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Baan Pomphet is a hidden gem to not be missed for those who wish to experience true

Thai hospitality and serenity. The 8-room boutique sanctuary is artfully designed to embrace
the natural ambiance of Ayutthaya's Chaophraya Riverfront and the scenic beauty of its namesake
Pomphet Fortress. The cuisine on site is rustic, traditional and is designed to be shared as is the way
Thai people enjoy meals with their families. Upon entering, you will be greeted warmly with the aroma

of the charcoal grilled River Prawns, a must-have dish to remember.

A short one-hour drive from Bangkok will transport you back in time and take you to a place
of family-style hospitality and relaxation away from the hustle and bustle of Bangkok.
Baan Pomphet is a bespoke hotel nestled on a peaceful stretch of Chaophraya River
offering superb yet cozy facilities that cater to single travellers, couples and families
alike.It’s a sanctuary that feels like a home away from home with meticulous architectural
designs that embrace and honour different cultural components,nature and the Thai way of life,
which weave together to make Baan Pomphet the unique space that it is. It feels as though
when you’re here time doesn’t matter and the memories you create with those who you hold

dear are meant to heal your soul.

Written by Chanita Ing Susewi Photo Cr.W Workspace




“Yu1v”
indoviiodndasurfuae
gnadselulwnazkong _ RS U
gouny Uanawaaviul g

AvILUNEIvEU
a:auidankonu

Charcoal Grilled River Prawns

(Ligadd *$IAAVNAINSIVAILEMS 10%
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Charcoal grilled river prawns served with boiled neem,
palm sugar-tamarind sauce, spicy sauce and fish sauce

3 ddAla 2,100 4d>Adala 1,800

3 prawns / kg. 4 prawns / kg.
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_— Jaudadougd 650
Deep fried common sheatfish

01 u U aU IWUS e — topped with red curry
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Recommended menu
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daniuooounoans:ingy 650
Deep fried common sheatfish \

with garlic and pepper

iGowawlss 370

Stir-fried beef with cumin, chili,
fingerroot, kaffir lime leaves
and young pepper




walnvlaunsau 270

Spicy salad with prawns mixed
with herbs and edible crisp flower

Kdus 220
Spicy pork salad with pickle garlic

AVWAWSNINGd 350

Fried prawns with chili and garlic
and citrus zest

duginvuwsidoou 380
{TOM YAM KUNG) Spicy soup with prawns

AvnsGrawan:daan

Tiger prawns sauteed with katuri flower,

shrimp paste and chili i
seafood egg curry in fresh coconut
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Stir-fried crab meat with yellow chili
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Stir-fried Bftter beans
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\ nnvAdItoy 490,
Crab meat in red’c ry with betal leaves,
shredded boiled ba&mboo and pennata
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*saAdona1lisIuAIUSNIS 10%
All prices subject to 10% of servicg charge.
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aualunudouiwgs 220

Baan Pomphet spicy papaya salad
with rice noodle, boiled egg, shrimps,
pork sausage and vegetables

INVIKdoLaNYUINLIBUIDY 340

(1IAoNWNAUBU 2 $18N1S) Uraxnddu, a1eyd, gaau:wsid, souyuly
Spicy prawns clear soup cooked with southern yellow paste
with choiced of raw papaya, young lotus stem, coconut top or pennata

dugidaiAv 200/350

Spicy yellow mystus fish soup

Uandodausiawsn
980ANYNY 450

Deep fried common sheatfish
served with herbal dried chili jam

dugninunuluu:uiuoou 320

Spicy free range chicken soup
with chili and young tamarind leaves
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darn=wvshawsnda 450

Deep fried seabass fish with sweet
and sour sauce of chili and garlic

*$71ANGVNATNUSIUAIUS NS 10%

| All prices subject to 10% of service charge.
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Stir-Friefd dishe
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.. 'Stir-frd asparagus,
; mushrgoms with shrimps




IGoywadukau 490
Stir-fried crab meat in spring onion, - Jan KUﬂfl\TOTUlﬂU 280

mushrooms and red chili Stir-fried squid in salted egg
and chili oil

TrAuusou 280

Free range chicken in fish sauce

NLsS10¥dAUUI 350

Deep fried prawns in tamarind sauce

AS:IWIzUanWwallky 350

Stir-fried fishmaw with scramble egg,

beansprouts and crab meat
*s1mcona1nldsIuAILSMS 10%

All prices subject to 10% of service charge.



WwalWalalAv 350

Stir-fried mystus fish in red curry paste
with chili and herbs
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Uaiilosouwadn 650

Stir-Fried common sheatfish in chili,
young peppercorns and thai basil

aonuasHWaly 200

Stir-fried cowslip flower with scrambled eggs

3lnsokyauduu:sa 320 . e e

N UaﬂD'mF):J’lUfOOIOUUODfZ vilad
Seasoning pork rips fried with pepper, AuraluTadonUWiAGBIovAS:IAE L
cashew nuts, onion and shitake, served ﬁ'u“:uUaLI/wusn‘o:issg:lﬁauﬁuns‘a'zfud

in pineapple DINDVKIOASI:ING "

nonoaans:Ngu 350

Deep fried prawns with garlic and pepper

*$1Muna1MusIuAILSMS 10%
All prices subject to 10% of service charge.
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Deep fried prawns in flour
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Deep fried shrimp cakes
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naauvudainsig 200
Deep fried fish cakes




Kynaunaa 170

Fried minced pork seasoning
in garlic pepper

Potato wedges 220

Dip with ketchup and tarta sauce

Kynaaidgd 200
iUanaaldgd 250

Deep fried sundried pork or beef

aurtly 4 iy a8 . |
Deep fried minced 4 % J5F ¢ SieWeR : UOlUEJ ﬂ\’) 22 N
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e N ' L o 8 ; ' Shrimp spring roIIs :
(recipe contains of chmesef"

yausage and gluten)

*s7AcTvna1lisIuAIUS NS 10%

All prices subject to 10% of service charge.
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Curry and clear soup

INVS:1VITD
K30 KiyAlsya: 350
Beef or Kurobuta turmeric

coconut curry served with roti
and rice noodle

INYVITEUIKIUITD 350

Green curry with beef
ansulainsieg

K30 [n 280 |
niuAuuudu [1Au na: Tsa

Green curry with fish balls
or chicken (All served with
rice noodle roti and salted egg)



dulndvuainsat
1an 250 / Tkey 380
Spicy smoky sundried
freshwater fish broth with
i Im,ushrolom,, chili, lemongrass
I and galangal
éman 250 / Iarge 380

INVIUBDUNY
1an 250 / Tkey 320

A Simmer tamarind broth with
shrimps and pennata omelette
small 250 / large 320
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UlnKoUAE 220

Chicken and banans

in coconut ga
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. minced pork, tofu and veg
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Spicy squid lime soup
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Steam serpent head Fish
with boiled vegetables served
spicy sauce and dried
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Deep__fr%e'a seabass fish
: _served with ginger, chili,
| shallot, peanut, betal leaf

10%

*sannconaniusiuA SN
ice charge.

All prices subject to 10% of s
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\ Deep fried common sheatfish
in spicy tamarind sauce
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- Uwsnaviso 270
Minced shrimp and pork
hili paste served with
alted egg vegetat
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Spicy shrimp paste served
with pan fried mackerel
and vegetable




JKauwWwnaa 250

field crab in fermented
soybean-paste and vegetable
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anmUam)ao 250

@anana blossom spicy salad
f : W|th mlnced pork shrlmp and squid
(rempe contains Uﬁeanut oil)

gruduynd 250

Spicy white tumeric with

shrimps, minced pork and garlic
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duainvaa 220
Spicy papaya salad \‘Nith ,
220 medium well cooked prawrfs‘Q\
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isauaugiing 25

Salmon carpaccio in j‘réfcy thai style spicy minced pork' [

e *$3A7TuNa1MUSINAIUSNIS 10%

All prices subject to 10% of service charge.
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soft boiled egg,
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A ':‘a'ﬁlfc beef saute witk

Prawn’s fat fried rice served (i
with prawns, soft boiled egg, =
white turmeric and sliced

red onion
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J1WauIwsnavigo
dandaa 220

Fried rice in shrimp-paste
and fried sundried fish

JIDWAWSANINYD
Aullsalaugv
340

Fried rice with chili paste
and grilled salmon

*$IAAVNAINSINAIUSMS 10%

All prices subject to 10%ef service charge.




uroway
1an Tkey 250/480

Fried rice with crab meat

UIDWANY
1an Tked 150/350

Fried rice with shrimp

"\a.@mﬁamnna 280
Spicy Seafood Spaghetti

U1owadugan:ia 250

Seafood Tom Yam fried rice

aurifadnsavau

WQWSNIIKY 340
Dried chili and Salmon Spaghetti




Still water 30.-

Coke 60.-
Coke zero 60.-
Sprite 60.-
Tonic 80.-
Ginger Ale 80.-
Soda 60.-

Evian '
Natural Mineral San Pellegrino

Water (330 ml) 120.- .~ Sparkling Mineral

g Water (500 ml) 140.-
A4 )
e_\_(lan y

Perrier
Sparkling Mineral
Water (330 ml) 95.-

Orangina
Sparkling citrus beverage
with pulp (250 ml) 95.-

*s3A70vNa12usINAIUSNIS 10%

All prices subject to 10% of service charge.



(Ingredient contains

5 %MW Fresh Coconut Frappe
&Refreshing T
Strawberry
natural yogurt

180.-

Watermelon

Majshanu 160:-

(Homemade roselle
drinkand lychee)
150.-

Baan Pomphet delight

(Fresh passion fruit and cool press

hay—

pineapple juice topped with soda) (w

180.-

— Iced chocolate

160.-
o Fresh coconut
130.-
=%

Hanuman

(Santol smoothie
with himalayan salt)
180.-

Rose Peach
150.-

Fresh lemon soda
150.-

smoolhies with yogurt

Strawberry lemon
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Matoom shakerato Matoom Cha-Thai

(Baal shake with shot (Homemade bael juice
of espresso) 180.-

with Thai milk tea) 160.-

Yuzu Sunshine
(Yuzu puree with a shot - Matcha latte
of espresso) 180.- _ i 180.-

Fiore Coffee

(Coconut flavored syrup with
a shot of espresso) 180.-

lced Americano
140.-

Dirty Coffee
120.-

Coco Affogato
190.-

Baan pomphet blossom

(lced long black mixed with
Thai-Tea honey from longan pollen)
160.- 160.-

The iced Fort
(Signature
iced coffes) 180.-

Iced Cappuccino

180.-
Iced caramel latte

180.-

Iced Latte *s3A70vNa1MUSINAIUSNIS 10%
160.-

All prices subject to 10% of service charge.



oo w  DDesserts

Chocolate cake 180 & TWG Tea Selection
Banoffee 180
:;“"“‘5“’&’&9:3%
Lemon cheesecake 180 “ 1837
e
Tiramisu cake 180 s s e
TWG Tea Selection
Cold brew 120
panna cotta White House Tea 290
Scone 100 Geisha Blossom Tea 270
served with clotted cream and jam
Moroccan Mint Tea 250
Dri nan n 12
=) EIENE Seees 1Al 1837 Black Tea 250
served with clotted cream and jam
French Earl Grey 250
Cranberry 150
creamcheese scone Vanilla Bourbon Tea 250 / 290 (Iced)
Fluffy vanilla 150 =
cream scone
Cranberry
Fluffy thaitea scone 150 creamcheese scone

SR N
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avnafusiuAIusnis 10%

] "prices subject to 10% of service charge.
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Tel : (66)81-3414595, (66)35-242242
Line @baanpomphetchat
Facebook/instagram : baanpomphet
E-mail : baanpomphet@gmail.com

www.baanpomphet.com
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