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BREAKFAST

Served Monday to Friday, 7.00am to 10.30am
Saturday, Sunday and public holidays, 7.00am to 11.00am

COMO BREAKFAST

Your choice of juice: freshly squeezed orange, freshly pressed cloudy
apple, freshly made carrot or COMO Shambhala juice of the day

llly coffee, Jing tea or hot chocolate

Seasonal fruit or a basket of homemade pastries and toast, served with a
selection of jams, marmalade and honey

Your choice of one hot signature dish

A LA CARTE

Our eggs come from St Ewe, a free-range farm in Cornwall prized for
their rich, golden yolks. They are part of a wider commitment to sourcing
locally from small-scale British producers.

Hot signature

Full English breakfast

Eggs cooked to your liking, bacon, Cumberland sausage, black pudding,
vine tomatoes, chestnut mushrooms, hash browns and baked beans

Two free-range eggs
Fried, poached or scrambled on sourdough toast

Omelette
Eggs with your choice of ham, Cheddar, peppers, onions, tomatoes or mushrooms

Scrambled tofu
Spicy pepper sauce, sweetcorn and avocado salad

Egg white omelette
Steamed Asian greens and roasted cherry tomatoes

Goldstein smoked salmon and scrambled eggs
Softly scrambled with créeme fraiche, spinach and caviar on brioche

Eggs Benedict
English muffin, grilled British ham, poached eggs and hollandaise sauce

Eggs Florentine
English muffin, buttered spinach, poached eggs and Morney sauce
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VG Vegan GF Gluten-free V vegetarian LF Lactose free CS COMO Shambhala Kitchen

S Sustainable LS Locally-sourced

Al prices include 20 per cent VAT. An optional 12.5 per cent service charge will be added to your

bill, all of which is distributed amongst our team.
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Eggs Royale LS S
English muffin, Goldstein smoked salmon, poached eggs and hollandaise
sauce

Avocado Toast LF LS V
Crushed avocado on grilled sourdough, poached eggs, chilli and lime

Real toast CS VG GF LF LS
Flaxseed and sunflower seed toast with crushed avocado, heritage toma-

toes, cucumber and coriander

Add poached eggs

Shakshuka LSSV
Poached eggs, yoghurt, sumac and grilled pitta bread

Masala scrambled eggs LS vV
Grilled sourdough, green chutney and Mature cheddar

Pancakes v
Buttermilk pancakes with blueberry compote and vanilla butter

French toast \Y
Passion fruit curd, raspberries and maple syrup

Bakery
All pastries and breads are served with salted butter and fruit preserves

Croissant, pain au raisin or chocolatine

Bakery selection
Croissant, chocolatine and two bread rolls

Banana bread
Vanilla butter, blueberry compote

Toast selection LS
A selection of toasted breads: white, wholemeal, granary, English muffin
or sourdough

Ham and cheese croissant
Mornay sauce, yellow mustard and pickled gherkin

VG Vegan GF Gluten-free V vegetarian LF Lactose free €S COMO Shambhala Kitchen
S Sustainable LS Locally-sourced
All prices include 20 per cent VAT. An optional 12.5 per cent service charge will be added to your
bill, all of which is distributed amongst our team.
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Fruits and grains

Cereals

A selection of classic cereals including cornflakes, bran flakes, muesili,
Rice Krispies, Coco Pops, Frosties or Weetabix

Coconut chia pudding

Chia seeds soaked overnight in coconut milk, served with berry purée,

almond and coconut praline

Granola crunch
Tropical fruit, vanilla bean yoghurt, homemade granola and berries

Bircher Muesli
Overnight soaked oats, apple, yoghurt, honey, cream and nuts

Seasonal fruit
Seasonal fruits and berries with lemongrass dressing

Steel-cut oats

Goiji berries, blueberries, honey and choice of milk or water

Sides
Bacon, sausage, mushrooms, hash browns, black pudding, and
avocado

Goldstein smoked salmon
Hummus and pitta
Children’s breakfast menu
Beans on toast with egg

Baked beans, streaky bacon and a fried egg

Single pancake
Chocolate sauce

Sausage and hash brown muffin
Tomato ketchup

VG Vegan GF Gluten-free V vegetarian LF Lactose free CS COMO Shambhala Kitchen

S Sustainable LS Locally-sourced

Al prices include 20 per cent VAT. An optional 12.5 per cent service charge will be added to your
bill, all of which is distributed amongst our team.
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COMO SHAMBHALA JUICES

COMO Shambhala Cuisine was developed by COMO Group Executive Chef Daniel
Moran around one central idea: that food works best when it is balanced. Each dish
brings together raw and cooked ingredients in a way that preserves their natural
enzymes, vitamins and minerals; keeping the nutritional integrity of every ingredient
intact, and allowing you to feel the benefit.

200ml
Berry Quencher VG 12.00
A concentrated blend of antioxidant-rich berries to support vitality. Green
apple, blueberries, strawberries and raspberries.
Muscle Mylk VG 12.00
Supports recovery and replenishment. Banana, young coconut water,
coconut meat, cinnamon, almond milk, flax seeds, dates, cocoa beans
and coconut oil.
Culture Shock 12.00
Supports skin health and digestive balance. Strawberries, banana, pas-
sion fruit, yoghurt, orange juice and bee pollen.
Lean and Clean Greens VG 12.00
A cleansing blend to support energy and immunity. Apple, celery, cucum-
ber, lettuce, lemon, fennel, spinach, green pepper and spirulina.
Blood Builder VG 12.00
Supports circulation and vitality. Carrot, beetroot, fresh turmeric, apple
and ginger.

VG Vegan GF Gluten-free V vegetarian LF Lactose free CS COMO Shambhala Kitchen
S Sustainable LS Locally-sourced
Al prices include 20 per cent VAT. An optional 12.5 per cent service charge will be added to your
bill, all of which is distributed amongst our team.



JUICE, TEA AND COFFEE

llly coffee

A selection of coffees: cappuccino, filter coffee, latte, Americano, espres-
s0, double espresso, macchiato, cortado and flat white

llly coffee, established in 1933, is known for its velvety texture and bal-
anced blends, crafted from sustainably sourced beans. Each cup reflects
a commitment to quality and environmental responsibility

JING tea

A curated selection of JING teas: Assam Breakfast, Earl Grey, Darjeeling
2nd Flush, Jade Sword Green Tea, Jasmine Silver Needle, chamomile
flowers, peppermint and blackcurrant and hibiscus

JING sources its teas directly from single gardens and master producers,
with flavours as rich and varied as those of fine wines and whiskies

Hot chocolate

Mineral water

In keeping with our sustainability ethos, filtered water is served.
Mineral water, still or sparkling, is available upon request

Still water 33cl

Still water 75¢l

Sparkling water 33c

Sparkling water 75cl

Juices

Fresh orange juice
Fresh carrot juice
Apple juice
Mango juice
Grapefruit juice
Cranberry juice
Pineapple juice
Pomegranate juice
Tomato juice
Passion fruit juice

Non-dairy milk options are available upon request
Please inform us of any allergies

VG Vegan GF Gluten-free V vegetarian LF Lactose free CS COMO Shambhala Kitchen

S Sustainable LS Locally-sourced

All prices include 20 per cent VAT. An optional 12.5 per cent service charge will be added to your

bill, all of which is distributed amongst our team.
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