
@CHIMCHIMBANGKOK
#CHIMCHIMBANGKOK



Prices are subject to 7% VAT

Hangover Brekkie
Free-range eggs with bacon, Sloaneʼs sausage, black pud-
ding, sautéed mushroom, tomato, baked beans, tater tots 
and grilled sourdough toast

Egg Styles (Scrambled, Sunny Side Up, Over Easy, Over 
Hard, Omelette)

350฿

Breakfast Burrito
Free-range scrambled eggs, 
Sloaneʼs fennel sausage, American 
cheddar cheese, jalapenos,
avocado and fresh tomato salsa in 
a homemade tortilla

330฿ Fancy Schmancy Scramble
Free-range scrambled eggs, caviar, 
bottarga and fried sourdough

400฿ 

Add
Truffle (five slices) +250฿ 

Available until 4 pm 



Prices are subject to 7% VAT

Chicken & Cranberry 
Sando
Chicken breast, sour cream dill 
mayo, onion and cranberry sauce 
between homemade sourdough

320฿ BBQ Ribeye Panino
Grilled ribeye beef, onion jam, 
house BBQ sauce and Asian mixed 
salad sandwiched in a soft panino

370฿

Fully Loaded French Toast
Shokupan milky French toast, 
cream, maple syrup and
seasonal fruit

270฿ Breakfast Piada
Free-range eggs, mortadella,
basil-tomatoes, feta cheese and
harissa layered in freshly baked 
Italian flatbread

290฿

Eggs x 2

Black Pudding

Avocado

Sausage

40฿

120฿

90฿

80฿

Bacon x 2 pcs.

Grilled Sourdough x 2 pcs.

Side Salad

90฿

40฿

90฿



Kale Caesar
Caesar salad with kale leaves, 
Parmesan-dusted kale crisps and 
anchovies

350฿ Triple Leaves & Blue Cheese
Okra, chamuang and red maple 
leaves with Chiang Rai crumbled blue 
cheese, shaved almonds and 
Lampang figs

280฿

Prices are subject to 7% VAT

Hoki Poke Salad
Tuna poke, mango, ponzu-soy vinaigrette 
with seasonal ice plant

390฿ 



Beef Burger
Two pan-fried ground wagyu 
patties, with American cheddar 
cheese, tomato, lettuce and Chim 
Chim secret sauce in a houmemade 
bun, served with Cajun spiced fries

400฿ 

Vegan Burger
Grilled Beyond Meat patty, vegan slaw and tomato on a homemade pita 
bun, served with sweet potato fries

 380฿ 

Fried Chicken Sandwich
Brined battered chicken, tomato 
and tangy slaw in a homemade 
bun, served with sweet potato fries

310฿ 

Prices are subject to 7% VAT

Paradise Lost, our sister rooftop bar, sits 25 floors above us in the sky. We wish we could 
bottle the sunsets for you, but hereʼs the next best thing. For a limited time, you can enjoy

an extra helping of paradise with these three flavour-packed burgers.



Eat Pasta
Run Fasta

Our pasta dishes are made with either freshly homemade pasta or artisan dried pasta.
That means you get a wholesome meal packed with al dente goodness.

Carbonara
Spaghetti with bacon, eggs and 
Chachoengsao guanciale

340฿

Anchovy Butter &
Radicchio
Penne sautéed in anchovies blended 
in butter with chopped radicchio and 
garlic bread crumbs

340฿ Spaghetti & Meatballs
Spaghetti with wagyu meatballs in 
tomato sauce

450฿ 

Aglio Olio
Spaghetti with house-cured Sloane's 
pancetta, parsley and extra virgin 
olive oil

320฿ 

Prices are subject to 7% VAT



Crab & Pesto
Bucatini pasta tossed in blue swim-
mer crab meat with pesto and white 
wine sauce

460฿ 

Octopus
Rigatoni pasta with octopus stewed 
in tomato

400฿ Tiger Prawn
Fettuccine with tiger prawns, tomato, 
brandy, cream and parsley

550฿

Cured Squid &
Mustard Leaves
Linguine with cured squid, squid ink, 
chili flakes and mustard leaves

350฿

Beef Shank
Fresh reginette pasta with beef 
shank ragu and freshly grated 
Parmesan

400฿ Vongole
Linguine with Asari clams, garlic 
and parsley

430฿

Prices are subject to 7% VAT



Mushroom Garlic
Maitake mushrooms, garlic oil and
mozzarella

10ʻ̓  : 240฿ 
14ʻ̓  : 320฿ 

Margherita
Tomato sauce, mozzarella, olive oil 
and basil

10ʻ̓  : 220฿ 
14ʻ̓  : 270฿ 

Prices are subject to 7% VAT

In Pizza
We Crust

Our pizzas are made with dough allowed to ferment for 48 hours and then thrown into
a piping hot oven. The result is an airy crust with a subtle sourdough flavour and

just the right amount of crunch, pop and stretch.



Sausage & Chili
Sloaneʼs fennel sausage, roasted 
green chili, mozzarella and fennel 
shavings

10ʻ̓  : 270฿ 
14ʻ̓  : 360฿ 

Rocket & Prosciutto
Sloaneʼs prosciutto, wild rocket, 
mozzarella, mascarpone and chili 
oil

10ʻ̓  : 270฿ 
14ʻ̓  : 360฿ 

Chorizo
Spicy chorizo, scamorza and moz-
zarella

10ʻ̓  : 280฿ 
14ʻ̓  : 370฿ 

Zucchini & Feta [v]
Zucchini, Chiang Mai feta, pine 
nuts, mozzarella and grana 
padano slices

10ʻ̓  : 255฿ 
14ʻ̓  : 345฿ 

Jamon lberico & Tomatoes
lberico ham, olive oil and fresh 
tomato slices

10ʻ̓  : 270฿ 
14ʻ̓  : 360฿ 

Artichoke, Mushroom & Ham
Pickled artichoke, champignons, 
mozzarella and smoked ham

10ʻ̓  : 240฿ 
14ʻ̓  : 320฿ 

Prices are subject to 7% VAT



Prices are subject to 7% VAT

Carbonara
Bacon, egg, cream cheese,
mozzarella, grana padano and 
guanciale

10ʻ̓  : 270฿ 
14ʻ̓  : 350฿ 

Mascarpone & Parma Ham
Mascarpone, Parma ham and
mozzarella

10ʻ̓  : 280฿ 
14ʻ̓  : 370฿ 

Potato, Pesto & Garlic [v]
Fried potato, toasted garlic,
mozzarella, grana padano and 
pesto

10ʻ̓  : 240฿ 
14ʻ̓  : 340฿ 

Gravlax & Cream
Gravlax, dill, spring onion, mozza-
rella and sour cream

10ʻ̓  : 260฿ 
14ʻ̓  : 350฿ 

Five Cheese
Imported seasonal cheese, walnut 
and honey

10ʻ̓  : 270฿ 
14ʻ̓  : 360฿ 

Mushroom Truffle
Cream, truffle paste, summer truffle 
slices and mozzarella

10ʻ̓  : 499฿ 
14ʻ̓  : 699฿ 



Prices are subject to 7% VAT

90฿ 
90฿
90฿ 

120฿ 
90฿ 

120฿

60฿ 
70฿
60฿ 

90฿ 
30฿
90฿ 
70฿
90฿ 

175฿ 
50฿ 

120฿
20฿ 

250฿     

Sides

  Sautéed Potato
  French Fries
  Sweet Potato Fries
  Seasonal Vegetables
  Chefʼs Salad
  Truffle Mashed Potato

Side Dipping Sauces

  Creamy Ranch
  Zesty Cheese
  Chili Hot Sauce

Pizza Add Ons

  Cherry Tomato
  Chilli Oil
  Chorizo
  Green Bell Pepper
  Mushroom
  Parma Ham
  Parmesan
  Sausage
  Shallot
  Truffle



180฿

150฿

180฿

160฿
     

Pomodoro Pasta
Rigatoni pasta with tomato sauce and grana padano cheese

Margherita Pizza
8” sourdough pizza with tomato and mozzarella cheese

Chicken Wings
Cajun fried chicken wings with fries

Chicken Hot Dog
Hot dog on a homemade bun, served with Cajun
spiced fries, mustard and ketchup on the side

Prices are subject to 7% VAT



Caramel Frappe
Roots Espresso, Caramel, Milk,
Clove, Nutmeg, Whipped Cream
 
Mint Mocha Frappe
Roots Espresso, Milk, Dutch Cocoa,
Brown Sugar, Whipped Cream

120฿

130฿

Fresh Fruit Tea Frappe
  
  Black Chai Tea + Fresh Mango
  Jungle Green Tea + Makrut Lime
  White Tea + Fresh Apple + Honey + Lemon

130฿

Prices are subject to 7% VAT



Berry Smoothie
Strawberry, Blueberry, Cranberry, 
Raspberry

200฿ Banana Kiwi Yogurt
Smoothie
Banana, Kiwi, Greek Yogurt, Milk

150฿

P.O.M. Smoothie 
Fresh Mango, Passionfruit, Orange Juice

150฿ 

Prices are subject to 7% VAT



Prices are subject to 7% VAT

130฿

+15฿

+15฿

+15฿

+15฿

Nitro Cold Brew
Classic

+ Hazelnut
+ Caramel
+ Almond
+ Mint

+35฿

+25฿

+20฿

Pangkhon Village
(Chiang Rai, Medium Roast)
Jammy, Cranberry, Candy 

Seasonal 
(Chiang Rai, Medium Roast)
Round, Creamy, Chocolate

90฿

100฿

Black Coffee (hot)
  Espresso
  Long Black

110฿

120฿

120฿

120฿

Iced Coffee
  Black
  Latte
  Capuccino
  Mocha

90฿

100฿

100฿

100฿

100฿

100฿

White Coffee (hot) 
  Cortado
  Macchiato
  Mocca
  Latte
  Cappuccino
  Flat White

Extras
+ Coffee Extra Shot
+ Almond Milk

Huay Nam Khun
(Chiang Rai, Dark Roast)
Round, Creamy, Chocolate

By ROOTS
Coffee that reflects the good intentions that go into every cup

Pick your single origin coffee beans



White
5 Colors White
Young leaves from Chiang Rai 
sun-dried as white tea with floral and 
licorice notes

Oolong 
Lanna Oolong
Golden and slightly nutty oolong tea 
from Chiang Mai

Blend
Rainbow Blend
A colourful blend of tea (black, green, 
oolong and more) x mango, passion 
fruit and papaya

Sukhumvit
Black tea x smooth, silky lavender, 
sweet mango and spicy cardamon — 
an exotic taste of Bangkok

 
Hot
Iced

Black 

Oriental Chai Black
An aromatic chai-like infusion of black 
tea x cinnamon and ginger

Coconut Black 
Black tea x toasted coconut — delicious 
with milk or plant-based milk

Thai Earl Grey 
The world-famous Earl Grey blend x 
local makrut lime for a Thai twist!

Green 
 
Biodiversitea
Soothing green tea x pandan, peach, 
and chamomile made in collaboration 
with Tea Fauna, a project which studies
biodiversity around Northern Thailand.

100฿
110฿

By Monsoon Tea 
Sustainable tea grown in harmony with the forest

Prices are subject to 7% VAT



120฿

130฿

Prices are subject to 7% VAT

130฿

100฿

100฿

250฿

100฿

100฿

Pineapple Spritz 
Fresh Pineapple Juice, Mint, Lime, Agave Nectar, Soda

Watermelon Juice
Made fresh to order

Pineapple Juice
Made fresh to order

Orange Juice
Made fresh to order

Pineapple Juice
Made fresh to order

Watermelon Juice
Made fresh to order



Prices are subject to 7% VAT

Acqua Panna (700ml)

San Pelligrino (375ml)

San Pelligrino (700ml)

Coke, Sprite 

Ginger Beer

Nitro Charged Ginger Lemonade

Virgin Bloody Mary (700ml)

Bloody Mary with Vodka (700ml)

Virgin Pineapple Daiquiri (700ml)

Pineapple Daiquiri with Rum (700ml) 

250฿

170฿

275฿

80฿

100฿

140฿

400฿

700฿

400฿

700฿

Craft

Paradise Pilsner (330ml can, 5% ABV) 
Light pilsner brewed with fresh green mango

Hop Nation Jedi Juice IPA (375ml can, 7.1% ABV) 
Malty, bold, piney 

Gipsy Hill Triple Fruited Sour (440ml can, 4.4% ABV) 
“Like a ripe bowl of breakfast fruit”

Dainton Jungle Juice Hazy IPA (335ml can, 6.5% ABV)
Packed with dank, tropical juice flavours 

De Moersleutel Octane Overlord Stout (440ml can, 11% ABV)
Thick, sweet, bitter

Others

Singha (330ml can, 5% ABV) - Lager

Peroni (330ml bottle, 4.7% ABV) - Pilsner

180฿

320฿

450฿

320฿

450฿

120฿

120฿



@chimchimbangkok 

Add us on 
Line official account 

for THB 50 off your first order

www.chimchimbangkok.com


