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BAAN VUITT RESTAURANT

Joining and sharing a large part of The Vijitt Resort Phuket’s history
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’ = ‘Baan’ means a house or a home in Thai language. This Sino-Portuguese style house &
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has been proudly standing in the middle of a luscious green garden since 1954, long
before the resort was built. [t’s a mix of Chinese and European architectures and arts.
Its wooden old fashioned staircase and unique roof curved tiles instantly set a cozy
and romantic mood, making this house a perfect place for everyone.
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Baan Vijitt Restaurant offers cutting-edge authentic Thai cuisine, featuring
sophisticated interpretations of traditional fare, accented with artistic touch that
presents one of the most unique dining experiences in Phuket.

Although our iconic restaurant is temporarily closed for its annual maintenance,
we are pleased to offer a selection of its signature dishes.“Enjoy your Thai culinary journey
~ from Baan Vijitt Restaurant, at The Savoury Restaurant”



STARTERS

ROCK LOBSTER SATAY (Ava:ifi:) < &

290++

Charcoal-grilled rock lobster skewer marinated with turmeric and coconut milk served with peanut sauce

southern style and a-jaad (A mixture of sliced cucumber and chopped shallots in sweet & sour sauce)

GAI HOR BAI TOEY (InHoluing) 250++
Deep fried herb chicken wrapped in pandan leaf served with sesame soya sauce

BUE THOD GOONG (ianenriy) J & 250++
Deep fried shrimp with flour and local vegetable served with plum sauce

BAAN VIJITT PO PIA TALAY THOD (Uoﬂa:n:lanom 250++
Deep fried spring rolls filled with shrimp, baby squid,bean sprout, glass noodle

and shredded cabbage served with sweet plum sauce

TOM SAB PLA SALMON (Aulnisudanisauau) 280++
A northeastern style sour soup with salmon and fresh herbs

GAI TOM KAMIN (Ingiuviu) 250++

Chicken soup with turmeric southern style

J Mildspicy _AJ Spicy AAP VerySpicy r- Chef recommendation

All prices are subject to 10% service charge and 7% government tax
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MAIN COURSES
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GAENG KIEW WAAN POO NIM _(1ndivgananuyy) I & 350++
Soft shell crab in spicy green coconut curry with Halal green curry paste, eggplant and fresh basil
leaves from Vijitt herb garden
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MAS-SA-MAN LAMB SHANK (Jauuviin:) <22 kY
Slow braised lamb shank in a “Massaman” coconut curry sauce

GOONG THOD RAAD SAUCE MAKAM (ﬁdnaﬂS'manU:VWU) 450++
Fried Andaman prawn with garlic, Phuket pineapple and sweet & sour tamarind, sauce topped with
fried shallots

ROCK LOBSTER PHAD MED MA MUANG (ﬁd[ﬁﬂlﬁﬂu:u'o\])
Special wok-fried rock lobster with cashew nuts, dried chili and spring onions

MOO HONG (hldov)
Pork Belly stew in garlic, coriander root and brown sauce

PHAD PAK MEANG SAI KHAI (Wawnintieuldly)
Stir fried local vegetable (Pak Meang) with egg and dried shrimp

PHAD THAI PHUKET LOBSTER ([Jﬂlnaﬁdﬁdns)
Thai style stir-fried rice noodles with Phuket lobster, tofu, crushed peanut, Flavored
with tamarind sauce served with lime, raw bean sprout and chive

J Mildspicy _AJ Spicy AAP VerySpicy r- Chef recommendation

All prices are subject to 10% service charge and 7% government tax




VEGETABLE DISHES

TOM YUM HED (siugnifin) <
A clear broth of lemongrass, straw mushroom, galangal, kaffir lime, coriander

TOFU PHAD MED MAMUANG HIMMAPAN (1§nAdRIlinu:LovAuwaus) < 200++
Stir fried tofu with cashew nut, dried chili, onion, spring onion, mushroom

PHAD PHAK RUAM MIT (WAWNSIUIAS) 200++
Wok-fried local seasonal vegetables

PHAD PHAK BOONG FAI DAENG (WawnUJIwiing) J 200++
Morning glory (Thai water spinach) stir-fried with yellow bean sauce

PHAD NOR MAI FA-RANG NAM MUN HOY JAY (@antioliusuthiiuragiq) 200++
Wok-fried fresh young green asparagus with vegetarian oyster sauce

DESSER'T

KLUAY BUAD CHEE (Na28uang) 150++
Banana in sweet coconut milk
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OH AEW (I8199) 150++
A sweet iced dessert made of flour, banana, and red bean, syrup
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J Mildspicy _AJ Spicy AAP VerySpicy - Chef recommendation

All prices are subject to 10% service charge and 7% government tax




