‘Very Berry’ frozen smoothie bowl
Acai, berries, banana, chia pudding, toasted coconut, honey granola

Real ‘Toast’
Nut, seed, vegetable ‘toast’, tomatoes, cucumber, parsley salad, avocado crush, lime

Nut, seed and coconut clusters
Fresh mango, banana, coconut yogurt served with coconut water

Smoked Salmon Plate

Pumpernickel, cottage cheese, cucumber, lemon, caper, herb salad
add soft boiled egg

Golden waffles

Seasonal berries, vanilla bean mascarpone, maple syrup

Cinnamon scented French toast
Fresh mango, caramelized banana, passionfruit curd, cashew nut streusel, kaffir lime syrup

Ricotta pancakes
Banana, fresh blueberries, honeycomb butter

Eggs benedict
Poached eggs, shaved ham and hollandaise sauce

Eggs royale
Poached eggs, smoked salmon and hollandaise sauce

Cocoa breakfast
Two free-range eggs cooked your way
Potato roesti, bacon, chipolatas, roast tomatoes, mushrooms, kale, chickpea masala

Two free range eggs or egg white omelette with your choice of fillings
Gruyere cheese, tomato, peppers, leeks, onion, mushroom, garden herbs, ham, smoked salmon,
asparagus, spinach, chickpea masala

Quinoa bowl
Marinated grilled tofu, mushrooms, avocado, broccoli, house made kimchi, pickles, nori sprinkle

Potato masala dosai
Southern Indian lentil curry, coconut chutney

Maldivian egg and vegetable curry
Served with Maldivian tuna and coconut sambal, roshi

Boiled rice soup

Shredded chicken, shiftake mushrooms, soft cooked egg, cabbage, ginger, spring onions, coriander
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CS COMO Shambhala Kitchen N Contains nuts SS Sustainably-sourced LS Locally-sourced

V Vegetarian or vegan P Contains pork GF Gluten-free LF Lactose-free



