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Search for Benjarong 
Abu Dhabi

 Vegetarian    Contains nuts    Contains glutten   Contains shells   Contains chili     Chef recommendation

Starters
MIXED PLATTER (2 PERSONS) - 95   
An array of chicken satay, fish cake in sugar cane skewer, rice paper 
veggie rolls and deep fried spring rolls

PRAWN SPRING ROLL – POH PIA KUNG - 55  
Deep fried prawn wrapped in spring roll sheet served with plum 
sauce

CHICKEN IN PANDAN LEAF – GAI HOR BAI TOEY - 45  
Marinated chicken wrapped in pandan leaves, fried and served with 
a homemade black sauce

CHICKEN SATAY – GAI SATAY - 60    
Homemade chicken satay served with cucumber pickle and peanut 
sauce

FISH CAKE – TOD MAN PLA  - 60    
With cucumber and sweet chili sauce

CHICKEN MINCED IN CRISPY BASKET - KRATONG TONG - 45   
Minced chicken and sweet corn in crispy golden basket

Salads
GREEN PAPAYA SALAD – SOM TUM  -  50    
With long bean, cherry tomato and tamarind dressing

CRISPY FISH FILLET SALAD – YUM PLA KROB - 55   
With green mango, cashew nut, fresh ginger, shallot and chili lime 
dressing

PRAWN GLASS NOODLE SALAD – YUM WOONSEN  
KUNG - 60    
With black fungus mushroom, onion, celery and chili dressing

SCALLOP SALAD – PLA HOY SHELL - 75     
Grilled scallop with Thai herbs and roasted chili lime dressing

CHICKEN MINCED SALAD – LARB GAI  - 55   
With roasted rice powder, lettuce & white cabbage crisp and mint 
leaves

BEEF SALAD – YUM NUA  - 60   
With cucumber, celery, onion and chili dressing

Soup
TOM YUM SOUP   
Spicy and sour broth with mushroom, galangal, kaffir lime and lemongrass 
Choice of:
Prawns - 60 Seafood - 60 Chicken - 45 Vegetables - 40

TOM KHA 
Coconut soup 
Choice of:
Prawns - 60 Seafood - 60 Chicken - 45 Vegetables - 40
 

Benjarong Signature
KING PRAWN WITH TAMARIND SAUCE – KUNG MAKHAM - 135  
Wok fried prawn with Tamarind sauce and asparagus

CRAB CURRY – GANG POO BAI CHA PHU - 95    
Phuket crab curry, crab meat with red curry and cha poo leaves served with 
thin rice noodle

LOBSTER WITH CURRY SAUCE  - 320    
Deep fried lobster with the choice of red or green curry, Thai eggplant and 
sweet basil

PINEAPPLE FRIED RICE – KHAO PHAD SABPAROS - 75      
With prawns, chicken and squid served in pineapple shell

Curry
YOUR CHOICE OF CURRY

Green Curry
Red Curry
Massaman Curry
Panang Curry
Chu Chee

King Prawn - 135
Seafood - 100 
Beef - 95
Chicken - 90
Vegetables and Tofu - 75
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Seafood Specialties
GRILLED KING PRAWN – GOONG PAO  - 135     
With spicy chili lime sauce

SALMON FILLET – SALMON LARD PRIK - 120     
With chili & garlic sauce and sea asparagus 

SEA BASS FILLET - PLA NUNG MA NAO  - 110   
Steamed Sea Bass fillet with chili lime and garlic sauce

WHOLE SEABASS - PLA NEUNG SEE EW  - 110 
Steam Seabass with ginger, spring onion and soya sauce

PRAWN – KUNG TOM YUM HANG - 135   
Spicy and sour prawn with mushroom, galangal, kaffir lime and 
lemongrass 

SOFT SHELL CRAB – POO NIM  PRIK THAI DUM  - 120   
Fried soft shell crab with black pepper sauce

KING PRAWN YELLOW CURRY – GOONG PHAD PONG  
KRAREE  -  135   
Wok fried king prawn with yellow curry powder

Vegetarians
RICE NOODLE - PHAD THAI - 65    
Wok fried rice noodle with bean sprout and Chinese chives and 
mixed vegetable

CHILI GARLIC BASIL - PHAD KRAPROW - 65    
Wok fried mixed vegetable and tofu with chili, garlic and basil

MORNING GLORY - PHAD PHAK BUNG - 55  
Wok fried morning glory with light soya sauce and fermented beans 

MIX VEGETABLES - PHAD PHAK RUAM MIT - 55 
Wok fried mixed vegetable with light soya garlic sauce 

YOUNG CHINESE KALE – KANA NAM MAN HOY - 55 
Wok fried young Chinese kale with oyster sauce 

TOFU - TAO HOO PRIK PAO - 55  
Wok fried tofu with chili paste

FRIED RICE - KHAO PHAD PHAK - 45  
With mixed vegetable, spring onion and fried egg

From the Wok
WOK FRIED CHILI, GARLIC AND BASIL LEAVES –  
PHAD KRAPROW   
Choice of:
Prawns - 135 Seafood - 95 Beef - 90 Chicken - 85

WOK FRIED CASHEW NUTS - PHAD MED MA MUENG  -   
With dried chili, capsicum and cashew nut 
Choice of:
Prawns - 135 Beef - 90 Chicken - 85

WOK FRIED SWEET & SOUR – PHAD PRIEW WAN
With cucumber, pineapple, capsicum, onion and tomoto
Choice of:
Prawns - 135 Beef - 90 Chicken - 85 Vegetables - 65

WOK FRIED FRESH GINGER – PHAD KHING SOD  
Wok fried with ginger, onion, mushroom and red chili
Choice of:
Prawns - 135 Beef - 90 Chicken - 85 Vegetables - 65

WOK FRIED OYSTER SAUCE- PHAD NAM MUN HOI  
Wok fried with vegetable and oyster sauce 
Choice of:
Prawns - 135 Beef - 90 Chicken - 85

Noodles and Rice
PHAD THAI 
Wok fried rice noodle with bean sprout and Chinese chives
Choice of:
Seafood - 85 Prawns - 85 Beef - 85 Chicken - 80
Vegetables - 65

FLAT NOODLE - PHAD SEE-EW
Wok fried flat rice noodle with kale and dark soya sauce
Choice of:
Seafood - 85 Prawns - 85 Beef - 85 Chicken - 80
Vegetables - 65

STIR FRIED EGG NOODLES  - PHAD MEE PHUKET – 65
Wok fried egg noodle with bok choi and dark soya sauce topped 
with poached egg

FRIED RICE
With carrot, spring onion and fried egg
Choice of:
Seafood - 55 Prawns - 55 Chicken - 50 Vegetables - 45


