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Saturday, Sunday and Public Holidays
11am to 4pm

TRUFFLE BURRATA
Naan, wildflower honey

SMOKED SALMON CROQUE
MONSIEUR

Lightly toasted brioche, gruyére cheese,
chives, salmon caviar

BLUEFIN TUNA TARTARE LF
Hand-chopped tuna, avocado,
spicy mayo, rice cakes

STIR-FRIED CRAB OMELETTE
Bean sprouts, garlic, chives,
sesame broth

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

COMO BREAKEFAST |F

Eggs your way, bacon, sausage,
roast tomato, mushroom, avocado,
baby potatoes

FOR SHARING
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30

ORGANIC EGGS
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32

CRISPY FRIED SQUID 30
Spicy aioli, lemon

ORTIZ TUNA SALAD LF GF 32
Baby beans, butter beans, capers,

Olives, cherry tomatoes, chicory,

anchovy dressing, soft cooked egg

GEM HEART CAESAR 30
Crisp prosciutto, soft cooked egg,

white anchovies, parmesan, croutons,

classic Caesar dressing

Add chicken + 10 or grilled prawns +12

THAI BACON AND EGGS LF 32

Grilled slab bacon, tamarind glaze,
fried egg, chilli, corn cakes

EGGS ROYALE OR EGGS BENEDICT 24
Poached eggs, smoked salmon or

prosciutto cotto, hollandaise sauce,

English muffins

STEAK AND EGGS 60
Grilled Black Onyx striploin,
fried egg, chimichurri, fries

Please inform our staff if you have any dietary intolerances.

VVegan N Contain Nuts

GF Gluten-free  LF Lactose-free

RICOTTA HOT CAKES 26
Banana, bacon, whipped
maple butter

FRIED CHICKEN AND WAFFLE 26
Corn waffle, chilli maple syrup

SPAGHETTI PAD KEE MOW 26
Spicy prawn spaghetti, green
pepper, hot basil

CHOPPED KALE SALAD 14
Green apple, grape, cranberries, walnuts,
creamy yoghurt vinaigrette

TRUFFLE CHEESE FRIES CF 14
Parmesan, truffle salt

SWEET AND SAVOURY

ENDLESS TIPPLES

For Two Hours

Unlimited pours of prosecco, wines and cocktails

Unlimited pours of Champagne, wines and cocktails

LOBSTER BIRYANI N GF 50
Basmati rice, mint yoghurt,
guava salad, poppadoms

JERK SPICED PORK RIBS LF 34
Spicy green mango slaw, spicy tamarind
BBQ glaze

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

gruyere cheese, zucchini

Pickles, tomato, lettuce, fries

SAUTEED BROCCOLINI V GF LF 14
Garlic, chilli, lemon

TOMATO SALAD 14
Cucumber, red onion, Persian feta

All prices are subject to 10% service charge and prevailing government taxes.



COFFEE

ESPRESSO
CAPPUCCINO
AMERICANO
LATTE
FLAT WHITE
HOT CHOCOLATE

CHAMPAGNE
Sanger, Voyage 360 Brut NV
Champagne, Avize, France

PROSECCO
Bolla Prosecco Extra Dry NV,
Veneto, Italy

COCKTAILS
APEROL SPRITZ
Aperol, Bolla Prosecco, soda water

BLOODY MARY
Grey Goose Vodka, tomato juice, lemon,
tabasco, Worcestershire sauce, salt,

pepper

LYCHEE & STRAWBERRY BELLINI
Bolla Prosecco, lychee, strawberry,
elderflower liqueur

ORANGE PUNCH MARGARITA
Orange peel infused Patron Tequila,
orange liqueur, agave, lime

BEVERAGE 00000000000

MONOGRAM TEA SELECTION

6 MORNING ENGLISH 10
7 EARL GREY NEROLI 10
7 UJI SENCHA 10
7 CHERRY JAPONAIS 10
7 CHAMOMILE 10
7 ROSE OF ARIANA 10
SHISO MINT 10
TIPPLES 00000000000
WINES*
Twin Oaks Chardonnay, California U.S.A.
Twin Oaks Cabernet Sauvignon, California
U.S.A.
* These wines are available as part of the Endless
Tipples beverage list only. For other selections of wine
by glass, please refer to Wine Menu.
20 SMOKEY MONKEY 22
Monkey Shoulder Whisky, Benedictine
D.O.M., lemon,
22 Monkey Shoulder Smokey Monkey
UNDER THE VIOLET MOON 22
Hendrick’s Gin, maraschino liqueur,
violet liqueur, lemon
20
ESPRESSO MARTINI 25
Grey Goose Vodka, Mr Black Cold
Brew, espresso
22

All prices are subject to 10% service charge and prevailing government taxes.



