BENJARONG

THE STORY OF
BENJARONG

In the 13" century, the founder of the first independent Thai kingdom,
King Ramkhamheang of Sukhothai, had an inscription made 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 mnatural resources six centuries ago. The height of the
development of Thai cuisine was during the reign of King Rama V, almost
IOO 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.
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BENJARONG

DINNER MENU

APPETIZER

ToMm Yum Ga1l/ GoonG (F, S, SF)
Classic Thai hot and sour soup with chicken or prawns, mushroom, lemongrass, chili paste, and lime
60/65

GAI SATAY (8)
Grilled turmeric chicken skewers with peanut sauce
65

PoRr P1A SAVOEY (G, VEG)

Vegetable Spring rolls with sweet plum sauce
55

Top MaN GOONG (SF, E, G)

Crispy shrimp cakes with garlic and coriander, served with plum sauce
70

SoMm Tuwm THAI (F)

Green papaya salad with dried shrimp, chili, peanuts, and lime dressing
60

YuMm Som O

Fresh Thaipomelo, Thai chili paste, prawns, coconut flakes, fried onions and topped with tobiko
75

(C) Celery (D) Dairy (E)Egg (F)Fish (G)Gluten (R)Raw (S)Soy (SE)Sesame (SF)Seafood (VG)Vegan (VEG) Vegetarian
*Menu may subject to change based on availability of seasonal ingredients.

All our prices are in AED, inclusive of 7% Municipality Fees, 10% Service Charge and 5% VAT



Mains

Pap TwHaAI (g, S, SF)
Rice noodles with egg, tofu, bean sprouts, peanuts, and tamarind sauce

Vegetable / Chicken / Prawn
70/80/90

Kuao Pap (g, s)
Thaifried rice with egg, tomato, onion, and spring onion

Vegetable and tofu / Chicken / Prawn
70/80/90

PrA RAD PrIK (F, SF)

Golden crispy Fish topped with spicy chilli sauce, garlic, bird’s eye chilies, fish sauce, and lime
85

Top KrATIEM PrIik THAI (S)

Crispy chicken or prawns with garlic, white pepper, and Thai seasoning

90/125

NEUA PADp NaMmmanN Hoy (s, SF)

Stir-fried beef tenderloin with vegetables in oyster sauce
95

PED MED MAaMUANG (N, S, SF)

Stir-fried with cashew nuts, chili, and vegetables
Chicken / Prawn
85/125

GAENG KiEwW WAN (SF)
Green curry with eggplant and sweet basil
Vegetable and tofu / Chicken / Prawn
75/90/125

(C) Celery (D) Dairy (E)Egg (F)Fish (G)Gluten (R)Raw (S)Soy (SE)Sesame (SF)Seafood (VG)Vegan (VEG) Vegetarian
*Menu may subject to change based on availability of seasonal ingredients.

All our prices are in AED, inclusive of 7% Municipality Fees, 10% Service Charge and 5% VAT



GAENG PHED (SF, E, G)

Red curry with Thai eggplant and sweet basil
Vegetable and tofu / Chicken / Prawn

75/90/125

Kxao Svuay (ve)
Steamed jasmine rice

20

DEesserT

Kuaao Neaw MAMUANG (D)

Sticky rice with mango and coconut ice cream
60

MaPrOW Ice CrREAM (D, N)

Coconut ice cream with roasted peanuts
4.5

Tap Tim KroB (D)

Water chestnut rubies in chilled coconut milk

50

Por LA Ma1 Ruam (va)
Seasonal fresh fruit platter
50

(C) Celery (D) Dairy (E)Egg (F)Fish (G)Gluten (R)Raw (S)Soy (SE)Sesame (SF)Seafood (VG)Vegan (VEG) Vegetarian
*Menu may subject to change based on availability of seasonal ingredients.

All our prices are in AED, inclusive of 7% Municipality Fees, 10% Service Charge and 5% VAT



