
IN-ROOM DINING
ALL DAY

11.00AM – 10.00PM



 We are using sustainable locally sourced produce, as much as we possibly can, to support the community.  
For any food intolerances or food allergies, please kindly inform our team so we may create a suitable dish for you.  

All prices are subject to 10 per cent service charge and prevailing government taxes.

V  Vegan       GF  Gluten-free       LF  Lactose-free       N  Contains nuts

LS  Locally sourced      SS  Sustainabiy sourced

COMO SHAMBHALA 

STARTERS

Sweet corn soup 		  V GF LF	      THB 300
Basil infused soup, corn shards

Mezze 		   V LF N	      THB 700
Selection of dips, crudités, flat bread

Prawn, pomelo salad 		  LF GF LS SS	      THB 580
Pomelo, lemongrass, palm heart, red chilli, lime dressing

SALAD BOWLS

COMO big raw salad 		  V GF LF	      THB 450
Shredded vegetables, Dijon mustard, apple cider vinaigrette

Power house 	     	    V GF LF N        THB 550
Chopped broccoli, cauliflower, shaved fennel, radish, mint, almonds,
quinoa, ginger, miso dressing

Poke bowl 	     	      LF GF       THB 690
Raw tuna, avocado, pickles, Chinese cabbage, cherry tomatoes, edamame,
wakame, riceberry

MAIN PLATES

Steamed grouper or tofu (V)                                                                GF LF LS SS      THB 800 / 400
In fragrant ginger, garlic, shiitake mushroom sauce, bok choy,
local black riceberry rice

Grilled spice salmon 	     	 GF LF N         THB 880
Chopped cauliflower, baby beans, green grapes, almond tarator sauce

Grilled chicken souvlaki 	     	     GF LS        THB 600
Herb & spiced crusted chicken and vegetables skewers, cherry tomato, 
green olive salad, barley, pomegranate, seed salad, cucumbers in garlic, dill yogurt

DESSERT

Tropical fruit plate 		 V GF LF SS LS	   THB 350
Seasonal carved fruit selection

Young coconut jelly		  V GF LF	   THB 350
White tropical fruits with mangosteen soup

Strawberry tart 		  V GF LF N	   THB 450
Strawberry, cashew nut cream tart, coconut, dried cranberry crust



SNACKS & SMALL PLATES

Artisan cheese selection 		  N	      THB 450
Dried fruit, nuts, lavosh

Bruschetta 		  V LF	      THB 300
Tomato, garlic, basil, extra virgin olive oil

Thai fish cakes 		  LS LF GF N	      THB 450
Long beans, kaffir lime leaf, red curry paste, pickled cucumber, peanut relish

Thai fried chicken 		  	      THB 400
Fried shallots, sweet, vinegar dipping sauce

LIGHT & BRIGHT SALADS

Caprese 		  LS GF	      THB 580
Tomato, fresh mozzarella, basil, extra virgin oil

Caesar salad 	     	        P        THB 560 / 890
Baby romaine, capers, crisp prosciutto, parmesan, soft boiled egg, anchovy, 
crouton, classic Caesar dressing

Add chicken or poached prawns

BURGERS

Buttermilk fried chicken burger 		  	      THB 650
Rainbow slaw, spicy mayonnaise, pickles

COMO burger 		  	      THB 860
Wagyu beef patty, gruyere cheese, tomato relish, zucchini pickles, tomato, lettuce

SOUP & CURRY

Tom Yam Goong Mapraw Orn		  LF	      THB 580
Hot, sour tiger prawn soup, smoked chilli paste, young coconut, mushrooms, coriander

Tom Kha Gai 		  	      THB 450
Poached chicken in coconut milk soup with lemongrass, galangal, lotus root and lime

Kaeng Khiew Waan		  LF SS LS	      THB 450
Green curry of chicken or fish, apple eggplants, long beans, palm heart,
green pepper corns, sweet basil

WOK FRIED 

Pad Thai		  LF LS SS N	      THB 580
Wok fried prawns, tofu, garlic, chives, egg, beans sprouts, pickled turnip,                        
sweet tamarind sauce, dried chilli, peanuts

Crab fried rice 		  LF GF LS SS	      THB 520
Wok fried local crab, baby corn, celery, spring onions, rice, fish sauce, pepper

Pad Kra Pao		  LF	      THB 400
Wok fried minced chicken, long beans, holy basil, garlic, chilli, fried egg, rice

P  Pork       V  Vegan       GF  Gluten-free       LF  Lactose-free       N  Contains nuts

LS  Locally sourced      SS  Sustainabiy sourced

 We are using sustainable locally sourced produce, as much as we possibly can, to support the community.  
For any food intolerances or food allergies, please kindly inform our team so we may create a suitable dish for you.  

All prices are subject to 10 per cent service charge and prevailing government taxes.



PASTA

Spaghetti 		  V	      THB 500
Tomato passata, basil

Linguine 		  LS SS	      THB 950
Sautéed tiger prawns, cherry tomato, garlic, chilli, arugula, lemon zest

Rigatoni 		  	      THB 650
Slow braised angus beef short rib ragu, parsley, parmesan

Gluten free options available

PIZZA

Margherita 		  	      THB 600
Tomato passata, fresh mozzarella, torn basil

Funghi 		  	      THB 850
Mixed mushrooms, fresh mozzarella, porcini cream sauce, kale, parmesan

Gamberi 		  LS SS	      THB 870
Tiger prawn, tomato passata, garlic, grilled red chilli relish, oregano

Salsiccia 		  P	      THB 790
House-made pork and fennel sausage, white sauce, fresh mozzarella, sweet fennel, 
parsley, pecorino

Prosciutto 		  P	      THB 890
Sliced prosciutto, tomato passata, fresh mozzarella, arugula, shaved parmesan, 
balsamic glaze

MAIN PLATES

Roast Sea Bass 		  GF LS SS	      THB 800
Greek style salad, cherry tomato, peppers, cucumber, olives, feta, lemon dressing

Gai Yang		  LF	      THB 650
Thai grilled chicken, green papaya, palm heart salad, cherry tomato, chilli,
lime dressing, sticky rice

Australian wagyu beef sirloin 		  GF	      THB 1,800
Charred red onion, roast cherry tomatoes, arugula, parmesan, balsamic glaze

 We are using sustainable locally sourced produce, as much as we possibly can, to support the community.  
For any food intolerances or food allergies, please kindly inform our team so we may create a suitable dish for you.  

All prices are subject to 10 per cent service charge and prevailing government taxes.
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ON THE SIDE

Mixed leaf salad 		  V GF LF	      THB 350
Fine herbs, palm sugar, sherry vinaigrette

Seasonal greens 		  V GF LF	      THB 350
Lemon, extra virgin olive oil

Potato puree 		  GF	      THB 350
Garlic, lemon, olive oil

Steak fries 		  	      THB 350
Aioli

SWEET TREATS

Tiramisu 		  	      THB 380
Mascarpone zabaglione, espresso soaked savoiardi biscuits, dark rum, cocoa powder

Pavlova 		  GF	      THB 380
Passion fruit curd, mango, banana, jackfruit, roasted coconut

Sticky rice 		 V GF LF SS LS	   THB 380
Jasmine scented with sticky rice, mango, salted coconut cream, sesame seeds

Ice cream and sorbet selection 		  	      THB 130
Per scoop
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