& wponunu (To share) gb

A “gw” Jaile:non

Por Pia Tod - “Baan” signature spring roll

dusinin /

Somtum Thai — sweet & a bit spicy

dusy /

Somtum Plu — intense with fermented crab flavor & spicy

dusny Uand

Somtum Plu-Pla-Lar — super intense with fermented fish & crab flavor
dusnln /

Somtum Pa — intense with fermented crab & clam & fish flavor & spicy

furginvan
Kung Chae Num Pla - Marinated raw shrimp in chili & fish sauce

“fu” awnanitioWiFy (Dry-aged 30 3u) /
Larb Tod - “Bann” signature dry-aged herbal beef ball

“Gu” wanonygw //
Pra Kor Moo Yang - “Baan” signature spicy grilled pork jawl salad

auitiostiniiAY (Dry-aged 30 5u) //

Larb Nua - Spicy minced dry-aged beef salad

“0u” noAlUny

Tod Mun Kung - “Baan” signature deep-fried pork & shrimp pancake

“Uu” nanduuan
Tod Mun Pla - “Baan” signature deep-fried fish pancake

Unlninon
Kai Tod - Fried chicken wings

“Uu” ryaIi:

Moo Satay - “Baan” signature grilled pork satay
dhwsndoulViAu /

Nam Prik Ong - Spicy tomato dip with pork & salted egg

dhwsnn:Uudang //
Nam Kapi - Spicy shrimp paste dip with fried mackarel

“Uu” HYIRAIAED
Moo Dad Deaw - “Baan” signature sun-dried pork

Ayuu1 /
Moo Ma Nao — Spicy pork salad with kale

waiv //

Pra Kung — Spicy shrimp salad

grandunsou //
Yum Pak Bung Kob — Crispy morning glory salad with shrimp & pork

greoniia 4/
Yum Yod Maew — Young Chayote leaves salad with shrimp & pork
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“Unu” waAnzwstoWIAY Dry-aged 30 Ju
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V19uRAUgIN:Ia

d Baanrestaurant%g
3 Follow Us

“Unu” Tvw:=laAungu

g 27 U (Curry & Soup) b

A g invigononuitiosiu //

“Baan” signature braised beef green curry

Inuindedlans:wy /s
Southern style yellow curry with sea bass

“Gau” Tiw=Tadungu //
Kai Pa Loew Tom Zap - “Baan” signature spicy five-spiced egg soup

Tiw:Ia
Kai Pa Loew - Five-spiced egg soup

INVIAIRMEKUKIIN
Tofu & marinated pork soup

fuganziatinvu //
Tom Yum seafood

[O:zimnnzia //

Po Tak - Spicy seafood soup with holy basil

“Uhu” Jaluinzu /
“Baan” signature Massaman curry with braised lamb belly

Aurguiionu //
Tom Zap - Spicy braised beef brisket soup

glnsunyoudUl:sn
Braised pork ribs with pineapple

inathln £/

Kang Pa Kai — Wild curry with chicken

fivvnln/nzia /
Tom Ka Kai/Talay — Coconut curry soup with chicken/seafood

Invdurivs:eunan //
Kang Som Gung — Sour curry with shrimp and herbal egg
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&g YOORNUAUTINY (To End the meal) ¢

un:Au=wsradeu
Young coconut jelly

V10IKligou=199
Coconut sticky rice with mango (seasonal)

anfoR
Tapioca with black bean in coconut cream

Ugaogiiion
Taro Ball balls in coconut cream
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250

100
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& @a da (From hot wok) &

“thu” @anzwsieWiAw Dry-aged 30 U (Ka Pao Nua) ///
“Baan” signature stir-fried minced dry-aged beef in spicy holy basil

“0u” GAIARDKYEN (Pad Ped Kor Moo) //
“Baan” signature stir-fried pork jawl in red curry paste

gAigaruNzIaIfa //
Stir-fried seafood in green curry paste

itioneans:iigu (itoWiFu Dry-aged 30 u)
Nua Ka Tiem - Minced dry-aged rib eye fried with garlic

“Gu” TdalsTlonsvinSou
Pad Chai Po - “Baan” signature stir-fried eggs with basil and chili

goAUS=UALNTUKOY
Stir-fried young Chayote leaves with oyster sauce

wnGvwiag
Stir-fried Morning glory with oyster sauce

NegIVIOWANLEU
Stir-fried white Chive with oyster sauce

IFEnsuIASoy
Pan-fried tofu with pork and spring onion gravy

Tnmbau:Lo

Kai Pad Med Mamung — Stir-fried chicken with cashew nuts
Wanlad

Kai Yud Sai — Thai style omlet stuffed with pork and tomato

rynantu /
Moo Kluk Foon — Stir-fried pork with shrimp paste

& ULAYD (Individual) o2

VOUAWSNINYADKYEN y/
Jasmine rice stir-fried with pork jawl curry

ouaiganaunzia //
Jasmine rice stir-fried with seafood green curry

ownsiugnzia 4/
Jasmine rice stir-fried with seafood Tom Yum

“Uu” 1Idulnoyuan:zianiy
“Baan” signature stir-fried flat noodle with seafood

vuudunnuivgaronuitiosiu //
Rice vermicelli served with “Baan” signature braised beef green curry

walnfvanriolv
Pad Thai - Small flat noodle stir-fried with shrimp gravy

SAKLKYKIN
Rad Nar Moo — Flat noodle with pork gravy and kale

V19a98/¥19ndov/vuuiu
Organic Jasmine rice/ Brown rice/ Rice noodle
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[ J [} @ All Seasons Place
The

u.s.
Regent Embassy U.S. Emb:
Bangkok L Moy

Sarasin Road
@ Lumpini Police Station

@ Venus Jewelry

@ Fbaan

@ Lumpini Park

Wireless Road

@ Embassy of Japan
@ MRT Lumpini Exit 3

Rama 4 Road

Terms and Conditions

® SUIAW=RUER (ARAIUS=E=NT) @

° nsrma"\leioumh 45 Uil IWoA2WA:AINIAZSIAISD @

-suonmvmnaa\] na: 9Aramsiuviuds: UUHSO‘
\l’]UIaEJ\IFI'l\l‘] (ﬂS[U’WIﬂFIE)EIO\]HU'] 1 OU)

eWe accept Cash payment only (Charge on the distance)e
e 45 minutes delivery time required e

o Meal boxes and catering service are available for ordere
(1 day prior order required)

Contact Us

A 139/5 Wireless R. ,Lumphini
Pathumwan, Bangkok 10330

& baanrestaurant @ gmail.com

. T +(66) 2655899
M +(66) 81 432 4050

aan

Thai Family Recipes

www.baanbkk.com

Delivery

09893~ oS5

It simply to let everyone enjoys our ‘Family Dish’

@ Lunch:11.30am to 2.30 pm
Dinner: 6.00pm to 10.30 pm

% Close every Tuesday %



