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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 Vis

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 LS s
Eggs cooked to your liking, bacon, Cumberland sausage, black pudding,

vine tomatoes, chestnut mushrooms, hash browns and baked beans

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

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

Scrambled tofu CS LF LS
Spicy pepper sauce, sweetcorn and avocado salad

Egg white omelette CS LF VLS
Steamed Asian greens and roasted cherry tomatoes

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

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

Eggs Florentine LS sV
English muffin, buttered spinach, poached eggs and Morney sauce

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 24.00
English muffin, Goldstein smoked salmon, poached eggs and hollandaise
sauce

Avocado Toast LFLsVv 2200
Crushed avocado on grilled sourdough, poached eggs, chilli and lime

Real toast CS VG GF LF LS 18.00
Flaxseed and sunflower seed toast with crushed avocado, heritage toma-

toes, cucumber and coriander

Add poached eggs 8.00

Shakshuka LS SV 22.00
Poached eggs, yoghurt, sumac and grilled pitta bread

Masala scrambled eggs LS v 18.00
Grilled sourdough, green chutney and Mature cheddar

Pancakes v 20.00
Buttermilk pancakes with blueberry compote and vanilla butter

French toast v 20.00
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 5.50
Bakery selection 15.00

Croissant, chocolatine and two bread rolls

Banana bread 8.50
Vanilla butter, blueberry compote

Toast selection LS 5.00
A selection of toasted breads: white, wholemeal, granary, English muffin
or sourdough

Ham and cheese croissant 10.00
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.



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

LS

CS LF VG GF

CS LS

V GF

LS VG

LS VG LF

LS

LS

LS

LS

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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CcCoOMO
SHAMBHALA

METROPOLITAN
LONDON

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.

Berry Quencher VG
A concentrated blend of antioxidant-rich berries to support vitality. Green
apple, blueberries, strawberries and raspberries.

Muscle Mylk VG
Supports recovery and replenishment. Banana, young coconut water,

coconut meat, cinnamon, almond milk, flax seeds, dates, cocoa beans

and coconut oil.

Culture Shock
Supports skin health and digestive balance. Strawberries, banana, pas-
sion fruit, yoghurt, orange juice and bee pollen.

Lean and Clean Greens VG
A cleansing blend to support energy and immunity. Apple, celery, cucum-
ber, lettuce, lemon, fennel, spinach, green pepper and spirulina.

Blood Builder VG
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.
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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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ALL DAY DINING

Served daily, 12.00pm to 12.00am

LIGHT BITES, SOUPS AND SALADS

Mushroom croquettes VLS
Crisp croquettes, garlic sauce and pickled courgette

Potato and pea samosas LS S
Mango chutney and mint yoghurt chutney

Chicken satay CS LS
Creamy peanut sauce and pickled cucumber

Mezze selection GF S
Hummus, moutabal and labneh with marinated olives and warm Arabic
bread

Mini lobster buns LS CS
Butter-toasted brioche, native lobster, avocado and Marie Rose sauce

Roasted vine tomato soup LS VG
Slow-roasted cherry and plum tomatoes, basil and croutons

Asian chicken noodle broth cs
Poached chicken, shiitake mushrooms, kale and chilli paste

Cornish blue lobster bisque LS
A rich shellfish broth with fresh tarragon and cultured creme fraiche

Seasonal chopped salad
Seasonal vegetables, avocado, chickpeas, sesame and ginger miso
dressing

Burrata
Creamy burrata with heritage tomatoes and basil

Tuna Nicoise
Crisp lettuce, green beans, cherry tomatoes, Ratte potatoes, black olives,
soft-boiled egg and mustard dressing

Caesar salad

Cos lettuce, anchovy dressing, soft-boiled eggs, sourdough croutons and
aged Parmesan

Add grilled chicken

Add chilli garlic prawns

Add Goldstein smoked salmon

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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BURGERS, SANDWICHES, PIZZA AND PASTA

Lebanese falafel wrap
Crisp falafel, sumac, garlic sauce, chilli sauce and pickles

Club sandwich
Herb-grilled chicken breast, streaky bacon, free-range egg, tomato and
lettuce

Chicken shawarma
Spiced grilled chicken in warm flatbread with garlic sauce, chilli sauce,
lettuce, tomato and pickles

COMO burger
Chuck steak beef patty, Gruyere, tomato relish and courgette pickles

Rigatoni pomodoro
San Marzano tomato and basil ragu with chilli pangrattato and Grana
Padano

Spaghetti with king prawns
Sautéed Atlantic prawns, garlic, chilli, spinach and lemon zest

Tagliatelle Welsh lamb ragu
Slow-braised lamb with rosemary and Grana Padano

Pizza Margherita
Mozzarella, basil and tomato

Pizza Diavola
"Nduja, chorizo picante and mozzarella

Pizza chévre
Ricotta base, wild mushrooms and goat’s cheese

MAINS

Peri peri poussin

Grilled baby chicken with tomato, cucumber, red onion salad, and skin on

seasoned chips

Nasi goreng

Wok-fried rice with vegetables, chilli sambal, crisp fried egg and prawn
crackers

Prawn

Chicken

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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Tiger prawn moilee
Poached tiger prawns in a fragrant coconut curry with curry leaves and
peppercorns

Butter chicken masala

Charred chicken tikka in a spiced tomato, Kashmiri chilli sauce and naan
bread

Delhi lamb korma

Slow-cooked lamb shoulder with onion, tomato, cashew sauce and naan
bread

Biryani - choice of protein

Saffron rice, burani raita, papadum and mango pickle

Chicken

Lamb

Jackfruit

Tandoor cauliflower
Kale and pomegranate salad, nigella yoghurt

Pan-seared Scottish salmon
Aubergine purée, quinoa and parsley salad, pomegranate

London ale battered cod and chips
Minted mushy peas, tartare sauce and malt vinegar

British grilled aged ribeye (2509)

Served with seasoned chips and a choice of peppercorn sauce or Café
de Paris butter

SIDES

Basmati rice or saffron rice

Garden leaf salad with house vinaigrette

Steamed seasonal greens with lemon and extra virgin olive oil
Creamed Maris Piper

Seasoned skin on chips

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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DESSERTS

Basque cheesecake
Baked cheesecake with raspberry purée

Passion fruit creme brilée
Slow-cooked passion fruit cream with coconut macaroon

Sticky toffee pudding
Date cake with toffee sauce and clotted cream

Dark chocolate torte
Dark chocolate cake with creme fraiche, sea salt and olive oil

Salcombe Dairy ice cream and sorbet (two scoops)
Madagascan vanilla, strawberry and cream, chocolate, salted caramel,
mango sorbet or lemon sorbet

British cheese board
Keens Cheddar, Cotswold Brie and Long Clawson Stilton, served with
crackers, chutney, grapes and dried fruits

CHILDREN’S ALL DAY DINING

Roasted vine tomato soup LS VG
Slow-roasted tomatoes, basil and croutons

Grilled chicken salad
Baby gem lettuce, cherry tomatoes and honey mustard dressing

Ham and cheese eggy bread
Grain mustard and fries

Hummus
Carrot and cucumber sticks

Fried chicken tenders
Served with fries

Rigatoni pasta
Tomato and basil or butter and garlic cream

Warm brownie
Vanilla ice cream and berry purée

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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BY TRIVET

bt

L ABONMBE BY TRVET

Served for lunch from 12.00pm to 2.00pm and dinner from 6.00pm to 9.30pm

From the team behind the two Michelin-starred Trivet, Labombe is a Michelin-starred
restaurant and bar on Old Park Lane. Under the culinary direction of Head Chef Evan
Moore, the kitchen delivers a fire-led menu using seasonal produce, with dishes de-
signed to be shared. An open kitchen and sculptural interiors pay homage to the Met
Bar’s legacy, while ushering in a new era where each is as important as the other.

Hot tongue bun
Slow-cooked beef tongue, blackcurrant mostarda and pickles

Seabass crudo
Orange ponzu, anchovy garum and olive oil

Farinata
Woodfired chickpea flour pancake and Mortadella

Grilled butterflied fish of the day
Shaved fennel and walnut dressing

Costoletta alla milanese
Breaded veal chop, cabbage and agrodolce

Creme Caramel
Bitter Campari caramel

Scan the QR code to
discover more

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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INOBU

THE BENTO BOX

In partnership with NOBU London, bento boxes are available at £55.00
Monday to Sunday, from 12.00pm to 2.00pm,
Sunday to Thursday, from 6.00pm to 10.00pm,

On the first floor of COMO Metropolitan London, Nobu has been a Mayfair institution

since 1997, the first Nobu to open in Europe. Chef Nobu Matsuhisa’s menu draws on

his classical Japanese training and the South American influences he gathered during

his travels, resulting in the distinctive Japanese-Peruvian cuisine that has since been
imitated the world over.

Cold selection

Three pieces of tuna sashimi salad with Matsuhisa dressing
Three pieces of spicy yellowtail or spicy salmon maki

Three pieces of chef’s selection nigiri

Hot selection

Baby tiger prawn tempura with ponzu sauce
Black cod with miso and oshitashi

Spicy vegetable donburi

The Bento Box may be ordered alongside other items from the in-room dining menu.
Reservations at Nobu London may be arranged via the private line in your guestroom.
Seating at the Sushi Bar is unreserved.

Ingredients are subject to seasonal availability.

OO0
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Scan the QR code to
discover more

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.



NIGHT MENU

Served daily, 11.00pm to 6.30am

SAVOURY

Roasted vine tomato soup
Slow-roasted cherry and plum tomatoes, basil and croutons

Caesar salad

Cos lettuce, anchovy dressing, sourdough croutons and aged Parmesan

Add grilled chicken
Add chilli garlic prawns
Add Goldstein smoked salmon

Club sandwich
Herb-grilled chicken breast, smoked bacon, free-range egg, tomato,
lettuce

COMO burger
Chuck steak beef patty, Gruyere, tomato relish and courgette pickles

Butter chicken masala
Charred chicken tikka in a spiced tomato and Kashmiri chilli sauce

Rigatoni pomodoro
San Marzano tomato and basil ragu with chilli pangrattato

Tagliatelle Welsh lamb ragu
Slow-braised lamb in rosemary and tomato

Pizza Margherita
Mozzarella, basil and cherry tomatoes

Pizza Diavola
"Nduja, chorizo picante and mozzarella

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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NIGHT NMENU

Served daily, 11.00pm to 6.30am

SIDES

Basmati rice or saffron rice

Garden leaf salad with house vinaigrette

Steamed seasonal greens, lemon and extra virgin olive oil
Creamed Maris Piper

Seasoned skin on chips

DESSERTS

Basque cheesecake
Baked cheesecake with raspberry purée

Passion fruit creme brilée
Slow-cooked passion fruit cream with coconut macaroon

Dark chocolate torte
Dark chocolate cake with créme fraiche, sea salt and olive oil

Salcombe Dairy ice cream and sorbet (two scoops)

Madagascan vanilla, strawberry and cream, chocolate, salted caramel,

mango sorbet or lemon sorbet

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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BEVERAGES

SOFT DRINKS

Coca-Cola 200ml

Diet Coke 200ml

Fever-Tree ginger ale 200m|
Fever-Tree lemonade 200ml
Red Bull 250ml

Fever-Tree tonic water 200ml
Fever-Tree soda water 200ml

WATER

Tau Spring sparkling water 330ml
Tau Spring sparkling water 750ml
Tau Spring still water 330ml
Tau Spring still water 750ml

JUICES

Fresh orange juice
Fresh carrot juice
Apple juice

Mango juice
Grapefruit juice
Cranberry juice
Pineapple juice
Pomegranate juice
Tomato juice
Passion fruit juice

BEER

Peroni 330ml
London Pride 330ml
Guinness 500ml
Heineken 330ml
Stella Artois 330ml

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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CHAMPAGNE AND SPARKLING WINES

Taittinger Brut Réserve, Champagne, France, NV
Taittinger Prestige Rosé Brut, Champagne, France, NV
Ruggeri Argeo Prosecco Brut DOC, Veneto, Italy
Thomson and Scott “Skinny” Champagne Brut, France, NV
Billecart-Salmon Brut Rosé, Champagne, France, NV
Bollinger Special Cuvée Brut, Champagne, France, NV
Taittinger Nocturne Sec, Champagne, France, NV
Taittinger Prélude Grands Crus, Champagne, France, NV
Ruinart Blanc de Blancs, Champagne, France, NV
Taittinger Brut Vintage, Champagne, France, 2016

Dom Pérignon, Champagne, France, 2008

Krug Grande Cuvée, Champagne, France, NV

Louis Roederer Cristal, Champagne, France, 2008
Taittinger Brut Rosé, Champagne, France, NV

Ruinart Rosé, Champagne, France, NV

125 ml/ 750ml
25.00/115.00
29.00/130.00
13.50/567.00
140.00

230.00

185.00

175.00

185.00

300.00
205.00
470.00
520.00
700.00

130.00

200.00

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.



WHITE WINE

Pinot Grigio, Ponte del Diavolo, Friuli-Venezia Giulia, Italy, 2018

Chardonnay (Organic), Estirpe, Pacheco Pereda, Mendoza, Argentina, 2022
Albarifo, Lagar de Pintos, Rias Baixas, Spain, 2022

Sauvignon Blanc, Blank Canvas, Marlborough, New Zealand, 2023

Chabilis, Les Chanoines, Domaine Laroche, Burgundy, France, 2022
Macabeo (Organic), Familia Castano, Murcia, Spain, 2024

Meursault, Clos de la Velle, Domaine Darviot-Perrin, Burgundy, France, 2013
Gavi di Gavi, Lugarara, La Giustiniana, Piedmont, Italy, 2022

Sancerre, L'Indiscrete, Anthony Girard, Loire Valley, France, 2023

Montagny 1er Cru, Domaine Jean-Marc Boillot, Burgundy, France, 2022

ROSE WINE

Saint-Roch Les Vignes Rosé, Provence, France, 2021

RED WINE

Monastrell (Organic), Familia Castano, Yecla, Spain, 2021

Valpolicella Classico, Allegrini, Veneto, Italy, 2021

Syrah, Le Cabanon, Maison Les Alexandrins, Northern Rhéne, France, 2022
Pinot Noir, Crimson, Ata Rangi, Martinborough, New Zealand, 2022
Malbec, Terroir, Altos Las Hormigas, Mendoza, Argentina, 2022

Rioja Reserva, Marqués de Murrieta, Rioja, Spain, 2017

Chianti Classico, Isole e Olena, Tuscany, ltaly, 2021

Rioja Reserva, Izadi, Rioja, Spain, 2019

Saint-Julien, Chateau Moulin Riche, Bordeaux, France, 2017

Mercurey Rouge, Vieilles Vignes, Domaine du Chateau Philippe le Hardli,
Burgundy, France, 2022

Langhe Nebbiolo, G.D. Vajra, Piedmont, Italy, 2022

176 ml/ 750ml
16.00 / 48.00
17.00/57.00
19.00/ 76.00
22.00/87.00

98.00
14.00/42.00
200.00
68.00
120.00
147.00

175 ml/ 7560ml
19.00 / 60.00

175 ml/ 7560ml
14.00/ 42.00
17.00 / 59.00
18.00 / 68.00

28.00/120.00
19.00/ 79.00

85.00
100.00
75.00
178.00
125.00

87.00

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.



SPIRITS

Rum

Havana Club Afejo

Ron Zacapa 23

Diplomatico Reserva Exclusiva

Gin

Tanqueray No. Ten
Bombay Sapphire
Monkey 47
Suntory Roku
Hendrick’s

44°N Gin

Vodka

Grey Goose
Stolichnaya Elit
Belvedere
Ketel one

Tequila

Tequila Ocho
Patrén Silver
Patron Reposado
Casamigos Blanco

Brandy and cognac
Rémy martin VSOP
Hennessy VS

Whisky

Johnnie Walker Black Label
Bowmore 25 Year Old
Jack Daniel’s Single Barrel
Nikka From the Barrel
Chivas Regal 18 Year Old
Booker’s 7 Year Old

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

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.

S Sustainable LS Locally-sourced

50ml

17.00
22.00
17.00

17.00
14.00
17.00
15.00
17.00
27.00

16.00
19.00
16.00
14.00

13.00
16.00
22.00
25.00

16.00
16.00

15.00
70.00
18.00
21.00
20.00
28.00



NMINIBAR

Food and drink in your minibar may contain nuts, gluten and other allergens. Please refer to indi-
vidual labels for detailed information. To tailor your minibar selection, please do not hesitate to ask.

DRINKS

Saicho sparkling jasmine tea 12.50
Coca-Cola 6.50
Red Bull 6.50
Still mineral water 6.50
Sparkling mineral water 6.50
Tonic water 6.50
Heineken beer 9.00
The Halkin gin 12.00
Ketel One vodka 12.00
Jack Daniel's 12.00
Jose Cuervo Especial Gold Reposado tequila 16.00
Glenmorangie 18.00
Cotes du Rhone, Famille Perrin, France, 2021 30.00
Sauvignon Blanc, Wild, Greywacke, Marlborough, New Zealand, 2023 37.00
Shiraz, Lionheart of the Barossa, Dandelion Vineyards, Australia, 2011 37.00
Jack Daniel’s 20cl 45.00
Absolut vodka 20cl 45.00
Champagne Taittinger Brut Réserve NV, 375ml 65.00
SNACKS

Snickers 6.00
Kitkat 6.00
Smoked seasoned almonds 8.00
Sweet chilli nuts and corn 8.00
Roasted mixed nuts 8.00
Haribo mix 6.00
M&M'’s chocolate 3.00
ESSENTIALS

Phone charger and travel adapter 35.00
Couples set 30.00
Power bank 35.00
Hand sanitising gel 6.00

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.



