COMO

CUISINE

COMO Cuisine welcomes diners to

experience the diverse culinary heritage of
COMO Hotels and Resorts’ global destinations
through their signature dishes.

The menu, crafted with a deep respect
for authentic recipes and traditional cooking
techniques, showcases soulful flavours from
around the world.



COMO METROPOLITAN BANGKOK BREAKFAST

Please help yourself to our continental buffet featuring a selection of
freshly baked items, seasonal fruits, yoghurt, cereals, assorted salads,
cured meats, cheese and fresh juices — complemented by your
choice of one a la carte dish.

COFFEE BY NESPRESSO

ESPRESSO, CAPPUCCINO, CAFE LATTE, MACCHIATO, AMERICANO

DOUBLE ESPRESSO

TEA

GREEN, MINT, ENGLISH BREAKFAST, CHAMOMILE, EARL GREY,
COMO SHAMBHALA GINGER TEA

TROPICAL DELIGHTS

SUNSHINE SMOOTHIE BOWL @ LF N
Frozen mango, young coconut, banana, passionfruit smoothie,
honey granola, toasted coconut

BUTTERMILK PANCAKES
Vanilla butter, fresh strawberry, banana, maple syrup

COCONUT WAFFLES DF GF
Fresh mango, blueberries, vanilla mascarpone, maple syrup, roasted
coconut

CINNAMON FRENCH TOAST P
Caramelized banana, crispy bacon, vanilla, coffee syrup

COMO Shambhala Kitchen V Vegan GF Gluten-free LF Lactose-free
S Sustainably source LS Locally sourced N Contains nuts P Contains pork
All prices are subject fo ten per cent service charge and 7 per cent government tax.
Kindly inform us of any dietary restrictions.
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CEREALS, LEGUMES AND GRAINS

WARM QUINOA PORRIDGE (» V GF LF N
Green apple, dried cranberry, cinnamon, almonds

AVOCADO NUT & SEED TOAST @ V GF LF N
Tomato, red onion, radish, parsley salad, crushed avocado, arugula,
lime add poached egg

GREEN SEA AND GRAIN SOUP [F
Miso, ginger, dashi broth with tofu, shiitakes, seaweed, barley,
seasonal greens, soft boiled egg

CAGE FREE FARM FRESH EGGS

GARDEN GREENS @ GF LF
Seasonal greens, poached eggs, green goddess sauce, lemon

TWO WHOLE EGG OR FLUFFY EGG WHITE OMELET GF P
Your choice of filling, gruyere cheese, mushrooms, spinach, ham,
tomato, bell peppers, onion

EGGS BENEDICT OR EGGS FLORENTINE P
Poached eggs, hollandaise sauce, English muffins

EGGS COOKED TO YOUR LIKING P
Your choice of condiments - bacon, chicken sausage,
mushrooms, hash brown, spinach, roast fomato

LOCALLY INSPIRED

PAD SEE EW [|F
Wok fried rice noodles, kale, egg, spring onion, soy white pepper

THAI FISH PORRIDGE GF LF
Fragrant fish broth, grouper, bok choy, ginger, spring onion,
jasmine rice, condiments

THAI FRIED RICE LF LS
Green mussel, squid, prawn with fomato sauce

GUAY TIEW NAM SAI LFLSP
Clear pork broth and rice vermicelli soup with sliced marinated pork, pork
ball, bok choy, bean sprouts, coriander, celery

THAI STYLE ‘BACON & EGGS’ LF P
Grilled pork belly, fried soff cooked egg, sweet corn, chilli jam, sticky rice

COMO Shambhala Kitchen V Vegan GF Gluten-free LF Lactose-free
S Sustainably source LS Locally sourced N Contains nuts P Contains pork

All prices are subject fo ten per cent service charge and 7 per cent government tax.

Kindly inform us of any dietary restrictions.
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