
BAR & LOUNGE
LATE LUNCH MENU

MONDAY -  SUNDAY
3PM - 4.30PM

Cocktails
Bar Bites



A JOURNEY THROUGH JAPAN:
TALES, TRADITIONS AND FLAVOURS

Inspired by Japan’s rich folklore,
timeless history, and treasured ingredients,

our new cocktail menu at KOMA brings to life stories,
legends and artistry of Japanese culture.  

Each drink is crafted as a tribute
to  the nation’s harmony of flavours,

honouring its balance of nature,
tradition and spirit .



Cocktails

TORII GATE  24
Aperol, St Germain, Yubari Melon & Basil,

Dry Sparkling Sake

MOMO ROYALE  25
Roku Gin, Peach Trilogy, Black Truffle Nuance

ONI SLAYER  27
Tanqueray 10, Iichiko Saiten, Roasted Sesame,

Grapefruit & Osmanthus Honey

HEAVENLY MATCH-A  24
Michter’s Bourbon, Oloroso Sherry,

Umami Strawberry, Matcha

SHINOBI  26
Campari, Mancino Chinato,

Widges Gin & PX, Figs Umeshu



Cocktails

SAMURAI VOYAGE  24
Don Julio Blanco, Los Siete Misterios Doba Yej,

Pickled Ginger, Lemongrass Verjus

EMERALD KIJI  27
Matusalem 7yo, Pisco & Kiwi,

Pistachio Orgeat, Clarified Almond

IMPERIAL AFFAIR  28
Brass Lion Butterfly Pea Tea Gin,

Lychee & Chrysanthemum, Brut Champagne

Mocktails

PEACE PAGODA  20
Lyre’s Orange Sec, Mikan, Sparkling Darjeeling

LITTLE CRANE  20
Lyre’s Italian Orange, Perigord Verjus,

LE Peach & Jasmine Soda



Bar Bites

CRISPY WAGYU TARTARE HAND ROLL  24
Caviar, Shallot, Rice Paper, Nori, Tartare Sauce

CRISPY KING CRAB HAND ROLL  16
Celery, Lettuce, Rice Paper, Nori

CRISPY BOTAN EBI HAND ROLL  24
Uni, Lettuce, Ponzu, Rice Paper, Nori

CRISPY HAND ROLL TRIO  54
Wagyu Tartare, King Crab, Botan Ebi



Bar Bites

CANAPE TRIO  34
Salmon Yuzu, Scallop Sudachi, Tomato Daidai

SHISHITO PEPPER  12
Soy Dressing, Sesame

NAGOYA CHICKEN WING 16
Sweet Soy Sauce, Scallion

SHIITAKE ROBATA  12
Sesame


