





THE STORY OF
BENJARONG

In the 13th century, the founder of the first independent Thai kingdom,
King Ramkhamheang of Sukhothai, had an inscriptionmade in stone
which read "nai nam mee pla-nai na mee kao" which translates as an
abundance of food from waterways and rice fields. Thai people were
already proud of their food and natural resources six centuries ago. The
height of the development of Thai cuisine was during the reign of King
Rama V, almost 100 years ago, when great importance was placed not
only the delicacy of the flavours but on the visual appearance. Thai
manner of cooking, orchestrating sophisticated ingredients combined
with artistic presentation is known as the royal cuisine. "Benjarong”,
which referred to painted Royal Thai ceramics porcelain where royal
cuisine could be gracefully served, became Dusit Thani’s signature
restaurant that is proud to carry on and share the traditions of our
ancestors' skills of fine culinary.



CHEF YONGYOS

With more than 30 years of
experience in Thai cuisine,
Bangkok-native Chef Yongyos
Chimthep created an elaborate
menu to present the beauty of
his country’s geography and
history to the world. His menu
makes time-honoured tradi-
tions, sustainability, and unique
charms of Thai herbs the centre
of guests’ culinary experience.
With Chef Yongyos leading
Benjarong Abu Dhabi’s culinary
charge for over a decade now,
the restaurant remains one of
the best Thai cuisine destina-
tion in the city.

CULINARY PHILOSOPHY

At Benjarong, we aspire to source sustainably with our dedication
to delivering the highest quality seasonal ingredients in respect to
our environment. With the recent years,we have met wonderful
producers in different parts of Thailand, UAE, and the globe,
who have introduced us to use traditional ingredients from the
rich biodiversity of the region.
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THUNG KULA RONGHAI
JASMINE RICE

CANADIAN BAY LOBSTER
< >

Canadian Lobsters are one of
the best tasting varieties Thung Kula Ronghai jasmine
globally. They are widely rice is uniquely grown in the
provinces of Surin, Maha
Sarakham, Yasothon, Sisaket,

and Roi Et. It’s regarded as one

preferred because of their juicy
claw meat and sweet and meaty
tails. Fresh from our tank,
of the most nutritional rice in
Thailand with high antioxidants
and vitamin B1 & B2.

our Canadian lobsters are
sustainably harvested
from fisheries which are
independently-certified, which

ensures they are traceable.

MORNING GLORY

Morning Glory, referred to as Paak Boong
in Thai, is commonly known as water
spinach. Locally sourced in the UAE,

morning glory has a number of
pharmacological properties such as
diuretic, blood purifier, deobstruent,
laxative, carminative and anti-inflammatory
actions. These nutritional benefits add
up to its culinary properties of having

tender, crisp stems and leaves,
making it a staple in Thai cuisine.
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PALM SUGAR

Palm sugar is a healthy natural
sweetener that has been used
for thousands of years in
Royal Thai Cuisine. In the
Southern region,palmsugar is
still made in the traditional
way by collecting the sweet sap
from the cut flower buds of

coconut palm trees.

LEMONGRASS

Lemongrass has been used
both medicinally and as a
ﬂavouring agent in its native
Asia for thousands of years.
It enlivens curries, stir-fries,
pickles, salads, and soups.
Most of lemongrass’s flavour
comes from oil glands deep

inside the grass.

GALANGAL

Galangal root is a spice native
to Thailand. It's closely related
to ginger and turmeric and
hasbeen used in Ayurvedic and
traditional Siamese medicine
for centuries. Galangal’s flavour
is an intriguing mix of carda-
mom, ginger, and saffron, with
mustard and citrus notes.

TURMERIC

The flavour and properties of
turmeric were first appreciated
by the ancient vedic culture
of India over 3,000 years ago.
Turmeric works well in complex
blends, where its pungent
earthiness acts as a base to help
to bind other flavours together.
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BENJARONG SIGNATURE SET MENU
G\}J\AJJ?’.LA—D‘)JMOJJMLSL\L\MB
AED 220

Yum Som O £ 4D
sl asm oy
Pomelo salad, seared scallop, waterchesnut, cabbage, lemon dressmg
U}A.JA...ALA ‘ujslq c;Ld\ ;\.\.\...AS ‘JL\]\ ‘_A.:; C}um t_uh.m\ 6‘91\4\‘9.1
OR /3l
GAI SATAY §
Sl gl
Grilled chicken skewers, peanut sauce
‘f\d}uﬂ\ djsl\ ialia & Lﬁ}"‘"‘j\ CIAJM C‘_\M\
— N

ToMm YUM Sour 4p_J ™D
R PP
Mushroom, lemongrass roasted red chili paste, lime juice, fresh chili

CJLLJ\AMch\U)A.\SMc&M\JM\M\ M‘u}dmub
— N

Kuao Soy Gar 4
Sle g S
Chicken breast, crispy rice cracker, onion pickle, creamy khao soy sauce
%Jﬁ\&}u)\.sw dludm_\sm_)s‘d\ JY\J‘)S‘_)ScctAJJM
OR /3l
PHAD THAI GooNG § D
@):; LEU ala
Prawn, tofu, bean sprouts ground peanuts, egg, tamarind sauce
G2 el dalia an (s e (P s sl asl e85y 8
— N

BENJARONG SORBET

— N

Pra NEuNnGg MA Nao ‘J e )
Sb e aig S
Steamed seabass fillet, chili lime, garlic sauce
_)\AJ\ dshl\; JmY\ u}‘uﬂ\ &Ae).\j\ Lala c_)la.d\ é‘: }@.LAS\ u.aj‘)m\ JMMLS
OR /3
VEAL YAD SAI
Josll oo slu sl
Veal roll stuffed with chicken, glass noodle, carrot, long bean, and green curry sauce
)AAY\ dJLSJ‘MLA M.LJL L\J_}.&AU BBES ‘Jh).\ u.u).aj\ - cc\.aﬂ\ a}un_\ d;.sd\ ?Ajdj‘)
— N

KHAO NEAW MAMUNG
il sale gl gla
Mango with sweet sticky rice and coconut cream
L@J\JPM‘)S}JM\C‘)M\J‘)\J\@C‘)LLFLA
OR /|
KLruay Top
555 lslS
Deep fried banana served with vanilla ice cream

Ltlulsj\e_\‘)suu\ emés.«)}.e

Please inform our staff, in case you have any food allergies or special dietary requirements. All prices are in UAE Dirham and are inclusive of service charge and tax.
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APPETIZERS
[y WA

BENJARONG BITES (GOOD FOR 2), AED 110 4p §
a0 V) e (O lia) (il g sl
Royal flower dumplings, chicken satay, lemongrass fish cake, pandan chicken, vegetable spring roll
<l gl pazmddl J gy i san eIl 35 3 Casile zlad ) sanlll Anding cland) @laS czlaall lla ¢ 528 Jls ) aidula

Tob MUN PLA, AED 60 J‘
a3 Ve Bh Gge a gl
Thalﬁsh cake, long beans, red curry paste, kaffir lime leaves
ng.\sﬁ\ UJA_\m d‘))‘ e)m\ﬂ\ LQJ\SJ\ B MJ.\}L L\S}..A\A ‘ML)\JL\J\ AAJJJ:J\ &c Slandl ElasS

PrLA MUEK TORD, AED 60
(a.é‘)é T @\.} cﬂ.&_}n )u

Choice of deep-fried or seared calamarl served with Thai chili garlic sauce
asilly Slall Jilill Ll dala e 438 o pdiall 5 il HGall e ol jLsal

Por P1A GOONG, AED 65
pa e sl by s
Crispy prawn spring roll, plum sauce

Bl dalia pe A il a8l gy i o

VEGETABLE SPRING ROLL, AED 45
?AJJ ¢o ’JLAAJL\@.\JJ\&_L‘\N

Crispy rolls filled with seasoned vegetables, served with plum sauce
358l dualia pa ddia jdall (e H8ll O @ s

CHOR MUANG, AED 50 4p §
pr 3 O & sa ) gal
Royal flower dumplings, minced chicken, peanut, fried onion, sweet radish

j&;dﬁcfmdm.:ce_\h}mdjﬁ ‘?}JSACLAA c)})\ﬁdhjjt\.\lu\ﬁ

PEEK GAI TOD, AED 55
ph )3 00 aglgle el

Crunchy chicken wings, lime, Beryarong tamarind sauce

C_UJ\A_\_\UALQJ;@J\ )Aﬂ\mlmc)m\ UJA_J ‘m)s.d\ C\Aﬂ\ 4;_\;\

GAI SATAY, AED 65§
ad 1o LgULm Lg\.f;

Grilled chicken skewers with peanut sauce and cucumber sauce

)L\;lh Aala s‘;ab}.ud\ d}sl\ d}sl\ Aalia ed‘}.m.d\ C\A.ﬂ\ C\_u.n\

Gar Haw BA1 TOEY, AED 65
P 10 o5 gl sl gl
Sesame chicken wrapped in pandan leaves, thick sweet soya sauce

ASJMJ\ Ul;i\ 1_\‘5;.41\4...41..4@?&94 su\ml_d\ d‘)}‘(ﬁujﬁl‘(‘""“'“m-‘chd

THAI-STYLE SPICY EDAMAME, AED 30 _#
a3 Voo il 45kl e Hla alaly)
Sesame, gmger garlic, soy
Ll}.a 6(;).1 6d.\.\;4) 6a.uzA.uz
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Please inform our staff; in case you have any food allergies or special dietary requirements. All prices are in UAE Dirham and are inclusive of service charge and tax.
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SALAD
adaliad)

Yum Som O, AED 65 Z4D
(»;A)J 10 }\ A g e\.}
Pomelo salad, seared scallop, waterchesnut, cabbage, lemon dressmg

u}auj‘ualm“_q‘,sh cc.l.‘d\ ¢L\.h.us ‘JLJ\GJ;CH&_USM\ c)l\.Aj_\

SoMm TUM, AED 60 @@ _J §
Greenfapqya carrots, green beans, garlic, Chlll peanuts, cherry tomatoes, spicy lime dressing

cJ\AJ\H;Y\u).uﬂ\ﬂ\m]mcM)JSeLLdac)hdshce}acg\)mu)m\jc‘)ﬁcg\)mbbb

YuM NUA, AED 75 S
ar 3 Vo gLl
Sliced beef, shallots, spring onions, mint, celery, cucumber, tomato, spicy lime chili dressing

lAj‘ PY\ UM\MM‘?LQL ‘JL}; eU.uSJS s&\.\:u “)m‘d.;a_\“;udd_\‘ g_a\JS eLg‘)A.\J\ ?J‘

YuMm Ga1 SAuck Tom KHA, AED 55
pa )3 00 IS g8 dialiay gle BL
Chicken, green beans, lemongrass, lime, coriander, mint, garlic, coconut dressing

J_\.@J\ J‘Pm ‘?}" ‘&Luu sa)JJS ‘)m;\ u).q.d ‘u}dw ‘c\)mu)mlﬁ cC\AA

Please inform our staff, in case you have any food allergies or special dietary requirements. All prices are in UAE Dirham and are inclusive of service charge and tax.
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Soup
Al

'
Tom Yum Sour 4 & 4
ol asi 45l
PRAWNS — AED 80 / SEAFOOD — AED 66 / CHICKEN - AED 55 / VEGETABLES - AED 45
a3 €0 -l gl pal [ an 5300 - mlan [ aa 3 TN -y ey OV Sl [ ad 3 A -y B
Mushroom, lemongrass, roasted red chili paste, lime juice, fresh chili

CJLLJ\AM‘)MA‘U}MSM‘&M‘JM\M\UM‘UMM c_).kﬁ

Tom Kua 4 4
S i
PRAWNS — AED 80 / SEAFOOD - AED 66 / CHICKEN — AED 55 / VEGETABLES — AED 45
PR3 E0 — Liglias /a8 03 00 — plos /8 3 T - gy oy ST/ pA I A - 3
Tang)) coconut soup, mushroom, coconut foam, Thai herbs

2\73 u\u\.uc\}”Js.\.\.@J\)Pc}c) )M\CAMABJ\L.@J\)PMJ};»

Towm Juep Tao Hoo
9 sbasa oy
CHICKEN — AED 55 / VEGETABLES — AED 40
Eo -l s [ aa 000 - #las
Thai clear soup, tofu, Chinese cabbage carrot, spring onion
)..4;\ d..a.\ s)); c‘;umg_qjsla ‘}3}4 M.\SLAA.\A_\)\_}L\MJ}“:
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Please inform our staff; in case you have any food allergies or special dietary requirements. All prices are in UAE Dirham and are inclusive of service charge and tax.
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BENJARONG SIGNATURE
8 aaall &g ol Slakl

KHAO SOy GAI, AED 80 4p
PR A sl e S
Chicken breast, crispy rice cracker, onion pickle, creamy khao soy sauce

Mﬂ\&y}\sw d&ud@swﬁ\)‘)ﬁl\)ﬁ\ﬁcchd‘)u

MASSAMAN KAE, AED 105 “Z’
ar 3 Voo oS Hlaula

Slow cooked lamb loin, massaman curry potato, peanut, fried onion

)Aa.admac‘;a\é}u d}ﬂ sU::\.k.dLa uLA.ullA LQJIS ¢daala J\J‘;Q“\J.@_E.Au\.me;jb‘)mh

VEAL YAD SAI, AED 110 4p
a3 VY e Jaall aald glu o

Veal roll stuffed with chicken, glass noodle, carrot, long bean, green curry sauce

)m;‘}f\ L;JISJ\A..ALA‘&}LLJHE c_)); c_)hyu,u)aj\cncclaﬂ\ bj-wé-,'dé-’d\eéjdj_)

()
SALMON LARD PRIK, AED 145 4_S &
a2 V80 el y o Y () sale

Glazed salmon fillet, homemade chili sauce, capsicum

i liaalaey 3 pumas Yo Jilh dalin o gla dialiay dadd o paldl 40d

PLa NEUNG Ma NAO, AED 155 4P % 4
ad Voo il adgi D
Bamboo steamed seabass fillet, chili lime, garlic sauce

J\;‘\dﬂﬂ\})@‘}“U)A.\H\CAVA;}.J\MLAcu\)}ﬂ\w&)ﬁjﬁégw\wjjw\dmm

Poo NiMm Prik THAT DUM, AED 145 44 D
ph 3 V€0 g Uil pai g
Crlsj_)y soft shell crab, black pepper sauce
J}uY\ dﬂsn Lalia dacls a).mﬁ j.l UJA_L:L.»

PLA TORD SAUCE MAKHRAM, AED 145 4p_s
pr o Vo L) Sle dualiay 348 O

Whole sea bass deep ~fried, tangy tamarind sauce, spring onion, coriander, chili
J\Adﬂhsa})ﬂ ‘P\d@‘mq)\l\dm@\ )A.\J\A.;al.a Mhadalsw})\jﬁm

GOONG YANG, AED 155 4D ¥
w53 100 4l s
Grilled prawns, Thai chili sauce, sticky soy, sweet chili sauce
B}M\ dﬂﬂ‘:’\.;alm 6:\_<.:\A.uj‘ 171‘5445\ Lalia ‘:‘eﬂ)ﬁu'&)hm 6d)ﬁm u.u.JJ‘)S

Please inform our staff, in case you have any food allergies or special dietary requirements. All prices are in UAE Dirham and are inclusive of service charge and tax.
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CURRY
L..QJ\SS\ OL“L’\

CHOO CHEE LOBSTER, AED 265/AED 475 ‘J‘.);f{
?A‘)A 2V°/Y'\° A.\S_)SM (5":‘3 }ﬁﬂdJLS
Lobster, thick red curry, coconut milk, kaﬁqr lime leaves

Ls_).\ssu}q.d J.\.@J\JP&-\.\L M\JA;Y\L;JLQ\W )S

GAENG PHED PED YANG, AED 125 Qg_}
ad 2 VYo by an ab aule

Roast duck, red curry, cherry tomatoes, pineapple, lychee, grapes, sweet basil
}Lu@)cw‘wﬂﬁ‘whh\“u)ﬁ% 4)4\;\ )\S‘)mja.:

GAENG KIEW WAN & _J
Ols S e
VEGETABLE AND TOFU — AED 70 / KING PRAWNS — AED 145 / CHICKEN — AED 85
PR IAC - mlad [ an ja V€0 - 5 ey B [ ab 3 Ve - sBgi g il gl s

Classic green curry, Thal eggplant, sweet baszl

()
GAENG PHED 2Z_J
28 e
VEGETABLE AND TOFU — AED 70 / KING PRAWNS — AED 145 / CHICKEN — AED 85
PR IANC -zl [ an ja V€0 - S an B [ ab 3 Ve - g8 gi g Gl s

Red curry , Thai eggplant, sweet basil
}M\ ul.:.l)j\; )AA\]\ L;JLSJ\ & L;A.i)_al_\ La_ml..\

PANAENG ¥_/ §
&b
VEGETABLE AND TOFU — AED 70 / BEEF — AED 135 / CHICKEN — AED 85
A IAC - mlaa [ aa 3T - gy aal/ab Ve - 865l gl uad

Thick creamy peanut red curry, sweet basil
)SA uL;_aJ cGJ\AJ....J\ djsn..\ 4.544.“:]\ JAAY\ 5)\.5“ Lala

()
MassamMaN ¥4 §
VEGETABLE AND TOFU - AED 70 / BEEF — AED 135 / CHICKEN - AED 85

A IAC - mlad [ aa IO - gy aal /A Ve - 8 gE gl gl pad
Rich and mild flavoured curry, potato, peanuts, onion and fried shallot
‘;ﬂd‘ﬂjﬁ.\‘&_’\;j .cg\aydﬁc&%cdwj@cu@ggjs
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Please inform our staff; in case you have any food allergies or special dietary requirements. All prices are in UAE Dirham and are inclusive of service charge and tax.
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FROM THE WOK
‘ﬂ_sjj\ ‘_g b ypasa LBLJ:\

PHAD KRAPROW ‘J
18 Ak
VEGETABLE AND TOFU - AED 70 / CHICKEN — AED 95 / BEEF — AED 110
MIXED SEAFOOD — AED 105 / KING PRAWNS - AED 145
?AJJ\\~ -g)ﬁg?;j/eh‘)dc\o-cléal(»z‘)dv~ - sdgig gl il
a3 VEO o € a5 [ ok pn ) 00 - A Ay jay Y S
Wok fried chili, garlic and basil
a5 el Slall Jalil pe gy 83Mia 3 lie ulilh

PHAD MED MA MUENGC 4p_J
Eose Lo e 2l

BEEF - AED 110 / CHICKEN - AED 95 / KING PRAWNS - 145
P2V E0 - S ey [ a0 0 - mlaa [ a8 )3 V) e - g8 aal
Wok fried cashew nuts with dried chili, capsicum
Adald g Caanal) Hladl Jalal) @d}}l\ @L’JA.APIS

PHAD PrRIEW WAAN
Ols sl
VEGETABLE AND TOFU - 70 / CHICKEN — 85 / KING PRAWNS — 145
ah )2 V€0 - ;S (a8 [ ab I AC - mlaa [ o 0 Ve - g8 gi g il gl s
Wokfrled Thaz sweet and sour, pmeapp e, tomato, capszcum onion

PHAD CHA Ta LAY, AED 95 44D
ap x40 (YU LES AL
Wok fried mixed seafood, _young green peppercorns, finger root, Thai basil
L;u)uh U\A.a_) Mgy yaad" ‘;u...ad.u;.v_) ‘ﬂ;wdﬁ‘_\;‘d”ﬂ‘;mm«ﬁu‘yjsu

PHAD PAK BoONG Fa1 DANG, AED 55 we_JS §
ad 3 00 &l (old a8 g el ALy
Morning glory, chili, fermented bean, garlic
e}_\cwd)ﬂs)bdﬂs‘wc_:hu

Please inform our staff, in case you have any food allergies or special dietary requirements. All prices are in UAE Dirham and are inclusive of service charge and tax.
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NOODLES AND RICE
505 Sl

PuAD THAI ¥ §
@b b
VEGETABLE AND TOFU — AED 70 / CHICKEN - AED 80 / PRAWNS — AED 95
a2 80 - B[ aa 3 A - zlan o ja Ve o a5 Gl ) uad
Classic rice noodles, tofu, bean sprouts, ground peanuts, egg, tamarind sauce

L;J.\.@J\ JA.\S\‘\..ALacua.u cu.n}‘)us.ab}mdﬁcd;ﬂ\@\}cﬁycw)ﬁ\)JY\)ﬂA}J

Kway TEow ToMm YuMm 4 Z_J
g o8 S
VEGETABLE AND TOFU - AED 45 / CHICKEN — AED 50 / PRAWNS — AED 60
DA a8 300 - mlad [ ah 53 £0 - 55 Gl ) piad - C a2
Classic tom yum noodle soup, boiled egg, mushroom, lemongrass, roasted red chili paste
J\AJ\ )4;‘}!\ dslsﬂ\ J5=a su}a.dms c)LE. cd}Lm Uan M.\S.u.u)&l\ (:La e}.\ dd}a 4.1_)}»

Choice of Thai ramen or rice noodle
4_\.3_\);_\1.\.‘\ u,q\)l\ )h}.a/))\]\ )S.J}.a e d)\_u;\ CAr‘aJS.\

PaAD MHEE LEUNG
& o b
VEGETABLE AND TOFU - AED 60 / CHICKEN — AED 70 / PRAWNS — AED 80
a3 A oy B[ ab a0 Ve cmlaa/aa 50 T - 860 Ol gl s

Wok fried egg noodle, bok choy, bean sprouts spring onions, dark soy sauce
Sl b)gal\ Lala ejm\ dm_\ cd}sj\ ?;\)" ed}.uu d}.a @.\..AJ\ L_q)sLd\ cdjjl\ @A\_\M\ ua.\.\]\ )h}.a

KHAO PHAD 40
JL_! J\S
VEGETABLE AND TOFU - AED 60 / CHICKEN — AED 65 / PRAWNS — AED 75
ph )Y VO -y B[ b )00 - mlaa/aa 50 T - 58405 Ol gl il
Traditional Thai style fried rice with egg, tomato, onion, spring onion

‘)AAA\JA.A.I (JAAJ #%cﬂﬂﬂ\ﬂuﬁu\w#\é&w\@&‘)‘)\

KHAO PHAD SABPAROS, AED 90 40 )
(:AJJ . cu.n;\}\.u JL’ 3\5
Pmeapﬁpleﬁzed rice, prawns, chicken, squid served in a pineapple shell
u,nL:L\\ a‘).mﬂ d;\d (a.\s.a th; 6C\AJ ‘U“'\-‘Ja ‘U»L\LIYM ‘Aﬂﬁ JJ\

KHAO PHAD ToM YUM TALAY, AED 90 4p_F
Splgz and sourfrled rice with prawn squzd mussel lemongrass and galangal

P‘UJA.‘J ‘);J\Cdg¢)h;cwmjﬂhumh}Jhéu))\

KHAO SOEY, AED 20
a0 Yo s S
Steamed jasmine rice

Sl e gaenld) 5
A
< >
v
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Please inform our staff; in case you have any food allergies or special dietary requirements. All prices are in UAE Dirham and are inclusive of service charge and tax.
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DESSERT
Al olall

[}
KHAO NEAW MAMUNG, AED 60 W@ 2
eAJJ-L~ ’CJ}ALA):U}LS

Mango with sweet sticky rice and coconut cream

il Jsa g Sy shall #5151 ae saile

TAaB TiMm GROB, AED 50 “'2’
pAY O s e ali
Thai red rubies of waterchesnut and tapioca in coconut milk

gl n culs 8 1S pulill 5 LUl sla) sl

KLuAy TOD, AED 50 @@
SRR RPN
Deep fried banana served with vanilla ice cream

Lllal) oy S Gl pe p38) lBe e

CocoNUT NECTAR, AED 55
pa 3 00 IS LS S

Coconut mousse with coconut water jelly

gl Jsa el i pe 2ig) joa (e

LEMONGRASS CREME BRULEE, AED 55
a3 00 4gadll dulie adlg gy a S

Lemongrass, heavy cream, egg yolks and burnt sugar

dasSe S gl Hlda e day S (sl duie

CHOICE OF IcE CREAM, AED 35 “
a3 YO S V) (e LA aa
Vanilla, coconut, mango
With palm seed, jack fruit, sweet bean and peanuts
);jl.d\ ‘A;\@J\ BETS ‘\7\1_._\.'1&\
gl Jgall 53 glall Ll pualdl) g ety jd Gl 4S5 ¢ Jaail) ) aa

Please inform our staff, in case you have any food allergies or special dietary requirements. All prices are in UAE Dirham and are inclusive of service charge and tax.
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BUSINESS LUNCH

PINTO BOX, AED 110
W )le) i 5o VY e giin elae Gsaia Jaall clae

STARTER
COlaal)
POR P1A SAVOEY @@
sile Lo l)s
Vegetable spring rolls
G gl pazmdll 319y i ya
or — 91
THOD MUN Pra ‘
b Ose a5
Thai fish cake
RS | REIPWA|EIFIN

— N
SOUP
4 gl
ToMm KaA GAI ‘)‘:{
@l& S oy

Tangy coconut soup with chicken, mushroom, coconutfoam and Thai herbs
2&.;.\.3\\3 &_11.&:‘3 JA.«J\ JP"}:J cJL.d\ GC\A.\M tAﬂ\.cJM\ J.\.@J\ ));4.1))..3
-— N
MAIN COURSE
At )l BLLY)

GAENG KIEW WAN GAr ¥ _S
Sle o)y S ale
Classic green curry with chicken, Thai eggplant and sweet basil
}i Ol @0 Olaidl zlaadl sl (gl

or - 91
PuAD KraAPROW NUEA 4_S
L 58 4
Wolgfried beef chili, garlic and baSl:l leqves .
Oy Blos) casi Olad) Jald) ae ey ll (8 Mo (558 aal
or — 3i
KHAO PHAD RUAMMIT 9
&'._I:\A‘JJ ala )\S
Traditional Thai—sfylei/irfd rice with chicken, prawn, egg, tomato, onion and spring onion
=il Jeay iy cr»;L (Uan ¢ ‘G\;J@%ﬁ"\%ﬁmm\z\ﬁg#\éﬁ&jj\
— N
DESSERT
il ol
CHOICE OF ICE CREAM WITH PALM SEED, JACK FRUIT, SWEET ~BEAN, PEANUTS “
s Jsb ola Wl gald (g 58 cllaldl A4Sl (Jaaill 52 ae an S ) e &l
— N,
COMPLIMENTARY
THAI MOCKTAIL OF THE DAY OR SOFT DRINK
GO s rbe sl Bl juand GG i e

A
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Please inform our staff; in case you have any food allergies or special dietary requirements. All prices are in UAE Dirham and are inclusive of service charge and tax.
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