OMA,

BAR & LOUNGE
MENU

MONDAY - SUNDAY

LUNCH:

11.30AM - 3PM
LAST ORDER AT 2.45PM

DINNER:

LAST ORDER AT 11.30PM

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 arcistry 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.



INFLUENCED BY

THE HERITAGE OF JAPAN
Cockrtails

TORII GATE 24
Aperol, St Germain, Yubari Melon & Basil, Dry Sparkling Sake

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

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

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

Pickled Ginger, Lemongrass Verjusvv

KOMA SIGNATURES
Cocketails

MIKAN NEGRONI 26

Circa Gin, Asterley Bros Vermouth, Averna Amaro, Campari

STAR OF THE SHOW 28
Brass Lion Butterﬂy Pea Gin, Brut Champagne,
Yuzu Sake, Saccharum, Edible Glitters

OTOSAN MEMORY 27
Whiskey Infused Orange, Cassis & Raspberry, Orange Bitters

KOMA CANARY 27
Tanqueray Flor De Sevilla Gin, Saffron Cordial

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX.
KINDLY NOTIFY OUR TEAM OF ANY ALLERGIES OR DIETARY RESTRICTIONS.



KOMA PHOENIX 27
Don Julio Blanco Tequila, Umeshu, Raspberry & Chilli

ICHIGO SOUR 25
Widges London Dry Gin, Strawberry Sake, Rose & Lychee

UMESHU SUNRISE 25

Komasa Umeshu, Yuzu Sake, Citron Tea

SAWAYAKA SAKE 25
Tried & True Vodka, Yuzu Sake, Shiso & Japanese Cucumber

KOMASA GIN TONIC 25

Komasa Gin, London Essence Tonic, Orange Bitters

NIKKA HIGHBALL 26
Nikka Taketsuru, London Essence Soda, Fresh Mints

Non-Alcoholic Cockrtails

ICHIGO COOLER 20
Melati Botanical Apcritiﬁ Stmwberry & Mint
Cordial, Sparkling Peach Soda, Fresh Mint

LITTLE CRANE 20
Lychee Nectar, Elderflower & Lemongrass

MOKU ANANAS 20
Seedlip Grove, Ginger Beer, Spiced Pineapplc

MOON FLOWER 20
Clarified Lychee & Yuzu, Butterfly Pea Flower, Agave

PRINCESS BLOSSOM 20
Fresh Watermelon, Clarified Mikan, Agave

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX.
KINDLY NOTIFY OUR TEAM OF ANY ALLERGIES OR DIETARY RESTRICTIONS.



Bar Bites

SPICY TUNA POKE CRISPY HAND ROLL 15
Tuna, Spicy Mayo, Rice Paper, Nori

SALMON IKURA CRISPY HAND ROLL 21

Salmon, Salmon Roe, Rice Paper, Nori

NEGIMA 8
Chicken Thigh, Tokyo Negi

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX.
KINDLY NOTIFY OUR TEAM OF ANY ALLERGIES OR DIETARY RESTRICTIONS.



Bar Bites

SHISHITO PEPPER 11

Soy Dressing, Sesame

SHIITAKE ROBATA o9
Soy Sauce

FRIED OYSTER 18

Jérome Miet N°2, Panko, Tartare Sauce, Tonkatsu Sauce

EBI FRY 16

Panko, Tartare Sauce, Tonkatsu Sauce

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX.
KINDLY NOTIFY OUR TEAM OF ANY ALLERGIES OR DIETARY RESTRICTIONS.



