
IN-ROOM DINING MENU
Enjoy our eco-dining gourmet concepts in-room or around the hotel.



PRIVATE BAR MENU
Complimentary offering (replenished once daily) 

Sparkling Natural Mineral Water 

Coke

Japanese Roasted Tea

Pure Milk 200ml

Tiger Beer

Coconut and Seeds Clusters

Ondeh Ondeh Brittle

Cranberry Almond Cantuccini



IN-ROOM DINING – BREAKFAST
6.30am to 10.30am 

BEVERAGES

JUICE

Orange	 $16

COMO Shambhala Juice of the Day	 $18

COFFEE

Espresso 	 $7

Latte 	 $8

Cappuccino 	 $8

Flat White 	 $8

Long Black 	 $8

Hot Chocolate 	 $9

Cold Chocolate 	 $9



IN-ROOM DINING – BREAKFAST
6.30am to 10.30am 

BEVERAGES

JUICE

Orange	 $16

COMO Shambhala Juice of the Day	 $18

COFFEE

Espresso 	 $7

Latte 	 $8

Cappuccino 	 $8

Flat White 	 $8

Long Black 	 $8

Hot Chocolate 	 $9

Cold Chocolate 	 $9

TEA BY GRYPHON

Morning English	 $8

Earl Grey	 $8

Uji Sencha	 $8

Cherry Japonais	 $8

Chamomile	 $8

Rose of Ariana	 $8

Shiso Mint	 $8

CONTINENTAL BREAKFAST 	 $38

Choose from any three items below

Bakery
Viennoiserie of the Day

Toast and Jams
Wholewheat and White Bread (Gluten-free bread options available)

House-made Preserves and Confitures

Fruits
Freshly Cut Seasonal Fruit Platter

Yoghurt Pots
Plain Greek Yoghurt or Mix Berries or Tropical Bircher Muesli

Cereals
Choice of Cornflake, Granola, Honey Nut Muesli or All-Bran Bircher Muesli



A LA CARTE OPTIONS

Our Real Toast	 $26
Nut, seed and vegetable toast, crushed avocado, tomato, cucumber

Golden Coconut Waffles	 $29
Mango, strawberries, passion fruit cream

Ricotta Hot Cakes	 $34
Banana, blueberries, honeycomb butter

Nasi Goreng	 $36
Wok-fried chicken, vegetables, rice, fried egg

Teochew Fish Porridge	 $34
Boiled rice porridge, red snapper, ginger, garlic, onion, coriander

Prawn Laksa	 $34
Prawn, fish cake, tofu, boiled egg, rice noodles, coconut milk, sambal, laksa leaf

Seasonal Greens 	 $26
Poached egg, roast cherry tomatoes, fine herbs 

Eggs Benedict 	 $34
Poached eggs, prosciutto cotto, hollandaise sauce, English muffins 

Eggs Royale	  $34
Poached eggs, smoked salmon, hollandaise sauce, English muffins 

Eggs Your Way 	 $41
Two eggs cooked to your liking: sunny side-up, over-easy, soft or hard boiled, poached, scrambled or  
classic omelette served with bacon, chicken sausage, roast tomato, mushrooms, fried baby 
potato and avocado



IN-ROOM DINING – ALL-DAY DINING
10.30am to 10.00pm

SMALL PLATES

Lamb Samosa 	 $24
Mango chutney, mint raita 

Chicken Satay	  $20
Peanut sauce, pickled cucumber 

APPETISERS

Hot and Sour Fish Soup 	 $36
Hot and sour broth, sliced fish, fish dumpling, steamed jasmine rice 

Gem Lettuce Caesar 	 $38
Soft-cooked organic egg, anchovy, parmesan, croutons, classic Caesar dressing 

Thai Style Crab Salad 	 $38
Green papaya, sweet corn, tomato, peanuts, chilli lime dressing 

ADDITIONS

Grilled Free-Range Tandoori Chicken 	 $14

Grilled Tiger Prawns 	 $19

Grilled Fish	 $17

BURGERS AND ROLL

Our Lobster Roll 	  $56
Tomato, celery, aioli, potato crisps 

COMO Burger COMO 	 $44
Wagyu beef, bacon, tomato chilli relish, gruyere cheese, pickles, tomato, lettuce, fries

NOODLES AND PASTA

Soto Ayam 	 $32
Golden chicken broth, cabbage, tomato, celery, boiled organic egg, rice noodles 

Tagliatelle Bolognese	 $43
Beef and tomato ragu, mushroom, parmesan 

Pad Thai 	 $41
Tiger prawns, rice noodles, egg, tofu, bean sprouts, chives



CURRIES AND RICE

Nasi Goreng	 $36
Wok-fried spiced rice, chicken, prawn, fried egg, sambal 

Snapper Curry	 $43
South Indian coconut, tomato and tamarind curry, saffron rice

Butter Chicken Masala	 $43
Twice-cooked chicken, tomato and cashew nut curry, saffron rice

BIRYANI 
Saffron rice, pomegranate, cucumber raita, guava salad, poppadum

Vegetables	 $38

Chicken	 $44

Lobster	 $68

CHARCOAL FIRE GRILLED

Tandoori Cauliflower 	 $42
Chopped kale, pomegranate, cashew, nigella yoghurt

BBQ Pork Ribs	 $60
Mango hot sauce, pickled cucumber, sesame seed

Thai Grilled Chicken	 $43
Papaya salad, Nam Jim Jaew dipping sauce, sticky rice

SIDES

Chopped Kale Salad	 $19
Green apple, grapes, cranberry, walnut, creamy yoghurt vinaigrette

Steamed Vegetables	 $19
Seasonal greens, extra virgin olive oil, lemon

French Fries	 $17
Seasoned spiced salt

Steamed Rice	 $8
Organic Brown Rice



DESSERTS

Mango Sticky Rice	 $19
Coconut sauce, sesame

Blueberry Cheesecake	 $24
Vanilla cheesecake, oat, ginger crumbs

Sticky Date Pudding	 $19
Caramel sauce

Seasonal Fruit Platter	 $17

JUNIOR MENU

Tomato Spaghetti	 $23
Parmesan

Tagliatelle Bolognese	 $28
Served with our classic meat sauce

Ham and Cheese Toastie	 $25
White toast, ham, cheese, fries

Fish and Chips	 $28
Tartar sauce, French fries, lemon

BEVERAGE MENU

COMO SHAMBHALA JUICES	 $20
Signature extractions and blends, curated by Eve Persak, dietitian	 at our flagship wellness-retreat

COMO Shambhala Estate in Bali.

LEAN AND CLEAN GREENS

Builds lean muscle, boosts energy and immunity, and bolsters detoxification	
Apple, fennel, cucumber, spinach, green pepper, celery,	 sunflower seeds, macadamia nuts

and spirulina powder

BLOOD BUILDER

Cleanses the blood, improves circulatory flow, boosts immunity and mood	
Apple, beetroot, carrot and turmeric	

BERRY QUENCHER

Protects against premature ageing by delivering a concentrated	

source of antioxidants and phytonutrients
Black-skinned grapes, strawberries and frozen blueberries	



COFFEE

Espresso	 $7

Long Black	 $8

Latte	 $8

Cappuccino	 $8

Flat White	 $8

Hot Chocolate	 $8

WATER

Aqua Panna 250ml	 $6

Aqua Panna 500ml	 $10

San Pellegrino 250ml	 $6

San Pellegrino 500ml	 $10

SODAS AND TONICS 

London Essence Indian Tonic	 $8

London Essence Grapefruit and Rosemary Tonic	 $8

London Essence Blood Orange and Elderflower Tonic	 $8

London Essence Ginger Ale	 $8

London Essence Soda	 $8

Coke	 $8

Coke Zero	 $8

Sprite	 $8

BEER

Asahi Super Dry	 $19

Brewlander Inception IPA, West Coast IPA	 $17



WINE

CHAMPAGNE AND SPARKLING

Champagne Taittinger Brut Reserve NV France	 $160

Champagne Taittinger Brut Reserve NV France Half Bottle 	 $100

Billecart-Salmon Blanc De Blancs Grand Cru NV France	 $230

FERRARI Maximum Blanc De Blancs	 $140

DOM Perignon Brut France 2013	 $400

Ruffino Prosecco N/V Italy	 $120

WHITE

Mount Riley Sauvignon Blanc 2022 New Zealand	 $100

L&C Poitout Chablis 2023 France	 $110

COMO Estate Viognier Reserve 2021 Australia	 $140

M. Chapoutier Cote du Rhone “Belleruche” Blanc 2022 France Half Bottle	 $60

ROSE 

Chateau Roubine La Vie En Rose France 2023	 $95

RED

Ruffino Chianti Italy 2022	 $105

COMO Castello Del Nero Rosso 2022 Italy	 $140

Vivolo Merlot	 $90

M. Chapoutier Cote du Rhone “Belleruche” Rouge 2021 France Half Bottle	 $60

SWEET

Bava Moscato D’Asti 2021 Italy	 $90



客房送餐菜单
于客房中或酒店内，享用兼顾环保理念的精致餐饮体验



专属迷你吧
	
免费提供（每日补充一次）

天然气泡矿泉水

可口可乐

日式焙茶

纯牛奶（200毫升）

虎牌啤酒

椰香坚果籽脆

斑兰椰糖风味脆片

蔓越莓杏仁意式脆饼



客房早餐菜单
	
上午6时30分至10时30分

饮品

果汁

橙汁	 $16

COMO Shambhala 每日鲜榨果汁	 $18

咖啡

浓缩咖啡	 $7

拿铁	 $8

拿铁	 $8

馥芮白	 $8

澳式黑咖啡	 $8

热巧克力	 $9

冰巧克力	 $9

GRYPHON 茶饮

英式早餐茶	 $8

伯爵茶	 $8

宇治煎茶	 $8

日式樱花茶	 $8

洋甘菊茶	 $8

玫瑰花茶	 $8

紫苏薄荷茶	 $8



欧陆式早餐 	 $38

以下任选三项

面包精选	
每日精选法式面包

吐司与果酱	
全麦及白面包（提供无麸质面包选择）
自制果酱与蜜饯

水果	
时令水果拼盘

酸奶杯	
原味希腊酸奶、综合莓果或热带Bircher燕麦麦片

谷物麦片	
可选玉米片、格兰诺拉麦片、蜂蜜坚果麦片或全麦Bircher燕麦麦片

单点菜单

牛油果坚果吐司	 $26
坚果籽蔬菜吐司配牛油果、番茄及黄瓜

黄金椰香华夫饼	 $29
芒果、草莓及百香果奶油

乳清奶酪松饼	 $34
香蕉、蓝莓及蜂巢黄油

印尼炒饭	 $36
鸡肉蔬菜炒饭配煎蛋

潮州鱼片粥	 $34
红鲷鱼片粥配姜、蒜、洋葱及香菜

叻沙虾面	 $34
鲜虾、鱼饼、豆腐、水煮蛋、米粉、椰奶及参巴酱

时令蔬菜 	 $26
水波蛋、烤樱桃番茄及香草

班尼迪克蛋 	 $34
水波蛋、熟火腿、荷兰酱及英式松饼

烟熏三文鱼班尼迪克蛋	  $34
水波蛋、烟熏三文鱼、荷兰酱及英式松饼 

自选鸡蛋做法 	 $41
两颗鸡蛋可按喜好烹调：太阳蛋、双面煎、半熟或全熟水煮蛋、水波蛋、炒蛋或经典欧姆蛋，
配培根、鸡肉香肠、烤番茄、蘑菇、香煎小土豆及牛油果



汉堡与卷饼

龙虾卷 	  $56

龙虾卷

招牌汉堡 	 $44
和牛、培根、番茄辣椒酱、格鲁耶尔芝士、酸黄瓜、番茄、生菜及薯条

面食与意面

印尼传统鸡汤料理 	 $32
金黄鸡汤、卷心菜、番茄、西芹、有机水煮蛋及米粉

肉酱宽面	 $43
牛肉番茄肉酱、蘑菇及帕玛森芝士

泰式炒河粉	 $41
虎虾、河粉、鸡蛋、豆腐、豆芽及细香葱

咖喱与米饭

印尼炒饭	 $36
香料炒饭配鸡肉、鲜虾、煎蛋及参巴酱

红鲷鱼咖喱	 $43
南印度风味椰香番茄罗望子咖喱配藏红花饭

黄油鸡咖喱	 $43
慢煮鸡肉、番茄腰果咖喱及藏红花饭

印度香料焖饭

藏红花饭、石榴、黄瓜酸奶酱、番石榴沙拉及印度薄脆饼	

蔬菜印度香料焖饭	 $38

鸡肉印度香料焖饭	 $44

龙虾印度香料焖饭	 $68

炭火烧烤

坦度里风味烤花椰菜 	 $42
羽衣甘蓝、石榴、腰果及黑籽酸奶

烧烤猪肋排	 $60
芒果辣酱、腌黄瓜及芝麻

泰式烤鸡	 $43
木瓜沙拉、Nam Jim Jaew 蘸酱及糯米饭



配菜

羽衣甘蓝沙拉	 $19
青苹果、葡萄、蔓越莓、核桃及酸奶油醋汁

清蒸时蔬	 $19
时令蔬菜、特级初榨橄榄油及柠檬

法式薯条	 $17
香料调味盐

米饭	 $8
有机红米饭

甜品

芒果糯米饭	 $19

椰浆及芝麻

蓝莓芝士蛋糕	 $24

香草芝士蛋糕、燕麦及姜味酥粒

英式椰枣布丁	 $19

焦糖酱

时令水果拼盘	 $17

儿童菜单

番茄意大利面	 $23

帕玛森芝士

肉酱宽面	 $28

配经典肉酱

火腿芝士吐司	 $25

白吐司、火腿、芝士及薯条

炸鱼薯条	 $28

塔塔酱、薯条及柠檬



饮品菜单

COMO Shambhala 果汁	 $20
由 COMO 旗舰康养度假酒店——巴厘岛 COMO Shambhala Estate营养师 Eve Persak	
精心甄选的招牌萃取果汁与特调饮品。

轻盈绿蔬果汁

帮助塑造紧实线条，提升能量与免疫力，并支持身体自然排毒。	
苹果、茴香、小黄瓜、菠菜、青椒、西芹、葵花籽、夏威夷果及螺旋藻粉,	

活力补给果汁

有助身体净化、促进循环，同时提升免疫力与精神状态。	
苹果、甜菜根、胡萝卜及姜黄	

莓果清爽果汁

富含抗氧化成分与植物营养素，助力抗老。	
黑皮葡萄、草莓及冷冻蓝莓

咖啡

浓缩咖啡	 $7

澳式黑咖啡	 $8

拿铁	 $8

卡布奇诺	 $8

馥芮白	 $8

热巧克力	 $8

矿泉水

普娜天然矿泉水（250毫升）	 $6

普娜天然矿泉水（500毫升）	 $10

圣培露气泡矿泉水（250毫升）	 $6

圣培露气泡矿泉水（500毫升）	 $10



汽水与汤力水

London Essence印度汤力水	 $8

London Essence西柚迷迭香汤力水	 $8

London Essence血橙接骨木花汤力水	 $8

London Essence姜汁汽水	 $8

London Essence苏打水	 $8

可口可乐	 $8

零度可乐	 $8

雪碧	 $8

啤酒

朝日超爽啤酒	 $19

Brewlander Inception IPA 西海岸风味啤酒	 $17

葡萄酒

香槟与起泡酒

泰亭哲干型香槟（法国）	 $160

泰亭哲干型香槟半瓶装（法国）	 $100

比尔卡特-萨蒙白中白特级香槟（法国）	 $230

法拉利白中白起泡酒	 $140

唐培里侬香槟 2013（法国）	 $400

露飞诺普罗塞克起泡酒（意大利）	 $120

白葡萄酒

Mount Riley 长相思白葡萄酒 2022（新西兰）	 $100

L&C Poitout 夏布利白葡萄酒 2023（法国）	 $110

COMO 庄园维欧尼珍藏白葡萄酒 2021（澳大利亚）	 $140

莎普蒂尔“Belleruche” 罗讷河谷白葡萄酒 2022 半瓶装（法国）	 $60

桃红葡萄酒 

鲁宾酒庄 La Vie En Rose 桃红葡萄酒 2023（法国）	 $95

红葡萄酒

露飞诺基安蒂红葡萄酒 2022（意大利）	 $105

COMO Castello Del Nero 红葡萄酒 2022（意大利）	 $140

Vivolo 梅洛红葡萄酒	 $90

莎普蒂尔“Belleruche” 罗讷河谷红葡萄酒 2021 半瓶装（法国）	 $60

甜酒

Bava 阿斯蒂莫斯卡托甜白葡萄酒 2021（意大利）	 $90


