
Enjoy our eco-dining gourmet concepts in-room or around the hotel. 
 

 

 

 

 

 

 

 
 

 

LOBBY LOUNGE 

MENU 
 

 

 

 

 

 

 



LOBBY MENU 
11.00am to 09.00pm

SHARING PLATES 

Lamb samosa 
Mango chutney, mint raita

G D 20 

Chicken satay  
Peanut sauce and pickled cucumber 

N 27 

APPETIZERS 

Tom yum goong 
Hot and sour soup, prawns, mushrooms, cherry tomatoes, coriander

SF GF LF 18 

Gem lettuce Caesar    
Crisp prosciutto, soft cook egg, parmesan, croutons, white anchovies, Caesar dressing 

P D G SF 32 

Shelled crab salad 
Green papaya, sweet corn, peanuts, chilli dressing. 

D  V 30

Additions 
Spiced chicken 14 

Grill prawns 16 
Fish 16 

 BURGERS AND ROLL 

Our lobster roll    
Tomato, celery, aioli, potato chips. 

D G SF 47 

COMO burger  
Wagyu beef, pork bacon, tomato chilli relish, cheese, zucchini pickle, tomato, lettuce 

D G P 37 

 DESSERTS 

Mango sticky rice 
Coconut sauce, sesame seeds 

LF  V GF 18 

Mango cheesecake 
Young coconut, mango, cashew, passion fruit sauce 

V N GF LF 22 

Sticky date pudding 
Butterscotch sauce, chantilly cream 

D G 18 

Seasonal fruit platter 14 

D Dairy   G Gluten   N Nuts   SF Seafood   V Vegetarian   VG Vegan   P Pork   GF Gluten Free LF Lactose Free 
All prices are subject to 10 per cent service charge and prevailing government taxes.



BEVERAGE MENU 
10.00am to 9.00pm

ABOUT THE BARISTA 
Enjoy artisan coffee at your leisure with our super barista — an exciting automated robot at the lobby lounge, 
bringing you consistent and codified craftsmanship with each authentic brew. 

ESPRESSO COFFEE 

Espresso 7 

Latte 8 

Cappuccino 8 

Flat White 8 

Long Black 8 

Pandan Latte 9 

Vanilla Latte 9 

Hazelnut Latte 9 

Purple Sweet Potato Latte 9 

Salted Caramel Latte 9 

COLD BREW 

Cold Brew Black 8 

Cold Brew Latte 8 

Cold Brew Salted Caramel 8 

Cold Brew Hazelnut Latte 8 

Cold Brew Vanilla Latte 8 

LIQUEUR COFFEE 

Bailey’s Latte 11 
Nutty Latte 11 
Amaretto Black Coffee 11 
Coconut Liqueur Coffee 11 

Nutri-Grade mark is based on preparation at 120% sugar 
(before addition of ice) 



MILK 

Milk 6 
Pandan Milk 7 
Vanilla Milk 7 
Salted Caramel Milk 7 
Hazelnut Milk 7 
Purple Sweet Potato Milk 7 

TEA BY GRYPHON 

Morning English 8 
Earl Grey 8 
Uji Sencha 8 
Cherry Jaonais 8 
Chamomile 8 
Rose of Ariana 8 
Shiso Mint 8 

WATER 

Aqua Panna 25ml 6 
San Pellegrino 25ml 6 

SODA AND TONICS 

Fever Tree Indian Tonic 8 
Fever Tree Mediterranean Tonic 8 
Free Tree Light Tonic 8 
Fever Tree Soda 8 
Fever Tree Ginger Ale 8 
Fever Ginger Beer 8 
Coke 8 
Coke Zero 8 
Sprite 8 
San Pellegrino Sparkling Aranciata 8 
San Pellegrino Sparkling Limonata 8 

Nutri-Grade mark is based on preparation at 120% sugar 
(before addition of ice) 



COMO Shambhala Juices 
Signature extractions and blends, curated by Eve Persak, dietitian at our flagship 
wellness-retreat COMO Shambhala Estate in Bali. 

18

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 

Nutri-Grade mark is based on preparation at 120% sugar 
(before addition of ice) 



20 

BOT CAN 

19 

 

18 

18 

 

125ML BOT

28 160 

150ML BOT

23 100 

27 110 

25 90 

26 120 

23 100 

100ML BOT

COCKTAILS (PREMIX) 

Sprezza Bianco Spritz 250ml 
White Wine, Botanicals, Grapefruit Bitters, Sparkling Water 

Sprezza Rosso Spritz 250ml 
White wine, Caramel, Orange Bitters, Sparkling Water 

Espresso Martini 120ml 
Brazilian Coffee and Archie Rose Original Vodka 

Negroni 140ml 
Triple Juniper Gin, Campari, Italian Sweet Vermouth 

BEER 

Asahi

Brewlander Inception IPA, West Coast IPA

Brewlander XPA, Extra Pale Ale 

 

WINES 

CHAMPAGNE AND SPARKLING 

Champagne Taittinger Brut Reserve NV France 

WHITE 

Mount Riley Sauvignon Blanc 2022 New Zealand 

L&C Poitout Chablis 2022 France 

ROSÉ 

Chateau Roubine La Vien En Rose France 2023 

RED 

Luigi Bosca Finca La Linda Malbec 2021 Argentina 

Pierre Ferraud et Fils Pinot Noir 2022 France 

SWEET 

Bava Moscato D’Asti 2021 Italy 
19 90 




