




*All prices are in Thai Baht and subject to 10% service charge and 7% VAT. If you have any allergies, please notify our playmaker. Vegetarian

All Day Breakfast

Your choice of egg omelet, scrambled, fried or poached, Topgolf 
bacon sausage, smoked bacon, served with sourdough, grilled 
tomato, mushrooms, herb sour cream and potato roesti.

Your choice of egg omelet, scrambled, fried or poached
house smoked salmon, Nordic shrimps, served with cereal bread, 
tomato salsa, avocado, green salad, and fresh fruit.

BIG BALLER
BREAKFAST SET  |  340

HEALTHY
BREAKFAST SET  |  360  

Vegetarian version available on request



All Day Breakfast - a la carte

Scrambled egg, pork 
carnitas and cheese 
in soft tortilla served 
with tomato salsa.

Two poached eggs on English muffin, Topgolf bacon 
sausage and Hollandaise.

Two poached eggs on English muffin, mushroom, and 
truffle cream sauce. 

Three-egg omelet stuffed with mozzarella and Swiss 
cheese, served with sourdough bread. 

Two poached eggs on English muffin, house smoked 
salmon and Hollandaise.

TOPGOLF BENEDICT  |  240

TRUFFLE BENEDICT  |  190 

CHEESE OMELET  |  180

BREAKFAST
BURRITO  |  210

SMOKED SALMON
BENEDICT  |  240  



The hill tribe areas of Northern Thailand are 
breathtakingly beautiful. They have been home to 
the Akha and Karen tribes for centuries. The vision 
of Hilltribe Organics is to transform the lives of 
these often poor communities by transferring 
knowledge about organic agriculture and growing 
the skill set of farmers and their families. With this 
approach, they have been successful at doubling 
family incomes and creating a real and lasting 
infrastructure for development.

On top of the social impacts, the hilltribe organics 
egg is also 100% certified organic from happy and 
healthy hens, free of pesticides and GMOs and 
rich in nutrients.

Toasted croissant cube with folded cheese omelet 
served with tomato sauce. 

CUBE EGG
BITE  |  190

Caramel banana between two buckwheat waffles, 
chocolate sauce and whipping cream. 

BUCKWHEAT
WAFFLE  |  240

Brioche toast with honey, caramelized banana, 
fresh berries and whipped cream. 

FRENCH
TOAST  |  210

*All prices are in Thai Baht and subject to 10% service charge and 7% VAT. 
If you have any allergies, please notify our playmaker.



Jok Haeng is a dish made 
by boiling rice in a large 
amount of water until 
it breaks down into a 
pudding-like consistency.

Thai Breakfast

Thai breakfast skillet with fried egg, pork,
crispy bread and spring onions.

Organic rice porridge with shrimps and condiments.
(JOK HAENG GOONG)
โจ๊กแห้งกุ้ง  |  190 

Organic rice porridge with pork and condiments.
(JOK HAENG MOO)
โจ๊กแห้งหมู  |  140

Organic rice porridge with mushroom and condiments. 

(JOK HAENG HED)
โจ๊กแห้งเห็ด  |  120

(MOO PING)
หมูป้ิง  |  220

Grilled pork skewer with sticky rice.

(KAI KA THA
+ BANH MI)

ไข่กระทะ  |  140



*All prices are in Thai Baht and subject to 10% service charge and 7% VAT. If you have any allergies, please notify our playmaker. Vegetarian

Fresh from the Oven

Hoagies

Toasted with butter and honey 
SOURDOUGH  |  90

Deep fried barracuda, tartar sauce, iceberg lettuce and 
onion on toasted hoagie roll.

FISHERMAN’S PRIDE  |  180

Grilled chicken breast, tomato, iceberg, onion, mustard, 
mayo and sliced avocado on toasted hoagie roll.

CHICKEN & AVOCADO  |  140

Thinly sliced smoked pork, Swiss cheese, mustard and 
pickle on toasted hoagie roll.

SMOKED PORK & CHEESE  |  220

Thinly sliced serrano ham, rocket, tomato, dijonnaise and 
pickled peppers on toasted hoagie roll.

SERRANO HAM & ROCKET  |  190

Served with butter and jam. 
CROISSANT  |  60

Breakfast pastry with coconut. 
COCONUT ROLL  |  60

Soda bread served with butter. 
PRETZEL  |  60

Chocolate chip OR vanilla muffin. 
MUFFIN  |  60

+ SIDE DISH FRENCH FRIES  |  60  

Grilled zucchini, mushroom, bell pepper, vegan cheese, 
mustard and pickles on toasted hoagie roll. 

OY’ FARMBOY  |  120

Egg salad with shallot, parsley, scallion, and mayo on 
toasted hoagie roll. 

EGG SALAD  |  90



Eat fit !

House smoked salmon, mixed greens, 
hardboiled egg, shallot, green asparagus, 
honey mustard.

SMOKED
SALMON SALAD  |  280

Two superfoods in one dish - local Thai cacao and acai berry! 
Blended frozen and topped with banana, Thai chocolate, 
nuts, granola and blueberry. 

CACAO ACAI BOWL  |  280

Greek yogurt bowl topped with kiwi, dragon fruit, 
green grape, and granola. 

KIWI & DRAGONFRUIT BOWL  |  280

GARDEN SALAD  |  180
Fresh leafy greens, cucumber, tomato, red onion, 

olive, vinaigrette. 

Grilled chicken, lettuce, tomato, avocado, bacon, boiled egg, 
blue cheese, shallots, vinaigrette.

COBB SALAD  |  280

Cos lettuce, grilled chicken, crouton, bacon, Caesar dressing, 
parmesan cheese.

TOPGOLF CAESAR SALAD  |  260



*All prices are in Thai Baht and subject to 10% service charge and 7% VAT. 
If you have any allergies, please notify our playmaker.

Hot Sandwiches

Raitong Organics is a family-owned rice mill 
and organic farm in Sisaket in the North-East 
of Thailand. Bryan and Tui have been growing 
not only organic rice, but also an active social 
community of farmers and consumers. With 
creativity and innovation, they have been able to 
change farming practices in this entire region of 
the country while tackling also issues like food 
waste, changing weather patterns or natural 
water filtration. 

Raitong Organics has a talent working on a 
variety of different projects from beekeeping to 
soil testing, from new organic growing methods 
to alternative crops, they are always looking for 
ways to do things better and more delicious!

All our steamed rice and rice porridge is made 
using their highest quality organic products.

Beef and caramelized onions, American cheese, 
sourdough loaf, and French fries.

SOURDOUGH PATTY MELT  |  290

Meaty jackfruit on vegan bun, vegan cheddar cheese, 
iceberg, tomato and onion, French fries and pickle. 

JACKFRUIT SLOPPY JOE  |  260

Cooked ham and Emmental cheese griddled on 
sourdough loaf, French fries and pickle.

TOASTED HAM & CHEESE  |  250



Tartines

Pasta

Fresh egg bucatini (like thick spaghetti with a hole 
running through the center) with arrabbiata spicy 
tomato sauce and parmesan cheese. 

Fresh egg radiatori (ruffled edged pasta shape – 
perfect to hold lots of sauce) in vongole sauce with 
fresh clams, and basil.

THE ANGRY ITALIAN  |  250

HAPPY AS A CLAM  |  270

Cereal bread with lemon cream cheese, house smoked 
salmon, pickled shallot, caper and dill.

SMOKE SALMON
CREAM CHEESE  |  260

Cereal bread with smashed avocado, and two poached eggs. 

GUAC
ON TOAST
|  240 

Sourdough toast with boiled shrimp, herb yogurt dressing, 
cucumber, yellow lemon, radish, and dill.

NORDIC
SHRIMP
|  240

Fresh egg radiatori with zucchini, pesto and parmesan 
cheese. 

GARDEN
NOODLE  |  210

Topgolf target pasta with gorgonzola blue cheese and 
grilled chicken.

BLUE
TARGET  |  260

Fresh egg bucatini with bacon, black pepper and egg yolk.

CARBONARA
|  260



*All prices are in Thai Baht and subject to 10% service charge and 7% VAT. If you have any allergies, please notify our playmaker. Vegetarian

Young players menu

Funny onigiri bear with 
tofu ears, egg rabbit and 
crab stick.

ONIGIRI
GANG  |  60

Grilled Nurenberger sausage with freshly scrambled egg.

SAUSAGE
SCRAMBLE  |  80

Lettuce, chicken, egg and 
parmesan in a bitesize 
tortilla wrap.

CAESAR
WRAP  |  55

Japanese style fried 
chicken bites.

CHICKEN 
KARAAGE  |  55

Two mini oreo sugar donuts. 

SWEETIE
SUGARBUGS  |  75

Mini yogurt bowl with granola and fruit. 

GRANOLA
BOWL  |  80

Tomato sauce, mozzarella, parmesan. 

MINI
PIZZA  |  40

Egg fried rice with fried 
egg on top. 

EGGY
EGG EGG  |  55

Red outfield targets pasta in 
tomato sauce, parmesan. 

TARGETS
PASTA  |  70



Desserts and Sweets

Choose your flavor: vanilla, chocolate, Thai tea, 
coconut, salted caramel, mango sorbet, passion fruit 
sorbet, strawberry sorbet, lemon sorbet. 

Yaowaratstyle charcoal grilled milk bread, 3 pieces, 
with homemade Thai tea custard. 

KANOM 
PUNG PING  |  120

Hot chocolate chip cookie with cashew nuts and 
marshmallow, baked in a skillet, topped with vanilla 
ice cream. 

CAST IRON 
COOKIE SKILLET  |  280

ICE CREAM 
CUP  |  120

Fresh baked chocolate cake with liquid center using local 
Thai chocolate, vanilla ice cream and berry sauce. 

CHOCOLATE LAVA
|  260

Seasonal fresh fruit from our partner farms in Thailand. 

FRUIT PLATTER  |  160



*All prices are in Thai Baht and subject to 10% service charge and 7% VAT. 
If you have any allergies, please notify our playmaker.

Coffee

Dilmah Tea

SIGNATURE
Yuzu Espresso Fizz	 |  150

Dirty Tiger		  |  150

Charcoal Coconut	 |  150

Honey Oatmilk	 |  150

HOT
Americano		  |  110 

Espresso		  |  110 

Cappuccino		  |  130

Latte			   |  130

HOT
Black Tea Brilliant Breakfast	 |  120

Green Tea with Jasmine Flowers	 |  120

Peach Fruit Tea			   |  120

Pure Peppermint Leaves		  |  120

ICED
Americano		  |  120

Cappuccino		  |  140

Latte	 		  |  140

ICED
Black Tea Brilliant Breakfast	 |  120

Green Tea with Jasmine Flowers	 |  120

Karo Iyash arrived in Thailand from the Maldives 
in 2015, the same year he got his first Sak Yant, 
a sacred spiritual tattoo said to bestow the 
recipient with supernatural powers. His fresh 
start in Thailand was an opportunity to turn his 
life around. That first Sak Yant, the first of many, 
was his compass.

Karo says he got into Yant before coffee, but 
opening his own coffee shop, he was able to marry 
his two passions together. He has a purpose 
to establish direct relationships with farmers, 
to better their lives, and create more jobs in 
better paying agriculture crops. For Karo, coffee 
connextions aren’t just customers meeting in his 
cafe, but how everybody in the industry as in life 
is linked together.

We are proud to feature Karo’s craftmanship 
on the Topgolf menu - for its great taste and to 
support Karo’s meaningful mission.



Boutique Dairy Producing 100% Natual Yogurt 
and Cheese products, Made in Bangkok, supplying 
Hotels and Restaurants as well as Home Delivery. 

All of our products are made using natural 
ingredients only, with no preservatives or 
artificial additives, and are carefully prepared in 
a natural way ensuring unequaled taste, quality 
and freshness. Our cheese and yogurt varieties 
are all produced from fresh, straight-from-the-
farm milk.

Our experienced chefs keep an open mind and 
are ready to work with you to make changes to 
existing products or even create a whole new 
product to suit a certain taste or to match the 
requirements of any cuisine.

Sloane’s is a well-known name in Bangkok’s food scene. 
Since 2009, Joe and his team have been producing a 
large range of high-quality meat products from the best, 
ethically-sourced, local ingredients. They source their 
free-range pigs, chickens, ducks, and cows from small 
high-welfare farms across Thailand, which ensure the 
most natural and sustainable products possible.

At Topgolf, we proudly feature Sloane’s dry aged Angus 
beef in our burgers, where you can taste and feel great 
about the quality. We have also created a twist on the 
Sai Ua Northern sausage and an all-American candied 
bacon sausage with high-welfare pork from local farms.

Being neighbors has its perks! We receive our sausages 
and burgers fresh from the butchery and serve them just 
as fresh on your plate.



Combine play, food and fun at our hitting bays, our Puttyard or our restaurants. 
Whether you come with 6 or 600 kids – we make sure EVERYONE has a great celebration. Parents included!

MAKE THE NEXT BIRTHDAY      
       A MEMORABLE ONE

SCAN HERE



SCAN HERE FOR ONLINE MENU


