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BREAKFAST MENU 
Available 6.30am to 10.45am 

  IDR 

FRUIT, YOGURT POTS AND CEREAL   

Seasonal tropical fruit plate   55 

Fresh tropical fruit salad V LF GF 65 

Yogurt pots 
Tropical fruit, honey granola, plain or coconut  

N 40 

Bircher muesli 
With apple, mango and passionfruit  

 55 

Cereals 
Cornflakes, house-made granola, COMO Shambhala natural nut and seed muesli 
served with your choice of milk 

N 40 

BAKED IN HOUSE   

An assorted basket of freshly baked pastries, muffins and breads with 
house-made preserves and butter   

N 60 

FRUIT AND VEGETABLE EXTRACTS   

Choice or combination of: 

Tangerine, pineapple, watermelon, carrot, beetroot, apple, ginger, young 
coconut water, turmeric 

 
 
V LF GF 

45 

JUICE BLENDS   

Waterfall 
Carrot, celery, ginger and apple  

V LF GF 45 

Pineapple Fizz 
Pineapple, ginger and lime  

V LF GF 45 

Pink Delight 
Watermelon and ginger  

V LF GF 45 

Green Clean 
Apple, celery, fennel, spinach, cucumber, spirulina  

V LF GF 45 
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COMO Shambhala Kitchen uses ingredients 
that are nutritious, seasonal and pure delicious nourishing combinations 

   

COMO Shambhala Kitchen Menu   

PREPARE TO ORDER  IDR 

Tropical Frozen Smoothie Bowl 
Mango, banana, passion fruit, chia coconut pudding, Shambhala muesli  

V LF GF N 85 

Real Toast 
Vegetables, almond and flaxseed “toast”, tomato, cucumber,  
parsley salad, avocado crush 

V GF LF N 85 

Seasonal greens 
Roast cherry tomato, poached egg, green goddess dressing  

GF LF 85 

Aztec Quinoa Bowl 
Quinoa, black bean, avocado, sweetcorn salad, grilled tofu, tomato salsa, spiced 
nuts and seeds  

V GF LF N 85 
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PREPARE TO ORDER  IDR 

Pancakes 
Banana, poached strawberry and lemon compote, whipped vanilla butter 

 85 

French Toast 
Cinnamon-scented, fresh mango, passionfruit curd, roast coconut   

 85 

Zucchini, Haloumi Fritters 
Smoked salmon, tomato salsa, shaved zucchini, garlic labneh  

 85 

Bakso Ayam 
Fragrant chicken broth, chicken dumplings, glass noodles, soft cooked egg and 
sprouts  

LF 85 

Balinese Nasi Goreng 
Wok-fried rice with shredded vegetables with aromatic ginger, torch ginger and garlic 
with shredded spiced chicken, crispy fish, sambal and fried egg  

LF 85 

Eggs Benedict 
Poached eggs, shaved ham, Hollandaise on English muffins  

 85 

Omelet 
Two whole egg or fluffy egg white with your choice of fillings; tomato, mushroom, 
cheese, herbs, spinach, peppers, baby leek, onion, ham, smoked salmon  

LF   85 

Two Eggs Cooked Your Way 
Choose your additions; roast tomato, avocado, kale, mushrooms, sweetcorn cakes, 
chicken sausage, smoked bacon, smoked salmon  

 85 
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DAILY SPECIALS 

  
IDR 

   

Monday 

Mie Goreng 
Wok-fried egg noodles, shredded vegetable, egg, sambal, sweet soy, sprouts, fried 
shallots 

 
 
LF 

 
85  

Tuesday 

Black Rice Porridge 
Fresh mango, banana, coconut  

 
 
V GF LF 

 
85  

Wednesday 

Nasi Lemak 
Beef rendang, spiced braised chicken, long bean salad, crispy fish, sambal and 
coconut rice 

 
 
LF 

 
85  

Thursday 

Bubuh Bali 
Fragrant coconut, turmeric curry, long bean, sprouts, roasted coconut with rice 
porridge 

 
 
V 

 
85  

Friday 

Laksa 
Fragrant coconut rice noodle soup with chicken, prawn, tofu, beansprouts and 
coriander 

 
 
LF 

 
85  

Saturday 

Balinese “Bacon and Eggs” 
Grilled pork belly, crispy fried egg, white rice  

 
 
LF  

 
85  

Sunday 

Bubur Ikan 
Boiled rice with minced fish dumplings, coconut, wild ginger and spring onions 

 
 
LF 

 
85  
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COFFEES  IDR 

Espresso                                                                                                                                          
Locally-sourced Arabica beans harvested in the heritage Nusantara regions 

 35 

Bali Coffee                                                                                                                                     
Locally-sourced blend of Robusta and Arabica beans from Pupuan and Kintamani   

 35 

Hot Chocolate  35 

   

TEAS   

Dharma’s teas 
Locally sourced fine black and herbal tea infusions from Indonesia 

  

Earl Grey 
Full-bodied black tea blend scented with oil of bergamot for a unique citrus flavour 

 30 

English Breakfast 
Bright, full-bodied blended tea with a strong flavour that goes well with milk and 
sugar 

 30 

Chamomile Flowers 
An apple like flavoured tea with a natural calming effect 

 30 

Lemongrass and Ginger Blend 
Simple yet vitalising blend of lemongrass and ginger. Enjoy hot or chilled 

 30 

Peppermint Leaf 
Fresh peppermint tea with a natural sweet and cooling flavour 

 30 

Sencha Dewata 
A quality green tea produced in Indonesia using Japanese varietal tea plants 

 30 

Telaga Oolong 
Indonesian oolong tea with a delicate fruity aroma, hints of honey and green fruit 

 30 
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ALL DAY DINING MENU   

Available 11.00am to 10.45pm   

   

SNACK  IDR 

Island Fries 
Twice cooked cassava fries, fragrant salt, fried shallots, spring onions, jalapeno cream 

GF 50 

Spring Rolls 
Shredded vegetable and shiitake mushroom, sweet chilli sauce 

LF 70 

Fragrant Sweetcorn Cakes 
Bali spice, tofu, lime leaf, chilli, soy vinegar dipping sauce  

LF      80 

Salt and Pepper Squid 
Crispy fried squid, green chilli, lime dipping sauce  

 90 

Prawn Roll 
Avocado, tomato, celery, lemon mayonnaise, watercress on toasted brioche buns,  
two pieces  

 100 

Bali Spiced Chicken Wings 
Crispy fried chicken, tomato sambal  

LF 80 

Sate 
Spiced chicken, fried shallots, peanut sauce, cucumber pickles  

LF N 80 
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SOUPS AND SALADS   

Soto Ayam 
Fragrant chicken soup, glass noodles, soft cooked egg, celery and cabbage  

LF 100 

Uma Caprese 
Fresh mozzarella, tomatoes, red onion, olives, capers, basil, red wine vinegar, extra 
virgin, olive oil                                               

GF  130 

Caesar Salad 
Baby gem lettuce, bacon, soft cooked egg, parmesan, croutons, classic caesar 
dressing 

 110 

Gado-Gado 
Crunchy raw and cooked seasonal greens, cucumber, sprouts and tofu with peanut 
sauce    

LF N    90 

Tuna Sambal Matah 
Grilled flaked tuna, long bean, apple eggplant and grated coconut, lemongrass, torch 
ginger, shallot sambal 

LF GF 140 

TACOS AND BURGERS    IDR 

Fish Tacos 
Crispy fried fish, pico de gallo, mojo verde, chipotle mayonnaise, pickled onion, 
coriander 

LF 120 

Buttermilk Fried Chicken Burger 
Rainbow slaw, pickled jalapeno, smoky, spiced mayonnaise  

 130 

Uma Burger 
House-ground Australian beef patty, tomato, cheese, zucchini pickles, tomato relish 
and iceberg lettuce 

 150 
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WOK-FRIED    

Mie Goreng 
Wok-fried egg noodles, shredded vegetables, tofu, egg crepe, sweet soy, sambal 

LF 120 

Nasi Goreng 
Wok-fried rice with prawn, chicken, shredded vegetables, sweet soy sambal, fried 
egg 

LF 120 

Cashew Chicken 
Broccoli, long beans, red onion, long red chilli, cashews, oyster sauce, soy, sesame 

LF N 130 

Pad See Ew 
Wok-fried flat rice noodles, beef, egg, Chinese greens, soy, oyster sauce, white 
pepper 

 160 

   

GRILLED AND BRAISED   

Ikan Bakar 
Grilled spiced fish of the day, Bali spinach, long bean, coconut, salad, shallot, 
lemongrass, torch ginger sambal  

LF 160 

Iga Bakar Basa Rajang 
Grilled pork spare ribs, ginger, turmeric spice with caramelized sambal 

LF 160 

Rendang Sapi 
Braised beef in rich rendang curry sauce with roasted turmeric coconut 

LF 180 

   

SIDES  IDR 

Mixed leaf salad, house vinaigrette V LF GF 55 

Wok-fried seasonal greens, garlic, ginger, soy and sesame                  LF 55 

French fries, aioli LF GF 55 
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SWEETS   

Gelato 
House-made, ask your server for today’s selection 

 35 

Dadar Gulung 
Caramelised banana, pandan crepes, coconut sorbet, palm sugar syrup   

 55 

Semifreddo 
White chocolate, passionfruit, mango, ginger crumbs      

 75 

Warm Date Cake 
Bourbon spiked toffee sauce, ginger gelato 

 75 
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CHILDREN’S MENU   

Available 12.00pm to 10.45pm   

  IDR 

FRESH JUICE  45 

Orange, watermelon  45 

   

SNACKS     

Vegetarian Spring Rolls 
With sweet vinegar dipping sauce 

V 45 

Organic Chicken Sate 
With peanut sauce  

LF N 50 

Vegetable Crudités 
With avocado crush and cashew nut dip 

V LF GF N 55 

   

PASTA   

Regular or wheat-free pasta with your choice of sauce 

Roasted Tomato   

  

65 

Bolognaise Sauce  85 

   

NOODLES AND RICE   

Mie Goreng 
egg noodles, mixed vegetables    

LF 65 

 

Nasi Goreng 
red rice, egg, mixed vegetables   

LF 65 

Add organic chicken or prawn  85 
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SANDWICHES AND BURGERS 
All burgers and sandwiches served with French fries and mixed leave salad 

 IDR 

Peanut Butter and Jam Sandwich  N 55 

Mini Club 
Grilled chicken, bacon, tomato, lettuce and mayonnaise  

 110 

Uma Junior Burger 
Black Angus beef, tomato, lettuce or add cheese 

 100 

MEAT AND SEAFOOD 
Served with your choice of two side accompaniment: 
Baby beans, broccoli, carrots, french fries, mashed potato,  
roasted tomato sauce, wok-fried mixed vegetables 

 IDR 

Crispy Fried Battered Snapper, lemon and mayonnaise LF 100 

Pan Roasted Organic Chicken Breast LF GF 100 

Snapper Simply Roasted LF GF 100 

Grilled Australia Beef Steak  LF GF 130 

   

SWEETS                                                                                   

Gelato 
House-made, ask your server for today’s selection 

GF 30 

Banana Split 
Banana, coconut ice cream, peanuts and chocolate sauce   

GF 55 

Chocolate Brownie 
Chocolate sauce and vanilla ice cream 

N 55 

 


