Cocktails U

Mole Negroni 120/90
Pecan smoked blend of chili chocolate infused

mezcal, Campari, Cinzano 1757 Rosso with a

dash of Bittermen's Mole Bitters, dehydrated orange

Kaffir 90/60

Kaffir infused Macchu Pisco, lime, syrup,
cellulose, citric acid, bitters

Rhubarb 80/50
Rhubarb infused Tanqueray gin,
Chase elderflower, grapefruit juice

Pandan 80/50
Pandan infused Plantation 3-star Rum, lime,
syrup, prosecco

Calamansi & Basil 90/60
Tanqueray gin, Green Chartreuse, basil, calamansi,
lime, syrup, ginger beer

Thyme 90/60
Thyme infused Bulleit rye, Campari, Cynar,
Antica Formula

DIY G&T

KOMUNE

Mocktails

Purple Rain
Butterfly pea tea, basil, lemongrass,
lime, soda

Kokomune Julep
Coconut water, honey, calamansi

1. Choose your Gin 2. Choose your Tonic 3.Choose any two garnishes

Gin

Gin Mare 15
Martin Millers 120
G’vine Florasion 120
Farmers Organic 110
Hendricks 130
Plymouth 90
BitterTruth Pink 145
Tanqueray 90
Tonic

Fever Tree Tonic Capi Tonic
Fever Tree Mediterranean Capi Dry Tonic

Imperial Pomelo Tonic
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Big Gin Bourbon Barrel
Mr Copperhead
Generous

Monkey 47

London Nol

Willam Chase British Dry
D1London

Garnish

Lemon Rosemary
Lime Thyme
Grapefruit Bay leaf
Basil Juniper
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T

80/ 40

80/ 40

165
145
105
145
15

18

105

Black pepper

Star anise

Cinnamon

Olives



~ Casa Rojo “Musso”, Organic Pinot Noir, IGP,
Spain, Castilla 2017

Two Paddocks “Picnic”, Organic Pinot Noir,
New Zealand, Central Ottago 2018

Bay of Fires, Pinot Noir,
Australia, Tasmania 2018

Longview “Devil’s Elbow?”,
Cabernet Sauvignon,
Australia, Adelaide Hills 2016

Battle of Bosworth, Cabernet Sauvignon,
Australia, McLaren Vale 2017

Luigi Bosca “Gala 2”, Cabernet Sauvignon,
Argentina, Mendoza 2016

Yarra Yering “Carrodus”, Cabernet Sauvignon,
Australia, Yarra Valley 2016

Whistler “Thank God It’s Friday”, Shiraz,
Australia, Barossa Valley 2017

UTOPOS, Grenache/Shiraz,
Australia, Barossa Valley 2016

Sorby Adams “The Reverend Canon”,
Cabernet/Shiraz,
Australia, Barossa Valley 2015

Charles Melton “Nine Popes”, Shiraz,
Australia, Barossa Valley 2015

Torbreck “Descendant”, Shiraz/Viognier,
Australia, Barossa Valley 2016

Chateauv Haut Bernin,

/ France, Bordeaux 2016

Le Petit Courselle “Les Copains”,
France, Bordeaux 2017

Chateauneuf du Pape “Telegramme?”,
France, Rhone 2017

Isole e Olena, Chianti Classico DOCG,
Italy, Tuscany 2016

Petra Zingari IGT,
Italy, Tuscany 2017

Allegrini “Corte Giara”, Valpolicella,
Italy, Veneto 2018

La Spinneta, Barbaresco ‘“Bordini”,
Italy, Piedmont 2015
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GL/HH/BTL

300

550

750

90/60/400

450

600

1550

100/70/ 350

600

650

900

150

70/40/300

80/50/ 350

900

550

350

300

800

White

Yering Station, Little Yering, Chardonnay,

Australia, Yarra Valley 2018

Vasse Felix “Filius”, Chardonnay,
Australia, Margaret River 2019

Henschke Lenswood Croft, Chardonnay,

Australia, Adelaide Hills 2013

Mills Reef, Sauvignon Blanc,
New Zealand, Marlborough 2019

‘The Ned”, Sauvignon Blanc,
New Zealand, Marlborough 2018

Fox Gordon ‘“Abby”, Fume Blanc,
Australia, Adelaide Hills 2019

Rockford Local Growers, Semillon,
Australia, Barossa Valley 2012

Tyrell’s “Vat 17, Semillon,
Australia, Hunter Valley 2017

Allegrini “Corte Giara”, Pinot Grigio,
ftaly, Veneto 2018

Colome, Torrontes,
Argentina, Salta 2019

Pala ‘1 Fiori”, Vermentino DOC,
ltaly, Sardegna 2018

Millton Riverpoint, Viognier,
New Zealand, Gisborne 2016

Whispering Angel, Rose,
France, Cotes de Provence 2019

Champagne

Louis Roederer, Brut Premier,
France, Champagne NV

Louis Roederer, Cristal,
France, Champagne 2006

Bailly Laperrie, Bourgogne Brut, Rose

France, Champagne NV

CAVA, Vlllarnau,

Spain, Barcelona cava NV

Moét Chandon, Brut,
France, Champagne NV
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GL/HH/BTL

70/ 40/ 300

500

800

70/ 40/ 300

70/ 40/ 300

350

500

550

100/ -- /450

1600

900

500

70/40/300

150/--/750



Beers

Draught GL/ HH

Young Master Contemporary Pilsner 4.5% - HK 90/45

Young Master IPA 6% - HK 120/70
Bottled

Pilsner Urquell 4.4% - CZR 50/30
Peroni 51% - ITA 50/30
Corona 4.2% - MEX 50/30

Juices and Lemonade

Fresh Juices 40
Orange / grapefruit / apple / cranberry

Cold Pressed 60
Pineapple, asian pear, lime /
green apple, spinach cucumber, parsley

Lemonade 50

Basil & cucumber / fresh mint & ginger

Coflee

Long black / Espresso / Americano / Macchiato /
Double espresso / Cappuccino / Latte / Flat white /
Mocha

No milk 30 With milk 35  Cruelty free milk +4

Tea Selection

English breakfast / Earl grey / 45
Apple cinnamon / Peppermint /

Chamomile / Hibiscus / Butterfly pea

DRINK LIST

Rum

Diplomatico Reserva Exclusiva 90
Planton Rum 20 120
Bundaberg 90
Ron Zacapa 23 yrs 130
Appleton 21 yrs 150

Whisky and Whiskey

Jack Daniel’s 90
Bulleit Bourbon 10
Bulleit Rye 100
Johnnie Walker Black Label 90
Macallan 12 10

Vodka

Crop 90
Beluga Noble 100
Belvedere Pure 105
TeT 90
Grey Goose 105
Ketel One Vodka 95
Ciroc 10
Stolichnaya 80
Zubrowska Bison Grass 90
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