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THAI SPECIALTIES

APPETIZER
Baba Beach Club Wings

Baba's infamous Crispy Wings infused with Lemongrass & Chilli

Hoi Jor
Deep Fried Crab, Pork & Shrimp Ball served with Baba Chilli Dip

Laab Ped
Crispy Duck, Roasted Ground Rice, Chilli, Local Herbs, Sticky Rice

Salt & Pepper Calamairi
Wok Fried Calamari, Chilli, Garlic, Chinese Pepper & Salt

Salt & Pepper Bacon
Deep Fried Bacon, Chilli Spring Onion

Ghoong Sarong
Fried Shrimp wrapped in Noodle

Ghoong Aop Kluea
Stir-fried Shrimp, Black Pepper, Garlic, Coriander Root

SALAD

Yam Woonsen Seafood
Glass Noodle Salad, Squid, Shrimp, Cashew Nut, Local Citrus Yum Dressing

Yam Ped Krob
Crispy Duck, Thai Local Herbs, Cashew Nuts & Chilli with a Thai Coconut - Chilli Dressing

Som Tom Ghoong Yang
Green Papaya, Carrot, Cashew Nut, Long Bean, Peanut, Grilled shrimp

Yam Neur Yang
Grilled Striploin, Mixed Vegetables, Cashew Nut, Local Citrus Yum Dressing

e 1 N 1 N 1 M1 =1 eI eI eI e I T I T e e T e T I T T T

All prices are subject to 7% tax and 10% service charge
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SOUP

Tom Yam Ghoong
Spicy Sour Shrimp Soup, Local Herbs

Tom Yam Seafood
Spicy Mixed Seafood Soup, Local Herbs

Tom Kha Kai
Chicken Coconut Milk Soup, Local Herbs

CURRY

(Level of Spiciness: Euro Spicy, Thai Spicy, Extra Spicy)

Red

A Paste from Red Chilli, Lychee, Cherry Tomato, Red Chilli, Sweet Basil, Kaffir Lime Leaves, Coconut,
Lemongrass, Shallot, Garlic, Galangal, Coriander, Lime Zest, Palm Sugar, Shrimp Paste

Green
A Paste from Green Chilli, Coconut, Crispy Eggplant, Red Chilli, Sweet Basil, Kaffir Lime Leaves,
Lemongrass, Shallot, Garlic, Galangal, Coriander, Lime Zest, Palm Sugar, Shrimp Paste

Massaman
A Paste from Dried Chilli, Potato, Peanuts, Coconut, Lemongrass, Shallot, Garlic, Galangal, Coriander,
Cumin, Cinnamon, Cloves, Anise, Turmeric, Shrimp Paste

Paneng
A Paste from Dried Chilli, Coconut, Lemongrass, Shallot, Garlic Galangal, Coriander, Lime Zest,

Palm Sugar, Shrimp Paste

WITH A CHOICE OF ONE
Beef, Chicken, Pork, Shrimp, Squid, Lamb

450

450

350

420
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RICE

Baba Beach Club Fried Rice

Fried Rice, Onion, Tomato, Spring Onion, Egg

Garlic Fried Rice
Fried Rice, Butter, Spring Onion, Shoyu

Holy Hot Basil
Holy Basil, Chilli, Garlic, Fried Egg

NOODLE

Drunken
Chilli, Garlic, Basil, Carrot, Broccoli, Cauliflower

Noodle Soup

Braised Beefin Soup

Phad Thai

Tamarind Chilli Sauce, Chive, Bean Curd, Shallot, Peanut

Rad Nha

Straw Mushroom, Cabbage, Kale in Soy Gravy, Black Bean Paste

Phad Se Ew

Sweet Soy Sauce, Garlic, Carrot, Cabbage, Kale

WITH A CHOICE OF
Beef, Chicken, Pork, Squid, Shrimp, Lamb

AND A CHOICE OF ONE
Jasmine Rice, Brown Rice
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AUTHENTIC THAI & PHUKET CUISINE
Poo Phad Manao 540

Stir-fried Andaman Crab Meat with Lime Sauce

Poo Phad Pong Karee 540
Stir-fried Andaman Crab Meat with Curry Powder

Gaeng Poo 500

Andaman Crab Meat in Yellow Curry

Ghoong Thod Sauce Ma Kham 500

Deep Fried Shrimp with Tamarind Sauce

Ghoong Pad Kapi Sa-tor (Seasonal) 500
Stir-fried Spicy Parkia Seeds with Shrimps & Shrimp Paste

Moo Hong 450
Braised Pork Belly in a Sweet & Salty Soy Sauce

Kua Kling Moo 450
Stir-fried Pork in Red Curry Paste

Gai Phad Med Ma-Muang 450
Thai Stir-fried Chicken with Cashew Nuts

Stir-Fried Hot Basil 450
Stir-fried Hot Basil with Pork /Beef/Chicken /Shrimp

Stir-Fried Kale 350

Stir-fried Kale with Oyster Sauce

Stir-Fried Morning Glory 350
Stir-fried Morning Glory with Chilli & Soy Sauce

Phad Pak Miang Khai 350

Stir-fried Local Miang Leaves with Egg in Soy Sauce

Stir-Fried Mixed Vegetable 350

Stir-fried Tomato, Kale, Showpea, Broccoli, Cauliflower & Shiitake
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ITALIAN SPECIALTIES

SOUP

Seafood Soup

Mixed Seafood, Vongole, Clam, Mussel

SALAD

Caprese

Buffalo Mozzarella, Beef Tomato, Italian Basil

Caesar
Romaine Lettuce, Crispy Bacon, Homemade Croutons, Poached Egg

Grilled Veggies
Grilled Eggplant, Mixed Vegetables, Local Citrus Yum Dressing

RISOTTO

Tiger Prawn Saffron Risotto
Grilled Tiger Prawns, Saffron, White Wine

Mixed Seafood Risotto
Shrimp, Squid, Clams, Mussels, Cherry Tomato

Nero di Seppia
Black Cuttlefish Ink, Shrimp, Squid

Mushroom Risotto
Shiitake, Porcini, Truffle Oil, Butter, Cheese, Italian Parsley

(Please Note Risotto Takes Around 25 Minutes Cooking Time)

All prices are subject to 7% tax and 10% service charge
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PIZZA / PIADINA BREAD

Four Cheese 520

Fontina, Gorgonzola, Mozzarella, Parmesan

Seafood 520

Tomato Sauce, Mozzarella, Mix Seafood

Rocket Parma 520

Tomato Sauce, Parma Ham, Rocket, Mozzarella Cheese

Parma Ham Truffle 570

Tomato Sauce, Truffle Paste, Parma Ham, Shiitake Mushroom,
Onion, Garlic & Mozzarella Cheese

Margherita 450

Tomato Sauce, Mozzarella Cheese

Diavola 520

Tomato Sauce, Mozzarella, Italian Sausage, Chilli, Spicy Salami

Hawaiian 480

Tomato Sauce, Ham, Pineapple, Mozzarella Cheese

Tom Yam 480

Tom Yum Paste, Grilled Shrimp, Shiitake Mushroom, Garlic, Mozzarella Cheese

Tuna 480

Tomato Sauce, Tuna, Onion, Mascarpone, Mozzarella Cheese

Ham & Mushroom 480

Tomato Sauce, Mozzarella Cheese, Ham, Mushroom

Salmon Rocket 500

Tomato Sauce, Mozzarella Cheese, Salmon, Parmesan, Rocket
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PASTA

Pomodoro 450
Classic Tomato Sauce

Arrabiata 450
Spicy Tomato Sauce

Aglio e Olio 450
Garlic & Olive oil, Dried Chili with Additional choice of Bacon or Anchovies

Pasta from Hell 450
Homemade Thai Chilli Paste, Soy Sauce, Fried Garlic

Carbonara 450
Traditional Style Bacon, Egg & Parmesan Cheese

Pesto 450
Italian Basil, Pine Nuts, Garlic, Parmesan

Nero di Seppia 450
Black Cuttlefish Ink, Shrimp, Squid

Vongole 450
Andaman Clam, with a choice of Red or White Sauce

Crab Meat Pink Sauce 550
Crab Meat, Cream, Tomato Sauce

Mixed Seafood 550

Shrimp, Squid, Mussels, Clams, with a choice of Red or White Sauce

Bolognese 450

Homemade Tomato with beef & Red Wine Sauce

Spicy Crab Meat In Yellow Sauce 550
Yellow Curry Paste, Whipping Cream, Basil, Crab Meat

CHOOSE ONE TYPE OF PASTA
Spaghetti, Linguine, Fusilli, Penne, Fettuccini, Angel Hair
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- GRILLED BY JOSPER r
i Japanese Wagyu Striploin (300 G.) 3,600 i
_[ Japanese Wagyu Rib Eye (300 G.) 3,600 .[
= Wagyu Beef Bacon (300 G.) 2,400 —
{ Wagyu Skirt (300 G.) 1,500 {
I Brisket (300 G.) 2,300 I
e Long Bone (Kalbi) (300 G.) 890 e
'[ Lamb Ribs (300 Q) 1,200 '[
Il Lamb chops (3 Pcs) 1000 If
i Tiger Prawns (2 PCS)) 1,100 i
-[ Kurobuta (250 G.) 800 -[
- Pork Belly (250 G) 530 r
i Pork Ribs (300 G.) 490 i
.[ Chicken Thigh / Breast (280 G.) 490 .[
i Duck Thigh / Breast (280 G.) 590 =
{ Salmon Steak (200 G.) 750 {
I Blue Fin Tuna Steak (200 G.) 1,900 I
— Amberjack Steak (200 G.) 690 -
'[ Strip Jack (200 G.) 800 '[
I Mixed Grilled 3,000 I
Chicken, Pork Ribs, Lamb Chop, Long Bone
| ACCOMPANIMENT WITH |
'[ Mixed Veggies Salad or Grilled Veggies & Pita Bread '[
.[ SIDE DISH _[
— Salad 150 o
{ Asparagus 150 '[
I Herbed Potatoes 150 I
] Grilled Veggies 150 —
'[ Mashed Potatoes 150 '[
T —T] All prices are subject to 7% tax and 10% service charge |'=T=T=Tm
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SAUCE ON THE SIDE
Spicy Miso

Miso Paste & Korean Chilli Paste

Chimichurri
Parsley, Coriander, Garlic, Onion, Chicken Stock, Oil, Lime Juice & Vinegar

Thai Jim Jeow
Chilli & Fish Sauce

Jack Daniel's Barbecue
Jack Daniel’s whisky, Tomato, Garlic, Onion & Molasses

White Truffle
Truffle Paste, Garlic, Butter & White Wine

Passion-Sake
Passion Fruit, Shallot, Sake & Palm Sugar

All prices are subject to 7% tax and 10% service charge
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BURGER & SANDWICH

(Homemade Pita Bread, Brioche Bun or Ciabatta)

Baba Beach Club

Fried Egg, Bacon, Grilled Chicken, Iceberg, Tomato, Cucumber

Wagyu Beef

Australian Wagyu Beef, Onion, Lettuce, Tomato with Mayonnaise

Steak

Grilled Rib Eye, Tomato, Rocket, Parmesan Cheese with Truffle Mayonnaise

Pesto Chicken

Chicken Sauteed in Pesto Sauce, Parmesan Cheese

BBQ Pork Belly
Pulled Pork Belly, Iceberg, Shallot & Jack Daniel’'s BBQ Sauce

Grilled Veggie

Grilled Eggplant, Zucchini, Bell Peppers, Tomato, Rocket, Asparagus, Parmesan Cheese

Tuna
Tuna Steak, Salad, Tomato, Onion, Wasabi Mayonnaise

Salmon
Salmon Steak, Salad, Tomato, Passion Mayonnaise

All burgers & sandwiches are served with French Fries or Salad

450

450

450

400

400

350

650

450
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GLUTEN FREE

SALAD

Yam Woonsen Seafood
Glass Noodle Salad, Squid, Shrimp Local Citrus Yum Dressing

Som Tam Ghoong Yang
Green Papaya, Carrot, Grilled Shrimp

Pomelo Salad
Fresh Pomelo, Local Citrus Yum Dressing

Yam Neur Yang
Grilled Striploin, Mixed Vegetables, Local Citrus Yum Dressing

Caesar Salad
Romain Lettuce, Crispy Bacon & Poached Egg

Grilled Veggies Salad
Grilled Eggplant, Mixed Vegetables, Local Citrus Yum Dressing

SOUP

Tom Yam Ghoong
Spicy Sour Prawn Soup, Local Herbs

Tom Yam Seafood
Spicy Mixed Seafood Soup, Local Herbs

Tom Jued Moo Sub
Clear Soup with Minced Pork & Tofu

RICE & NOODLE

Baba Beach Club Fried Rice
Fried Rice, Onion, Tomato, Spring Onion Egg

Holy Hot Basil
Holy Basil, Chili, Garlic, Fried Egg

Druken
Chili, Garlic, Basil, Carrot, Broccoli, Cauliflower

Phad Thai

Tamarind Chili Sauce, Chive, Bean Curd, Shallot, Peanut

Rad Nha

Straw Mushroom, Cabbage, Kale in Gluten Free Soy Sauce Gravy, Black Bean Paste

Phad Se Ew

Sweet Soy Sauce, Garlic, Carrot, Cabbage, Kale

All prices are subject to 7% tax and 10% service charge
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THAI MAIN DISH GLUTEN FREE
Poo Phad Manao

Stir-Fried Andaman Crab Meat with Lime Sauce

Gai Phad Med Ma-muang

Thai Stir-Fried Chicken with Cashew Nuts

Phadkrapao : Moo / Neur / Gai / Ghoong
Stir-Fried Hot Basil with Porkq / Beef/Chicken /Shrimp

Phad Pak Miang Khai

Stir-Fried Local Miang Leaves with Egg in Glunten Free Soy Sauce

Stir-Fried Morning Glory
Stir-Fried Morning Flory with Chili & Gluten Free Soy Sauce

Phad Pak Ruam-mit

Stir-Fried Tomato, Kale, Snowpea, Broccoli, Cauliflower & Shiitake

PASTA & RISOTTO GLUTEN FREE

Grilled Tiger Prawns Saffron Risotto
Grilled Tiger Prawns, Saffron, White Wine

Seafood Risotto
Mixed Seafood Clams, Mussel, Squids, Prawns

Mushroom Risotto
Shiitake, Porcini, Truffle Oil

Pomodoro
Classic Tomato Sauce

Arrabiata

Spicy Tomato Sauce

Aglio e Olio

Garlic & Olive oil, Dried Chili with Additional choice of Bacon or Anchovies

Carbonara
Traditional Style Bacon, Egg & Parmesan Cheese

Pesto
Italian Basil, Pine Nuts, Garlic, Pamesan Cheese

Vongole
Andaman Clam, with a choice of Red or White Sauce

Mixed Seafood Risotto
Shrimp, Squid, Clams, Mussels, Cherry Tomato

Bolognese
Homemade Tomato with Beef & Red Wine Sauce

All prices are subject to 7% tax and 10% service charge
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VEGAN SELECTION

Crispy Tofu Salad 280
Spicy Red Chilli Sauce, Fried Tofu Cucumber, Tomato & Walnut

Cous Cous Bowl 250
Tasty Cous Cous with Mixed Grilled Vegetable

Spring Minestrone Soup 250
Mixed Vegetable Soup

Pesto Pasta 380

Vegan Pesto Basil Sauce, Sunflower, Olive oil, Salt, Pine Nuts & Garlic

Creamy Mushroom Risotto 320
Rich Risotto Mushroom without Cheese

Buddy Vegan Steak 380

Grilled Beet & Avocado Served with Potato Wedge & Mushroom Truffle Sauce

Fresh Topped Pizza 420

Fresh Tomato, Avocado Asparagus, Olive & Rocket on a Based Tomato Sauce Pizza

Phad Thai 300

Fried Rice-Noodle in Tamarind Sauce with mixed Vegetable topped with Chopped Peanut
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