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Dear guests, welcome to Baan Ya Jai -
our “Small restaurant with big heart”

Baan Ya Jai is a new project by the chef Atitaya Paitoon.
After working for a few years with a top ranked

restaurant, she decided to go on her own and put her

own touch to the most popular Thai cuisine dishes.

The restaurant cooks only Thai food, using only fresh ingredients,

the way Thais cooked through the centuries.

To get in touch orleave your valuable feedback:

E-mail: info@baanyajai.com n
Web: www.baanyajai.com tripadvisor
Twitter: @baanyajai

WIFI Password: 0994790707
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Cooking and ingredients information.

At Baan Ya Jai we care about your health and You can choose how spicy you want your food
well-being. For every dish we serve we ensure it is to be cooked:

cooked and prepared as below:
e Well cleaned fruits and vegetables 0 - No spicy 2 - Medium spicy

e Fresh ingredients sourced daily 1- Mildspicy 3 - Thaispicy

e No MSG

We can cook most of the dishes inthe menuina vegetarian manner;
just let us know about your needs or allergies.

We would like to apologise for any delays in cooking times

as

Thank you for visiting us and we hope

you'll enjoy your culinary experience at our small restaurant.
|
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STARTERS

1. Mango Salad

2. Papaya Salad with S hrimps

3. Seafood Salad

4. Shrimps Salad 260 THB
5. Shrimps Salad with Chilli Paste & Lemon Grass..260 THB
6. Tuna in Wild Pepper Leaves 250 THB
7. Pork Salad (Laab Moo) 200THB
8. Chicken Salad (Laab Gai) 200 THB
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STARTERS

9. Raw Shrimps with FishSauce ... 250 THB
10. Shrimps with Tamarind Sauce.........ooi. 260 THB
11. Deep Fried Shrimps.........oooooeeeeeeeeeen 260 THB
12. Deep Fried Calamari.......ooooee. 260 THB
13. Vegetable Spring Rolls ... 150 THB
14. Shrimp Spring ROUS ... 180 THB
15. Chicken in Pandan Leaves (Gai Hor B ai)..... 250 THB
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FRIED RICES
16. Fried RiCE TOM YUM G OONG ...t 200 THB
17. Fried Rice with Basil and ChiCKen ... 160 THB
18. Fried Rice With BasSil aNA P OrK ... sesesee 160 THB
19. Fried RICE Wit SNIIMPS ... 180 THB

20. Fried Rice with Pineapple (Pork and Seaf 00d)............. 200 THB
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NOODLES
Stir Fried Wide Noodles with Shrimps ... 180 THB
Stir Fried Wide Noodles with Chicken ... 160 THB
Stir Fried Wide Noodles with Pork ... 160 THB
Mama Noodles with Seafood ... 180 THB
Mama Noodles with Chicken................vv. 160 THB
Mama Noodleswith Pork........... 160 THB
Pad Thaiwith Shrimps........oooo 180 THB
Pad Thaiwith Chicken...........i 160 THB
Pad ThaiwithPork ... 160 THB
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SOUPS & CURRIES

30. Tom Yum Goong 260 THB
31. TomYum Gai 200 THB
32. Tom Kha Gai 200 THB
33. Clear Soup with Pork Meatballs and Tofu ... 200 THB
34. Green Curry Chicken 200 THB

35. Red Curry with Shrimps 260 THB
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SOUPS & CURRIES
36. Massaman Curry Chicken........ooooe 200 THB
37.Yellow CUIrtY POVK......ooo oo 200THB
38. Yellow Curry Chicken ... 200 THB
39. Panang Curry Chicken......ooo. 200 THB
40. Panang Curry POCK ... 200 THB

41. Stir Fried Red Curry with Long Beans & Chicken.. 200 THB
42. Stir Fried Red Curry with Long Beans & Seafood.. 260 THB
43. Red Curry Chu Chi Sauce with Fish Fillet ... 260 THB
44, Red Curry Chu Chi Saucewith S hrimps.........oo..... 260 THB
A5. SteaMEA RICE.....oooeeeeeeeeeeeeeeeee e
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OTHER THAI DISHES
46. Stir Fried Minced Pork WIith BasSil ... 200 THB
47. Stir Fried Minced Chicken With Basil....... ..., 200THB
48. Stir Fried Chicken with Cashe@W NULES ... 200 THB
49. Sweet and Sour Chicken 200 THB

50. Sweet and SOUN POFK RIS .. oo 260 THB
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OTHER TI-I:AI DISHES
51. Deep Fried Pork Ribs............ooo 260 THB
52. Deep Fried Pork Ribs with Tamarind Sauce..... 260 THB
53. Stir Fried Morning Glory..........o. 150 THB
54. Chinese Kalewith Oyster Sauce........... 160 THB
55. Stir Fried Mixed Vegetables...........e. 180 THB
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SEAFOOD
GrilledJumbo ShrimpsWith G arliC. ... 590 THB
Grilled Jumbo Shrimps with Tamarind SaucCe.............ooooeeee. 590 THB
Deep Fried Fish with Fish Sauce (Pla Kra Pong Tod NamPla ). 520THB
Deep Fried Red Tilapia With GarliC ... 520THB
Deep Fried Red Tilapiawith Chili SQUC ©........cco.oooooooeeeeeeeeeeeeeeeee 520THB
Deep Fried Red Tilapia with Sweet and SourSauc €. 520 THB
Steamed FIShWItR H @IrDS...........o et 520 THB
Stir Fried Red Curry with S€afood.............oo oo 260 THB

Stir Fried Red CUrry WIth POTK ...t sessseessees 200 THB
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SEAFOOD
65. SHr Fried Crab WIth CUITY ... 590 THB
66. Stir Fried Crab with Garlic and Pepper............eeeeeeeeeee 590 THB
67. Shrimps With Tamarind SQUC ... 260 THB
68. Stir Fried Shrimps with Broccoli.............oo 260 THB
69. Steamed Seafood Curry in COCONUL ... 390 THB

70. Stir Fried Clams With Chili PASte........ooooeeoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 190 THB
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DESSERTS

A T U 11 =1 =T
72. MaNZO WIth STICKY RICE ...
73. Coconut Ice Cream with Mango and Sticky Rice.........ooo.

74. Coconut Ice Cream WItR TOPPING ...t
(Sugar Palm Seed or Sweet Potato or Sweet Pumpkin Topping)

200 THB
170 THB
200 THB
180 THB
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DRINKS
W45 T =1 o Yol0 o 11 100 THB
76. COCONULE SNAKE ...ttt ses ettt 120 THB
7. FrE@SN FrUIE SNAKE ... 100 THB
78 FIESN FIUIT JUICE ..ottt seseses st ses et 120 THB
79.Bottled Water SMall ... 30THB
80. S0da, COKE, FANtA, SPIIEE ..... ..o 50THB
8. SiNgNA, ChANG BEEN ... oo 90/100 THB
B2. WRITE WINE GASS.......ooooooeeeeeeeeeeeeeeeeseesee et ssse sttt 200 THB
B3 REAWING GIASS.....ooooooeeeeeeeeeeeeeees ettt ettt 200 THB
84. BYO corkage fe€ PEr DOTLIE ... 300 THB
85. ESPresso COffEE (SINGIQ) ... 60 THB
86. Espresso Coffe€ (DOUDIE) ... oo 80 THB
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