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MENU

MEALS MADE
WITH LOVE

Welcome to Our Green Home

Step into Baan Kiao, your paradise escape.
Here, we want you to feel truly at home, even
while away from home.

Baan Kiao, which means 'Green House' in
Thal, is a place where life slows down.
Everyday worries fade into the quiet comfort
of nature, inviting you to rediscover peace.
We warmly invite you to relax, breathe
deeply, and let this green haven feel like your
very own home.

LOOK AT OUR BOARD MENU
FOR TODAY'S SPECIAL

www.baankiao.com @baan_kiao baankiao@gmail.com
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STARTERS

1. French Fries 120 B
2. Sweet Potato Fries 120 B
3. Spring Rolls 150 B
4. Chicken Satay 150 B
5. Chicken Wings 150 B
6. Chicken/Fish Fingers 150 B
7. Baan Kiao Samosa 150 B
8. Tempura Vegetables 150 B
9. Bruschetta 150 B

10. Roasted Cashew Nuts 150 B

150 B

13. Papaya Salad

Classic green papaya salad with fish
sauce and jaggery chilliand lime

14.Burmese Tea Leaf Salad 180 B

Burmese traditional fermented
tea leaf with fresh tomatoes,

cabbage, and some peas, crispy
beans and white sesame seeds

15. Green Salad

Mixed greens and grilled bell
pepper with roasted nuts and
sweet balsamic dressing

16. Baan Kiao Salad

Fine chopped vegetables mixed
with parsley, lemon and olive oil
dressing topped with boiled egg

17. Greek Salad

200 8B

200B

250 B

Traditional Thai broth soup with
white noodles, fresh leaves and
bean sprouts

19. Burmese Coconut
Noodle Chicken

200 B

Burmese noodles with garlic-infused
chicken fat and stired with aromatic
poached chicken and crispy garlic

20. Tom Kha Kai

Thai coconut milk soup with chicken
& fresh vegetables, mushrooms,
spices and herbs

21. Tom Yam Kung

Hot and sour prawn soup with Thai
spices, herbs, and a lemongrass-
kaffir lime leaf broth, served with
plain rice

220B

250 B

1. Golden Calamairri 180 B  Tomatoes, cucumbers, bell pepper,
. onion, black olives and feta cheese
12. Laab Kai Rolls 180 B with olive oil and oregano
NOODLES & VEGETABLES 22.
22. Pad Thai 180 B
Stir-fried rice noodles with your choice of
meat, green onion, fresh sprouts, and
crushed peanuts o )
23.Pad Se Ew 180 B 27 5 AN
Stir-fried big flat rice noodles with your
choice of meat, Chinese broccoli, and soy SANDWICHES & BURGERS
bean, oyster, and fish sauce
24. Moning Glory 180 B 29. Baked Veggie 200B
Stir-fried morning glory with soy sauce, chilli Vegetables baked in olive oil and herbs served on garlic
and garlic, served with plane rice cream cheese with cherry tomatos and charlotte onion
25.Burmese Yellow Noodle 180B  30.Feta & Roasted Bell Pepper 250B
Stir-fried Burmese yellow noodle with Basil pesto with feta cheese, roasted bell pepper and
cauliflower, long beans, watercress, eggplant, fresh tomatoes, and greens
cabbage, and carrots in a light soy and 31. Mom’s Tuna Sandwich 2508B
Oyster sauce Our special tuna salad recipe with capers, cherry
26. Fried Rice Vegetable 180B tomatoes and green
Fried rice with mixed vegetables, egg, and 32. Burmese Omelet Sandwich 250 B
Oyster-soy sauce Authentic Burmese-style omelet with onion, tomato, and kale,
27. Garlic Oil Noodle 180 B served with tahini sauce, fresh vegetables, and French fries
Burmese noodles with garlic-infused chicken 33. Club Sandwich 250 B
fat, aromatic poached chicken, topped with Grilled chicken, ham, bacon, and cheese with a fried egg,
crispy fried garlic served with French fries
28. Yum Woonsen Seafood 250B 34. Chicken Burger 250 B
Spicy & sour glass noodles with seafood, 150g grilled chicken on a bun with lettuce and tomatoes,
garnished with fresh Thai celery served with French fries
35. Beef Burger 320 B
150g in-house beef patty on a bun with lettuce, tomatoes,
*Prices include your choice of tofu, chicken, or pork. and onion, served with French fries
Seafood is an extra 40 THB. *Served with homemade bread roll and accompanied by side salad.
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PASTAS
36. Pesto Pasta

Homemade basil pesto with cashew nuts
and a dash of cream

37. Alfredo Pasta

Olive oil, mushrooms and cream

38. Seafood Pasta

Prawns, calamari and fish fillet cooked in
rosé sauce

39. Spaghetti Carbonara

Olive oil, ham, bacon and egg, garnished
with parmesan cheese

40. Spaghetti Bolognese

Minced beef in our homemade tomato sauce
with garlic and onion

CURRIES

220 B

220 B

280 B

280 B

280 B

MAIN DISHES

41. Fried Garlic & Pepper 180 B
Chicken

A classic Thai stir-fried with chicken,
generously seasoned with garlic and black

pepper
42. Chicken Cashew Nut

Roasted cashew nuts stir-fried with chicken
in sesame oil with green onions, in a rich &
oyster sauce, served with plain rice

43. Pad Kra Pao

Garlic, shallots, and sliced chillies stir-fried
with oyster sauce and fresh basil, served
with plain rice

44. Fried Sweet & Sour

Meat and vegetables stir-fried with sweet
& sour Thai sauce, served with plain rice

45. Mix Vegetable Tofu

Vegetables and tofu stir-fried in oyster
sauce, topped with fried garlic

46. Chicken Schnitzel
with Fries

Chicken breast fillet, coated in crispy
breadcrumbs, served with French fries

47. Chef's Prawn

Prawns stir-fried in a hot garlic-butter
and white wine sauce, served with rice

48. Fish and Chips

Fillet of barramundi battered and deep
fried, served with French fries

200 8B

200 8B

200 8B

200B

280B

280 B

320B

DESSERTS

49. Red Curry

Dried red chilies give this dish its deep, rich color,
and with garlic, shallots, and shrimp paste, it's
simply delicious

50. Green Curry

Traditional Thai curry made from fresh green chilies
and coconut milk, giving it a creamy green color

51. Panang Curry
A type of red Thai curry that is thick, salty, and
sweet with a nutty peanut flavor

52. Burmese Curry Meatball
Chicken meatball with slow-cooked tomato, masala
spices, chili, ginger, garlic, onion & hint of coconut

53. Massaman Curry

Yellow curry, with a nutty flavor and key
ingredients like cardamom, cinnamon, cloves, and
star anise

*Prices include your choice of tofu, chicken, or pork.
Seafood is an extra 40 THB.
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200B

200B

250 B

250B

54. Ice Creamin Cone

Vanilla, chocolate, strawberry, or coconut

55. Waffle with Ice Cream

Homemade waffle with two scoops of your
favorite ice cream and whipped cream

56. Banana in hot coconut milk

Fresh banana stewed in coconut milk, with just a
touch of natural sugar and salt

57. Mango Sticky Rice

Sweet sticky rice with ripe mango, served with
creamy coconut milk

58. Fruit Plate

A refreshing plate of three kinds of your favorite
fruits

120 B

120 B
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‘ 1. MASHED POTATOES 120 B
2. FRENCH FRIES 120 8
3. CHICKEN NUGGETS 150 B
4. CHICKEN SATAY 150 B
5. CHICKEN WINGS 150 B
6. KIDS’ PASTA 150 B

Olive oil/bolognese/tomato

7. KIDS’ BORGER 200/250 8

Chicken or beef



