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GUACAMOLE 16
Avocado, green peas, jalapefio,
warm corn tortilla chips

LAMB SAMOSA 18
Mango chutney, mint raita

CRAB CAKES 30
Rémoulade sauce

SWEET CORN SOUP 16
Sweet corn and basil infused soup

GEM HEART CAESAR 30
Ortiz anchovy, parmesan, crisp
prosciutto, croutons, classic dressing

BURRATA CHEESE 28
Cherry tomatoes, basil pesto

COMO BURGER 35
Wagyu beef, tomato chilli relish, bacon,
cheese, pickles

BUTTERMILK FRIED 28
CHICKEN SANDWICH
Pickles, mustard mayo, cabbage slaw

SHARING PLATES

APPETISERS

SANDWICHES

SPICY TUNA CRISPY RICE 30
Bluefin tuna tartare, avocado, jalapefio,
crisp rice cakes

IBERICO JAMON CROQUETTES 25
Manchego béchamel

STEAMED DUMPLINGS 30
Prawns, chives, Sichuan chilli dressing

CRISPY SQUID 30
Spicy green mango, cashew nuts,
herb salad, red chilli dressing

CHICKEN SATAY 25
Peanut sauce, cucumber,
chilli vinegar pickle

NICOISE SALAD 32
Ortiz tuna, tomato, green beans,

romaine lettuce, potato, capers,

olives, anchovy dressing

OUR LOBSTER ROLL 45
Lobster, tomato, celery, aioli,

truffle crisps, salad leaves

PAD THAI 32
Tiger prawns, bean sprouts,
tofu, garlic chives, egg

SPICY CRAB SPAGHETTI 34
Handpicked blue crab, cherry tomatoes,
squid ink noodles,

chilli, coriander

0000000000000 e CURRIES AND RICE

SNAPPER CURRY 34
Coconut, tomato, tamarind,
okra, saffron rice

BUTTER CHICKEN MASALA 34
Tandoor spiced chicken, tomato
and cashew nut masala sauce

NASI GORENG 28
Wok-fried chicken, vegetables and
rice, fried egg

TANDOORI CAULIFLOWER 28
Kale, pomegranate, cashew,
nigella yoghurt

THAI CHICKEN 34
Papaya salad, nahm jim jaew,
sticky rice

OUR BIG GREEN SALAD 22
Garden leaves, herbs,
parmesan, lemon vinaigrette

PARMESAN TRUFFLE FRIES 16
Parmesan, truffle oil

NOODLES

CHARCOAL FIRE GRILLED

SOTO AYAM 24
Golden chicken broth, boiled egg,
tomato, celery, rice noodles

TUSCAN BEEF RAGU 34
Braised Wagyu minced beef in Chianti
wine, mushrooms, pappardelle

GREEN CURRY 38
Coconut braised Wagyu beef short rib,
eggplants, basil, roti

LOBSTER BIRYANI 50
Rice, pomegranate, yoghurt,
guava salad, poppadum

Chef’'s recommendation

BBQ PORK RIBS 48
Sweet potato wedges,
mango hot sauce

BLACK ONYX ANGUS BEEF 60
Sliced grilled sirloin, asparagus,
béarnaise sauce

SAUTEED BROCCOLINI 14
Garlic, chilli, lemon

WOK-FRIED SPINACH 14
Young Malabar spinach, oyster
mushroom, garlic, chilli
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