COMO GLOBAL CUISINE

COCKTAIL OF THE NIGHT
Gagaito 22
Bombay Sapphire Gin, Sake, Cucumber, Basil, Agave Nectar, Lime Juice

ASIA

Samosas 26
Masala Spiced Potatoes, Mango Chutney
(COMO Cocoa Island, Maldives)

“Momos” 28
Steam Dumpling of Exotic Mushroom and Cheese, Chili Dip
(COMO Uma Punakha, Bhutan)

Hand-Cut Noodles 38
Shredded Chicken, Beef Bits, Mushrooms, Szechuan Chili Garlic Oil
(COMO Uma Paro, Bhutan)

Maldivian Curry 46
Local Grouper, Tomato and Mustard Curry, Okra, Saffron Rice
(COMO Maalifushi, Maldives)

SOUTHEAST ASIA
Yam Pak Salad 26
Seasonal Vegetables and Fruits, Sweet and Sour Tamarind Dressing
(COMO Metropolitan Bangkok, Thailand)

Angus Beef Short Rib “Rendang” 55
Aromatic Spices, Toasted Coconut, Peanuts
(COMO Uma Ubud, Bali, Indonesia)

Tomato and Turmeric Curry 38
Pumpkin, Cauliflower, Carrot, Seeds and Grains
(COMO Shambhala Estate, Bali, Indonesia)

Fragrant Green Curry 48
Swordfish, Eggplant, Chayote, Green Chili
(COMO Point Yamu, Phuket, Thailand)



AMERICAS

Cauliflower Tacos 26
Jalapeno Cream, Tomato Salsa, Cilantro
(COMO Parrot Cay, Turks and Caicos)

Seafood Island Girill 72
Scallops, Octopus, Mahi - Mahi, Prawn, Salmoriglio Sauce
(COMO Parrot Cay, Turks and Caicos)

AUSTRALIA / OCEANIA
Kokoda 28
Snapper, Coconut Milk, Plantain
(COMO Laucala, Fiji)

Seared Sea Bass Fillet 40
Squid Ink Brioche, Garlic Potatoes, Seafood Bisque
(COMO the Treasury, Perth)

EUROPE
New Style Sashimi 28
Seared Tuna, Spring Onion, Sesame Soy Dressing
(COMO Metropolitan London, UK)

Chorizo Croquettes 28
Roasted Tomato Sauce
(COMO Halkin London, UK)

Rigatoncini 38
Tuscan Veal Ragu, Parmesan Cheese
(COMO Castello Del Nero, Italy)



