aba

In the early 1800's when travelers started to step ashore to the area called
"The Peninsula’, what is current day southern Thailand, the majority of them

were Indians, Hokkien Chinese & Portuguese.

Now living in a foreign land they began to work very closely with the earlier
settlers. This was to be due to the fact that all the settlers, old & new, shared

a common goal of creating a better life in a new land.

Over time, relationships within the settlements were imminent. ‘Baba” was the
name given to male offspring & 'Nyonya" to the female. These children were
the result of different people, cultures, ideas, philosophies & tastes coming

together & creating something truly unique.

weve stayed true to this union created & Baba Poolclub is the culmination of

it all.

Sit back, rock away & enjoy the tastes you will never forget..
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Salad

Shirauo Salad
Crispy Siver Fish, Mixed Greens

Kaiso Salad
Assorted Fresh Seaweed, Sesame Dressing

Salmon Skin Salad
Crispy Salmon Skin, Mixed Greens, Onion
Sesame Dressing

Sake Sashimi Salad
Salmon Sashimi, Mixed Greens, Wagame

Edamame
Steamed Japanese Young Beans in Salt

Baba Style Edamame
Cinnamon, Chinese Pepper, Salt Seasoning

Soup

Miso

Osuimono
Mixed Seafood in Clear Soup

Specials

Salmon Jalapeno
Thinly Sliced Salmon, Julienned Onion, Chilli,
Garlic, Ponzu Sauce

Hamachi Jalapeno
Thinly sliced yellow tail, Julienned Onion,
Chilli, Garlic, Ponzu Sauce

Salmon Shio
Grilled Salmon Belly in Salt

Hamachi Akama Shio
Grilled Hamachi Cheek in Salt

Salmon Akama Teri
Grilled Salmon Cheek in Soy

Salmon Kabutoni
Stewed Salmon Cheek in Soy

Shrimp Tempura
Deep Fried shrimp

Sushi & Sashimi

Sashimi Delight
Toro, Akami, Salmon, Hamachi, Tako, Amaebi,
Hokkigai, kura

Sashimi Highlight
Akami, Salmon, Hamachi, Tako, Hokkigai

Sushi Delight
Toro, Akami, Salmon, Hamachi, Hokkigai, [kura,
Amaebi, Unagi, Tako, Tamago, TekkaMaki

Sushi Highlight
Akami, Salmon, Hamachi, Hokkigai, Tobiko,
Tako, Tamago, KaniMaki

Temaki

Tobikote
Tobiko, Asparagus, Cucumber

lkurate
Salmon roe, Asparagus, Cucumber

California temaki
Shrimp, Crab stick, Tamago, Tobiko, Avocado,
Asparagus, Cucumber

Salmon Ebi Tempura temaki
Salmon, Shrimp tempura, Tobiko, Avocado

Chirashi don

Baba Chirachi
Tuna, Salmon, Yellow Tal, Shrimp, Sweet egg,
Tobiko, Octopus, Rice

Unadon
Grilled BBQ Eel, Rice

Katsudon
Deep Fried Pork neck in Bread Crumb, Onion,
Egg, Sweet Soy Sauce, Rice

Tendon
shrimp Tempura, Rice

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



Sashimi a Ia carte

Toro

Prime Tuna Belly
Akami

Tuna
Salmon

Norwegian Salmon
Hamachi

Yellow Tail
lkura

Salmon Roe
Amaebi

Sweet Japanese Shrimp
Tako

Octopus
Hokkigai

Surf Clam
Tobiko

Flying Fish Roe
Kani

Crab Stick

Nigiri sushi

Toro / Aburi Toro
Prime Tuna Belly / Lightly Grilled

Akami / AburiAkami
Tuna / Lightly Grilled

Salmon / Aburi Salmon
Norwegian Salmon / Lightly Grilled

Hamachi / Aburi Hamachi
Yellowtail / Lightly Grilled

Unagi
Grilled Eel

kura
Salmon Roe

Tobiko
Flying Fish Roe

Amaebi
Sweet Japanese Shrimp

Tako
Octopus

Hokkigai
Surf Clam

Tamago
Sweet Egg

Hamachi Volcano
Yellowtail, Miso Sakyo, Bonito flakes, [kura,
Spicy Sauce

Salmon Volcano
Salmon, Miso Saikyo, Bonito flakes, Ikura,
Spicy Sauce

Maki roll

California
Shrimp, Crab stick, Tobiko, Tamago, Avocado,
Asparagus, Cucumber

Sparkey Roll
Salmon, Yellowtail, Tuna, Spring Onion,
Cucumber, Spicy Sauce

Spicy Salmon
Salmon, Cucumber, Spring Onion, Cucumber,
Spicy Sauce

Spicy Tuna
Tuna, Cucumber, Spring Onion, Cucumber,
Spicy Sauce

Dragon
BBQ Eel, Tobiko, Asparagus, Cucumber,
Avocado

Spider
Soft Shell Crab, Cucumber, Spicy Sauce

Ebi Tempura
Shrimp Tempura, Tobiko, Cucumber, Tempura
bits

Salmon Skin
Salmon Skin, Tamago, Tobiko, Avocado,
Asparagus, Cucumber

Tekamaki
Tuna Roll

Tamago
Japanese Sweet Egg

Kani
Crab Stick Roll

Avocado
Avocado Roll

Kappa
Cucumber Roll

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



Snack

Chicken Wings
Baba's infamous crispy wings infused with Lemongrass & Chilli

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

Grilled Duck Fresh Spring Rolls
Lychee Soy Sauce

Ghoong Sarong
Fried Shrimp wrapped in Noodle

[ceberg Shrimp
Sautéed Shrimp, Garlic, Butter, Herbs, Iceberg Lettuce

Crispy Morning Glory
Deep Fried Morning Glory, Chilli Paste, Shrimp & Coconut Dressing

Crispy Garlic Bread
Toasted Ciabatta, Garlic Butter

Bruschetta
Toasted Ciabatta, Tomato, Garlic, Olive Salsa

Baba's Antipasti
Parma Ham, Salami Milano, Salami Piacentino, Buffalo Mozzarella, Rocket Leaves, Balsamic
Vinaigrette

Mini Burger
Australian Wagyu Beef, Lettuce, Tomato, Mini Brioche

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



Salad

Som Tam Ghoong Yang
Green Papaya, Carrot, Grilled shrimp

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

Nicoise
Seared Tuna, French Beans, Cherry Tomato, Anchovies, Egg, New Potato

Pomelo
Fresh Pomelo, Local Citrus “Yum™ Dressing

Grilled Snapper / Grouper / Salmon
Mixed Green Leaves, Ponzu Dressing

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

Rocket Parma
Rocket, Parma Ham, Tomato, Parmesan Cheese, Soy Lime Dressing

Carpaccio
Sliced Tenderloin, Rocket, Parmesan, Olive Qil, Lemon Juice

Caprese
Buffalo Mozzarella, Beef Tomato, [talian Basil

Grilled Veggies
Grilled Eggplant, Zucchini, Bell Pepper, Tomato, Asparagus

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

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

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



Soup

Tom Yam Ghoong
Spicy Sour Prawn Soup, Local Herbs

Tom Kha Kaj
Chicken Coconut Mik Soup, Local Herbs

Tom Baba
Braised Beef Shank, Mixed Veggies, Roasted Ground Rice, Herbs

Minestrone
Classic Italian Soup, Mixed Vegetables in Tomato Broth

Onion Soup
Classic Style, Cheesy Ciabatta

Creamy Mushroom
Classic Style

curry

Massaman
A paste from dried chili, potato, peanuts, coconut, lemongrass, shallot, garlic, galangal,
coriander, cumin, cinnamon, cloves, anise, turmeric, shrimp paste

Green
A paste from green chili, coconut, crispy eggplant, red chili sweet basil, kaffir lime
leaves, lemongrass, shallot, garlic, galangal, coriander, lime zest, palm sugar, shrimp paste

Paneng
A paste from dried chili, coconut, lemongrass, shallot, garlic galangal, coriander, lime zest,
palm sugar, shrimp paste

Red
A paste from red chili, lychee, chelty tomato, red chili, sweet basil, kaffir lime leaves,
coconut, lemongrass, shallot, garlic, galangal, coriander, lime zest, palm sugar, shrimp paste

Yellow
A paste from yellow chili, onion, carrot, pineapple, coconut, lemongrass, shallot, garlic,
galangal, coriander, lime zest, palm sugar, shrimp paste

Jungle
A paste from red chill, kaffir lime, lemongrass, krachai, cumin, garlic

.with a choice of one.. .and a choice of one..

Beef, Chicken, Duck, Pork Jasmine Rice
Bacon, Shrimp, Squid Brown Rice

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



Noodle & Rice

Phad Thai
Tamarind Chili Sauce, Spring Onion, Bean Curd, Shallot, Peanut

Rad Nah
Shiitake Mushroom, Cabbage, Kale in Soy Gravy, Black Bean Paste

Beef Noodle
Braised Beef in Soup

Pad Siew
Sweet Soy Sauce, Garlic, Carrot, Cabbage, Kale

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

Yakisoba
Japanese Buckwheat Noodle, Onion, Carrot, Cabbage, Beansprout, Spring Onion, Chinese
Chive, Sweet Sauce

Holy Hot Basil
Holy Basil, Chili, Garlic, Onion, Shiitake Mushroom, Fried Egg

Nam Prik Phao
Tom Yum Paste, Onion, Garlic, Chilli, Celery, Fried Egg

Kim Chi Fried Rice
Korean Pickled Cabbage, Bacon, Onion, Garlic, Spring Onion

Udon Kim Chi Soup
Korean Pickled Cabbage, Onion, Garlic, Spring Onion

Khao Nah Gai
Sautéed Chicken in Gravy

Khao pad
Fried Rice, Fried Egg

.choose one noodle / rice..
SenYai (10 mm. rice noodle]
SenLek (3 mm. rice noodle)

MiYok (egg noode]
WoonSen [glass noodle]
Jasmine Rice
Brown Rice

-with choice of..
Beef, chicken, duck, pork, bacon, shrimp or squid

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



Between the Buns

Burger
Australian Wagyu Beef/Grilled Chicken, Lettuce, Tomato

Baba Club
Fried Egg. Bacon, Grilled Chicken, Iceberg, Tomato, Cucumber

Chicken Schnitzel
Breaded Chicken, Iceberg, Onion, Honey Mustard

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

Pesto Chicken
Chicken Sautéed in Pesto Sauce, Parmesan Cheese

Steak
Grilled Rib-Eye, Tomato, Rocket, Parmesan Cheese

Grilled Lamb Burger
Australian Lamb Loin, Mixed Herbs

Grilled Veggie
Grilled Eggplant, Zucchini, Bell Peppers, Tomato, Asparagus Parmesan on Ciabatta

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



Pizza / Calzone

Margherita
Tomato Sauce, Mozzarella Cheese

Bufala
Tomato Sauce, Buffalo Mozzarella, [talian Basil

Rocket Parma
Tomato Sauce, Parma Ham, Rocket, Mozzarella Cheese

Four Cheeses
Fontina, Gorgonzola, Mozzarella, Parmesan

Four Seasons
Ham, Mushroom, Artichoke, Anchovy

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

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

Sausage, Onion & Peppers
Tomato Sauce, Nueremberger Sausage, Onion, Garlic, Mixed Bell Pepper, Mozzarella Cheese

Mediterranean
Tomato Sauce, Spicy Salami, Olive, Onion, Caper, Mozzarella Cheese

Tuna
Tomato Sauce, Tuna, Onion, Marscapone, Mozzarella Cheese

Pesto Chicken
Pesto Sauce, Grilled Chicken, Onion, Bell Pepper, Mozzarella Cheese

Truffle
Truffle Paste, Baked Ham, Onion, Shiitake Mushroom, Garlic, Mozzarella Cheese

Anchovy
Tomato Sauce, Anchovy, Onion, Qlive, Mozzarella Cheese

Hawaiian
Tomato Sauce, Ham, Pineapple, Mozzarella Cheese

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



Pasta Sauces

Pomodoro
Classic Tomato Sauce

Arrabiatta
Spicy Tomato Sauce

Aglio e Oilo
Garlic & Olive oil, Dried Chilli
with additional choice of bacon or anchovies

Sorrentina
Classic Tomato Sauce, Mozzarella Cheese

Bolognese
Homemade Tomato & Beef Sauce With Red Wine

Lamb Bolognese
Homemade Tomato & Lamb Sauce With Red Wine

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

Four cheeses
Fontina, Gorgonzola, Mozzarella, Parmesan

Carbonara
Traditional Style Bacon, Egg, Parmesan

Creamy Bacon
Shiitake Mushroom, Cherry Tomato, Bacon, Spring Onion, Cream

Parma Ham & Tomato
Parma Ham, Tomato, Onion, Brandy

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



Nero di Seppia
Black Cuttlefish Ink, Shrimp, Squid

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

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

Crab Meat Pink Sauce
Crab Meat, Cream, Tomato Sauce

Bottarga
Bottarga Fish Roe, Salmon Roe, Garlic, Olive Ol
.choose one pasta..

Spaghetti / Penne / Fusili / Linguine
Homemade Fettucini / Gnocchi

Risotto / Italian Specialties

Mixed Seafood Risotto
Shrimp, Squid, Clam, Mussel, Cherry Tomato

Trio Mushroom Risotto
White Truffle Cream Sauce, Mixed Mushrooms

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

Nero di Seppia
Black Cuttlefish Ink, Shrimp, Squid

Lasagne
Minced Beef Bolognese, Bechamel, Parmesan

Vongole
Mixed Shellfish, Tomato Sauce

Veal Milanese
Breaded Veal Chop, Linguine Tomato

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



Land Sea

Wagyu Striploin no.7 [275g] Tiger Prawn (2 pcs]

recommend w/ wasabi - soy sauce recommend w/ passion-sake sauce
Wagyu Rib - eye no8 (275g] Andaman Shrimp (8 pcs)

recommend w/ Baba style Café de Paris recommend w/ tamarind sauce
Striploin (300g]) Snapper (280g])

recommend w/ Hot basil sauce recommend w/ lime chili garlic sauce
Rib - eye (300g] Grouper (280g]

recommend w/ wasabi-soy sauce recommend w/ sweet, sexy & spicy

sauce

Beef Long Bone
recommend w/ chimichurri sauce Hamachi Cheek - Yellowtalil
Recommend with ginger-soy sauce
Lamb Chops (3pcs]
recommend w/ white truffle sauce  Hamachi Fillet - Yellowtail (180g]

recommend w/ passion-sake sauce
Black Pork Steak (250g]

recommend w/ hot basil sauce Salmon Cheek
recommend w/ lemongrass-white wine
Duck Breast / Thigh (280g] sauce

recommend w/ lychee sauce
Salmon Fillet (220g]
Chicken Breast / Thigh (280g] recommend w/ ginger-soy sauce
recommend w/ pesto sauce
Salmon Belly (85g]
recommend w/ Thai seafood sauce

Tuna Steak (220g])
recommend w/ Thai seafood sauce

griled by .Jnspeﬁ

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




Land Suggestion

Black Pepper
coriander, spring onion, onion,
black pepper & garlic

White Truffle
truffle paste, garlic, butter &
white wine

Lychee
lychee, honey, soy & herbs

Korean Chili
red chili, garlic, shallot & onion

Hot Basil
hot basil, chili, bell pepper, garlic,
onion & shiitake mushroom

Baba Style Café de Paris
anchovy, garlic, butter, parsley,
paprika, cuty powder & white wine

Jack Daniels Barbecue
Jack daniels brandy, tomato,
garlic, onion, molasses

Pesto
sweet basl, rocket, cashew nut &
parmesan cheese

..Choose your two side dishes...

Rice & Potato

Jasmine rice

Brown rice

Aromatized rice

Garlic rice

Sticky rice

Mash potatoes [ginger or originall
Herbed potatoes

French fries

Sea Suggestion

Tamarind
tamarind, garlic, shallot & palm sugar

Lemongrass - White Wine
lemongrass, white wine & garlic

Lime - Chili - Garlic
lime, chili, garlic, ginger, lemongrass
shallot & coriander

Sweet, Sexy & Spicy
sweet & sour chili garlic & coriander

Passion - Sake
passion fruit, shallot, sake & palm sugar

Chimichurri
parsley, coriander, garlic, onion, chicken
stock, oil, lime juice, vinegar

Thai Nam Jim Jeow
garlic, chili, fish sauce, palm sugar,
tamarind

Thai Seafood
chili, garlic, coriander root, fish sauce,
palm sugar

Veggie

Chili -~ garlic mixed veggies

Grilled veggies

Soy - lime mixed salad

Lime - soy mushroom

Asparagus & snow peas in oyster sauce
Morning glory in oyster sauce

Kim chi

All prices are subject to 7% tax & 10% service charge
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HOt pOt commonly Chinese fondue varieties of stew, consisting of a simmering metal pot of stock at the

center of the dining table. While the hot pot is kept simmering, ingredients are placed into the pot and are
cooked at the table. Typical hot pot dishes include thinly sliced meat, leafy vegetables, mushrooms, wontons,
egg dumplings, and seafood. The cooked food is usually eaten with a dipping sauce. In many areas, hot pot
meals are often eaten in the winter .

Soups

Baby

Double boiled chicken stock

Y Sumo
3 - v Japanese fish stock, dashi, miso, Korean chili paste & hondashi

Baba Style

Chicken stock, galangal, lemongrass, shallot, roasted rice, tamarind juice, chili powder &
Thai parsley

Thai Boxer

Chicken stock, galangal, lemongrass, kaffir lime leaves, [ime juice, fish sauce & sugar

Mongolian Warrior
Pork & chicken stock, Sichuan chili dry red chili fresh green chili, bird chil, coriander seed,
caraway, Chinese star anise, cinnamon stick, nutmeg, clove, Chinese black bean, wolfbelry,
bay leaves, cardamon, red date, sea salt, rock sugar, chili oil

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



Sea (250g]

Andaman Tiger Prawn
Andaman Snapper
Norwegian Salmon

Andaman Shrimp (12 pecs]
Japanese Yellow Tail Hamachi
Andaman Grouper

Land (250g]

Australian Wagyu Striploin (Grade 7]
Australian Wagyu Rib - eye [Grade 8]
Australian Striploin

Australian Rib - eye

Pork Belly

Pork Neck

Veggie Set

Morning Glory, Cabbage, Celery, Green Chili, Red Chili, Carrot
Baby Corn, Enoki, Shitake, Qyster Mushroom, (2 pcs)

Any individual veggie plates

Noodle

Udon

MiYok (Egg Noodle]

Sen - Lek (3mm rice noodle]

Sen - Yai (10mm rice noodle)
woon Sen [Glass Noodle]

Sen - Book [Glucomannan noodle)

Accompanied by

A set of chili garlic, sesame oil & a set of three sauces:

Nam Jim Jeow: chili powder, tamarind juice, garlic, fish sauce, lime, sugar
Nam Seafood: lime, garlic, chili, fish sauce, sugar

Chimichurri- coriander, parsley, garlic, onion, white wine vinegar, olive oil

All prices are subject to 7% tax & 10% service charge
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PHUKET POOLCLUB

Private Residences, Pool Villa Hotel, Cool Spa & Baba Phuket
t° +66 76 371 000 € chill@sripanwa.com
w- sripanwacom  babaphuket.com



