
Mexican Fusion Restaurant & Bar

C H I C O M E

Chicome infuses modernity into traditions of 

South American cuisine, inspired by flavours and 
heritage of Mexico, Peru, and Spain. Our menu 

offers contemporary interpretation of bold 
flavours and textures

Led by a renowned Head Chef Tomasz Baranski 

your taste buds will be taken on a round trip to 
South America and back

Canapes & Bowl Food Menu



Mexican Fusion Restaurant & Bar

C H I C O M E

Standard canapes
£4 each

Vegetable Antocuchos (GF/VG)
Courgette, red pepper, aji amarillo glazed

Cactus Tempura (V)
Nopalitos, chipotle salsa

Mini Mushroom Quesadilla (GF/V)
Oaxaca cheese, ancho chilli, piquillo, wild mushrooms

Prawn Croquetas
Guajillo cream, jalapeno

Chicharron Skewer (GF)
Pork belly, rocoto chilli jam

Not all ingredients are listed on dishes. If you have dietary 
requirements please notify a member of staff prior to ordering. For 

allergens please let us know in advance prior to you event.



Mexican Fusion Restaurant & Bar

C H I C O M E
Premium canapes

£5 each

Crab Tostada (GF)
White crab, jalapeno, amarillo aioli

Beef Tartare Tostada (GF)
red onion, truffle, egg yolk, chipotle aioli

Tuna Tartare Tostada (GF)
Soy sauce, seasame, avocado cream, arbol salsa marinade

Seabas Ceviche Spoon (GF)
Seabass Fillet, aguachille, red caviar

Seat Trout Tiradito Spoon (GF)
Hibiscus gel, avocado cream, yuzu tigers milk

Chicken Skewer (GF)
Grilled chicken, ancho chilli, ranchera salsa, pico de gallo

Gambas al Anillo Skewer (GF)
Prawn skewers with garlic chilli oil and parsley

Lamb Skewer (GF)
Cumin, smoked paprika, mint yoghurt

Chorizo & Date Skewer (GF)
Sticky sherry glaze

Sea Trout Skewer (GF)
Grilled sea trout, aji rocoto

Not all ingredients are listed on dishes. If you have dietary 
requirements please notify a member of staff prior to ordering. For 

allergens please let us know in advance prior to you event.



Mexican Fusion Restaurant & Bar

C H I C O M E
Warm bowls

£6 each

Mushroom Meloso Rice (GF)
Wild mushrooms, truffle

Lamb Barbacoa (GF)
Black beans, pickled onion, achiote

Aji De gallina
Peruvian chicken stew, crushed nuts, amarillo chilli

Chicken tinga (GF)
Mexican chicken stew, chipotle in adobo

Veggie paella (GF/V)
Roasted root vegetables with saffron aioli

Not all ingredients are listed on dishes. If you have dietary 
requirements please notify a member of staff prior to ordering. For 

allergens please let us know in advance prior to you event.



Mexican Fusion Restaurant & Bar

C H I C O M E
Desserts
£3 each

Dark Chocolate Truffle

White Chocolate Truffle

Dark Chocolate Hazelnut Truffle

Desserts
£6 each

Basque Cheesecake (GF)
Berries Glaze, lime zest

Chocolate Tartlets
Peruvian cacao, hibiscus powder

Guava Cheesecake
Berries gel, hazelnut crumb

Spiced Chocolate & Orange mousse (GF)
Cinammon, dark chocolate, cacao nibs

Not all ingredients are listed on dishes. If you have dietary 
requirements please notify a member of staff prior to ordering. For 

allergens please let us know in advance prior to you event.


