ALL DAY DINING Small Plates
Available 11:30am - 10:30pm
Garlic Naan
Local churned butter, chutney

Momo &
Spinach, cheese dumpling, sundried chilli ezay

Samosa
Potato, chickpea masala, tamarind chutney

Starters

Soup of the Day 6 Gr
Seasonal vegetables

Goen Hogay GF
Cucumber, tomato, datshi cheese, chilli, Sichuan
pepper, lime

Uma Chopped Salad ® GF
Raw and cooked vegetables, spiced chickpeas, fine
herbs, citrus, sesame dressing

Roast Beetroot Salad GF N
Seasonal beans, grapes, lentils, feta, walnuts

Caesar Salad
Romaine lettuce, crispy bacon, soft cooked egg,
croutons, classic Caesar dressing

G Denotes COMO Shambhala menu items | N Denotes menu items containing nuts | GF Denotes gluten free menu items | V denotes vegan menu items|
For any dietary intolerance, please inform your server



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

Sandwiches & Burgers

Tartine
Tomato, olive, borlotti bean, feta, basil salad on
sourdough

Croque Madame
Prosciutto di Parma, gouda, Dijon, béchamel, free-range
egg sunny side up, fine herb salad

COMO Burger
Black Angus beef patty, tomato, gouda, zucchini pickle,
tomato relish, lettuce

Pasta, Noodles & Rice

Buckwheat Linguine N
Seasonal greens, garlic, dried chilli, pine nuts, lemon

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

Fried Rice
Wok fried red rice, seasonal greens, tofu, fried egg,
ezay

G Denotes COMO Shambhala menu items | N Denotes menu items containing nuts | GF Denotes gluten free menu items | V denotes vegan menu items|
For any dietary intolerance, please inform your server



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

Pizza

Margherita
Tomato passata, mozzarella, oregano, basil

Funghi
Mixed mushrooms, mozzarella, white sauce, seasonal
greens, parmesan, truffle oil

Salsiccia
House made pork and fennel sausage, mozzarella,
white sauce, sweet onions, dried chilli

Main plates

Souvlaki & GF
Clay oven baked chicken, vegetable skewers, wild rice
pilaf, cucumber, mint yogurt, tomato, olive salad

Murgh Makhani or Paneer Makhani N
Twice cooked free-range chicken or paneer in tomato,
cardamom, cashew nut sauce, saffron rice, naan bread

Wagyu Beef Sirloin
Café de Paris, fried onion rings, onion jam

G Denotes COMO Shambhala menu items | N Denotes menu items containing nuts | GF Denotes gluten free menu items | V denotes vegan menu items|
For any dietary intolerance, please inform your server



ALL DAY DINING Sides

Available 11:30am — 10:30pm Sweet Treats

Garden Leaves GF

Ice Cream and Sorbet GF
Trio colour mixed leaf salad, herb dressing

Daily selections

Seasonal Greens GF

) . . Artisan Cheese Plate N
Sautéed greens, garlic, chilli, lemon

Dried and fresh fruits, quince paste, nuts, lavosh

Ema Datse GF

Banana Cheese Cake
Fragrant Bhutanese green chilli, cheese curry

Banana, caramelized banana

Hand Cut Fries GF

Warm Dark Chocolate Cake for two to share
Thrice cooked, aioli

Chocolate soil, chocolate sorbet
(preparation time 10 minutes)

Ginger pudding GF
Bumthang honey, fresh orange salad

G Denotes COMO Shambhala menu items | N Denotes menu items containing nuts | GF Denotes gluten free menu items | V denotes vegan menu items|
For any dietary intolerance, please inform your server





