3 DISHES-19
ADD ANOTHE

Sweet potato toast, soft-boiled
duck egg, burrata, seeds,

capers mojo

Prawn and crab ‘mimosa’ eggs,
ponzu dressing, marinated roe,

green apple

Bacon, green asparagus,
Manchego-sauerkraut
pancake, Waldorf, sauerkraut

powder

Butifarra hot dog, chorizo
brava, crispy onion,

pickled cucumber

Seared scallops, quail egg,
russian salad, bacon

crumble, roots purée

Caponata Shakshuka,
quail eggs, feta cheese,
garlic herb, flatbread

the commune

TAPAS DESSERT BAR
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Foie gras panna cotta,
Negroni jelly,

salted almond, rye

Salted cured tuna, watermelon,
guacamole, lime tiger’s milk
White asparagus quiche,
Iberian ham, walnut, basil,
AOVE

Juniper cured duck breast,
plum, artichoke, mascarpone,
Jerez vinaigrette

Eggplant "Tonkatsu",
tomatoes, herbs ricotta,
smoked gazpacho dressing
Roasted mackerel, smoked
mackerel paté, kale, cucumber,
ginger-miso dressing

Grilled calamari,

marinated fennel,

yuzu "all i oli", olives

Seared pork belly, parsnip-
must ard pureé, grilled onion,

parsnip crackers

(not included in the set)

Ibérico Bellota

Warm sea urchin, pepper

butter on ciabatta

Spanish breakfast,

chorizo and potato

Salt and pepper squid

with ink aioli

‘Tongue & Cheek® Empanada
caper and raisin puree, foie

gras

Ibérico pork and foie-gras
burgers, avocado and pickled

cucumber

Baked beetroot, goat cheese
crumble, orange, tomatoes and

pickled beets

Beef tar-tar, egg yolk, pickled
mushrooms, toast and smoked

fat dressing

Aged grass fed rib -eye,

fried egg, chimichurri
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OUR MENU IS SEASONAL AND SUBJECT TO CHANGE

DISHES ARE DESIGNED TO SHARE,

EACH DISH WILL BE SERVED AS AND WHEN THEY ARE READY

Raspberry lemonade smoothie

strawberry vanilla smoothie

Orange, pear, red apple

Suze estrellada
suze, cucumber, mint, lime juice,
sugar syrup, estrella

London Julep
Bombay gin, elderflower syrup,

lemon juice, cucumber, mint, soda

Mimosa

orange juice, sparkling wine
Aperol spritz

Aperol, soda water, sparkling wine

Bloody mary
Vodka, thai-bloody mary-mix,

tomato juice

Coffee, Tea and soft drinks available
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WINE
Agusti Torello Mata Brut Reserva 98/488

Cava
Spain 2015

Whites:

Mezzacorona, Trentino DOC, 98 /438
Pinot Grigio, Italy 2017

Dominque Portet, Yarra Valley, 98/438
Chardonnay, Australia 2018

Red:

Bouchard Aine& Fils, Grand 88 /388
Conseiller Reserve, Pinot Noir,
France 2017

Lacre Reserve, Cabernet

Sauvignon, Curico Valley 88/388
Chile 2013
Vistamar Sepia Reserva, Cachapoal 498
Andes Valley ,Carmenre, chile 2017
Sangria (red, white or rose)
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By the glass
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By the jug
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