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Chef's Recommendation
il doogs

APPETIZER

2DIINITINAATLUEYATIA

KHONG WANG RUAMMIT BENJARONG

Five kinds of assorted Benjarong appetizers:
fish cake, rice «cracker, shrimp parcel,
vegetable spring roll and chicken pandanus

2L
KHOW GREB GOONG

Prawn crackers served with roasted chili oil

naadulan

TORD MUN PLA

Deep fried light curry-flavored fish cake
served with sweet chili sauce and crushed peanuts

Naaunv
TORD MUN GOONG

Deep fried shrimp cake served with sweet plum
sauce

ufia w3a ARGy
NEUA RUE GAI SATAY

Grilled marinated beef or chicken skewer
flavored with turmeric and served with peanut
sauce

Uaitlaziae
POR PIA SAVOEY

Deep fried vegetable spring roll served with sweet
plum sauce

1aviaTuwag
GAI HAW BAI TOEY

Deep fried marinated chicken wrapped in
pandanus leaves served with thick sweet soya
sauce

24N TNANaf
KHOW PHOD TOD

Crispy sweet corn served with sweet chili sauce
and crushed peanuts

ANl
GOONG HOM SA BAI

Deep fried shrimp roll wrapped in rice paper and
served with sweet plum sauce

Contains Nuts
Ol Sl e 570

211411957319

Vegetarian available
8531520 43L1 BLLYI
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SALAD £in
gindula
YUM SOM O

Pomelo salad with shredded chicken, shrimps,
coconut flakes, and fried onions in roasted chili oil
dressing

$ V%4

duein'lng
SOM TUM THAI

Green papaya salad with carrots, green beans, garlic,
dried shrimps, chili, peanuts and cherry tomatoes
tossed in spicy lime dressing

V% 44

R el
44 YAM MAMUANG

Spicy mango salad with shallot and chili oil

e iinging
44 YUM NUEA YANG

Grilled beef slice salad with tomato, onion, spring
onion, cucumber and celery tossed in spicy lime
chili dressing

gnTuLEU
44 YUM WOON SEN

Glass noodle salad with shrimps, minced
chicken, peanuts, dried shrimps, shallots and
tomatoes tossed in spicy lime chili dressing

au'la

44 LARB GAI
Minced chicken salad with shallots, chili

powder and ground rice in spicy lime dressing

(iNFINNATNILA
44 YUM RUAMMIT TALAY

Shrimps, calamari, mussels and fish salad with
tomatoes, onion, spring onion and celery
tossed in spicy lime chili dressing

RIULEY
LARB TOFU

Tofu salad with shallots, ground rice and chili
powder in spicy lime dressing

V 44

Vegetarian available
85381520 43LU1 BLLYI

Contains Nuts

‘6. Chef's Recommendation
) Ol uSh e iz
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SOuUP LLAI

siuen’la 3a A

4 %V 44 TOM YUM GAI RUE GOONG
Chicken or shrimp tom yum soup with mushroom,
lemongrass, fresh chili and roasted chili paste
flavored with lime juice

Gua1lA
V 44 TOM KHA GAI

Chicken in creamy coconut milk soup with
cabbage flavored with galangal shoot

guein1ilzan
44 TOM YUM PO TAEK

Shrimps, calamari, mussels and fish in clear soup
with mushroom, fresh chili, lemongrass and sweet
basil leaves flavored with lime

wnvAaLeny A
GAENG JUED TAO HOO GAI SUB

Clear soup with minced chicken and egg tofu

LAYARKNA
V' GAENG JUED PAK

Clear soup with shiitake mushrooms, carrots, snow
peas, cauliflower and broccoli

‘6. Chef's Recommendation
Vo Loy

Contains Nuts Vegetarian available
Ol pShl e s52 8 81510 5L BLLYI
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MAIN COURSE 2111191 N G gunl

CURRY

WANLIEININY
\V 44 GAENG KIEW WAN

Green curry with Thai eggplant and sweet
basil leaves

Adding your choice of:

vegetables & tofu 72

chicken 82

beef 87

prawn 115
(=4

LWAJLN G

V44 GAENG PHED

Red curry with Thai eggplant and sweet
basil leaves

Adding your choice of:

vegetables & tofu 72
chicken 82
beef 87
prawn 115
WU

\V % J PANAENG

Thick creamy peanut red curry sauce and sweet
basil leaves

Adding your choice of:

vegetables & tofu 72

chicken 82

beef 87
[~ < 1

wnatlaLdneng

JJ GAENG PHED PED YANG

Roasted duck in red curry with pineapple,
tomatoes and grapes

wnesfasiu'la wia ia
% J MASAMMAN
A choice of chicken or beef in mild peanut curry
sauce and potatoes
A
JJ CHU CHEE COONG

Fried battered prawn topped with thick sweet
red curry sauce and mushroom
wnINENI A

% / GAENG KAREE GAI

Chicken in thick yellow curry with potatoes
and fried onions

AR NAdz ANl
44 GAENG SOM CHA OM KHAI

Hot and sour soup with acacia omelet and shrimps

‘8. Chef's Recommendation
Vil deog

Contains Nuts Vegetarian available
O pShl e g5 8531520 &Ll BLbY)

L_5JL5JI

duundoll ol i dlglg Sl glaaudl &0 Jonll sJal

il oo Lol canl

VI q8q1lg Clg Al
Al elhall
AV 540Ul Al
llo T gyl

awadoll gl 1 Glgle sV sl €0 oDl 6 LA

WA oo Lo @A

vr q.8910lg Wlg Al
A el
AV SeuUl Al
llo T ylg

o)A dALonll lhagull Jgal joall Al dnlol
awadol gyl ghgly

WA oo Lol @Al

vr a8aillg g pAaAll
AT el

AV Spodipall

95

malonlg ublll €0 Jooll GJAN (8 Sguitoll Nyl
AL

89

Jooll g (8 pAnell guaul palll gl eball JiAl
by § AU GateAll Slaguul

115

S dnln ogle Joollg (ady (Jacoll \5}403_‘Jl
Jnollg aAiowl ol

89

oublagl 6o clioull )onll AN L8 janoll eloal
Glaoll Jniig

89

JlgPig Luutal darc @o yAolag Al cluin

24 Gluten Free Mild J Medium Hot
szl ga Jl L Jusma > R TUSS

Prices are inclusive of 10% municipality fee and 10% service charge.




Q/ c .
MAIN COURSE A 113U AN ol gl
CHEF SPECIALTY LA I JrooJlouill g
faduntilzunn 145
Y PHAD KEE MAO PO TAEK )
~ Stir-fried lightly battered prawns, calamari, mussels Jaudl aug Juadlg duncy Jndoeldig Legpw Lol gl
i"md fish with lemongrass, chili and sweet basil ol gl @lglg Jladl Jelallg ¢g.oudl e @0 Eloaitig
eaves
AN ANINEUD 129
GAAM PU PHAD PONG KAREE
Stir-fried crab claw with onion, spring onion . ; Sl , 4
yellow curry powder and egg sl dady. Jadieo o ool jad glbjw o
wdig Jonlll gjlAl ggauing
Yfudawsnlneasin 125
4 PUNIM PHAD PRIC THAI DUM
Crispy battered soft shell crab topped with Coa UAr o o)l s Ul - ack
lemongrass and black pepper sauce 0610 yiojdolg padly ag_l_Lljlewlglgl?jlﬂiul ) !
AVNINTLLEYIATIA 259
& 4 GQQNG MUNGKORN BEI\UARONG - 0 oA 6o Alns - ollg (e Lo 21440
Stir-fried battered main lobster with roasted chili J I "gl L Lasll lal bl ° i Ib" il
paste, red onion, bell pepper and sweet basil leaves Jdl ghglg pasll Jelollg yonll Jndlg gguiLo) ;EJJI
NALUEYATIA 115
PHAD BENJARONG )
Stir-fried chicken, prawn and calamari with dnln (8 wlgAall go Juallg olwgdlg Les i Gléodl glaall
vegetables in oyster sauce ’ VY
AVLIWITEN 145
JJ GOONG CHOW PRAYA
Girilled tiger prawn topped with minced catfish Jolul eloaw daAl e ollg sguitedl paall JuA Glug i
flavored with red curry paste Joall 5)l4l gaco &o g ool
& 1 o [ )
BEEF, CHICKEN Wa'lawasiie s1a0lAll
& DUCK nuUlg elaallg
1 w3a Wladalunsins 85
44 GAI RUE NEUA PHAD BAI KRAPRAO
Stir-fried minced chicken or minced beef with holy &0 Loy Lol pgsaoll §aul mall gf giaocdl elaall
basil leaves gl glglgladl Jalall
1 w3a Wlansuauwinlne 85
GAI RUE NUEA KRATIEAM PRIG THAI
Stir-fried chicken or beef with garlic Jalallg gl ngn &o Lo jio Jléaodl g 6l palllgl glaall
and pepper sauce oo o '
TAaLTI UL RNNIUG 85
% 4 GAIPHAD MED MAMUANG
Stir-fried battered chicken with cashew nuts, Jhallg galAdl jga &0 dluncy it odlg Lo ool eloall
mushroom, onion and dried chili @l jladl Jelallg Jnulig
Wadainumnan 90
NUEA PAD NUMMUN HOY
Stir-fried beef with onion, spring onion and L9 nallg 1Al Jnudlg Jndl &o Lo Jléed! 1l oad
mushroom in oyster sauce ’ T ol pgn
atiraialunzing 95
44 PED YANG PHAD BAI KRAPRAO
Stir-fried roasted duck with chili and holy basil leaves alu gl §ligly Ll Jelal eo Lo léoll il
.6. Chef’s Recommendation Contains Nuts Vegetarian available 74 Gluten Free Mild J Medium Hot
ol dungs Wlpuhallgle gging plgio dsil Gual glglallgoia | ) Jaieo)n Y hugioja

Prices are inclusive of 10% municipality fee and 10% service charge.
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PRAWN

AVTALTIANLZUIIANNIUG
GOONG PHAD MED MAMUANG

Stir-fried lightly battered prawns with cashew nuts,
mushroom, onion and dried chili

AVLHN
GOONG PAO

Grilled tiger prawns served with sweet and sour
tamarind sauce

AIRAUWT AL
GOONG PHAD NAM PRIG PAO

Stir-fried lightly battered prawns with onion,
mushroom, bell pepper, sweet basil leaves
and roasted chili paste

Avnszisuwin’lneg
GOONG KRATIEAM PRIG THAI

Stir-fried lightly battered prawns with garlic and
pepper sauce

TOFU «
VEGETABLES

WNYRaTuAZING
TOW HU PHAD BAI KRAPRAO
Stir-fried tofu with chili and holy basil leaves

FALLTENWINULEY
PHAD PRIEW WAN TAO HU

Stir-fried tofu with pineapple, tomato,
cucumber, spring onion and sweet and sour sauce

AaNATUAIIAANTELTABNWSA INE
DOK KALUM TOD KRATIEAM PRIG THAI

Stir-fried battered cauliflower with garlic and
pepper sauce

WalnsIniing
PHAD PAK RUAMMIT

Stir-fried assorted vegetables in oyster sauce

AaRnAziLina
PHAD PAK KANA HED HOM

Stir-fried kale with carrots
mushrooms in oyster sauce

and shiitake

Hainelnuag
PHAD PAK BOONG FAI DEANG

Stir-fried morning glory in soy bean paste and

chili

‘6’ Chef's Recommendation
Vo il deogs

Contains Nuts
S Sh e g5

N
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Vegetarian available
8581550 d5Ll BLBYI
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FISH an

Udais1ansn

44 PLARAD PRIK

Deep-fried battered Barramundi fillet topped with
sweet and sour chili sauce

danflouzum

JJ PLA NUENG MANAO
Steamed fish fillet on a bed of cabbage
topped with chili, garlic and lemon dressing

UaLin

PLA PAO

Grilled marinated Sea bass fillet served with spicy
chili sauce

Eloaull
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RICE &« NOODLES  2njuasAefien  dgpacoligjjll

A&
KHAO SOEY

Steamed Jasmine rice

JdMaudulysa
Y KHAO OB SAPPAROD

Fried rice with shrimps, chicken, chicken
sausage, raisins, green peas and carrots flavored
with turmeric powder served in pineapple shell

Ha'ln
\ % J PHAD THAI

Stir-fried Thai rice noodles with tofu, bean
sprouts, ground peanuts and tamarind sauce

Adding your choice of:

vegetables & egg 62
chicken 72
prawn 82
SIRPL[)

/' KHAO PHAD
Fried rice

Adding your choice of:

vegetables & egg 62
chicken 72
prawn 82
seafood 85
Tnadnd

GOEY CEE MEE

Crispy egg noodles topped with bamboo
shoot, baby corn, shiitake mushrooms, carrots
and broccoli in light gravy sauce

Adding your choice of:

22

JAaul ple gahnoll ol il

87

2Ujlg (g elaall §ildig elaallg gl go LLaodl jjll
61118 (8 0160 MAJAN §9AuL0 €0 12l dmAg £liAil
LubbDI

Wanlel mclng g8gll @0 auldoll &ylylll Ul dypcils
Saiall ol ngng ygahnodl Jlagudl Jgolig

WA oo Lol @Al

r g ulgpaall
VI elall
Al Jg
:L:,lQoJUJIJI

Al o aul @l

r g ulgpaall
VI eball
Al gl
Ao JJldAlg s

62l caling ¢l Al alg el lad oJl duito jéodl (Al jlag)
anln aela JA lagpdlg Jjallg GAULIUN Hnég 6 juc )
61041 § ol

Euial o adl @Al

Vegetable 62 r wAudlg clg Al
Chicken 72 vr elall
Prawn 82 Al gl
Seafood 85 Ao JadldAlgs
gt | O S oy |V SEEEI | @S | s | Attt

Prices are inclusive of 10% municipality fee and 10% service charge.




DESSERT AININUY

AN TINLHI
KHAO NEAW MAMUANG

Sticky rice flavored with pandanus and served with
mango

Wuniunsau

TAP TIM KROB

Ruby water chestnuts in iced coconut milk
1aaaLUTIA

BUA LOY BENJARONG

Glutinous flour balls in warm coconut milk
naneldau

KLUAY KHAI CHEUM

Banana in syrup served with coconut cream
ADIRINULLEYIATIA

KHONG WAN BENJARONG
Assorted Benjarong desserts

ladniunsi

ICE CREAM KRA-TI

Coconut ice cream with roasted peanuts

Na'ld

POL LA MAI

Assorted seasonal fruits platter

AL 1IAE1A

TACO SAKU

Flavored sago pandanus with coconut cream

‘8. Chef's Recommendation
il dungs

Contains Nuts Vegetarian available 4 Gluten Free
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fBenjarong

ROYAL JTHAI CUISINE

ROYAL THAI CUISINE HISTORY

Benjarong means "Five Colors” — of different hues and shapes and floral designs painted
on the porcelains of Thailand. Detailed and complex, it is prepared and meant for the

Royal Thai Family from the noble courts of Old Siam to present day Thailand.

Centuries ago, Thailand was called Siam. It is during the reign of King Rama IV that
closer ties with the West started, eventually fusing Western elements into the Thai way
of life. The union of these cultures led to the evolution of flavours. Come the rule of
King Rama V, Royal Thai cuisine reached its prime. Flavours were combined to define the

complex, elaborate and delectable Thai cuisine as we know it today:.

Authentic Royal Thai cuisine presents a well-rounded combination of tastes — not too
spicy, salty, sour, or bitter — but with a bit more emphasis on sweetness. A large extent of
creativity and attention to details is involved in the creation of each dish. Elaborate fruit
and vegetable carvings not only make up the presentation but are also used in the prepara-
tion of the dish itself. Equally famed is the detailed shaping of savory and sweet delights
to resemble the flora and fauna of Thailand. Indeed, Royal Thai cuisine appeals not only

to the sense of taste, but also to the senses of scent and sight.
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Appetizer

ADIINITIUAATLUEYITIA
KHONG WANG RUAMMIT BENJARONG
Three (3) kinds of assorted Benjarong appetizers dnlAJldrgiiol aig ol cullido o el

Fish cake, vegetable spring roll and chicken uugilail elaag AL el @ile) . eloudlele 4
pandanus

Jue'lne
% JJ SOM TUM THAI

Green papaya salad with carrots, green beans, gl Jgollg o oll ylug Pl @o 6Ll Ll dinduw
garlic, dried shrimps, chili, peanuts and cherry
tomatoes tossed in spicy lime dressing

Soup
GUENAY
44 TOM YUM GOONG
Shrimp tom yum soup with mushroom, Jealallg ¢jgoildl daAis 6 )l duadblil ¢lug Ji éu jguh

lemongrass, fresh chili and roasted chili paste
flavored with lime juice

Main Course

wAvLdenNIUlA
44 GAENG KIEW WAN GAI

Chicken green curry with Thai eggplant and sweet SV glaialll &o (ad) JAaall g lAlU elao
basil leaves

Uansawsn
44 PLA RAD PRIK

Deep-fried Barramundi fillet topped with waoladig glallantn @o Glboll 6 o)l Elouw audis
sweet and sour chili sauce

AVRALTANLUIIRNWIUG
% JJ GOONG PHAD MED

Stir-fried lightly battered shrimp with cashew nuts, w0 oJl Joldllg Jnulg jhdllg galAdl ao Lo lug)
mushrooms, onion and dry chili

Wadaidunas
NUEA PAD NUMMUN HOY
Stir-fried beef with mushrooms, onion and spring Jaollanln go Glbo 59 Al
onion in oyster sauce
Na'lnen
% / PHAD THAI PAK
Stir-fried Thai rice noodles with vegetables, tofu Wanlall &o il ady il G dudédodl jjIl digyAro
bean sprout, egg, dried shrimps, ground peanuts &0 yalg Wanlall mely Glhguul Jgoll waonoll glug
and tamarind sauce
vigpLipld
KHAO SOEY
Steamed Jasmine rice oy Al e i
Dessert
2ANMLNiEINE
KHAO NEAW MAMUANG
Sticky rice with mango alnlgrilodl o gl i
Chef’s Recommendation Contains Nuts Vegetarian available 4 Gluten Free Mild
wapidl dung’ GlpAall e gging 6)9lgio Al Guall Y gbglalgo WA | o Jaieojla

Prices are inclusive of 10% municipality fee and 10% service charge.

JJ Medium Hot
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