ALL DAY DINING
Available 11:30AM — 10:30pm

Small Plates

Artisan Cheese Plate N
Dried fruit, home preserved persimmon, nuts, crackers

Buckwheat Momo
Cabbage, ginger, garlic, local cheese dumplings, scorch
sun-dried chilli eazy

Samosa
Potato, chickpea masala, garlic, onion, coriander,
seasonal chutney

Appetizer Plates

Goen Hogay GF
Cucumber, tomato, local datshi cheese salad, sun dried
Bhutanese chilli, Sichuan pepper, coriander, lime

Uma Chopped Salad V GF LF
Raw and cooked vegetables, chickpeas, citrus sesame dressing

Caesar Salad
Seasonal lettuce, crispy pork belly, soft cooked egg, croutons,
parmesan cheese, classic Caesar dressing

V vegan | N contains nuts | GF gluten free | LF lactose free | LS locally sourced
For any dietary intolerance, please inform your server



ALL DAY DINING
Available 11:30am — 10:30pm

Pizzas

Margherita
Tomato passata, mozzarella, oregano, garden herbs

Funghi
Mushroom, seasonal greens, white sauce, mozzarella,
parmesan, truffle oil

Diavola
Tomato passata, mozzarella, chorizo,
Bhutanese green chilli, olives

Main Plates
Spinach Dhal Bowl

Chana dhal, tomato, onion garlic, seasonal greens,
roti paratha

Herb Crumbed Seabass
Tartar sauce, lemon, rocket salad

Black Angus Beef Sirloin
Warm grilled vegetable salad, balsamic,
chimichurri sauce

V vegan | N contains nuts | GF gluten free | LF lactose free | LS locally sourced
For any dietary intolerance, please inform your server



ALL DAY DINING
Available 11:30am — 10:30pm

Burgers and Sandwiches

Tartine

Vine ripened tomatoes, torn mozzarella, garden herbs,
balsamic, parmesan on toasted sourdough

Smoked Salmon Bagel

Lemon scented cream cheese, tomato, red onion,
capers, dill

Uma Club Sandwich

Shaved turkey, tomato, egg, lettuce, mayonnaise, local
potato crisps

COMO Burger

Angus beef patties, gouda, pickled zucchini, tomato relish,
aioli, hand cut fries

Pasta, Noodles and Rice

Fried Paro Red Rice LF
Wok fried rice, seasonal vegetables, fried eqgg, served with
ezay, tomato, cucumber salad, Punakha rice cracker

Rigatoni a la Norma
Roast eggplant, roast tomato, torn mozzarella,
oregano, pangrattato

Pappardelle LS
Slow cooked pork and red wine ragu, olives,
parmesan, mint

V vegan | N contains nuts | GF gluten free | LF lactose free | LS locally sourced
For any dietary intolerance, please inform your server



ALL DAY DINING Sides Plates Sweet Plates
Available 11:30am — 10:30pm

Mixed Leaf Salad V GF LF Ice Cream and Sorbet

Trio mixed leaves, herb dressing Daily selection

Sautéed Greens GF Chocolate Marquise

Seasonal greens, garlic, chilli, lemon Mountain coffee ice cream

Ema Datshi GF Ginger Pudding GF

Fragrant Bhutanese green chilli, cheese curry Bumthang honey, fresh orange salad

Hand Cut Fries GF LF
Thrice cooked local potatoes, aioli

V vegan | N contains nuts | GF gluten free | LF lactose free | LS locally sourced
For any dietary intolerance, please inform your server



V vegan | N contains nuts | GF gluten free | LF lactose free | LS locally sourced
For any dietary intolerance, please inform your server



ALL DAY DINING

Available 11:30AM — 10:30pm saSone
COMO Shambhala Kitchen uses ingredients
that are nutritious, seasonal and pure delicious nourishing combinations

APPETIZER Main Plates

Soup of the Day V GF LF Buckwheat Linguine N

Seasonal vegetables Seasonal greens, garlic, dried chilli, lemon,

Zucchini Crisp Bread V N GF LF Bhutanese hazelnuts

Cashew hummus, cucumber, cauliflower, herbs, Souvlaki GEN

pomegranate tabbouleh Chicken and vegetable skewer, Paro red rice, almond, kale
Power House Salad V N GF LF pilaf, cucumber spice yoghurt

Chopped broccoli, cauliflower salad with quinoa, radish, Yak Bone Broth LF LS

almonds and mint, ginger miso dressing Turmeric noodles, mustard greens, spring onion, coriander,

Sichuan pepper, chilli oil

V vegan | N contains nuts | GF gluten free | LF lactose free | LS locally sourced
For any dietary intolerance, please inform your server



ALL DAY DINING
Available 11:30am — 10:30pm

COMO SHAMBHALA DESSERT NU

Pumpkin, Quinoa Pudding V GF LF 600
Pumpkin, coconut, quinoa pudding
orange, papaya

COMO Shambhala Power Cookies V N GF LF 300
Dehydrated nut, seed and dried fruit cookies

COMO SHAMBHALA WELLNESS JUICES

CITRUS OF THE DAY
Seasonal

BLOOD OF THE EARTH
Apple, beetroot, carrot, turmeric root

LEAN & CLEAN GREEN N
Apple, cucumber, spinach, green pepper, celery,
sunflower seed, macadamia, spirulina powder

STRESS RELIEVER
Carrot, green apple, grapes, spinach, fennel, ginger

MUSCLE MYLK V N GF LF
Banana, coconut water, cinnamon, almond milk,
flaxseed, dates, cocoa, coconut milk

V vegan | N contains nuts | GF gluten free | LF lactose free | LS locally sourced

For any dietary intolerance, please inform your server



