
A Q U A  B A R
C O M O  P O I N T  Y A M U

B A R

Daily · 09:00 – 23:00

C O M O  P O I N T  Y A M U  ·  C A P E  Y A M U  ·  P H U K E T

A  K I S M E T  M E N U  ·  C O M O  P O I N T  Y A M U



H O W  T O  R E A D  T H I S  M E N U
Every mark and figure below appears beside a dish only when the house prints it there.

T H E  L I N E  B E N E A T H  A  D I S H

Thai fish cakes (LS)(LF)(GF)(N)

Long beans, kaffir lime leaf, red curry paste, pickled cucumber, peanut relish

Codes in claret are the house’s own dietary and sourcing marks, printed on the snack and pizza cards only

— the cocktail list carries none. This is not a complete allergen declaration; tell your host before you order,

not after.

T H E  M A R K S  T H I S  M E N U  D E C L A R E S

(CS) COMO Shambhala (V) Vegan (GF) Gluten-free

(LF) Lactose-free (N) Contains nuts (SS) Sustainably sourced

(P) Contains pork (LS) Locally sourced

O F  T H I S  C A R D

This is the bar’s cocktail and mocktail list, and its

two food cards. The house’s own full

spirits-by-the-bottle list and its short wine list run

to well over a hundred further lines of brand names

and vintages and are not reproduced here — ask

the bar for either.

O F  T H E  M A R K S

CS, V, GF, LF, N, SS, P and LS are the house’s own

marks, printed beside a dish on the Snack Menu

and the Pizza card. The cocktail, mocktail and

smoothie lists carry none.

O F  T H E  S P A R K L I N G  C O C K T A I L S

French 75, Bellini, Jasmine Fizz and Mimosa are

priced by the house as one figure with sparkling

wine and a second with Champagne, for the group

rather than the dish — that band is printed beside

the section above rather than repeated four times.

O F  T H E  T A B L E

Open nine in the morning until eleven at night,

daily, at the pool. Prices are in Thai baht and are

subject to a ten per cent service charge and

prevailing government taxes, as the house states

on every page of this card.



C O C K T A I L S

Daily · 09:00 – 23:00

S I G N A T U R E  C O C K T A I L S  U S I N G  E C O S P I R I T S

Lokanatha ES 500
Fresh lemongrass and basil combined with lemon juice, sugar, tried and true vodka, dom bénédictine. shaken and served
long topped with sparkling wine

Lemongrass and Basil Collins ES 500
Fresh lemongrass and basil shaken with tried and true vodka, sugar, lemon and topped with ginger ale. served long, citrusy
and refreshing

Lychee Mojito ES 500
Widges london dry gin combined with fresh mint, lime and sugar. served long churned on ice

Yamu Caipirinha ES 500
In this version we muddled palm sugar and lychee shaken with plantation 3 star rum, smooth yet complex tasting drink

Yamu Watermelon Martini ES 500
Tried and true vodka and drambuie shaken with home made watermelon-ginger jam and fresh watermelon. refreshing with
a hint of honey and ginger

Muay Thai ES 500
Plantation 3 star rum, shaken with malibu, galliano, mango, orange and pineapple juice

Thai Chi ES 500
Fresh mint and lychee shaken plantation 3 star rum, lime and touch of sugar. served in martini glass, sprayed with absinthe.
fresh and flavoursome

Saw Sam Sai ES 500
Widges london dry gin, coconut cream, lime juice and sugar. mildly creamy taste

Our twist of signature cocktails perfectly paired with Ecospirits anytime, day or night.

G I N  A L T E R N A T I V E  ·  R E B E L S  0 . 0 %

Gin Basil Smash 480
Rebels 0.0% Gin alternative, splash of lemon juice, simple syrup, handful of basil

Hollywood Martini 480
Rebels 0.0% Gin alternative, splash of lemon juice, passion fruit, vanilla syrup, tonic

(CS) COMO Shambhala · (V) Vegan · (GF) Gluten-free · (LF) Lactose-free · (N) Contains nuts

(SS) Sustainably sourced · (P) Contains pork · (LS) Locally sourced

All prices are in Thai baht, subject to a 10 per cent service charge and prevailing government taxes.



C O C K T A I L S

G I N  A L T E R N A T I V E  ·  R E B E L S  0 . 0 %  ·  C O N T I N U E D

Classic G&T 0.0 550
Rebels 0.0% Gin alternative, topped up tonic water, garnish with rosemary, dehydrated orange

R U M  A L T E R N A T I V E  ·  R E B E L S  0 . 0 %

Rebels Mango Daiquiri 550
Rebels 0.0% Rum alternative, fresh lemon juice, simple syrup, mango

Virgin Mary Pickford 550
Rebels 0.0% Rum alternative, pineapple juice, grenadine syrup, lime juice

Nojito 580
Rebels 0.0% Rum alternative, splash of lemon juice, spoonful of brown sugar, fresh mints, soda water

A P E R I T I F  A L T E R N A T I V E  ·  R E B E L S  0 . 0 %

Apple Fizz 450
Rebels 0.0% Aperitif alternative, apple juice, topped with sprite, apple slice

Aperitif and Tonic 650
Rebels 0.0% Aperitif alternative, top up with tonic water, garnish with dehydrated grapefruit

Virgin Negroni 650
Rebels 0.0% Aperitif alternative, Rebels 0.0% Gin, Rebels Spritz alternative 0.0%

S P R I T Z  A L T E R N A T I V E  ·  R E B E L S  0 . 0 %

Italian Spritz 450
Rebels 0.0% Spritz alternative, splash of soda water

Mimosa Spritz 500
Rebels 0.0% Spritz alternative, orange juice, splash of soda water

Simply on the Rocks 500
Rebels 0.0% Spritz alternative, orange twist and lemon

(CS) COMO Shambhala · (V) Vegan · (GF) Gluten-free · (LF) Lactose-free · (N) Contains nuts

(SS) Sustainably sourced · (P) Contains pork · (LS) Locally sourced

All prices are in Thai baht, subject to a 10 per cent service charge and prevailing government taxes.



C O C K T A I L S

A M A R E T T O  A L T E R N A T I V E  ·  R E B E L S  0 . 0 %

Rebels Amaretto Sour 550
Rebels 0.0% Amaretto alternative, orange juice. sweet and sour

Amaretto Spritz 550
Rebels 0.0% Amaretto alternative, freshly squeezed lemon juice, splash of soda water

Amaretto Pomelo Twist 550
Rebels 0.0% Amaretto alternative, pomelo juice, lemon juice

T H E  C L A S S I C

Caipirinha 450
Refreshing mix local rum, freshly muddle lime, and cane sugar, served over ice

Black Russian 450
Smooth combination of vodka, and coffee liqueur, served over ice

Bloody Mary 450
Savory blend of vodka, tomato juice, fresh lemon and spices, served over ice with celery garnish

Cosmopolitan 450
Vibrant mixed of vodka, cointreau, cranberry juice, and lime juice, served chilled

Negroni 450
Bold blend of gin, campari and sweet vermouth, garnished with citrus

Daiquiri 450
Simple and elegant white rum, fresh lime juice, and sugar syrup, shake and serve chilled

Margarita 450
Refreshing mix of tequila, cointreau, and fresh lime juice, served chilled with salted rim

Pina Colada 450
Creamy mix of white rum, coconut cream, malibu, and pineapple juice, served chilled

(CS) COMO Shambhala · (V) Vegan · (GF) Gluten-free · (LF) Lactose-free · (N) Contains nuts

(SS) Sustainably sourced · (P) Contains pork · (LS) Locally sourced

All prices are in Thai baht, subject to a 10 per cent service charge and prevailing government taxes.



C O C K T A I L S

T H E  C L A S S I C  ·  C O N T I N U E D

Manhattan 450
Rich combination of whiskey, sweet vermouth, angostura bitters, stirred and served over ice

Tom Collins 450
Refreshing mix of gin, lemon juice, and sugar syrup topped with soda over ice

Aviation 450
Floral and citrusy gin, marachino liqueur, and lemon juice, shaken and served chilled

Espresso Martini 450
Rich and bold vodka, coffee liqueur, fresh espesso, shaken and served chilled

Mai Tai 450
Tropical blend of rum, fresh lime juice, orange curacao, and orgeat, simple syrup, shaken and served chilled

Singapore Sling 450
Refreshing mix of gin, cherry liqueur, cointreau benedictine and pineapple juice, fresh lime juice, greandine syrup, served
over ice

In addition to our unique signature cocktails we also make the classic.

S P A R K L I N G  C O C K T A I L T H B  5 5 0  w i t h  s p a r k l i n g  w i n e  ·  T H B  9 5 0  w i t h  C h a m p a g n e

French 75 550 · 950
A classic sparkling cocktail with gin, fresh lime juice, sugar, topped with sparkling wine

Bellini 550 · 950
Sparkling wine blended with peach puree, delicate and refreshing

Jasmine Fizz 550 · 950
Widges gin, fresh lemon juice and homemade jasmine tea syrup, topped with sparkling wine or champagne

Mimosa 550 · 950
A bright blend of sparkling and fresh orange juice, light and uplifting

(CS) COMO Shambhala · (V) Vegan · (GF) Gluten-free · (LF) Lactose-free · (N) Contains nuts

(SS) Sustainably sourced · (P) Contains pork · (LS) Locally sourced

All prices are in Thai baht, subject to a 10 per cent service charge and prevailing government taxes.



C O C K T A I L S

S P R I T Z  P L E A S E

Yamu Spritzer 550
Refreshing mix of aperol, sparkling wine, a hint of peach and splash of soda, served over ice

Limoncello Spritz 550
Citrusy and refreshing, mix of limoncello, sparkling wine, soda, fresh mint and lemon, served over ice

Elder Spritz 550
Light and aromatic, mix of elderflower syrup, sparkling wine, soda, garnish with fresh thyme and lemon

Cucumber-Gin Spritz 550
Refreshing blend of gin, sparkling wine, sugar syrup, soda, and fresh cucumber, served over ice

Spritz is an aperitivo cocktail made with a bitter liqueur, prosecco and a splash of soda water.

M O J I T O  M A D N E S S

Classic Mojito 450
Light and zesty white rum, fresh lime, mint and sugar topped with soda

Watermelon Mojito 450
A vibrant twist on the classic, with white rum, fresh lime, mint and watermelon, splash of soda, bright and refreshing drinks

Strawberry Mojito 450
White rum, fresh lime juice, sugar, mint sprig, strawberries

Lychee-Passionfruit Mojito 450
An exotic twist on the classic, with white rum, fresh lime, mint, lychee and passionfruit, finished with splash of soda, fragrant
and refreshing

A traditional cuban punch, extremely refreshing sweet and fizzy with minty and sour taste drink.

W H I S K E Y  S O U R

Classic Whiskey Sour 450
Classic blend of whiskey, fresh lemon juice, angostura, sugar, shaken to a frothy foam and served over ice, perfectly balance
and refreshing

(CS) COMO Shambhala · (V) Vegan · (GF) Gluten-free · (LF) Lactose-free · (N) Contains nuts

(SS) Sustainably sourced · (P) Contains pork · (LS) Locally sourced

All prices are in Thai baht, subject to a 10 per cent service charge and prevailing government taxes.



C O C K T A I L S

W H I S K E Y  S O U R  ·  C O N T I N U E D

Spicy Basil Sour 450
Vibrant and fragrant with bourbon, fresh lemon, sugar, basil, angostura and a hint of thai chili, served over ice

Passion Fruit Sour 450
Tropical and tangy, with whiskey, passionfruit, brown sugar, and fresh lemon juice, shaken and served chilled

New York Sour 450
Classic whiskey sour with rich red wine float, balancing citrus, and sweetness

London Sour 450
Sophisticated blend of scotch whiskey, fresh orange, and lemon juice, a touch of orget syrup, shaken and garnish with mint
and orange

It is a type of sour, a mixed drink with a base spirit, citrus juice, and a sweetener.

C L A S S I C  &  S I G N A T U R E  M O C K T A I L S

Virgin Mojito 280
Fresh mints, lime, simple syrup, soda

Pink Mojito 280
Lime, mint, lemon, topped with pink guava juice

Thai Muddled-Up 280
Muddled tom yum herbs and lime juice topped with coca cola

Flower and Mint 280
Mint tea, elderflower syrup, lemon juice, topped with sprite

Earl Grey Lychee 280
Earl grey tea with honey and lychee

S I G N A T U R E  S M O O T H I E S

Como Tropical 250
Banana, mango, pineapple, blended with yogurt and honey

(CS) COMO Shambhala · (V) Vegan · (GF) Gluten-free · (LF) Lactose-free · (N) Contains nuts

(SS) Sustainably sourced · (P) Contains pork · (LS) Locally sourced

All prices are in Thai baht, subject to a 10 per cent service charge and prevailing government taxes.



C O C K T A I L S

S I G N A T U R E  S M O O T H I E S  ·  C O N T I N U E D

The Booster 250
Fresh pineapple, mango, ginger, mint, blended with pineapple juice

Yamu Smoothie 250
Green apple, lychee, honey, and fresh milk

Hula Kula 250
Fresh pineapple, coconut cream, blended with yogurt and honey

M I L K  S H A K E S

Milk shake 200
A blend of ice cream and milk with fruits or flavors

— Vanilla

— Chocolate

— Banana

— Strawberry

B L E N D E D  T R O P I C A L  C O C K T A I L

Tropical Hawaiian 420
Vodka, blue curacao, pineapple, fresh lime juice, simple syrup

Mango Frost 420
Rum, malibu, pineapple juice, coconut cream, syrup and mango

Banana Colada 420
Ripe banana blended with baileys, malibu, kahlua and fresh milk

(CS) COMO Shambhala · (V) Vegan · (GF) Gluten-free · (LF) Lactose-free · (N) Contains nuts

(SS) Sustainably sourced · (P) Contains pork · (LS) Locally sourced

All prices are in Thai baht, subject to a 10 per cent service charge and prevailing government taxes.



F R O M  T H E  K I T C H E N

S N A C K  M E N U A v a i l a b l e  1 1 : 0 0  –  2 2 : 0 0

Sweet Potato Wedges 250
Spiced salt, fried shallots, jalapeno cream

French Fries 250
Tomato ketchup, mayonnaise

Spring Rolls (LF) 300
Shredded vegetable, shiitake mushroom, baby corn, chilli, vinegar dipping sauce

Bruschetta (V)(LF) 300
Tomato, garlic, basil, extra virgin olive oil

Arancini 400
Braised beef ragu filling, saffron rice, mozzarella, tapenade, parmesan

Thai Fried Chicken 400
Fried shallots, sweet, vinegar sauce

Meatballs Al Forno 420
Classic Italian meatballs cooked in the brick oven, tomato passata, basil, parmesan, grilled ciabatta

Thai Fish Cakes (LS)(LF)(GF)(N) 450
Long beans, kaffir lime leaf, red curry paste, pickled cucumber, peanut relish

Fish Tacos (LF)(LS)(SS) 480
Crispy fried grouper, pico de gallo, mojo verdo, chipotle mayonnaise, pickled onion, red cabbage

Crispy Fried Squid (LF)(LS)(SS) 500
Aioli, lemon

Chicken Satay (LF)(GF)(N) 500
Spicy peanut sauce, pickled cucumber

Prawn Bun (LS)(SS) 560
Poached prawn, celery, avocado, tomato, lemon mayonnaise, fine herb salad

Buttermilk Fried Chicken Burger 650
Rainbow slaw, spicy mayonnaise, pickles

(CS) COMO Shambhala · (V) Vegan · (GF) Gluten-free · (LF) Lactose-free · (N) Contains nuts

(SS) Sustainably sourced · (P) Contains pork · (LS) Locally sourced

All prices are in Thai baht, subject to a 10 per cent service charge and prevailing government taxes.



F R O M  T H E  K I T C H E N

S N A C K  M E N U  ·  C O N T I N U E D

Burrata (LS)(N) 700
Fire roasted peppers, basil, almonds, grilled garlic rubbed sour dough

Como Burger 860
Wagyu beef patty, gruyere cheese, tomato relish, zucchini pickles, tomato, lettuce

Cured and Pickled Plate (P) 950
Italian charcuterie, pickled vegetables, marinated olives, parmesan shards, grilled focaccia

P I Z Z A A v a i l a b l e  1 2 : 0 0  –  2 1 : 3 0

Margherita 600
Tomato passata, fresh mozzarella, torn basil

Salsiccia (P) 790
House-made pork and fennel sausage, white sauce, fresh mozzarella, sweet fennel, parsley, pecorino

Gamberi (LS)(SS) 980
Tiger prawn, tomato passata, garlic, grilled red chilli relish, oregano

Funghi 990
Mixed mushrooms, fresh mozzarella, porcini cream sauce, kale, parmesan

Prosciutto (P) 1100
Sliced prosciutto, tomato passata, fresh mozzarella, arugula, shaved parmesan, balsamic glaze

(CS) COMO Shambhala · (V) Vegan · (GF) Gluten-free · (LF) Lactose-free · (N) Contains nuts

(SS) Sustainably sourced · (P) Contains pork · (LS) Locally sourced

All prices are in Thai baht, subject to a 10 per cent service charge and prevailing government taxes.


