
Coffee
Origin roastery, certified B Corp  

Espresso – £3.5
Macchiato – £3.5
Americano – £4

Filter – £3
Flat White – £4.2

Cappuccino – £4.2
Latte – £4.5

Mocha – £4.5
Iced Coffee – £4.5

Tea
Rare Tea Co, ethically sourced 
Speedy Breakfast – £3.5

Earl Grey – £3.5
Lemongrass – £4

 
Camomile – £4

Peppermint – £4
Jasmine – £4

Green – £4
Fresh Mint – £4

Fresh Ginger – £4
Iced Oolong Tea – £5

Juices  
Jin Jin & Ginger Shot – £5

Ginger juice, Jin Jin cordial

Fresh Juice – £6
Orange, Apple, Pineapple 

or Pink Grapefruit

Rise & Shine – £7
Carrot, Ginger, Apple, Tumeric

Pure Green – £7
Pear, avocado, rocket & spinach

Shakes & Non Alc 
Nom Yen – £8

Chet’s ‘HelBluBoy’ syrup, milk, stawberry 
ice cream, whipped cream, sprinkles

Milo – £8
Milo chocolate, milk, vanilla ice cream, 

whipped cream, sprinkles, cherry

Chet’s Thai Iced Tea  – £7
Thai red tea, coconut milk

Thai  Lemonade  – £7
Sour calamansi, Thai basil cordial,

soda water, lime

@chets_ldn
chetsrestaurant.co.uk

Come for the pancakes,
stay for the pineapple rice!

� The number of little chilli’s  indicate our recommended spice level for the dish. If you can’t take the heat, let us know, we can tone it down! �

� We operate as a cashless business and can only accept card payments. A discretionary 12.5% service charge will be applied to your bill. � The Chet’s menu has been produced in collaboration with Kris Yenbamroong of Night+Market, LA �

� We do our best to serve up dishes using seasonal and locally sourced produce where possible. For any additional info on allergens please ask one of our friendly team �

v - vegetarian  vg - vegan  gf - gluten free  df - dairy free

Chet’s Specials
Banana Split – £13

Dessert for breakfast! Banana 
topped with coconut yoghurt, 

granola, coconut caramel drizzle 
and gluten free brownie (vg, gf) 

Chet’s Bodega Sandwich  – £14
An ode to the NY classic: kaiser roll, 
fluffy egg, sai uah sausage, cheese, 

umami ketchup

Nutella French Toast – £16
Cornflake crusted milk bread, served 
with caramelized banana, condensed 

milk and loads of nutella cream! (v)

Sourdough Toast  (df)��������������������������� £3
Chet’s Hash Browns (gf)���������������������� £4
Avocado �����������������������������������������������£4.5
Eggs  �������������������������������������������������������£4.5

Breakfast Plates

Fruit Salad ������������������������������������������������������������£8
Mixed fresh fruits, mint (vg, df, gf) 

Chia Bowl�������������������������������������������������������������£11
Pineapple chutney, lychee, coconut milk, cacao nibs 
(vg, df, gf) 

Granola ���������������������������������������������������������������£10
Homemade granola, seasonal fruit, coconut yoghurt 
(vg, gf, df) 

Eggs Your Way����������������������������������������������������£11
Scrambled / Fried / Poached, served on sourdough 
toast (v, df, gf) 

Sriracha Eggs Royale��������������������������������������� £17
Smoked salmon, served on english muffins, poached 
eggs and sriracha hollandaise

Avocado Toast ������������������������������������������������� £13
Toasted sourdough, fresh herbs salad, nam jim 
sauce (df) + a poached egg - £2

Americana Pancake Stack �������������������� £13 / 15
Chocolate chips, mixed berries, chantily cream 
and maple syrup  (v)  choose from two or three 
pancakes

Homemade sausages 

– herby and hot!

Don’t forget

dessert!

English Sausages����������������������������������� £5
Streaky Bacon (df, gf) ��������������������������� £5
Smoked Salmon ���������������������������������������£7
Sai Uah Sausages (df) ���������������������������£7

Sides

Hox Big Breakfast �����������������������������������������������������������������������������������������������������������������������������������£22
Eggs Your Way served with hashbrown, mushroom, tomato, streaky bacon, English sausage + filter coffee

We Are 
Open

Breakfast 7am-11am
Lunch: 12pm - 4pm

Dinner 5:30pm-10.30pm
Brunch: (weekends) 11am-4pm



Wine                                                       
Sparkling                                                                                                                                                
Lemoss Frizzante, Non Filtrato, GleraGlera, Veneto, Italy. . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            £9. .   £53
Villa Sandi, Il Fresco Rose Millesimato, Glera, Pinot Nero,Glera, Pinot Nero, Fruili, Italy, 2022. . .  £10.5. .   £59
Pommery, Brut Royal, ChampagneChampagne, France, NV. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             £18.5. . £110
Pommery, Brut Rose, ChampagneChampagne, France, NV . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             £23.5. . £140
Folias de Baco, Uivo Curtido Pet NatPet Nat, Douro, Portugal, 2021. . . . . . . . . . . . . . . . . . . . .                       .. . .  £70
Domaine Breton, ‘La Dilettante’ Vouvray BrutVouvray Brut, Loire, France, NV. . . . . . . . . . . . . . . . . . . .                    £80
Amie, Sparkling Rose 0.5%, Languedoc, France, NV. . . . . . . . . . . . . . . . . . . . . . . . . .                          £7.5. . .  £44

White
Adega de Borba, BrancoBranco, Alentejo, Portugal, 2022 . . . . . . . . . . . . . . .               £6.5.. .   £39
Veramonte, Sauvignon BlancSauvignon Blanc,, Casablanca Valley, Chile, 2022. . . . . . . .      £8. .   £46
Maison Ventenac, Tete en L’Air’ ChardonnayChardonnay, France, 2022. . . . . . . .       £8.5 . £50
Wabi-Sabi, Chenin BlancChenin Blanc, Western Cape, South Africa, 2024 . . . . . .     £9.5. .   £55
Emil Bauer, RieslingRiesling, Pfaz, Germany, 2023 . . . . . . . . . . . . . . . . . . . . . . . .                       £10.5. .   £62
Chateau d’Estoublon, Roseblood BlancBlanc, Provence, France, 2023. . .  £11.5. .   £68
Ca’Bianca, GaviGavi, Piemonte, Italy, 2022. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. .  £50
Quinta, LIV Vinho VerdeVinho Verde, Minho, Portugal, 2023. . . . . . . . . . . . . . . . . . . . . . . . .                          £54
Weingut Holzer, Wagram Gruner VeltlinerGruner Veltliner, Austria, 2023. . . . . . . . . . . . . . . . .                  £56
Emile Beyer, Pinot GrisPinot Gris, Tradition Organic, Alsace, France, 2022. . . . . . . . .          £58
Domaine Passy le Clou, ChablisChablis, Burgundy, France,  2020. . . . . . . . . . . . . . . .                £80

Orange
Weingut Holzer, Wagram, Muller ThurgauMuller Thurgau, Austria, 2022. . . . . . . . . . . . . . . . . . . . . .                     £10. .   £59
Litmus Wines, Orange BacchusBacchus, Kent, UK, 2020. . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             £12.5. . .  £75

Rosé
Amie Rose, GrenacheGrenache, Languedoc, France, 2022. . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            £8.5. .  £50
Casa Los Frailes, MonastrellMonastrell, Valencia, Spain, 2022. . . . . . . . . . . . . . . . . . . . . . . . . . . .                           £9. .   £53
Chateau d’Estoublon, Roseblood Rose, Provence, France, 2023. . . . . . . . . . . . . . .              £12. . .  £70

Red
Adega de Borba, TintoTinto, Alentejo, Portugal, 2022. . . . . . . . . . . . . . . . . . . . . . . . . . . .                            £6.5.. .   £39
Nekeas, Tinto JovenTinto Joven, Navarra, Spain, 2023. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                   £8. .   £45
Bruno Lafon, Le P’tit PinotPinot, Languedoc, France , 2023. . . . . . . . . . . . . . . . . . . . . . . .                       £8.5. .   £49
Fattoria di Sammontana, AlbereseAlberese, Tuscany, Italy, 2023. . . . . . . . . . . . . . . . . . . . . £10.5. .  £60
Catena, MalbecMalbec, Vista Flores, Argentina, 2022. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 £11. .   £63
Vins el Cep, Ot Negre de Terrer, Red BlendRed Blend, Penedes, Spain, 2023. . . . . . . . . . . . . . . . . .                   £55
Longavi Glup, CarignanCarignan, Maule Valley, Chile, 2021. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                   £55
Domaine Saint Louis, Syrah-GrenacheSyrah-Grenache, Languedoc, France, 2021. . . . . . . . . . . . . . . . . . .                    £59
Wabi-Sabi, Cinsault GrenacheCinsault Grenache, Western Cape, South Africa, 2023 . . . . . . . . . . . . . . . . .                 £60
Brouilly Louis Jadot, GamayGamay, France, 2022. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                          £66
Banshee, Cabernet SauvignonCabernet Sauvignon, Sonoma County, USA, 2023. . . . . . . . . . . . . . . . . . . . . . . .                         £83

Sweet
Bodegas Bentomiz, Ariyanas Naturalmente Dulce, Málaga, Spain, 2019 . . . . .     (75ml). . .  £13
                                                                                                                                                   (50cl) .  £84
                                                   

                                                                                                
Measures: 125ml glass (175ml available on request) / 750ml bottle. 

We operate as a cashless business and can only accept card payments.   Please let your server know of any allergies. 

 A discretionary 12.5% service chage will be applied to your bill. 

                                            

Thaiami Vice
Serves 2-4. Mehkong, Bacardi 8, 
strawberry, coconut, lemongrass, 
pineapple, citrus, mint, served in  
a full moon bucket with ½ bottle  

of champagne, tropical fruit

£45

Beer
Draft
Hoxton Lager, Coalition Brewing, UK, 4%������������������ £8
Hoxton Pale Ale, Coalition Brewing, UK 5%��������������� £8
Brooklyn Lager, USA, 5%������������������������������������������������ £8

Can & Bottle
Singha Beer, Thailand, 5%���������������������������������������������� £7
Unity Lager, UK, 4.5%������������������������������������������������������� £8
Everyday Lager, The Social Beer Co. UK, 0.5%������ £7
Collider Mood-Boosting Pale Ale, UK, 0.5% .  .  .  .  .£7
Sassy Cider, Brut, France, 5.2% .  .  .  .  .  .    .  .  .  .  .  £7

Soft Drinks
Coca Cola / Diet Coke�������������������������������������������������� £4.5
Soda / Ginger Ale / Lemonade����������������������������������� £4.5
London Essence Tonic / Ginger Beer
Red Bull Energy Drink / Sugarfree ��������������������������� £5.5
Red Bull Red Edition Watermelon.  .   .   .   .   .   .   . 	      £6

Soft 
Cocktails

Thai Lemonade – £7
Sour calamansi, Thai basil cordial, 

soda water, lime

Ly-Ball – £7
Lychee cordial, ‘Chet’s Super Sour’ , 

seltzer, mint

Cocktails
Calamansi Sour – £14

Reyka, calamansi, Thai basil, orange bitters, 
egg white

Orange Makrut Spritz – £13.5
Aperol, orange wine, prosecco, makrut leaf cordial, 

soda water

.

Chet’s Bloody Caesar – £15
 Baller Smoked vodka, Mezcal, dry sherry, ‘Chet’s Mix’ , 

lemon, Tomato Juice, celery, chilli salt, olive

Return of the Mak – £15
Casamigos blanco, makrut leaf cordial, 

aloe vera, lime leaf mist

LA-rita del Sol – £14
Herradura Plata, Cointreau, strawberry, lime, 

orange bitters

Cosmo West – £14
Hendricks, apricot, cranberry, Martini Bitters, 

lime

.

Lychee Martini #2 – £14
Reyka, Rinquinquin, manzanilla sherry, lychee, 

Chet’s ‘Super Sour’ , wakamomo

Thai Sour – £13.5
Dewars 12, Mehkong, Tempus Fugit banana, 

Branca Menta, egg white, lemon, Bitters

Watermelon Cooler – £15
Sang Som, Bacardi Carta Blanca, chilli,

elderflower, watermelon

Coconut Blossom OF – £15
Woodford Reserve, coconut blossom, cardomon, 

Angostura bitters, orange

Knockout Punch – £14.5
Bacardi 4, coconut, banana, pineapple, 

lemon, grenadine


