


SMALL PLATES

Edamame
Steamed soybeans, sea salt

Vegetable tempura
Mixed vegetables, light soy, mirin dipping sauce, grated ginger, daikon

Agedashi tofu
Fried silken tofu, ginger, tempura sauce, bonito flakes

Oyster tempura
Four freshly shucked dibba bay oysters, tomato-wasabi salsa, ponzu sauce

Shrimp tempura
Spicy mayo, ponzu

Gyoza
Lobster, chicken, garlic chive, pan fried dumplings, soy, vinegar, sesame sauce

Karaage
Crispy fried marinated chicken, japanese mayonnaise, tégarashi

CHILLED VEGETABLE PLATES
Crisp mixed salad
Assorted leaves, cherry tomato, cucumber, radish, sprouts, japanese dressing

Silken tofu
Seaweed, edamame, scallions, ginger, soy dressing

Heirloom tomatoes
Radish, baby cucumber, red onion, wakame, yuzu, Soy dressing

Broccolini goma-ae
Crunchy broccolini, sesame sauce

SASHIMI SALADS
New style sashimi
Hiramasa kingfish, jalapefio, ginger, coriander, sea grape, sesame

Tataki
Rare seared yellowfin tuna, daikon, mixed leaves, mustard-sesame dressing

Crispy sushi
Ocean trout sashimi, avocado, jalapelio, spicy mayonnaise, honey soy glaze

Ceviche
Jumbo octopus, tomato, cucumber, red onion, radish, aji amarillo dressing

Carpaccio
Wagyu beef, shimeji mushrooms, radish, chives, garlic chips, truffle ponzu

CS COMO Shambhala Kitchen N Contains nuts S8 Sustainably-sourced V Vegetarian or vegan LF Lactose-free GF Gluten-free
For any dietary intolerance, please inform our wait staff.
*Supplement charges apply for guests on half board or full board.
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Prices are subject to 10 percent service charge and prevailing government taxes will be added to your bill for all orders.
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CLASSIC SASHIMI

Four pieces served with wasabi and soy sauce
Reef fish

Ocean trout

Hiramasa kingfish

Yellowfin tuna

Chef’s selection

Small sashimi - five pieces
Medium sashimi — nine pieces
Large sashimi — thirteen pieces

SOuUP

Miso soup
Silken tofu, shiitake mushrooms, wakame, scallions

Udon soup
Udon, vegetables, mushrooms, wakame, scallions

SUSHI

MAKI ROLL
Four pieces per serving

Tempura asparagus roll
Shiso, avocado, cucumber, pickled ginger, wasabi,

Futomaki roll
Asparagus, pickled daikon, avocado, cucumber

Spicy tuna roll
Avocado, cucumber, scallions, spicy mayo

Tempura prawn roll

Avocado, cucumber, spicy mayo, tobiko

Spider roll

Soft shell crab tempura, avocado, cucumber, tobiko, teriyaki sauce, yuzu miso sauce
California roll

Crab, avocado, cucumber, mayonnaise, tobiko

Maalifushi roll
Yellowfin tuna, coconut sambal, green mango, kopi leaf, jalapefio

Eel roll
Flame-seared eel, avocado, cucumber, teriyaki glaze, sesame seeds

Ocean trout aburi roll
Flame seared ocean trout, avocado, asparagus, trout roe

Starter nigiri
Four pieces per serving

Chef’s selection
Hiramasa kingfish
Ocean trout
Yellowfin tuna
Reef fish

Crilled eel

Avocado

CS COMO Shambhala Kitchen N Contains nuts S8 Sustainably-sourced V Vegetarian or vegan LF Lactose-free GF Gluten-free

For any dietary intolerance, please inform our wait staff.

*Supplement charges apply for guests on half board or full board.
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MAIN DISHES

Stir-fried udon

Wok-fried with chicken, eqg, vegetables, house shoyu sauce, spring onion

Prawn fried rice
Wok-fried rice, prawns, vegetables, furikake seasoning

Toothfish saikyoyaki
White miso marinated, hajikami ginger shoot, apricot

Lagoon lobster
In the half shell, lime butter, chives

Chicken teriyaki
Crispy skin, teriyaki glaze, sesame seeds, coriander

Australian wagyu sirloin
Anticucho sauce or honey mustard sauce, chives, crispy garlic

HOT VEGETABLE PLATES

Broccolini
Robata grilled, butter, sea salt

Baby corn
Robata grilled, teriyaki butter, coriander, sesame seeds

Chinese cabbage
Roasted, truffle, ponzu butter, ito-togarashi, chives

Brussel sprouts
Crispy fried, kombu butter, sudachi vinegar, furikake

Baby potatoes
Cooked in dashi stock, miso butter, chives

Assorted mushrooms

Wok-fried, asparagus, leek, spicy lemon garlic sauce, sweet basil

Steamed Japanese rice

DESSERTS

Trio of mini ice cream cone
Daily selection of flavours

Tropical fruit plate
Selection of seasonal fruits

Chocolate coral
Sesame sponge, crumbs, tuile and black sesame ice cream

Flourless chocolate cake
Espresso and chocolate sauce, sweet cream, vanilla ice cream

Blueberry cheese cake
Crumbs, berry jelly, raspberry sorbet

Yuzu mousse
Compressed melon, sake jelly and lychee ice cream
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For any dietary intolerance, please inform our wait staff.
*Supplement charges apply for guests on half board or full board.
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