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.

we've 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..



£

Salad

Beef Tataki Salad 1000
quick seared Wagyu beef on
mixed greens w/ a
chimichurri dressing

Crispy Salmon Skin Salad 450
crispy salmon skin on
mixed greens w/ a
onion - sesame dressing

Kaiso Salad 350
(assorted fresh seaweed)
aka-tosaka, ao-tosaka, wakame,
cucumber & kaiware cress w/
a sesame dressing

Wakame 220
thinly sliced wakame seaweed
w/ a spicy sesame oil sauce

Edamame 180
boiled green soybeans w/ salt

Baba Style Edamame 220
boiled green soybeans w/
cinnamon, Chinese pepper & salt

Soup
Miso 120
Miso Soba 368

miso soup w/ minced pork,
shallots & soba noodles

Zaru Soba 300
chilled buckwheat noodles
w/ a soy based dipping sauce

Hamachi Specials

Hamachi Jalapeno 850
thinly sliced yellow tail, onion slices
& garlic w/ a ponzu sauce

Hamachi Cheek Nituke 1300
boiled & seasoned yellow tail cheek
w/ a sweet soy sauce

Hamachi Salad 850
thinly sliced yellow tail on a bed of
green mango & young papaya
w/ a pickled wasabi vinaigrette

Sashimi Assortment

Sashimi highlight 1300
(10 pcs)

5 kinds of sashimi assortment.

(akami, salmon, hamachi,

tako, amaebi)
Sashimi delight 1800
(15 pcs.)

8 kinds of sashimi assortment.
(toro, akami, salmon, hamachi, tako,
amaebi, hokkigai, ikura)

Sushi Assortment

Sushi highlight 1200
(14 pcs.)
7 pieces of assorted hand formed
sushi & 7 pieces of assorted maki
(akami, salmon, hamachi, tako, Ikura)

Sushi delight 1700
(16 pes.)
10 pieces of assorted hand formed
sushi & 6 pieces of assorted maki
(toro, akami, salmon, hamachi, hokkigai,
lkura, amaebi, unagi

No Thinking

All sets are served w/ miso soup
Japanese rice & mixed salad

Sashimi Highlight Set 1600
(10 pes.)

akami, salmon, hamachi,

tako, amaebi
Tonkatsu Set 1000

deep fried breaded black pork

Tempura Set 750

deep fried shrimp &
vegetable tempura

Wagyu Japanese Steak Set 2888
grilled waygu sirloin fillet



Sashimi - a |a carte

(5 pcs. per order]

Toro
prime tuna belly

Akami
tuna

Salmon
Norwegian salmon

Hamachi
yellow tail

lkura
salmon roe

Amaebi
sweet Japanese shrimp

Tako

octopus

Hokkigai

surf clam

Nigiri Sushi

(2 pcs. per order]

Toro / Aburi-Toro
prime tuna belly / broiled

Aburi-Foie Gras
broiled goose liver

Akami
tuna

Salmon / Aburi-Salmon
Norwegian salmon / broiled

Hamachi
yellow tail

Unagi
grilled eel

lkura
salmon roe

Tobiko

flying fish roe
Aburi-Wagyu

broiled Wagyu striploin

Amaebi
sweet Japanese shrimp

Tako
octopus

Hokkigai
surf clam

Tamago
sweet egg

2100

750

450

850

450

700

450

550

900

800

350

250

350

300

350

300

600

450

250

400

120

Maki Roll

Spicy Salmon
chopped salmon, cucumber & iceberg
lettuce w/ a spicy sauce

Spicy Tuna
chopped tuna, cucumber & iceberg
lettuce w/a spicy sauce

Dragon
bbq eel, asparagus, cucumber, cream
cheese & tobiko wrapped w/ avocado

California
crab stick, avocado, asparagus,
cucumber, shrimp & mayonnaise
wrapped w/ tobiko

Beef Tataki

broiled Wagyu striploin &
cucumber w/ a spicy sauce

Spider
deep fried soft shell crab &
cucumber w/ a spicy sauce

Ebi Tempura
shrimp tempura, cucumber & tobiko
topped w/ fried tempura bits & a
sweet soy sauce

Fish Trio

grilled tuna, salmon & hamachi w/
tobiko, avocado, cucumber
& lime mayo

Salmon Skin
deep fried salmon skin, cucumber,
jceberg, mayonnaise & tobiko
w/ a sweet soy sauce

Philli Salmon

broiled salmon, cream cheese, avocado
asparagus, cucumber & mayo
w/ a sweet soy sauce

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

280

320

450

350

1200

450

350

350

350

450



Snack

Grilled Duck Fresh Spring Rolls
w/ a lychee - soy sauce

Chicken Wings
Baba's infamous crispy wings infused w/ lemongrass, garlic & chili

Salt & Pepper Calamari
wok fried calamari w/ chili, garlic, Chinese pepper & salt

Ghoong Sarong
shrimp wrapped in egg noodles & gently fried

[ceberg Shrimp
shrimp sauteed w/ garlic, butter & herbs on a bed of iceberg lettuce

Crispy Morning Glory
deep fried morning glory w/ a chili paste, shrimp & coconut dressing

Pesto Mixed Mushrooms
served w/ crispy garlic bread

Bruschetta
toasted ciabatta topped w/ a tomato, garlic, & olive salsa

Red Snapper Chips
served w/ a mango, shallot & coriander salsa

Baba's Antipasti
Parma ham, salami Milano, salami piacentino, boccocini, tallegio,
parmesan, black olives, roasted tomatoes, caper buds & ciabbatta



Salad

Caprese
bocconcini cheese, heirloom tomatoes & [talian basil

Watermelon
red & yellow watermelon cubes w/ a mustard vinaigrette

Pomelo
w/ a local citrus "yam” dressing

Grilled Veggie

griled eggplant, zucchini, bell peppers, tomato & asparagus
w/ a pesto sauce

Som Tam Ghoong Yang
green papaya & carrot salad w/ grilled shrimp

Yam Woon Sen Seafood
glass noodle salad w/ squid, shrimp & a local citrus “yam’ dressing

Yam Neur
grilled striploin on mixed veggies w/ a local citrus “yam" dressing

Laab Ped
minced duck, roasted ground jasmine rice, chili & local herbs

served w/ sticky rice

Rocket Parma
rocket, parma ham, heirloom tomato & parmesan cheese

& topped w/ a soy - lime dressing

Grilled Red Snapper
w/ a mixed green salad & a ponzu dressing

Caesar

romaine lettuce, crispy bacon, homemade croutons, a poached egg
& topped w/ a caesar dressing

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



Soup

Tom Baba
mixed veggies, oyster mushroom, roasted ground jasmine rice & herbs

Onion Soup
classic style served w/ cheesy ciabatta

Tom Yam Ghoong
spicy clear soup w/ prawns, local herbs & lime

Tom Kha Kai
coconut milk soup w/ chicken & local herbs

Beef Soup
traditional southern Thai style

Creamy Mushroom or Broccoli Soup
traditional style served w/ crispy ciabatta

curry

[Level of Spiciness: Euro Spicy, Thai Spicy, Extra Spicy]

Peneng
w/ paste from dried chili, coconut, lemongrass, shallot, garlic, galangal,
coriander, lime zest, palm sugar, shtimp paste

Massaman
w/ paste from dried chil, potato, peanuts, coconut, lemongrass, shallot,

garlic, galangal, coriander, cumin, cinnamon, cloves, anise, turmeric, shrimp paste

Yellow
w/ paste from yellow chili, onion, carrot, pineapple coconut, lemongrass,
shallot, garfic, galangal, coriander, fime zest, palm sugar, shrimp paste

Red
w/ paste from red chill, lychee, cherry tomato, onion, red chili, sweet basil, kaffir lime leaves,
coconut, lemongrass, shallot, garlic, galangal, coriander, lime zest, palm sugar, shrimp paste
Green
w/ paste from green chil, coconut crispy eggplant, red chil, sweet basi, kaffir lime leaves,
lemongrass, shallot, garlic, galangal, coriander, lime zest, sweet basil, palm sugar, shrimp paste
Orange
w/ paste from dried red chili, cauliflower, cabbage, morning glory & lemongrass,
shallot, garfic, krachai, salt, tamarind, shrimp paste
.with a choice of one.. .and a choice of one..
beef, chicken, duck, pork, Jjasmine rice or brown rice

bacon, shrimp, squid



Noodle & Rice

Phad Thai
tamarind chili sauce, spring onion, bean curd, shallot & peanut

Drunken
chili, garlic, hot basil, carrot, broccoli & cauliflower

Sweet & Salty
sweet soy sauce, garlic, carrot, cabbage & kale

Chinese Gravy
soy gravy, black bean paste, shitake mushroom, cabbage, kale & carrot

Holy Hot Basil
hot basil, chili garlic, onion, shitake mushroom & fried egg

Thai Tom Yam
tom yam paste, onion, garlic, chili, celery & fried egg

Beef Noodle
braised beef w/ a garlic, carrot, & onion stock

Kim Chi Fried Rice
Korean cabbage, bacon, onion, garlic & spring onion

Udon Kim Chi Soup
Korean cabbage, bacon, onion, garlic & spring onion

.choose one noodle / rice..

Sen Yai (10 mm. rice noodle)
Sen Lek (3 mm. rice noodle]
Mi Yok (egg noodle)

Woon Sen (glass noodle]
Shanghai Noodle

Jasmine Rice

Brown Rice

.with choice of..

beef, chicken, duck, pork, bacon, shrimp or squid

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



Between the Buns

[Homemade Pita Bread or Wrap)

Burger
grilled chicken / beef / pork / fish served w/ veggie toppings

Grilled Salami & Cheese
salami Milano & melted taleggio cheese

Baba Club
fried egg, bacon, grilled chicken, iceberg, tomato, cucumber & mayo

Tuna Tataki
Japanese tuna, iceberg & miso mayo

Steak
griled rib-eye, tomato, rocket, parmesan cheese & mayo

Pesto Chicken
chicken sauteed in pesto sauce w/ parmesan cheese & mayo

Chicken Schnitzel
breaded chicken, iceberg, onion & honey mustard

Parma Ham
Parma ham, rocket & parmesan cheese

BBQ Pork Belly
shredded pork belly, iceberg, shallot & Jack Daniels BBQ sauce

Grilled Lamb Burger
minced lamb loin mixed w/ simple herbs

Caprese
roasted heirloom tomato, bocconini & Thai basil pesto

All burgers & sandwiches served with french fries



Pizza / Calzone

Parma Ham Truffle

tomato sauce, truffle paste, parma ham, shitake mushroom,
onion, garlic & mozzarella cheese

Sausage, Onion & Peppers

tomato sauce, Nueremberger sausage, onion,
garlic, mixed bell peppers & mozzarella cheese

Pesto Chicken
pesto sauce, grilled chicken, onion, bell pepper & mozzarella cheese

Mediterranean

tomato sauce, spicy salami, olive, onion,
caper & mozzarella cheese

Rocket Parma
tomato sauce, parma ham, rocket & mozzarella cheese

Truffle

truffle paste, baked ham, onion, shitake mushroom
garfic & mozzarella cheese

White Garlic
garlic, truffle oil & mozzarella cheese

Tom Yam

tom yam paste, grilled shrimp, shitake mushroom,
garlic & mozzarella cheese

Anchovy
tomato sauce, anchovy, onion, olive & mozzarella cheese

Tuna
tomato sauce, tuna, onion, marscapone & mozzarella cheese

Caprese
bocconcini & heirloom tomatoes

Up To You
tomato sauce, pesto sauce, truffle paste, tom yum paste,
shrimp, squid, tuna,
spicy salami, parma ham, grilled chicken,

onion, bell pepper, tomato, garlic, rocket,
marscapone, mozzarella cheese

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



Pasta Sauces

Anchovy
anchovy, fresh chil, garlic & olive oil

Bacon Qlio
bacon, garlic & olive oll

Tomato
a classic tomato sauce

Arrabiatta
spicy tomato sauce

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

Pasta from "Hell’
homemade Thai chili paste, soy sauce & fried garlic

Pomodoro Fresco
white wine, heirloom tomato, [talian basil & garlic

Parma Ham & Tomato
parma ham, heirloom tomato, onion & brandy

Bolognese
homemade tomato beef sauce & red wine

Lamb Bolognese
homemade tomato lamb sauce & red wine

Crab & Tomato
crab meat, heirloom tomato, rosemary, Italian basil, garlic & white wine

Nero ds Seppia
black cuttlefish, shrimp & squid

Mixed Seafood
shrimp, squid, mussels & clams w/ your choice of a red or white sauce

Vongole
Andaman clams w/ your choice of a red or white sauce



Pasta Sauces

Cabonara
traditional style - bacon, egg & parmesan

Creamy Bacon
shitake mushroom, cherry tomato, bacon, spring onion & cream

Pink w/ Salmon
salmon, cream & tomato sauce

Pink w/ Crab Meat
crab meat, cream & tomato sauce

Crab Meat Curry
crab meat, "Thai style” curry powder, onion, spring onion & cream

White Truffle
truffle paste, garlic, butter & white wine

.choose one pasta.
Homemade Fettucini or Gnocchi / Spaghetti / Penne / Fusill

Risotto / Italian Specialties

Mixed Seafood Risotto
w/ shrimp, squid, clam, mussel in white wine or red wine sauce

Nero d Seppia Rissoto
w/ black cuttlefish, shrimp & squid

Trio Mushroom Risotto
w/ white truffle cream sauce & mixed mushroom

Parma Ham & Roasted Asparagus Risotto
w/ parmesan cheese

Lamb Lasagna
minced lamb bolognese, bechamel, parmesan

vongole (white sauce or red sauce)
mixed shellfish w/ your choice of red or white sauce

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



Land

Foie Gras (100g)

recommend w/ lychee sauce

Wagyu Striploin no. 7 (275g)

recommend w/ wasabi-soy sauce

Wagyu Rib-eye no. 8 (275g]

recommend w/ Baba style Cafe De Paris

Striploin (300g]

recommend w/ Hot Basil sauce

Rib-eye (300g]

recommend w/ Korean chili sauce

Beef Long Bone (300g]

recommend w/ Chimichurti sauce

Boneless Beef Ribs (250g]

recommend w/ Thai nam jim jeow sauce

T-Bone [1 kgl

recommend w/ Jack Daniels BBQ sauce

Lamb Chops (3 pes]

recommend w/ white truffle sauce

Black Pork Neck (250g]

recommend w/ Thai nam jim jeow sauce

Black Pork Steak (250g]

recommend w/ hot basil sauce

Duck Breast / Thigh (280g]

recommend w/ lychee sauce

Chicken Breast / Thigh (280g]

recommend w/ pesto sauce

grilled by

Seq

Tiger Prawn (2 pcs)

recommend w/ passion-sake sauce

Andaman Shrimp (8 pcs]

recommend w/ tamarind sauce

Snapper (280g]

recommend w/ lime-chili-garlic sauce

Grouper (280g]

recommend w/ sweet, sexy & spicy sauce

Hamachi Cheek - vellow Tail 1288

recommend w/ ginger-soy sauce

Hamachi Fillet - vellow Tail 180g] 1088

recommend w/ passion-sake sauce

Salmon Cheek

recommend w/ lemongrass-white wine sauce

Salmon Fillet (220qg]

recommend w/ ginger-soy sauce

Salmon Belly (s5g)

recommend w/ Thai seafood sauce

Tuna Steak (220g]

recommend w/ Thai seafood sauce

Scallop (4 pcs]

recommend w/ chimichurri sauce

Squid (300 gl

recommend w/ tom yam sauce

.Jns[ged



..Sauce...

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
& shitake mushroom)

Mushroom-Soy
[soy sauce, mushroom, honey, sesame olil,
garlic & onion)

Wwasabi-Soy

[soy sauce, wasabi, honey, butter & garlic)

Baba Style Cafe de Paris

(anchovy, garlic, butter, parsley, paprika,
curry powder & white wine]

Jack Daniel's Barbeque

[jack daniel's brandy. tomato, garlic,
onion, molasses]

Pesto
(sweet basil, rocket, cashew nut
& parmesan cheese]

.choose your two side dishes..

Rice & Potato

Jasmine rice

brown rice

aromatized rice

garlic rice

grilled 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)

Ginger-Soy

(ginger & soy sauce]

Tom Yam

[tom yam paste, onion, garlic, chili, celery]

Chimichurri

[parsley, coriander, garlic, onion,
chicken stock, cooking oil, lime juice, vinegar)

Arrabiata

[spicy tomato sauce]

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

[ime-soy mushrooms

asparagus & snow peas in oyster sauce
morning glory in oyster sauce

kim chi

[f you can't make up your mind, just ask one of us

All prices subject to a 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, edg
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

oy Sumo
a0 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 chili, coriander seed, caraway, Chinese star anise,
cinnamon stick, nutmeg, clove, Chinese black bean, wolfberry,
bay leaves, cardamon, red date, sea salt, rock sugar, chili oil




Sea (250g]

Andaman Tiger Prawn 1058
Andaman Snapper 788
Norwegian Salmon 888
Andaman Shrimp(12 pcs.) 1088
Japanese Yellow Tail Hamachi 1488
Andaman Grouper 788
Land (250g]

Australian Wagyu Striploin [Grade 7] 2888
Australian Wagyu Rib-Eye [Grade 8] 3088
Australian Striploin 1288
Australian Rib-eye 1288
Australian Lamb Loin 1288
Pork Belly 888
Pork Neck 888
Veggie Set

Morning Glory, Cabbage, Celery, Green Chili, Red Chili,
Carrot, Baby Corn, Enoki, Shitake, Oyster Mushroom,

Phak Good, Phak Wan, Tofu & Egg (2 pcs.] 300 / 550
Any individual veggie plates 120
Noodles

Udon

Mi Yok [(Egg Noodle]

Sen-Lek (3mm rice noodle]

Sen-Yai (10mm rice noodle]

woon Sen [Glass Noodle)

Sen-Book [Glucomannan noodle) 120

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 Jim Seafood: lime, garlic, chili, fish sauce, sugar
Chimichurri: coriander, parsley, garlic, onion, white wine vinegar, olive oil

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



