
Small Plates and Soups

GARLIC NAAN 6
House-made chutney, curd

SMASHED CUCUMBER 6
Szechuan pepper, fermented chilli, sesame

MULLIGATAWNY 8
Spiced lentil, tomato, chickpea, coriander 

LAMB SAMOSA 10
Spiced lamb, mint raita, mango chutney

SOTO AYAM 15
Golden chicken broth, boiled egg, tomato, celery 
rice noodles

Prices are subject to 7% GST 

TAKE AWAY MENU

Salads and Greens

WILD RICE 18
Avocado, sweet corn, chopped rainbow vegetable
tahini and tamari dressing 

KALE CAESAR                                                                         15
Boiled Frenz organic egg, Ortiz anchovy, parmesan, croutons

BURRATA 20
Heirloom beets and tomatoes, herbs

SHELLED CRAB SALAD 20 
Green papaya, sweet corn, peanuts, chilli lime dressing

SALMON BOWL 22
Marinated shiitake, seaweed, edamame, avocado
organic brown rice, Japanese inspired dressing

Add Ons

SPICED CHICKEN 8 / TIGER PRAWNS 10 / MARKET FISH 10

Mains

D.I.Y SMOKED SALMON BAGEL                                                 22
Cream cheese, tomato, sliced onion, caper, dill 

OUR LOBSTER ROLL                                                                   30
Tomato, celery, chives, aioli, salad

PAD THAI                                                                                   28
Tiger prawn, bean sprouts, tofu, chives, Frenz organic egg

BUTTERMILK FRIED CHICKEN                                                     22
Corn waffle, chilli maple

COMO BURGER        28
Wagyu beef, tomato chilli relish, cheese
pickles, fries

BRAISED DUCK RAGU 28
Rigatoni, tomato, radicchio, parmesan, cheese

Call us at +65 8121 6120 to place your orders



Prices are subject to 7% GST 

Call us at +65 8121 6120 to place your orders

Clay Oven Roasted

TANDOOR CAULIFLOWER 20
Kale, pomegranate, almond, nigella yoghurt

SNAPPER  30
Yellow marinade, cucumber, cherry tomato 

PORK RIBS 32
Green papaya salad, peanuts

MAIMOA LAMB CUTLET                                                              38
Red marinade, chaat salad, nigella yoghurt

Our Curries and Biryani

SNAPPER CURRY 30
Coconut, tomato, tamarind, okra, saffron rice

BUTTER CHICKEN 28
Masala chicken, tomato and cashew nut gravy
basmati rice

FRAGRANT TOOR DHAL                                                             18
Pumpkin, spinach, curry leaves

SZECHUAN BEEF                                                                        28
Sundried chilli, mustard green, brown rice

LOBSTER BIRYANI 45
Aromatic rice, pomegranate, yoghurt, guava salad

VEGETABLE BRIYANI 20
Aromatic rice, pomegranate, yoghurt, guava salad

CHICKEN  BIRYANI 30
Aromatic rice, pomegranate, yoghurt, guava salad

Sides

BROCCOLINI                                                                              10
Garlic, chilli, lemon

POTATO PURÉE                                                                            8
Olive oil

SAFFRON RICE                                                                             4
Pomegranate, curry leaves

STEAMED BROWN RICE                                                               4

Sweet Treats

TIRAMISU 10
Coffee infused savoiardi biscuit, whipped mascarpone, cocoa

STICKY RICE 10
Fresh mango, coconut cream, sesame

DATE PUDDING 10
Butterscotch sauce

ROCKY ROAD   10
Peanut, marshmallow, strawberry



Tandoori Treat 
$60

(serves 2 pax) 

SNAPPER FILLET

MAIMOA LAMB CUTLET (2PCS)

CHICKEN TIKKA

TIGER PRAWN

TANDOOR CAULIFLOWER

Family Treat 
$175

(serves 4 pax) 

GARLIC NAAN
House made chutney, curd

LAMB SAMOSA
Spiced lamb, mint raita, mango chutney

TANDOOR CAULIFLOWER
Kale, pomegranate, almond, nigella yoghurt

KALE CAESAR
Boiled Frenz organic egg, Ortiz anchovy, parmesan, croutons

BUTTERMILK FRIED CHICKEN
Corn waffle, chilli maple

BRAISED DUCK RAGU
Rigatoni, tomato, radicchio, parmesan, cheese

SNAPPER CURRY
Coconut, tomato, tamarind, okra, saffron rice

TIRAMISU
Coffee infused savoiardi biscuit, whipped mascarpone, cocoa

STICKY RICE
Fresh mango, coconut cream, sesame

DATE PUDDING
Butterscotch sauce

Add Ons
$50

PIZZOLATO, PROSECCO Italy
NV, Veneto, Italy



Prices are subject to 7% GST 

Call us at +65 8121 6120 to place your orders

Pastries, Fruit and Grains

OUR COCONUT CROISSANT   4
Freshly baked  

BERRY GRANOLA POT 10
Green papaya salad, peanuts

REAL TOAST                                                                                16
Avocado crush, heirloom tomato, cucumber, lime

Shambhala Wellness Drinks

GREEN AND CLEAN 12
Apple, fennel, spinach, spirulina, seeds, nuts
Boosts energy, immunity and detoxifies.

MUSCLE MILK 12
Banana, dates, flaxseed, cinnamon, young coconut, almond milk
Builds muscle, vitamin, energy rich.

CULTURE SHOCK 12
Strawberry, passion fruit, orange, yoghurt
Gluten free, aids digestion, supports healthy heart.

BODY GUARD (Long Black) 7 
Ginger, wildflower honey, cold-pressed coconut oil
Tangy – bolsters innate immune defences.

COMO SHAMBHALA GINGER TEA                                               7
Ginger, lemon, honey

Coffee

ESPRESSO 6

MACCHIATO 6

LONG BLACK 7

PICCOLO 7

FLAT WHITE 7

CAFFÈ LATTE 7

CAPPUCINO 7

Tea and Herbal Tisanes

EARL GREY 7

ENGLISH BREAKFAST 7

SENCHA 7

MILKY OOLONG 7


