COMMUNE

W I NE
Oysters, mignonette bea
Chilli salami croquettes, pickled lemon (2) 10
Duck rillette, orange + shallot relish, mustard 29
Grilled octopus, chorizo, almond romesco 34
Burrata, sweet + sour chilli, brussel sprouts 27
Confit salmon, saffron pickled vegetables, aioli 29
Spinach gnocchi, pistachio, stracciatella, chilli 34
Truffled chicken breast, celeriac, mustard 38
Beetroot + créme fraiche risotto 36
Barramundi, parsley butter kipflers 45
Roasted eggplant, lentils, pickled chilli, feta 32
Prawn + scallop ravioli, fennel, bisque 40
Red wine lamb shank, parsnip, salsa verde 45

O’Connor rump steak, pine mushroom sauce (300g) 57

Pork belly, burnt apple purée, cabbage slaw 46
French Fries 12
Green salad 12
Cauliflower cheese, smoked bacon 14

Chocolate pudding, date butterscotch, cardamon 18
Apple + bay leaf mille-feuille, green apple sorbet 18
Azul La-Cueva de Campillo, blue, Cow, Asturias ESP 50 14
Six Farms, brie, Cow, Adelaide Hills STH AUS 50g 12
Mt Shadwell Tomme, semi-hard, Cow, Mortlake VIC 50g 10

Please inform your waiter of any dietary + allergy requirements.
We cannot guarantee that all dishes will be free from allergens.
Thank you



