


NEVER CHIM
NEVER KNOW

Chim Chim is an
Art-Inspired Social Diner.

Welcome to Chim Chim, a cafe and all-day hangout in Bangkok 
where quality comfort food and creative beverages meet vibrant art and design. 

Open for breakfast, lunch, dinner and all-day brunch, Chim Chim serves 
homemade favourites elevated with creative twists.

Dishes are colourful, generously plated, wholesome and geared towards sharing 
— because the best meals, and moments, are shared.

A not-for-profit indie art space
for rising talent

Situated just a stone’s throw from Bangkok’s CBD, Chim Chim is a vibrant 
new addition to the buzzing Siam art district and offers a rotating 
selection of multimedia works from Thai and international artists 

whether emerging or established.

The flexible space presents a clean canvas for a diverse display of creativity, 
which continues with an upstairs workshop space that encourages interaction 

between resident artists and the public.

The project features both curated and proposal-based exhibitions, 
which aim to build a network of creative minds 

and attract local foot traffic.



BREAKFAST

1. Hangover Brekkie 420฿

      Two Eggs (Choose Your Egg Style), Two Bacons,
      Sloane’s Pork Fennel, Chicken Thyme Sausage,
      Sautéed Mushrooms, Baked Tomato with Mozzarella 
      Cheese, Baked Beans, Tater Tots, Two Pancakes

      Egg Styles: Scrambled/Sunny Side/Over Easy/
      Over Hard/Omelette

3. Breakfast Burrito 390฿

       Scrambled Eggs, Sloane’s Fennel Sausage,
       American Cheddar Cheese, Bacon, Jalapenos, 
       Avocado, Fresh Tomato Salsa, Tortilla
       Served with Mixed Salad

2. Spiced Benny 370฿

       Poached Eggs, English Muffins, Smashed Avocado, 
       Spicy Chorizo, Pickled Jalapenos, Chipotle, 
       Hollandaise Sauce
       Served with Asian Mixed Salad and Balsamic Dressing

4. Sweet & Salty Stax 320฿

       Pancakes Sunny Side up, Bacon, Maple Syrup,
       Beer Cheese Sauce, Crispy Bacon  

1

3

2

4



5. Eastside Avocado Toast 390฿

       Walnut Sourdough Toast, Avocado, Shrimp, Yuzu Mayo,
       Onsen Egg, Spring Onion, Thai Tarragon and Tobiko

6. Acai Bowl 350฿

      Acai with Coconut Chips, Cacao Nibs, 
      Crushed Nuts, Banana, Strawberry, Blueberry, 
      Mulberry, Pumpkin Seeds

7. Granola Bowl 350฿

       Homemade Granola, Wild Honey Comb,
       Strawberry, Blueberry, Mulberry, Pumpkin Seeds,
       Seasoned Greek Yoghurt



SANdWICH &
BuRgER

8. Chicken Cranberry Roll 370฿

       Brined Chicken Breast, Sliced Avocado, Dill and Mayo, Spring Onion, 
       “Abondance” Cheese, Cranberry Sauce, Shallot, Homemade Shokupan Roll 
       Served with Chicken Jus and Mixed Salad 

9. Rolls Lobster 690฿

          Lobster, Tiger Prawns, Mayonnaise, Celery, Lettuce, Carrot, Onion, 
          Salmon Roe, Spring Onion, Homemade Shokupan Roll
          Served with Mixed Salad and Lemon Wedge

          Add on: Kaviari Caviar 250฿

10. Vegan Kefta Wrap 390฿

         Vegan Kefta Balls, Carrot, Onion, and Radicchio in White Wine Vinaigrette, 
         Yoghurt Sauce, Homemade Soft Wrap

11. Chicken Zing Zing Burger 370฿

          Crispy and Juicy Brined Chicken, Tomato, Cheddar, Homemade Tangy Slaw, 
          Pickled Jalapenos, Pickles, Homemade Burger Bun 
          Served with Sweet Potato Fries

12. Tofu Vegan Burger 390฿

          Deep-Fried Soft Tofu, Capsicum Confit, Sweet Onion, Tomato, 
          Vegan Yoghurt Sauce, Homemade Burger Bun 
          Served with Cajun Fries
   

13. Deli Pastrami Sandwich 390฿

          Smoked Pastrami, Cheddar Cheese, Pickles, Coleslaw, Tomato, 
          Homemade Sourdough
          Served with Slaw and Cajun Fries
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SAlAd

14. Tomato & Burrata 450฿

         Colorful Tomato Selection, Spinach Salad,
         Local Burrata, Vinaigrette, Basil Oil, Balsamic Reduction

16. Guacamole & Asparagus Salad 420฿

         Wasabi Guacamole, Asparagus, Raspberry Gel, 
         Fresh Raspberry with Balsamic, Pomegranate,  
         Balsamic Reduction

15. Kale Caesar 390฿

          Caesar Salad  Kale Leaves, Parmesan, 
          Dusted Kale Crisps, Anchovies, Spiced Pizza Chips
          Served with Grilled Chicken Breast

17. Hoki Poke Salad 420฿

          Tuna Poke, Ponzu-Soy Vinaigrette, Sesame, 
          Lemon Zest, Seasonal Ice Plant
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18. Sweet Potato & Fig 390฿

          Roasted Sweet Potato, Local Fig, Homemade Vegan “Feta”, Honey Vinegar



SAlAd & SOup

19. Chim Chim Seafood Soup 370฿

          Seafood Kefir & Lemongrass Consommé, Tiger Prawn, Scallop, Squid, Mussel
          Served with Crispy Garlic Bread



20. Power Bowl 370฿

         Rice Berry, Grilled Chicken, Poached Eggs, 
         Capsicum Confit, Broccoli, Radicchio, Sugar Pea Sprout,
         Asian Mixed Salad, Sesame, Onion, Tomato Vinaigrette

22. Spinach Strawberry Feta & Seeds 390฿

          Fresh Spinach, Feta Yoghurt Sauce, 
          Pumpkin Seeds, Pizza Chips, Strawberry Sauce, 
          Roasted Strawberry, Shallot

21. Detox Bowl 370฿

          Quinoa, Marinated Beetroot, Spinach, 
          Vegan Mozzarella Cheese, Chickpeas, 
          Sunflower Sprout, Walnut, Homemade  
          Balsamic Beetroot Sauce, Vinaigrette

23. Mushroom & Foie Gras 370฿

          Champignon Mushroom Soup with 
          Caramel Seared Foie Gras and Truffle Slice, 
          Mushroom Chips, Truffle Oil
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pIzzA
24. Zucchini & Pesto 10” 290฿

          Fried Potato, Toasted Garlic, Zucchini, Vegan “Mozzarella”, Pesto Sauce 14” 420฿

25. Rocket & Prosciutto 10” 290฿

          Prosciutto, Wild Rocket, Mozzarella, Mascarpone, Chili Oil 14” 420฿

26. Carbonara 10” 290฿

          Bacon, Eggs, Mozzarella, Parmesan Cheese, Guanciale 14” 420฿

27. Gravlax & Cream 10” 290฿

          Gravlax, Dill, Spring Onion, Mozzarella, Sour Cream 14” 420฿
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28. Mushroom Truffle 10” 490฿

          Cream, Black Truffle, Parmesan, Mozzarella 14” 750฿

29. The Chim Whopper 10” 290฿

          Wagyu Beef, Cheddar Cheese, Tomato, Shallot,  Iceberg Lettuce,  14” 420฿

          Pickles, Ketchup Mayo, Paprika

30. Five Cheese 10” 290฿

         Seasonal Cheese, Walnut 14” 420฿

31. Margherita 10” 260฿

          Tomato Sauce, Mozzarella, Olive Oil, Basil 14” 370฿
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pASTA

32. Wagyu Beef Kefta 450฿ 
      Tagine Meatballs
          Wagyu Beef, Cumin Powder, Beef Jus, Tomato Sauce, 
          Garlic, Shallot, Parmesan Cheese, Chopped Parsley

33. Anchovy Butter & Radicchio 490฿

          Scallops, Anchovy Blended In Butter, 
          Chopped Radicchio, Cream, Garlic Bread 
          Crumbs, Paprika Powder

35. Beef Shank 420฿

          Braised Beef Shank with Red Wine, Tomato, 
          Chopped Parsley, Grated Parmesan Cheese

34. Mac & Cheese Carbonara 390฿

          Mozzarella Cheese, Parmesan Cheese, 
          Guanciale, Egg Yolk
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36. Ink & Octopus 450฿

         Homemade Squid Ink Linguine, Tataki Octopus, Chili Flakes, Tomato, Squid Ink, Dried Chili, Mustard Leaves



37. Vongole 450฿

          Razor Clams Pasta with Sake and Seaweed
          Served with Lemon Wedge



38. Tiger Prawn Ravioli 590฿

          Homemade Ravioli with Tiger Prawns 
          and Diced Tomato, Brandy Creamy Sauce

40. Vegan Spicy Sausage 420฿

          Spicy Tomato Sauce, Italian Basil, Vegan Sausage
39. Crab & Pesto 490฿

          Blue Swimmer Crab Meat, Homemade Pesto, 
          White Wine Cream Sauce, Dried Chili, Lemon Zest



MAIN

41. Juicy Pork Belly 590฿

          Served with Homemade Apple Sauce

43. Grilled Prawn Naan 690฿

          Chimichurri Carrot, Onion, Radicchio in 
          White Wine Vinaigrette
          Served in Homemade Naan

42. Roasted Half Chicken 450฿

          Free Range Farm Pasture, 
          Brandy Creamy Fennel Sauce

44. Black Ink Risotto 420฿

          Squid, Tempura Squid, Pea Sprouts
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45. Lamb Rack 1,290฿

          Rosemary, Garlic, Roasted Tomato, Wild Rocket with Chimichurri

46. Ribeye 990฿

         Roasted Garlic, Sweet Corn, Sun-dried,
         Beef Tomato with Mustard Seed Bearnaise Sauce

47. Fisherman Friends 490฿

          Catch of the Day



BITES

48. Baked Cheesy Cauliflower 190฿

          Spicy Seasoned Cauliflower, Mozzarella Cheese, 
          Parmesan Cheese

50. Crispy Roasted Potato  190฿

      with Cheese & Pancetta
         Sauteed Potato with Pancetta
         Served with Cheese Sauce

49. Shake’ Em Fries 190฿

          Sweet Potato Fries, Cajun Fries, Curly Fries 
          Choose Your Sauce

51. Veggie Quesadillas 290฿

          Mozzarella, Celery, Onion, Purple Eggplant, 
          Carrot, Asparagus, Diced Tomato
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52. Chicken Pop 190฿

          Seasoned Deep Fried Chicken Pop

54. Corn Croquette 190฿

          Croquettes of Potato, Sweet Corn Kernel, Cheese,
          Topped with Tomato Masala, Mayonnaise

53. Super Shrooms 190฿

          Deep Fried White, Brown Phoenix Mushroom,
          Oyster Mushroom on Tomato Masala Ragu

55. Pizza Bomb 290฿

          Pulled Pork Barbecue
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KIdS MENu

57. Pomodoro Pasta 190฿

          Choice of Homemade Pasta, Tomato Sauce,
          Parmesan Cheese

58. Margherita Pizza 190฿

          Mozzarella Cheese, Tomato Sauce

56. Chicken Hot Dog 190฿

          Hot Dog, Cajun Fries, Mustard & Ketchup



59. Ice Cream Bun 150฿

          Chocolate Ice Cream, Vanilla Ice Cream in Homemade Soft Bun, Praline Sauce,
          Sprinkled with Hazelnut Caramel, Shredded Chocolate



SWEETS

61. Pain Perdu  320฿

         Brioche French Toast, Fig, Caramel Pecan Nuts,
         Chantilly Cream, Maple Caramelized 
         Nut Ice Cream, Honey, Icing Sugar

62. Sweet Charcoal Stax  320฿

          Charcoal Pancakes with Caramelized Grilled Banana,
           Peanut Butter Sauce, Candied Peanut

60. Ferrero Croissant  290฿

          Chocolate Croissant, Ferrero Rocher, Nutella Ice Cream, Hazelnut Praline Sauce,
          Hazelnut Caramel, Chocolate Sauce



63. PB & J Croffles Sandwich 290฿

         Homemade Freshly Baked Croffle, Peanut Butter Ice Cream, Chantilly Cream, Berry Compote, 
         Peanut Butter Sauce, Strawberry Jam, Fresh Raspberry, Pistachio Nut, Icing Sugar



67. Coco-Nut  290฿

          Chocolate Hazelnut Cake with Cacao Nibs,
          Praline Cream, Hazelnut Ice Cream, 
          Chocolate Feuilletine, Coconut Sorbet, 
          Cracked Dark Chocolate, White Chocolate Sheets

64. Double Chocolate Chip Cookies  270฿

          Vanilla Brownie Ice Cream, Cracked Chocolate Sheets, 

          Chopped Dark Chocolate, Nutella Sauce

66. Chocolate Chip Cookies 270฿

          Vanilla Brownie Ice Cream, Hazelnut Caramel,
          Popcorn, Homemade Caramel Sauce

65. Vanilla Millefeuille  290฿

          Mille Feuille Puff, Vanilla Cream, Miso Caramel, 
          Tonka Ice Cream, White Crumble, Vanilla Icing, 
          Sliced Tonka Bean,



68. Mango Passion 160฿

69. Berry Panna Cotta 160฿

70. Trio Chocolate 160฿

71. Blueberry Cheese Cake 160฿

72. Nutella Chocolate Chip 160฿

73. Caramel Tiramisu 160฿

68

69

71 7372

70


	CC Printout Menu A4 Cover only
	CC Printout Menu A4 without cover



