado Roll........ 13.00

SUSHI ENTREES

Served with Miso Soup and Salad

Chirashi . q e B D S N 1214 | 0
{Assorfed sfrmd rrs.h ona bed cf rrce)

Unajiu ............... St ey MR R 40
{Broilod eei sem.-don abeda.l’nm mrn em s&uce}

Vegetarian Sushi... PRI e RSB .2 ¢ D
(One vegelarian roil and 6 pr:s nf v&gﬂ-’abfﬂ sush;j

Sushi Regular ... T e I P Ay y R iy | 51 0
(7 pcs. sushi and 1 :aﬁfmm mﬂj

Sushi Deluxe ... e e s e st s TR
(9 pcs. sushi and 1 runa mHJ

SASHIM REGUIAT ... .ocausrevevecuars oo sopassemssnis dvisninemtonecrseestrmsiecs TIO0

Sashimi Deluxe .. Frev el e R e e e e )

Sushi and Sashrrm Cumbn N PV e AT e L R TG

Sushi For Two .. ST e v e = AR
{16 pcs. of sushy and 2 susm mrrs}

Love Boat ., N e Lo a1

(Assorfed susm and s.ashrmu mrn .? sush: mﬂs}

BEVERAGES DESSERT

7o o |- TEREE SO g R 1~ ; S - Fruit Platter ............... 5.00

Spring Water................ 200 |ce Cream ..................... 200

Fresh Fruit Juice .............. 2.00
Orange, Pineapple
I I S bl 2 00 Banana Tempura S b T T 1o

Ice Cream Tempura ............ 4.00

Coffee ...............o.o..o......200 CheeseCake...................... 3.00
Thailce Tea...................... 250  Banana Tempura & lce Cream 5.00



LUNCH SPECIAL

(Maon. - Sat.: 11:00 am - 3:00 pm Served with White / Brown or Fried Rice)

# Thai Basil Shrimp, Beef ¥ General Tso's Chicken ..... 7.00
or Chicken.................. 7.00 Sesame Chicken............. 7.00'"
Pad Thal ... iaa 7.00 Sweet Sour Chicken ... . 7.00

x ;:EI" CurryLC::keg """" :gg #Kung Po Chicken ............. 7.00
il L O A
i i Chicken Broceoli /

Shrimp with Broccoli / el T
Vegetable ................... 7.00 aserss ;

Beef with Broccoli / Chicken with Eggplant ..... 7.00

‘que,getama e O i Sauteed Stﬂng Beans ...... 7.00
*HunanBeef ... 7.00 MixedVegetable ... ... 6.00
Pepper Steak ................ 7.00 LoMein..........cc............ 6.00
FROM SUSHI BAR
(Served with Miso Soup or Salad)
Sushi Lunch (4 Pcs. Sushi and 1 California Roll) ............................... 8.00
Sashimi Lunch .. O Sy |y g OO, oyl SRR e B
Sushi and Sashurru Lunch 11 00
ROLL COMBO LUNCH
(Choice of any two Rolls).......... 8.00
Avocado Cucumber Roll Vegetable Roll
California Roll Boston Roll Philadelphia Roll
Eel Avocado Roll  Tuna Avocado Roll Tuna Roll
Spicy Tuna Roll Spicy Salmon Roll Yellowtail Roll

Asparagus Roll Salmon Avocado Roll Alaska Roll

FROM KITCHEN

Lunch Bento Box (Served w. Miso, Salad, California Roll and Shumai) .. 9.00

Choice of one: Teriyaki (Chicken, Beef, Shrimp, or Salmeon)
Tempura (Chicken, Shrimp, or Vegetable)

CHEF SPECIALTIES
Mango Chicken .. TN s Y e R e e e st D)
i [T 11 [OOSR D S e o 9.00
Mariner Shrimp ... e e 100

Stuffed Eggplant and Shnmp e S R ol o L, 1 21 5
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