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SALAD & APPETIZERS

SNACK

MENU

200

250

House Garden Salad Kale Quinoa Salad (Healthy)
A refreshing mix of spring greens,
crunchy peas, and pumpkin seeds,
tossed with a light honey Dijon vinaigrette.
Fresh, crisp, and full of flavor!

Nourishing and delicious! Baby kale and
quinoa topped with sweet cranberries,
candied pecans and a zesty lemon dressing.
A wholesome bite in every forkful!

240 260

Pillow Chicken Caesar Salad Som Tum
Savor tender baked minced chicken breast
with crisp Romaine lettuce, creamy Caesar
dressing, Parmesan shavings, crispy bacon,
and golden croutons. A classic with
a protein-packed twist!

A vibrant and spicy Thai green papaya salad 
with dried shrimp, crunchy peanuts and 
crispy pork crackling. A bold zesty delight 
for your taste buds!

320 220

Yum Som O Goong sod Satay Ruam 
Juicy pomelo salad paired with fresh shrimp, 
pomegranate, dried coconut and 
a Thai spicy coconut dressing.
A tropical burst of flavors in every bite!

An irresistible mix of grilled marinated chicken 
and pork skewers (8 pieces), served with 
creamy peanut sauce and refreshing ajard
(cucumber relish). A perfect appetizer to share!

340 280

French Fries

Crispy Calamari

Classic, golden, and perfectly
crispy French fries. A timeless favorite!

Tender squid rings lightly coated in 
seasoned flour, deep fried until golden
and served with tangy tartar sauce and 
a wedge of lemon.

220NachoS
Crispy Tortilla chips, mince beef, dripping 
with Monterey Jack cheese & Jalapeno’s 
served with guacamole and sour cream

200

150

Spicy Thai Seafood Glass Noodle Salad
A fiery salad of glass noodle mixed with shrimp, 
squid, and fresh herbs, tossed in a bowl 
Thai dressing of lime juice, chilies, garlic, and 
fish sauce. Bursting with flavor and a spicy kick!

260

The Mesh Chippy

Baked Mac’n Cheese

Beer-battered cod fillet served
with tangy tartar sauce. A timeless pub
favorite done to perfection!

Rich creamy macaroni baked with a blend of 
melted Cheddar and Mozzarella Cheese.
Pure comfort in a bowl!

320

320

Crispy chicken wings coated in spicy-sweet
gochujang honey glaze served with pickles.
A flavor-packed treat!

Korean-Style Hot Honey Wing

Grilled North-Eastern Thai-style sausage,
served with traditional condiments.
A burst of smoky and savory flavors!

Sai Krok E-sarn 

Crispy golden rolls filled with a colorful 
mix of seasonal vegetables, glass noodles, 
and aromatic herbs.
Served with a classic plum sauce 

200VEGETABLE SPRING ROLLs

All Prices are in Thai Baht and subject to 10% service charge 7% VAT
seafood with nuts glutenvegetarian

If you have any food allergies, please let our staff know.



SNACK

Soup Of The Day By Chef 

Tom Kha Nong Gai

Crock Pot French Onion Soup 
Rich, slow-cooked onions caramelized
with red wine, topped with a golden,
bubbly Gruyere cheese baguette. A classic,
comforting favorite!

A daily creation crafted by our chef,
using the freshest seasonal ingredients.
Ask your server for today's delicious surprise! 

A fragrant and creamy Thai coconut soup
with tender chicken wings, crunchy angel
mushrooms and aromatic herbs. A perfect
balance of spicy, sour, and savory flavors!

Chicky Crispy Burger

Juicy Beef Burger
Marinated beef with caramelised red onion, 
teriyaki sauce, and sliced avocado. 
Served with potato wedges.

Signature club sandwich with homemade 
tomato chutney spread on sourdough bread. 
Bacon, tomato, and egg sandwich. 
Served with French fries.

A chicken Caesar delight with a twist!
Crispy chicken, tangy pickled cucumber,
and creamy gochujang mayo, all tucked into 
a fluffy brioche bun. Served with potato wedges. 
A punch of flavor in every bite!

SOUP

BURGER AND SANDWICHES

200 220

380

Mesh Club 280

Italian-style sandwich with sliced mortadella, 
cheese, and rocket,served in a toasted 
ciabatta roll.

MORTADELLA Ciabatta 360

A juicy, grilled, smoky sausage nestled 
in a warm, fluffy bun. Served with classic 
condiments: ketchup, mustard, relish, 
and crispy bacon bits.

Dogzilla 240

240

Cheesebomb Burger
Indulge in double the flavor! Two juicy 
beef patties stacked high with grilled 
onion rings, fresh tomato, and pickles 
on a soft, buttery brioche bun. 
Served with potato wedges. 
A bold and satisfying bite every time!

430

360

Aloha Burger 
Pattie pork burger with grilled red onion rings, 
sliced pineapple, lettuce, and BBQ sauce. 
Served with potato wedges.

360

MENU
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220
A bowl pretzel served with a side of tangy
mustard sauce. Perfectly salty, satisfyingly
crunchy and great for sharing!
The ultimate savory snack to enjoy
with your favorite drink.

Pretzel 180
Crispy chicken wings marinated in Thai herbs 
and spices, deep-fried to perfection and tossed 
in a sweet, spicy, and tangy sauce.

THAI STYLE CHICKEN WING

All Prices are in Thai Baht and subject to 10% service charge 7% VAT
seafood with nuts glutenvegetarian

If you have any food allergies, please let our staff know.



PIZZA

PASTA

Crispy, succulent pork belly marinated 
to perfection, served with vibrant chimichurri 
sauce and sautéed bok choy. 
A delicious fusion of texture and flavor!

FROM THE GRILL & ROASTED

STEAK GRILL SELECTION 

Marinated Crispy Pork Belly

Australian Rib Eye - 200g
Australian Striploin - 200g
Hanger Steak  -  200g
Pork Chop -  250g
Local Seabass Fillet - 220g

890
650
700
500
420

460

MENU
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All Prices are in Thai Baht and subject to 10% service charge 7% VAT
seafood with nuts glutenvegetarian

280
The classic Neapolitan pizza 
with tomato, mozzarella, and basil.

MAGARITA 360
Savory pizza with tangy tomato sauce, 
melted cheese, and spicy salami.

SALAMI

340
A spicy, tangy fusion pizza topped with 
fresh seafood and classic Tom Yum flavors.

TOM YUM SEAFOOD 320
Earthy, creamy, and perfect for a cozy meal.
MUSHROOM & GOAT CHEESE

320
Your choice of penne or spaghetti, 
served with a rich meat sauce made 
from minced beef, tomato, onions, 
garlic, and herbs.

Bolognese 320
Your choice of penne or spaghetti, 
served with a classic Neapolitan-style 
sauce of garlic, olive oil, and bacon.

Aglio e Olio

320
Your choice of penne or spaghetti, 
served with classic carbonara — a rich, 
creamy, and savory Italian pasta dish.

Carbonara 

550
Perfectly roasted Norwegian king salmon, 
served with tender baby carrots and drizzled 
with a luscious lemon beurre blanc sauce. 
A dish that balances richness and freshness!

Roasted King Salmon

380
Signature — the taste of the sea! Conchiglioni
pasta shells stir-fried with juicy Thai clams, 
spicy Thai chili paste, rich creamy sauce, 
and fresh basil. A harmonious blend of spice, 
creaminess, and ocean freshness!

Conchiglioni Pad Hoi Lai

430
Juicy, tender baby chicken baked to perfection, 
paired with herb-roasted baby potatoes and 
finished with a rich port wine gravy. A comforting, 
savory delight!

Baked Half Baby Chicken

680
Melt-in-your-mouth Angus short ribs, 
slow-braised in red wine for 6 hours and 
served with creamy mashed potatoes. 
A rich and satisfying dish for true meat lovers!

Angus Short Ribs

All steaks are served with roasted garlic and house-made sauce.
Choose one sauce: Béarnaise, Peppercorn, Mushroom, BBQ, Chimichurri, Lemon Butter, or Apple Sauce.

If you have any food allergies, please let our staff know.



Signature Pad Thai Chai Ya Pad Sie Eiew 
A special twist on the beloved Pad Thai!
Stir-fried noodles in a spicy tamarind sauce, 
served with crispy soft-shell crab, salted egg, 
peanuts, chives, and bean sprouts.
A flavor explosion!

Thick stir-fried noodles with kale,
your choice of chicken or pork,
and dark soy sauce. A rich and
savory noodle classic!

260300

MENU
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Khao Soy Gai 
Thai classic northern curry with a tender
chicken drumstick and traditional 
khao soy condiments. Utterly unforgettable!

380

Gaeng Kiew Wan Kae 

Pad Kra Prao

Chuu Chee
Tender braised lamb simmered in a rich, 
aromatic green curry with Thai eggplant.
Served with your choice of fluffy roti or
steamed rice. A Thai classic with a hearty twist!

Perfectly pan-seared local bream fish, 
bathed in a fragrant Chuu Chee red curry 
sauce with creamy coconut and fresh herbs.
A burst of traditional flavors!

A fiery favorite! Stir-fried hot basil with
your choice of seafood, pork, chicken, or
beef, served with a fried egg. A spicy and
satisfying classic! 

SIDES ORDER

THAI FLAVORITES

320

Pad Pak Ruam Mit
A vibrant medley of stir-fried seasonal
Vegetables, served with fragrant jasmine rice.
Fresh, wholesome, and full of flavor!

260

330

260

Gai Pad Med Mamuang
Juicy chicken stir-fried with cashew nuts,
chili paste, and crisp bell peppers.
Served with jasmine rice for a delightful
crunch in every bite!  

Khao Pad 
Classic Thai fried rice with your choice
of chicken, pork, prawns, beef, crab meat,
or vegetables, topped with a fried egg.
A timeless comfort dish!

260280

All Prices are in Thai Baht and subject to 10% service charge 7% VAT
seafood with nuts glutenvegetarian

150French fries or Potato wedges 150
Rich, creamy, and savory.
Creamy Spinach

150

Colorful, flavorful, and quick — a perfect balance.

Sautéed mixed Vegetable(Broccolli, 
Cauliflower and carrot

150
Buttery, garlicky, and full of flavor.
Sautéed Mushrooms150

Crispy on the outside, soft and fluffy on the inside, 
served with sour cream and chives.

Classic Baked Potato

If you have any food allergies, please let our staff know.



Murgh Makhani 

Vegetable Biryani

Succulent boneless chicken cooked in a 
creamy tomato and fenugreek sauce.
Served with warm aloo paratha and tangy
mango pickle. A beloved Indian classic!

Flavors: Vanilla, Chocolate, Coconut,
Strawberry, Mango. A classic indulgence!

A refreshing selection of the season's best fruits.

Fragrant basmati rice cooked with
seasonal vegetables and aromatic spices,
served with refreshing mint raita.
A feast for the senses!

Creamy, rich, and utterly decadent.
A perfect way to end your meal!

Sweet, ripe mango paired with sticky rice
and coconut cream. A classic Thai treat!

Smooth and silky vanilla custard,
a simple yet elegant delight

Chocolate brownie 
serve with vanilla ice cream

INDIA FAVORITES

380

380

‘Twenty Two’ Cheesecake

Mango Sticky Rice  

Vanilla Custard Cream 

SOMETHING SWEET

180

CHOCOLATE BROWNIE 220

220

220

Seasonal Fresh Fruit Platter Scoop of Premium Ice cream (Scoop) 80

140
Vanilla Ice cream & Espresso
Affogato

240

Rich and velvety with a hint of bourbon.
A sophisticated treat!

Vanilla Bourbon Gelato 130

MENU
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Vegetable Samosa
Deep fried flour stuff with spiced potatoes, 
onions and peas with mint yoghurt

200

Chicken 65
South Indian–style crispy chicken thigh, 
marinated with fiery spices.Bold, zesty, 
and irresistible!

250

All Prices are in Thai Baht and subject to 10% service charge 7% VAT
seafood with nuts glutenvegetarian

If you have any food allergies, please inform our associate.


