P
S1. KANG THALAY (Seafood Curry) 3950 (e,
Combination seafood (Kng prawns, calamari, scallop,
fish fillet) cooked in panang and red curry sauce with
coconut milk, carrots, kaffir limea leaves and corander.

=4

A
S2. CHOO CHEE CURRY ()

(Prawn or Scallop Curry)

King prawns or scallops cooked in red curry sauce
with coconut milk, carrots, coriander and pineapple.
Prawn Curry 3850  Scallop Curry 39.50

S3. PRAWNS and CASHEW NUT 3ss0
Stir-fried king prawns and seasonal vegetables sautéed
with our special sauce and topped with cashew nuts.

S&. SIZZLING GARLIC PRAWNS or SCALLOPS
Stir-fried king prawns or scallops in garlic and coriander
sauce with seasonal vegetables. Served on a sizzling hot
plate [contains butter).

Sizzling Prawns 3850  Sizzling Scallops 3950

55. THALAY JAN RON (Sizzling Seafood) 3950

Stir-fried combination seafood (king prawns, calamari, E
scallops and fish fillets) with vegatablas in soy-garlic

sauce. Served on a sizzling het plate (contains butter).

S6. TAMARIND PRAWNS 3as0
King prawns lightly batterad and coated with tasty
tamarind bass sauca topped with crispy shallots.

L

S7. PLA SNAPPER [market Price - checkAmllabllrm _— —---..___

Deap-fried snappear (whaola or fillet) with o \’
special sweet-chilli and tamarind sauce. 53 o )

Steamed whole snapper in spicy "JHE'}' i P ‘ J
garlic-lime juica sauca, F '{. .

S8. PLA AYUTTAYA (Salmon Ginger) 3850
Pan-fried salmaon steak in special ginger sauce
topped with secame sead, (Check availability)

59. SALMON and PRAWN CURRY 4450

Pan-fried salmaon steak topped with King prawns in red
curry saucewith pineapple and carrots (Check Availability)

S
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Jasmine Rice [per person) 300 Coconut Rice 600
Roti Bread (wih peanut satay sauce) .00 Sticky Rica .00
Prawn Crackers pwith peanut satay saucs] &.00 Steamed Noodles .00
Frash Salad with sweet chilll sauce) 14.00 Steamed Vegaetablas 10,00

Chips 1000
Extra vegetables 7.00 Extra Tofu 500
Extra Cashew Muts 5.00 Extra Seafood [charge per plece)
Extra Meat 1000

Minimum partlon Chicken Beet/ Pork)

For safe foed hardling, we are not able to pack left owver focd for you.
Howear, we can provide takeaway containers for you to pack your ocwn.
Just ask ore of the staff and we will gladly brirg it toyour table.

DINING

- Ph:09533 9568

E'? Picton Street, Howick .

- E'rﬁall* benjaronghnwmk@hntmalhcom

www benjarong c€o.nz

s
1.1 CHICKEHN SATAY (3 ckewers) 15.00 '{Eﬂ!‘}'
mMarinated chicken in skewers with special peanut satay saucs

1.2 THAISPRING ROLLS (4 pieces) 1350
Chicken or vegetarian spring rolls served with swest-chilli sauce.

1.3 CHICKEN & PRAWNS ON TOAST (3 piecas) 1650
Ceep-fried marinated chicken with herbs on toast, topped
with tiger prawns and drizzled with sweet-chilli sauce

1.4 CURRY PUFF |z pieces) 14.50
PuUFT pastry filled with chicken curny and potatoes

1.5 BEEF SATAY 1550
Marinated beef slices with special peanut satay
calce and desp-fried vegatables on the side

1.6 COMBINATION ENTREE 1700
A bit of everything (chicken and beef satay,
spring rall, chicken on toast and curry puff)

8.1 ENTREE JAE (Vegetarian Entrée) 1350
Medley of cricpy deep-fried vagetables and tofu
sarved with peanut satay sauce and

aweast chilli sauce.

%

i
GOONG PAO SATAY (Prawn Satay) 1750 \H,
Crilled marinataed king prawns on skewsr
with special peanut satay saucs and COONG PAD SATAY
pickled vegetable on the side.

=

'W1. RICE PAPER WRAPS 1600 :f%:_'s_'}
Healthy and frash rice-paperwraps
with King prawns, fresh vegetables,
rice nocdles and spacial saucs
[contain nuts).

-,

2.1 TOM YUM soup (%)
Het and sour soup with coconut
rmilk;, mushroom, tormato, chilli and
lemongrass.

M B 12
2.3 TOM KHA soup (i) o
Mild galangal soup with
roushircoms, lermengrass and

coconut milk. Entrég Main
Prawns 1400 50
Chicken 1400 2250
weagetarian 1400 2200

EXTRA FRESH CHILLI ON THE SIDE 10O [Chilll with soy sauce or Chilli with fish sauce)

. . Wery Mild Medium to Hot
Some dishes can be adjusted

to your chilli preference, Mild Hoit

please request when orderirg Mt Thai Hat



Light & Healthy

)4 3.1 THAI BEEF SALAD 32050

Tender beef slices with onion, roastad chilli paste, tomato,
cucumber and lamon juice, topped with crispy noodlas,

)V3.2 LARB GAl 2950 (@

Mincad chicken cooked in aromatic Thai herbs, onion,

conander, chilliand lemon juics.

L3
3.3 THAI PRAWN SALAD 3aso @
King prawns salad with lemon juice, roastad chilli
Jjam, fresh coriander and crunchy apple slices.

Rice & Noodles

e
4.1 PAD THAI NOODLES Q‘;‘)
Traditional stir-fried soft rice-noodles with egg,
baan sprout, spring onicn and chopped peanuts.
Chicken 2350 Prawns 3250
vagetarian wy Tofu 29.00

) 4.2 THAI FRIED RICE
Thiai fried rice with egg and mixed vegeatablas.
Chicken 27.00 Prawns 29.50
vegetarian 23.60

[ 3
) 4.5 TOM YUM SOUP with NOODLES @
Hot and sour soup with chilli, vegetables, coconut milk,
rice noodlas, spring onicn, coriander and chopped peanuts.

Chicken 2850 Prawns 3150
vagetarian wy Tofu  27.50

I 3
) 51 THAI GREEN CURRY ‘5
onginal Thai green cumy with coconut milk,
krachaii, kaffir lime leaves, bamboo shoot
slices and seasonal vegetables.
3
b 5.2 THAI YELLOW CURRY \Bi
onginal Thai vellow curry with coconut milk,
onicn slices and ssasonal vegetablas,
A
5.6 THAI RED CURRY ‘&t

original Thai red curry with coconut milk, kaffir
limea leavas, bamboo shoots slices and saasonal

wvegetables.

3
) 5.8 JUNGLE CURRY @

Main - Stir Fries

7.2 STIR-FRY with CASHEW NUTS
Cur famous stir-fried dish with seasonal
veegatablas in our special soy- based cauce
and topped with cashew nuts.

Chicken | Beef | Pork | Tofu 33.50

8.4 PAD PAK RUAM 2350
Stir-fried seasonal vegetables with soy sauce
and topped with cashew nuts (vagan saucs).

)'I. 7.3 PAD KAPAD

stir-fried dish with meat slices and saasonal
vegetables in spicy chilli-basil paste.
Chicken | Beef | Pork | Tofu 32.00

T4 STIR-FRY with OYSTER SAUCE
Stir-fried dish with seasonal vegetables
sautded with special oystaer-flavoured sauce.
Chicken | Beef | Pork | Tofu 32.00

7.6 THAISWEET and SOUR
Stir -fried dish with vegetables and pineapple
in traditional Thai swest and sour sauce.
Prawns | Fish 38.50

Chicken | Beaf| Pork 32.00
Wegetarian | Tofu (Vegetaran) 21.00

7.9 STIR-FRY with GINGER
Stir-fried dish with ginger and
seasonal vegetables.

Prawns | Fish 38.50

Chicken | Beaf| Pork 32.00
Wegetarian | Tofu (Vegetaran) 21.00

e
) (&) 5.3 PANANG CURRY
Meaty curry with tender slices of meat cooked
in panang curry paste, coconut milk, carrots,
coriander and kaffir lime leaves,
Chicken | Beef | Pork 33.00

) @ 71 MUSSAMUN CURRY
Marinated boef or lamb cuts or chicken slices
with potatoes in mUssamun curry sauce

and toppad with chopped peanuts.

Lamb 34.50 Beef 3350 Chicken 3250

J 17 BURMESE CURRY

Burmase style curmy in cumin-coconut curry
sauce with shrimp-flavoured noodles.
Served with pickled vegetables and

Famous curmy in Thailand with hot red curry pasts,
krachaii, kaffir lime leaves, eggplant, bamboo shoot
slices, mushroom and other seasonal vegetables :
{mo coconut milk).

topped with crispy noodles,
Prawns 3700 Chicken 33.00

YHANGLAY CURRY 3700
This dish is a Horthern Thailand specialty.
Braised pork in hanglay curry sauce,

Prawns 3850 Chicken | Beaf| Pork 3250 with pineapple and ginger.

wegetarian | Tofu (Wegetarian) 31.50

HAMG LAY CLURRY

Main - Specials

FIVE STAR PORK zs.00
Braisaed pork beally cooked with five-spice seasoning,
star anise and cinnamaon stick, served with vegetables, ™5

E. MOD WAN 3400
Stir-fried pork slices in sweast dark soy-garlic-gingsr
sauce and topped with macadamia nuts.

6. KATA BENJARONG

(Sizzling Chicken or Beef) 3450
Stir-fried chicken or beef slices with vegetables
and peppsr sauce, topped with sesame seads,
Servad in a sizzling hot plate [contains butter).

10. GAl GARLIC 3350
Stir-fried chickan with special garlic-pepper
and coriander sauce, lesks and carrots.

14. HONEY HOMEY CHICKEN 3350
Marinated chicken sautéad with spacial

honay-soy-ginger sauce with pickled vegetables
on the side jcontains ega).

16. PRARAM
Stir-fried seasonal vegetables with tender slices
of meat topped with peanut satay sauce.
Chicken | Beef | Pork 32,50

“Wegetarian | Tofu (Vegetarian) 2950

FIVE STAR PORK

Duck Specials

D1. NOODLE DUCK 3550
Thai style stir-fried egg-noodles with roasted
duck slices, egg, dark soy sauce and vegetables.

) D2. ROASTED DUCK CURRY 3650 @
Roasted duck slices in red curry sauce with
coconut milk, vegetables, pineapple and grapes.

D3. GARLIC DUCK 3zsoo
Tender slices of roasted duck breast
and vegetables topped with special
garlic-pepper-coriander sauce,

JV D4, PAD KAPAO DUCK 3550
ctir-fried dish with duck slices and seasonal
wvagetables in spicy chilli-basil paste.

DE. PED SAPARROS (Crispy Duck) 3550
Cricpy battered duck slices with special crispy
duck sauce and pineapple [contains butter).

D6&6. DUCK AMND CASHEW NUTS z&s0
Stir fried roasted duck slices sautéed with our
special soy-based sauce, seasonal vegetables
and topped with cashew nuts.

D7. DUCK PALO 3650

Tendear duck slices cooked with five-spice
seasoning, star anisa and cinnamon stick, servad
with vegetables and boiled aga.

EXTRA FRESH CHILLI ON THE SIDE 1.00 (Chilli with soy sauce er Chilli with fish sauce) MOTE: Rice is not includad in the meal

) ) ¥ Mery Mild )) Mediurn to Hat
Sorne diches can be adjusted ; e Jasmine Rica [par person) 3.00 Sticky Rice 5.00
teyour chilli preference, please ) Mild M) Hot Roti Bread with peanut sauce 500 Coconut Rice 600
request when ordering. ) Medium ))))) Thai Hot steamed Vegetablas 10.00 steamed noodles 800

If you have any allergy or food intolerance, please inform the staff.
[Some dishes may contain traces of allergens due to the nature
of cur working envirenment)

GLUTEM FREE sauces are available, please requeast when you orders,



