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WINE MENU

South East Australia
ATÉ SPARKLING BRUT 7.5 / 30 

Victoria
CLOUD ST. SPARKLING NV 8 / 33 

Veneto, Italy
BANDINI PROSECCO 40

Reims, France
MUMM CORDON ROUGE BRUT 90

B U B B L E S GLS / BTL

C o c k ta i l  J u g s

choice of flavours;
classic, passionfruit , coconut or watermelon

MARGARITA 35

choice of flavours;
passionfruit , coconut or watermelon

MOJITO 35

choice of flavours;
mango, strawberry or peach

FROZEN DAIQUIRI 35

C l a s s i c  C o c k ta i l s

Don Julio Blanco, lime, agave
TOMMY’S MARGARITA 18

Frangelico, Kahlua, Baileys, cream & honey
TOBLERONE 17 

Sailor Jerry spiced rum, Campari, sweet vermouth
SPICED RUM NEGRONI 18 

Ketel One vodka, Kahlua, espresso
SALTED CARAMEL POPCORN ESPRESSO MARTINI 17

Bombay bramble gin, blackberries , soda
BERRY BLITZ SPRITZ 17

Bacardi, Passoa, lime, mint, passionfruit
PASSIONFRUIT MOJITO 17 

Aperol, Cointreau, passionfruit, lime, 
topped with lemonade

FROSTY FRUIT 17

Captain Morgan’s Tropical, ginger beer, vanilla, 
pineapple juice

PINEAPPLE EXPRESS 17

South East Australia
ATÉ SAUVIGNON BLANC 7.5 / 10.5 / 30 

Hunter Valley, New South Wales
FIRST CREEK ‘BOTANICA’ CHARDONNAY 8 / 12 / 35

Marlborough, New Zealand
TAI TIRA SAUVIGNON BLANC 9 / 13 / 39

Victoria
KISMET MOSCATO 9 / 13 / 38

Hunter Valley, New South Wales
KEITH TULLOCH ‘PER DIEM’ PINOT GRIS 9 / 13 / 39

Veneto, Italy
AQUILANI PINOT GRIGIO 9.5 / 14 / 42

Eden valley, South Australia
THORN- CLARKE ‘SANDPIPER’ RIESLING 9.5 / 14 / 42

Yarra Valley, Victoria
STICKS CHARDONNAY 55

W H I T E S 150 / 250 / BTL

South East Australia
ATÉ SHIRAZ 7.5 / 10.5 / 30 

Mendoza, Argentina 
LA BOCA MALBEC 10 / 14 / 42 

Mudgee, New South Wales
ROBERT STEIN ‘FARM SERIES’ MERLOT 10 / 14 / 42 

Mudgee, New South Wales
CREDARO ‘5 TALES’ CABERNET SAUVIGNON 9 / 13 / 40

Barossa Valley, South Australia
TWO HANDS ‘GNARLY DUDES’ SHIRAZ 60

Rylstone, New South Wales
PERCEVAL PINOT NOIR 65

Barossa Valley, South Australia
HESKETH UNFINISHED BUSINESS PINOT NOIR 8 / 12 / 35

Barossa Valley, South Australia
LE CHEVALIER MERLOT-CABERNET-PETIT VERDOT 56

R E D S 150 / 250 / BTL

South East Australia
ATÉ ROSÉ 7.5 / 10.5 / 30 

Provence, France
RAMEAU D’OR ‘PETIT AMOUR’ ROSÉ 9 / 14 / 42

R O S É 150 / 250 / BTL

*A 10% surcharge applies on public holidays*
The Como Hotel practices the Responsible Service of Alcohol

COCKTAIL MENU
Cocktails available from sports bar only 

THE COMO HOTEL est. 1878

35 Cremona Road, Como, NSW



CREAMY MASH POTATOES 8
BOWL OF  CHIPS 10
CRUSHED CHATS 8
SEASONAL GREENS 8
GARDEN SALAD 8
EXTRA SAUCE 3

S I D E S

T o  S h a r e

add cheese +2, add cheese & bacon +4
Garlic  bread (v) 9

beef brisket, beans, cheese, guac, pico de gallo, 
sour cream, coriander, jalapenos

SLOW COOKED BEEF NACHOS 24

citrus aioli & lemon
SALT &  PEPPER SQUID (gf) 18

teriyaki sauce & sesame seeds
SOUTHERN FRIED POPCORN CHICKEN 17

8 hour slow cooked then char-grilled , roasted pepper 
puree & lemon

CHAR-GRILLED FREMANTLE OCTOPUS (gf) 28

choice of smokey bbq or house hot sauce
served with ranch dressing

The Como Wings (½KG/1KG) (df) (gf) 18 / 28 

char grilled lamb skewers with, Greek salad, 
tzatziki & pita bread

Marinated Lamb Skewers (3pc/5pc) 26 / 36 

battered fish fillets served with chips, house salad, 
tartare sauce & lemon

BEER BATTERED F ISH &  CHIPS (df) 25

served with chips & salad with your choice of sauce
make it a parmi +$4

CHICKEN SCHNITZEL 24

crumbed eggplant, napolitana sauce, mozzarella 
cheese, with chips & salad

EGGPLANT PARMIGIANA (v) 22

P u b  c l a s s i c

butterscotch sauce, ice cream
STICKY DATE PUDDING 14

mixed berry compote & ice cream
WARM CHOCOLATE PUDDING 12

with ice cream & fresh berries
INDUVIAL  LEMON MERINGUE TARTS 14

please see black board for this week’s offering
WEEKLY CHEESECAKE 12

d e s s e r t

Kids F ish &  Chips 12

Kids cheeseBurger &  chips 12

Kids Chicken & chips 12

Kids Penne pasta with Napoletana 
sauce &  parmesan cheese

12

K i d s ’  M e n u
Free Kids Ice cream with every kids meal

cos lettuce, crispy bacon, sourdough croutons, 
parmesan, egg, Caesar dressing

The Como Caesar 19

roasted Japanese pumpkin, sundried tomato, fetta, 
pepitas, crispy chickpeas, basil pesto & rocket

Roasted Pumpkin (v) 22

S a l a d s
salad ADDITIONS; 
add chicken +7, add grilled haloumi +7, add 
cooked prawns +10

E X T R A  A D D I T I O N S ; 
marinated chicken breast +5, char-grilled prawns (3) +10, 
bacon +4, avocado +4, extra beef pattie +6

v - vegetarian  / gf - gluten free / df - dairy free
*A 10% surcharge applies on public holidays*

v - vegetarian  / gf - gluten free / df - dairy free
*A 10% surcharge applies on public holidays*

W H A T ’ S  O N 
EACH WEEK AT THE COMO

T U E S D A Y
$15 SCHNITZELS

5pm - 9pm

W e d n e s d ay
$30 LADIES LUNCH

2 course menu
add a glass of bubbles for $5

T h u r s d ay
TRIVIA NIGHT

from 7pm

F r i d ay
KIDS EAT FREE

after 5pm

$10 COCKTAIL HAPPY HOUR
6pm - 8pm

choice of sauce; 
gravy, mixed mushroom, green peppercorn, diane

served with creamy mash & mushie peas
see blackboard for this week’s offering

POT PIE  OF  THE WEEK 26

prawns, chilli, cherry tomatoes, garlic, baby 
spinach & parmesan cheese

PRAWN & CHILLI  L INGUINE 28

smashed garlic butter chats, broccolini, lemon & 
caper sauce

GRILLED SALMON 33

tomato, bacon, garlic, white wine served with 
garlic bread

1KG SOUTH AUSTRALIAN MUSSELS 32

8-hour slow cooked lamb shank, red wine jus, 
creamy mash potato

SLOW BRAISED LAMB SHANK 32

wild medley mushrooms, sweet garden peas, 
truffle oil

WILD MUSHROOM RISOTTO (v) 26

M A I N S

300g Rump steak (gf) 32

300g Scotch fillet (gf) 48

the steaks at the Como are all Riverina MSA MB2+ 
graded, all steaks served with chips & salad or mash & 

veg, with your choice of sauce

From the grill

house braised pork ribs, served with chips, classic 
slaw, smokey bbq sauce

Smoked BBq Pork Ribs (½ rack/full rack) 34 / 54

fried barra fillet, shaved iceberg, caper aioli
FISH TACO (df) 16

pico de gallo, rocket leaves, garlic aioli
GRILLED HALOUMI  TACO (df) 16

classic slaw, pickle, shallots, Japanese mayo
FRIED CHICKEN TACO (df) 16

T A C O S
2 tacos per serve; 
add 3rd taco +5

house made wagyu brisket patty, cheese, bacon, 
tomato, caramelized onions, lettuce 

Como Classic  burger 24

tasty cheese, lettuce, onion rings, bacon, beetroot relish
Steak sandwich 26

classic slaw, pickle, shallots, Japanese mayo
Crispy Katsu fried chicken 23

sourdough bread, bacon, grilled chicken, lettuce, 
tomato, aioli

Chicken Club sandwich 24

B u r g e r s
All burgers served on a potato bun with chips 
vegetarian patty available upon request


