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Seasonal Mushroom Soup, Fresh Cream, Herb Toast
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FROM THE GRILL

BEEF TENDERLOIN (200G) 28

Australian Wagyu Rib Eye MB 4/5, BBQ Corn, Potato Fries, Chimichurri,
Rosemary Gravy

BBQ PORK RIBS ﬁj 29
Sweet Potato Gratin, BBQ Sauce, Green Salad, Sesame Dressing

MALAY GRILLED SATAY PLATTER Q? % 12
Chicken or Pork Satay (6pcs), Fresh Cucumber, Red Onion, Peanut Sauce
“AYAM BAKAR® 1

Grilled Javanese Chicken, Fresh Aromatic Herbs, Calamansi, Sambal
Belacan

GRANDMA PRAWN SAMBAL @ % 12
Grilled King Prawn Sambal, Calamansi, Vegetables
“PEPES IKAN” SEABASS IN BANANA LEAF Q? 13

Grilled Seabass in Banana Leaves, Ginger, Shrimp Paste, Red Chili,
Lemongrass, Calamansi, Tamarind Sauce

Gai Lanwith Garlic =9 % 3 Steamed Edamame N 3
Steamed Jasmine Rice 3 Wok-Fried Mixed Vegetablestg 3
Pandan CoconutRice & 3 French Fries v/ 3
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COMFORT CORNER

WAGYU BEEF BURGER /Qggg % 14

Wagyu Patties, Pulled Brisket, Cheddar, Onions, Lettuce,
Relish, Pickles, on a Sesame Bun, and Fries

KOMMUNE CLUB & -8 () 12
Toasted Rye Bread, Grilled Chicken, Fried Egg, Pork Bacon,

Lettuce, Tomato, Semi-Dried Tomato Spread, Green Salad, Fries
PULLED PORK BANH MI /Qggg n

Slow-Cooked Pork Shoulder, French Bread,
Cinnamon Apple Chutney, Pickled Vegetables, Brown Gravy, Fries
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SALADS

Y7 “NHOAM KROCH THLONG” & ) 10

Fresh Prawns, Pomelo, Herbs, Peanuts, Fish Sauce

7 “NHOAM SACH KO & 10
Roasted Beef Salad with Mint, Cilantro, Onion, Lime, Fish Sauce

“KOMMUNE” CAESAR SALAD & & T = (&> 10

Romaine Lettuce, Caesar Dressing, Pork Bacon, Parmesan,
Poached Egg
Additional Grilled Chicken | Grilled Prawns 2

QQ Vegetarian \’ Vegan
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DESSERT

APPLE FRANGIPANE TART @ ;g?” ;j
Granny Smith Apple, Almond Cream, Vanilla Ice Cream

CHOCOLATE COCONUT RUM CAKE @ N b
Milk Chocolate Cremeuy, Salted Caramel Nuts

BURNT BASQUE CHEESECAKE T %9
Cream Cheese, Mango Jelly, Mixed Berry Coulis

“KAMPOT” PEPPER COCONUT CREME BRULEE
Basil Ice Cream, Young Pepper, Coconut, Whipping Cream ¢ (5

“CHECH KHTIS” ) W
Namwa Banana, Sago, Coconut Milk
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