
PISCO SOUR   
pisco, citrus, egg white, bitters, sugar   12

BLUSH BAY 
açai, gin, hint of quinoa, rosé, tonic  13

COCO-FEE MARTINI   
cof fee, rum, coconut, blueberry   13

MARACUYA MARTINI   
passion fruit, vodka, grape, vanilla  13

YUZULOMA   
tequila, yuzu, grapefruit soda, bitter  13

SMOKY TOMMY’S  
smoked pineapple tequila, citrus, agave, triple sec   13

INTI OLD FASHIONED   
bourbon, elderflower, ginger  13

PLEASE NOTIFY A MEMBER OF THE STAFF IF YOU HAVE ANY TYPE OF 
FOOD ALLERGIES AND ASK FOR THE ALLERGENS MENU. A DISCRETIONARY 

SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR FINAL BILL.

383, KINGS ROAD, CHELSEA

INDULGE IN ARTISANAL COCKTAILS AT 
CHICAMA, WHERE PERUVIAN-INSPIRED 
LIBATIONS DANCE HARMONIOUSLY WITH 
THE OCEAN’S BOUNTY.



383, KINGS ROAD, CHELSEA

PLEASE NOTIFY A MEMBER OF THE STAFF IF YOU HAVE ANY TYPE OF 
FOOD ALLERGIES AND ASK FOR THE ALLERGENS MENU. A DISCRETIONARY 

SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR FINAL BILL.

PADRON PEPPERS  chipotle salt   
 

CEZAR 000 xl cantabrian anchovy, chicory, zamorano cheese   

SESAME PRAWN TOAST  ají okonomi, spring onion, katsuobushi

BLUEFIN TUNA CRUDO  avocado, soy ponzu, jalapeño   
 
SEABASS CEVICHE XO  xo, daikon, lime   
 
CRISPY AUBERGINE   plantain miso, sour cream, pecans 
 
CATCH OF THE DAY  amarillo butter (ask for todays fish)

SHAVED SALAD  cabbage, green apple, nori, sesame   

BLACK RICE  chakalaka 

BURNT CHEESECAKE  gooseberry jam 

REGULAR TASTING MENU

£65 PER PERSON

OUR TASTING MENU INVOLVES A CHEF’S SELECTION OF OUR VERY  
BEST DISHES SERVED IN THE FASHION OF ROLLING WAVES.



PLEASE NOTIFY A MEMBER OF THE STAFF IF YOU HAVE ANY TYPE OF 
FOOD ALLERGIES AND ASK FOR THE ALLERGENS MENU. A DISCRETIONARY 

SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR FINAL BILL.

VEGETARIAN TASTING MENU

£50 PER PERSON

383, KINGS ROAD, CHELSEA

PADRON PEPPERS   chipotle salt   
 

TAPIOCA MARSHMALLOW   black truffle, pecan ocopa  
 

GRILLED CORN RIBS  ají lime salt, garlic butter  
 

CABBAGE ANTICUCHOS  miso, nori, sesame 
 

SMOKY MUSHROOM CEVICHE   kombu tiger’s milk, nori 
 

 CRISPY AUBERGINE   plantain miso, sour cream, pecans 
 

WHITE ASPARAGUS   black truffle and capers 
 

SHAVED SALAD  cabbage, green apple, nori, sesame 
 

CREAMY QUINOA  ají amarillo, kombu dashi 
 

BURNT CHEESECAKE  gooseberry jam

OUR TASTING MENU INVOLVES A CHEF’S SELECTION OF OUR VERY  
BEST DISHES SERVED IN THE FASHION OF ROLLING WAVES.



PLEASE NOTIFY A MEMBER OF THE STAFF IF YOU HAVE ANY TYPE OF 
FOOD ALLERGIES AND ASK FOR THE ALLERGENS MENU. A DISCRETIONARY 

SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR FINAL BILL.

VEGAN TASTING MENU

£50 PER PERSON

383, KINGS ROAD, CHELSEA

PADRON PEPPERS   chipotle salt   
 

GRILLED CORN RIBS  ají lime salt, garlic butter  
 

CABBAGE ANTICUCHOS  miso, nori, sesame 
 

SMOKY MUSHROOM CEVICHE   kombu tiger’s milk, nori 
 

 CRISPY AUBERGINE    plantain miso, sour cream, pecans 
 

WHITE ASPARAGUS  black truffle and capers  
 

TOMATO SALAD  classic tigers milk   
 

SHAVED SALAD  cabbage, green apple, nori, sesame 
 

CREAMY QUINOA   ají amarillo, kombu dashi 
 

CHURROS  chocolate sauce

OUR TASTING MENU INVOLVES A CHEF’S SELECTION OF OUR VERY  
BEST DISHES SERVED IN THE FASHION OF ROLLING WAVES.



383, KINGS ROAD, CHELSEA

DESSERT WINE

CHATEAUX LA TOUR BLANCHE, SAUTERNES, BORDEAUX, FRANCE, 2014  12.5 / 125  
 
FONSECA GUIMARAENS VINTAGE PORT, 2012  11 / 110

DIGESTIFS

WHISKEY, NIKKA COFFEE GRAIN  16   

ARMAGNAC, CHATEAU DE LAUBADE  15

PISCO, BARSOL, TORONTEL  17

ESPRESSO LIQUEUR, LUXARDO  9 

MEZCAL, MADRE ESPADIN  16 

TEQUILA, PATRON AÑEJO  17 

DESSERTS

CHURROS (V*) cinnamon, dulce de leche (chocolate vg)  10 

BANANA AND YUZU DOMINGO  yacón syrup, meringue, banana   10 
 
BURNT CHEESECAKE  gooseberry jam  10 
 
TRES LECHES ICE CREAM  scoop 4  /  boozy afogato 7  / oscietra caviar 19



BEERS AND CIDER

CUSQENA 
5%, 330 ml, Golden Lager, Peru   6.5 
 
SHOWERING TRIPLE VINTAGE CIDER 
6.8%, 375 ml, Dray Cider, England   8.5 

 
EMPRESS IPA 
5.9%, 330 ml, IPA, UK   7

LUCKY SAINT 
0.5%, 330 ml, Germany   5.5

AMARICO SPRITZ  
apricot soda, gentian   8.5

CHICHA MORADA 
purple corn, pineapple, apple, spice, lime   8.5

VIRGIN GARIBALDI 
amarico, lemon, orange, pomegranate   10

SAKURA FIZZ 
blosson 0% spirit, peach, citrus, jasmine   10

HOMEMADE LEMONADE 
lemon, sugar, soda, mint    6

NON - ALCOHOLIC COCKTAILS

383, KINGS ROAD, CHELSEA



PISCO

BARSOL QUEBRANTA   
BARSOL ACHOLADO 
BARSOL MOSTO  
EL GOBERNADOR

10
11
12
12

MEZCAL

ALIPUS  
DERRUMBES MICHOACAN 
MADRE ESPADIN DERRUMBES 
OAXACA

12
16
16
18

TEQUILA

OCHO REPOSADO 
HERRADURA PLATA 
PATRON SILVER 
HERRADURA REPOSADO 
PATRON REPOSADO 
PATRON ANEJO

13
13
13
15
15
17

GIN

BEEFEATER 
BOMBAY SAPPHIRE 
GIN MARE 
HENDRICK’S 
KINOBI 
TANQUERAY 10 
MONKEY 47 
HAYMANS SLOE

12
13
14
14
15
15
15
8

RUM + CACHACA

ABELHA CACHAÇA 
HAVANA 3YO 
SAILOR JERRY 
GOSLINGS 
DIPLOMATICO RES. EXCLUSIVA 
PLANTATION ORIGINAL DARK

11
11
12
11
17
12

383, KINGS ROAD, CHELSEA

OUR BAR EXHIBITS A CAREFULLY SELECTED ARRAY OF SPIRITS  
WITH AN ENLIGHTENED FOCUS UPON PISCO AND MEZCALS. 



LIQUEURS

BRANDY

APEROL 
CAMPARI 
ST GERMAIN 
CHARTREUSE GREEN 
CHARTREUSE YELLOW 
LUXARDO AMRETTO 
FRANGELICO 
MONTENEGRO

9
9
9
11
13
11
9
10

VODKA

STOLICHNAYA 
STOLICHNAYA VANILLA 
GREY GOOSE 
GREY GOOSE VANILLA 
BELVEDERE 
ZUBROWKA BISON GRASS

11
12
15
17
15
12

MERLET BROTHERS 
MARTELL CORDON BLEU 
CHATEAU DE LAUBADE ARMAGNAC

13
30
15

lowlands 
AUCHENTOSHAN 
BLADNOCH SAMSARA 
 
highlands 
GLENFIDDICH 12 
GLENFIDDICH 15YR 
GLENFIDDICH XX 
BALVENIE 14 
 
islands 
LAPHROAIG 10 
 
ireland 
JAMESON 
YELLOW SPOT 
 
blend 
MONKEY SHOULDER 
COMPASS BOX PEAT MONSTER 
 
rye 
HUDSON MANHATTAN 
RITTENHOUSE 
 
bourbon 
BUFFALO TRACE 
 
japan 
NIKKA PURE MALT 
SUNTORY HIBIKI 
NIKKA FROM THE BARREL 
NIKKA 12

WHISKEY

 
15 
21

 
15 
16 
18 
19

 
14

 
13 
21

 
13 
13

 
19 
14

 
11

 
15 
19 
17 
27

383, KINGS ROAD, CHELSEA


