
M E N U

We hope you enjoy our relaxed dining experience by the ocean. A selection of our daily produce is supplied from 
our very own Organic Garden or sourced locally, hand selected throughout the markets

All prices are in Rupiah (000) and are subject to 11% VAT and a 10% service charge



JUICe

ginger
PURE GINGER JUICE

antioxidants, compounds that prevent stress and damage 
to your body's DNA.

wheatgrass
PURE WHEATGRASS JUICE

Vitamins A, C, E, iron, magnesium, calcium, and 
chlorophyll, These antioxidants protect against cellular 

damage and reduce oxidative stress on the body.

hot shot
LEMON, GINGER, CAYENNE PEPPER

Reduce In�ammation, Swelling, And Pain, Contributing To 
Its Anti-in�ammatory Properties, Vitamin-C

TURMERIC
PURE TURMERIC JUICE

Anti-oxidative and has anti-in�ammatory properties
 

go on, MAKE YOUR OWN ???

booster Shots 35

CLEANSING JUICE 
Cucumber, green apple, mint leaves and lime juice

GREEN GOODNESS 
Apple, honeydew, spinach, local celery

ANTI - INFLAMMATION 
Pineapple, turmeric, orange, lime juice and cinnamon 

powder

DIGESTIVE SCREW 
Pineapple, papaya, ginger

STAY YOUNG 
Carrot, pineapple, apple and turmeric

REFRESHING TROPICAL 
Mango, guava, passion fruit

C - BOOSTER 
Mango, orange, lime

GREEN MONKEY 
Pineapple, orange, lime, mint

LIVER DETOX 
Beetroot, celery, carrot, green apple, ginger

ALCHELIZING JUICES 
Cucumber, spinach, bok choy, apple, parsley, kale 

leaves, lemon.

VIRGIN MARY 
Tomato juice, tabasco, salt, pepper, L&Psaucefresh 

lime juices

EASTERN SUNRISE 
Carrot, apple, ginger

ENERGY BOOSTER 
Carrot, spinach, cucumber, guava, lime

Komune Juice 60



kombuchi 60
Apple Beetroot

Sparkling tea, Apple, Beetroot, 

guava
Sparkling tea, Pink Guava 

orange
Sparkling tea, Orange

Ginger
Sparkling tea, Ginger

healthy GREEN 65
Cucumber, Coconut Water, Spinach, Kale, Green 

Apple, Ginger

beet me up 65
Beetroot, Apple, Ginger, Lemon

Cold Pressed R2D Juices jamu with you 55
bali turmetic

Turmeric, Ginger, Honey Lime

bali ginger
Spicy ginger, Hibiscus, Beetroot

bali guava
Pink guava, lime juice, turmeric

Milkshakes 55
Banana Peanut Butter

Fresh banana, peanut butter, fresh milk, 
vanilla ice cream

Oreo & Tiramizu 
Oreo, tiramizu syrup, fresh milk, 

vanilla ice cream

Chocolate
Chocolate ice cream, cocoa powder, fresh milk

Vanilla
Vanilla ice cream, vanilla syrup, fresh milk

Strawberry
Strawberry ice cream, Strawberry syrup, 

fresh milk

KOMUNE REFRESHING 
ICE TEA

LYCHEE ICE TEA 40
Black tea infusion with fresh lychee & lychee 

Bryne.Served over ice.

BERRIES VANILLA ICE TEA 40
Black tea infusion with fresh strawberry,



smoth ies 75
DIRTY MONKEY 

Banana, Peanut Butter, Cinnamon, Milk, Yoghurt, 
Balinese honey

DOUBLE BERRY MUESLI 
Mix Berries, Muesli, Milk, Yoghurt, Balinese honey

MORNING BOOSTER 
Strwberry, Banana, Milk, Yoghurt, Balinese honey

kale booster 
Kale, Pineapple Yoghurt, Almond Milk, 

Balinese Honey

Orange mint
Balinese Orange, Mint Leaves  Milk, Yoghurt, 

Balinese Honey

MANGONITAS 
Mango, Passionfruit, Milk, Yoghurt, Balinese honey

MORINGA 
Moringa Leaf, Banana, Milk, Yoghurt, Balinese honey

GREEN DAY 
Moringa Leaf, Spinach, Avocado, Broccoli, Milk, 

Yoghurt, Balinese honey

ACAI 
Acai, Banana, Strawberry, Coconut milk and Balinese 

honey

ADD PROTEIN 30K

Your choice of milk 10
oat, SOY, COCONUT, & ALMOND 

want to have a cleanse, try our 12 hr juice fast. delivered to your own 
minibar in room - 7 juices. order by 4pm day before.                                             

ask your waiter



coffee and tea
ESPRESSO 25
doube espresso 30
long black 30
americano 30
macchiato 25
flat white 35
cappucino 35
café latte 35
Brew me English Breakfast  30
Brew me Oriental Green Tea  30
brew me Earl grey   30
brew me tropical mango  30
brew me Lemongrass   30
brew me Chamomile   30
brew me Mint Breeze   30
matcha latte     35

our choice of milk
oat      10
SOY      10
COCONUT     10
ALMOND     10
fat cow
skinny cow
elephant hahahah...

      

komune iced coffee
ICE COFFEE 40             

Espresso, milk, chocolate syrup, vanilla ice cream 
Served chill. 

ICE CAFÉ LATTE 40            
Espresso, milk, chocolate syrup, whipped cream

ICE CAPPUCCINO 40            
Espresso, milk, chocolate powder, served over ice

FRAPPUCINO 40        
Espresso, milk, vanilla syrup, chocolate syrup, served 

frozen

CARAMEL ICE COFFEE 50          
Espresso, milk, caramel syrup, whipped cream Served 

over ice

HAZELNUT ICE COFFEE 50         
Espresso, milk, Hazelnut syrup, whipped cream 

Served over ice

TIRAMISU ICE COFFEE 50          
Espresso, milk, tiramisu syrup, whipped cream

served over ice

water & soft drinks
balian natural water 330ml 25
balian sparkling water 330ml 30

coke / diet coke / coke zero / sprite 30
soda water / tonik water 30 

ginger ale 30
henri’s ginger beer 65

red bull 50



breakfast

Toast Station 55
Selection of rustic breads homemade jams and of 

course ……….Vegemite!  Toast it your way

Morning Pastries  55
Breakfast muf�n, selection of pastries and a plain 

croissant with Jam

Two eggs your way 65 
Boiled, fried, poached or scrambled on Multi-grain, 

Sourdough or Ciabata bread.

Sweet Corn Fritters  85
Served with chunky avocado and tomato salsa steam 

asparagus and a dollop of sour cream.

Banana pancakes  55
Light Pancakes with local banana and dusting of 

sugar served with syrup

Tofu Scramble 60 
Pan scrambled mixed with vegetables and hints of 
Turmeric and Madras �avours on Multi-grain toast 

with spicy banana chutney splot.

Grill Vege's 3 Egg Scramble 75
Scramble eggs with seasonal organic grilled 

vegetables and topped with a bit of Feta.

Breaky Burrito 75 
Scrambled eggs, lashings of bacon some beans with a 

pinch of cheese and sour cream dip With avocado

Roasted Mushrooms 85
Oven roasted mushies polenta fries on fresh pesto 

cashew nuts handful of herbs crumbled feta 
and two poached eggs 

Tropical Fruit Salad 55
Seasonal fruit, yoghurt, Balinese honey.

Bubur Ayam 55
Traditional Indonesian breakfast rice porridge with 

yellow paste, shredded chook, shallots, 
prawn cracker and fried onion.

Nasi Goreng 75
The Balinese classic Komune style - fried rice julienne 

organic vegetables with chicken skewers 
and 'Komune egg net'.

Mie Goreng 70
Noodles with tossed egg and julienne organic 
vegetables mixed with Chef special sauce and

Tofu satays.

Bacon 'n egg burger 75
Pile of bacon a soft fried egg with onions grilled 

tomato slab cheese and fresh made bbq sauce on 
Toasted Soft bun sided with a homemade hash brown 

- better than Maccas!

Smashed Avocado and 
tomato Toast 70

Rustic bread toasted and served on the side of the 
Avo some popped capers and tomatoes

With lime and sea salt - Hey, 
add an Egg +15K

Scramble egg pocket 65 
Light scramble egg mixed with bits of bacon 

mushrooms capsicum tomato spinach and mozzarella 
folded in a tortilla then splashed with homemade 

napoli sauce.



CADA 105 
Stands for Coconut Almonds Dates and Apple 

whizzed through the processor for a great crunchy 
start you should ask for yoghurt or chopped fruit on 

the top.

Italian omelet 75
Organic julienne veges bacon pieces olives feta 

folded and �ipped to perfection  

Homemade Crunchy granola 120
Mixed lightly roasted nuts with berries'n yoghurt 
banana strawberries passion fruit Balinese honey.

Eggs Benedict Arnold 85
Poached eggs your way, Ham or bacon with 

Hollandaise Sauce on Sourdough or our corn fritter
or add Smoked Salmon 115

Mushrooms on toast 75
Mixed mushrooms sautéed with chorizo and poached 

eggs your way on top our wholemeal toast slice

Smashed Peas 85
Toasted focaccia with mushy peas asparagus spears 

sliced bacon topped with poached eggs  and 
garnished with fresh sprouts

Savoury Mince 95
Just like ya Mum used to serve, rich and yummy for 

your tummy on Sourdough or whatever you want 

I just don't want to think about it! 115  
All of ours and your favorites – Crunchy granola 

yoghurt strawberry-salsa a mango �ower 
creamy mushrooms and spinach egg frittata square 

bacon small pot baked beans all on one plate!

Morning shack 3 Egg omelette 75
'Make your own �llings' with toasted sourdough.

Mexican breaky 85 
The Mexicans name for this dish 'Huevos Rancheros' 

is a breaky for champions and…..a damn good 
hangover cure ;) chilli tomato stew with mexi spices 
Chorizo slices and little bit of cheese ondatop inlaid 

egg served in a pan. 

Acai Bowl 120
Brazilian superfood mixed and topped with berries 

banana homemade granola and coconut �akes

Smashed chats 85
Little scrubbed baby chat potatoes roasted and 

smashed with sautéed mushrooms chorizo 
tons of Rocket some feta and a drizzle of balsamic 
vinegar then topped with two soft poached eggs

Stack with Hash 85
On a toasted slice of Ciabata a little pile of bacon a 

hash brown avocado pieces grilled tomato 
onion loads of Rocket and a drizzle of special sauce 

then topped with a soft poached egg

Loaded Frittata 85 
4 eggs Ham Mushrooms Spinach Organic and 
Tomato Sautéed and Capsicum and Onion and 

Potatoes

Keramas Beachlife Breaky 115
(There was a guy called Merve who ordered the whole "You Complete Me" 

so we made it look good!) 

Bacon Chicken Sausages 2 Eggs your way Roasted 
Tomato Sautéed Mushrooms Wilted Spinach 

Baked Beans Avo slices baby potatoes and Toasted 
sourdough.



You Complete Me 
(Added Sides per item) 

          

Ham slice 30
Crispy Bacon  30

Chicken Sausage 30
Seared Chicken 30

Mushrooms 25
Wilted Spinach 25

Sliced Avocado 25
Grilled Organic Tomato 25

Sautéed Capsicum and Onion 25

kids Morning Starter 

Coco crunch or Coco pops 35 
Seasonal availability individual served in packet with 

pot fresh milk.

Tropical mixed fruit plate 35
Seasonal chopped fruit.

Egg and Ham Sunrise 35 
Toasted tortilla with a fried agg ham and cheese 

Boiled egg and soldier boys 35 
Soft Boiled, with buttered toast �ngers for dipping.

Morning porridge 35
Yummy warm porridge served with brown sugar.

Cheese Jaffle 30
White or wholemeal with a slab of melted cheese.

Banana crepes 35
Thin crepes with sliced banana and honey.

Baked beans and toast 25

Monkey business 25
Banana cinnamon and honey milkshake

 



L E G E N D
(V) VEGETARIAN   I   (P) PROTEIN Animal’ish   I   (PS) PESCATARIAN   I   (GAF) GOOD AF   I   (FAVE) DUHHHH

LUNCH

Skinny French Fries (V) 39
The classic staple a cone of skinny fries with garlic 

aioli and organic tomato relish.

Crinkle cut Fries Bowl (V) 45
Bowl of crinkle chips served with rich brown gravy 

pot

Eggplant Fries (V) 45
Eggplant strips gently �lleted rolled in parmesan and 

panko crumbs fried golden served with marinara 
dipping sauce

Chicken Satay Wrap (P) 70
Grilled tenderloins of marinated chicken lashings of 

our satay sauce, lettuce, tomato salsa, Rice and beans 
in a toasted tortilla comes with sour cream dip and 

jalapeños.

Caesar Salad Wrap (GAF) 70
Our very own crunchy Caesar Salad wrapped in a 

lightly toasted tortilla…. real healthy stuff. 

Fish Taco Trio (PS) 70
Warmed mini �our tortilla with Tempura and Panko 
Snapper and Seared Tuna with our special tartare 

sauce

Toasted Ham Sandwich (Fave) 70
Imported German ham and with sliced cheddar 

cheese on whole meal bread served with our crisps

Grill Chicken Fold  (P) 95
Flame grilled whole Chook �llet and bacon with dry 

slaw cucumber tomato chipotle mayonnaise in a pita 
fold

Komune Nachos (V or P) 80
Fresh homemade Corn tortilla chips shredded 

cabbage carrot shallots mexi-beans Pico-de-Galo 
coriander Guac sour crème and jalapeños for some 

bump! Choose - Shredded slow Beef or Refried Beans

Tuna Sarnie  (PS) 80
THAT'S A SANDWICH

Slightly spicy fresh tuna �akes with fresh cucumbers 
lettuce on whole meal bread slices

Double Chook Zinger Burger (P)80
Fresh chicken breast “zinger spicy” with bacon 

cheese lettuce and chipotle sauce on homemade bun 
x 2!!

Cheese Burger (P) 80
Homemade 180gram juicy beef Pattie with sliced 

melted cheese topper 

Spicy Chicken Quesadilla (P) 80
Homemade �our tortilla �lled with spicy chicken 
melted cheese sour cream salsa and guacamole.

Fish Burger (PS) 80
Fresh line caught snapper �llet delicately panko 

crumbed crispy golden lettuce tomato and lubricated 
with our tartare sauce on a soft burger bun, served 

with fries. Yum!

Super Club Sandwich (GAF!!) 95
Grilled chicken tomato lettuce avocado fried egg and 

bacon

Big Barrel Burger  (P) 105
Homemade 180gram juicy beef pattie with bacon 
roasted beetroot lettuce tomato onion rings and 

cheese topped with a soft fried egg

Chicken Schnitty Burger (GAF x100) 105
Fresh caught chook breast coated in crumbs layered 

with lettuce tomato slices coleslaw
melted cheese spread with our signature mustard 

mayo – shut the front door!

Wrap's Fries Sandwiches and Burgers 



Chicken Caesar salad (Fave) 85
Baby gem lettuce crispy bacon grilled chicken with a 
soft poached egg anchovies garlic croutons topped 

with freshly shaved parmesan

Cauliflower Fried rice (V) 85
Blitzed cauli�ower with chopped veges pork bits 
prawns then wok tossed Asian style like fried rice 

without the carbs

'Island of the Gods' Salad (PS) 85
Freshly seared sliced tuna on a bed of mixed greens, 

sesame seeds and mushrooms, with a special
Asian dressing.

salad’s

Chorizo and Calamari Salad (P) 95
Grilled chorizo and calamari mixed with fresh tomato, 

red onion, capers and garlic croutons, tarragon 
dressing

Carbo free Burger (V) 90
Roasted mixed Vege's - eggplant zucchini capsicums 
beetroot on lettuce and topped with  a soft fried egg, 
you choose tempe or beef or chicken all with no bun!

Roasted Cauliflower Salad (V) 115
Cauli trees �re roasted and drizzled with ground dried 
Indian spice seeds mixed in yoghurt topped almond 

slivers

Mie Goreng (V)  70
Noodles with tossed egg and julienne organic 

vegetables mixed with Chef special sauce.

Gado-gado (V) 65 
Balinese favorite - our style mixed organic garden 

vegetables and bean curd with peanut sauce.

Nasi Goreng (Best!!) 75
The Balinese classic Komune style - fried rice julienne 

organic vegetables with chicken skewers 
and 'Komune egg net'.

indo dishes

Sate Ayam (P) 105
Grilled chicken skewers with spicy peanut sauce and 

rice cake rolled in banana leaf.

Kare Ayam (P) 115
Traditional yellow chicken curry served in a coconut 

with steamed Tabanan rice.

Nasi Campur (P) 115
A tasty mixed bag of grilled squid chicken eggs �sh 

organic vegetables prawn crackers sambal 
and aromatic steamed white rice.

Balinese Ayam Betutu (P) 125
Steam baked chicken cooked with traditional spices 

and Balinese lawar served with Tabanan rice.



Margarita Pizza (V) 90
Simple but good - Napoli sauce mozzarella parmesan 

tomatoes and basil.

Vegetable Pasta  (V) 95
Homemade papadelle pasta with roasted vegetables 

olives tomato fresh herbs and crumbled feta

Beef and Béchamel Lasagna (P) 115
Homemade pasta sheets lovingly layered with fresh 

marinara sauce béchamel topped with melted cheese 
and served with a little Italian salad

Spaghetti Bolognaise (P) 115
Homemade fresh Bolognaise with rich Napoli sauce 
topped with freshly shaven parmesan cheese and 

basil

Pizza and Pasta
Pig & pineapple Pizza (P) 125

Komune's take on Hawaiian - Napoli sauce 
mozzarella pineapple chunks and smokey ham

Spicy Chook Pizza (P) 135
Chicken lovers - Napoli sauce, grilled chicken bits 

black olives onion dried chilies and a drizzle of olive 
oil

Vege Lover Pizza (V) 120
Strictly vegetarian - tomatoes mozzarella grilled 

eggplant zucchini feta and basil

Hot Chili Mamma Pizza (GAF) 145
Not for the faint hearted - Napoli sauce mozzarella 

spicy salami red onions olives chili oil

Garlic Seafood Pizza (PS) 155
A seaside treat - with chili garlic prawns �sh calamari 

on Napoli sauce mozzarella cheese more garlic and 
rocket

komune grill
Crumbed Fish and Chips Basket (PS) 105 

Fresh local panko crumb �sh goujons and rustic cut 
sweet potato and regular spuds chips 

served with a citrus mayonnaise

Keramas Grilled Chicken (P) 135
Fresh chook breast served with rocket and quinoa 

salad rustic grilled potato

Tangy Sesame Tuna (PS) 145
Sashimi grade tuna over a nicoise salad of olives 

green beans soft boiled egg potato tomato and fresh 
herbs with homemade mustard dressing

BBQ Pork Ribs (P) 165
Local pork ribs slowly cooked for 4 hours then char 

grilled to perfection served with homemade fries And 
garden coleslaw with tarragon

Hand cut chips 
Mixed leaf salad 

Steamed vegetables 
Our green beans 

Komune organic Corn on the cob 
Mashed potato 

sides 35
Sautéed spinach 

Fries, Fries 
Mixed veges 

Brussel Sprouts             
Hahahahaha



Puree or mashed (mix or choose)
Carrot broccoli cauli�ower 

Sweet Potatoes potato pumpkin 
Banana apple mango (seasonal) 

Fingers for small fists
Carrot 
Apple 

Broccoli �owers 
Smashed avocado 

Seasonal Fruit quarte

Baby food 
FREE

I'm NOT HUNGRY!! 50
Toasted ham, cheese and mayo on multi-grain bread

 
Kids pizza 50

Homemade cheese and tomato pizza

I Don't care!!!! 65
Char grilled chicken breast served with rice

Fish and chips 65
Fresh local �sh delicately crumbed served with fries 

and salad

Spaghetti bolognaise 65
Homemade bolognaise, a pile of spag, freshly shaved 

parmesan and fresh basil

kids menu 
UNDER 12 - GROMMETS



Komune Roast Vegetable Salad 85 
Roasted organic vegetables from Komune's 

organic garden served on a bed of lettuce with 
crumbled feta Nuts and a cashew cheese 

dressing

Cured Tempe Poke 85
Roasted soybean curd potatoes bravas 

cauli�ower broccoli bok choy long beans 
tomatoes capsicum cucumber pickled cabbage 

jicama zucchini coriander scallions wafu 
dressing

Sesame Tofu Poke 85
Soft sesame tofu ball steamed rice mixed chili 
garlic vegetable edamame wakame cucumber 
ginger pickle  kimchi carrot zucchini coriander 

lime chili dressing

Chicken Mango Salsa 95
Crispy tortilla cup with chopped baby romaine 
tomato salsa sweet- sweet mango avocado and 

shredded Chicken plus an orange coconut 
dressing on the side

Grill Fish Poke 105
Grilled Dori �sh �llet steamed rice baby romaine 
leaf cauli�ower broccoli bok choy long bean basil 

pesto  tomatoes pickle cabbage scallions 
coriander avocado lime olive dressing

Chicken Poke 105 
Grilled marinated chicken breast quinoa sautéed 
mixed green vegetables cabbage wafu roasted 
pickled beet root pumpkin scallion coriander 

tomatoes chili lime salsa

Raw Tuna Poke 115
Fresh Tuna sashimi quality organic brown rice 
fresh tomatoes capsicum wakame cucumber 

cabbage ginger pickle zucchini carrot avocado 
edamame coriander sesame wasabi mayo

Salmon Poke  125 
Tasmanian smoke salmon organic brown rice 
sautéed green vegetables tomatoes demi sec 

edamame wakame cabbage ginger pickle 
coriander sesame seeds lime garlic avocado 

dressing

bow l s ide s
Chunky Avocado 35

Ramen Egg 25

Extra Poke 35

Protein - Fish or Chook or Tofu Tempe 

Edamame 25               

Komune organic Corn nobbies 25             

Mixed roasted nuts 35            

Spiced roasted cashews  35 

BOWL



Eggplant Fries 45
Eggplant strips gently �lleted rolled panko 
crumbs fried golden served with marinara 

dipping sauce

Curry Samosa 65
Handmade samosa pillows with curry nonsense 

with Chefs amazing banana fruit chutney

Coconut Miso Soup (GF) 65
Pan seared tofu and wakame Pan seared tofu and 

wakame fungi in a rich Asian �avored frothed 
miso broth

Vegan Pattie Trio (GF)
Cauli�ower and Chick pea pattie Lentil Pattie 

Quinoa and pattie with banana and raisin  
eggplant dipping chutney

snacks & starters

“EATING FROM HERE IS A missed steak”

We have created a 100% Plant Based balanced and nutritious menu for the individuals required and for 
those that wish to try a healthy option. Preparation is done so there is no cross  contamination with 
animal products. All produce is sourced and carefully handpicked from locally organic sustainable 

farmers and a selection is grown on site in our very own Organic Garden.

tofu scramble  50
Pan scrambled mixed with vegetables 
hints of Turmeric and Madras �avours 

on bed of red rice and 
spicy banana chutney

Chia Coconut Smoothie 
Bowl (GF) 75

Coconut milk soaked chia seeds blitzed 
with frozen banana fresh cinnamon and 
vanilla beans garnish mango strawberry 

crispy almonds and cashews 
with sesame sprinkles

Green Smoothie Bowl (GF) 75
Spirulina and peanut butter mixed with banana 

maple syrup and almond milk garnish strawberry 
mango papaya and almond �akes

Mung Bean and Avocado 
Smoothie Bowl (GF) 75

Mung bean and avocado blended smooth with 
banana lime juice maple syrup and coconut milk 
garnish strawberry mango grated coconut chips 

and palm sugar

Bre k k i

PLANT BASE



Bihun goreng (GF)  65
Rice Noodles with organic vegetables mixed tempe 

and tofu tossed in a yellow curry sauce.

Nasi Goreng Kampong (GF) 65
The Balinese classic fried rice with organic 

vegetables tempe and tofu crispy toss with sambal 
kampung 

Vegetable Lawar (GF) 65
Traditional Balinese mixed vegetables grated local 

coconut fresh spices with satay organic tofu  

Red Curry Roasted Veg Bowl (GF) 65
Carrot onion cabbage capsicum long beans eggplant 
zucchini mushroom cauli�ower broccoli on a dry red 

curry glaze served with a sweet potato fritter 

Caesar Bowl (GF) 65
Fresh baby romaine lettuce bed roasted mushrooms 

and onions with shallots cashew nut croutons 
poached coconut-tapioca 'hen fruit' olive oil drizzle 

and aquafaba caesar dressing 

Sesame Tofu Salad (GF) 65
Sesame crusted Tofu with green beans bean sprouts 

Vietnamese basil carrot chilli and ginger dressing

Vegetable Curry (GF) 75
Traditional yellow curry with baby vegetable and 

potatoes served with steamed Tabanan rice.

Vegetable Tart  (GF) 85
Mixed vegetables onion zucchini eggplant mushroom 
selection carrot beet root lettuce demi sec tomatoes 

concasse serve with vegetable fries

mains

Bean Mole Burger 85
Red kidney bean chick peas Mexican spices 
lettuce tomato salsa onion capsicum cashew 
cheese on Bamboo ash black bun with side of 

homemade corn chips 

Green Pea Corn Burger 85 
Sweetcorn and green pea Pattie laid to rest  on 

lettuce with avocado onion tomato salsa  Shimeji 
mushroom served with a small  popcorn bowl 

Super Protein Burger 85
7 Beans mix pattie chick pea’s red kidney white 

kidney white soy mung cannellini black with 
Grandma’s special Balinese spices lettuce tomato on 

Bamboo ash black bun and side of  more beans

Avocado Beetroot Burger 85
Avocado Pate’ grated beetroot crispy GMO free plant 
protein pattie grilled onion lettuce and fresh tomato 

slices. Served with skinny fries

Creamy Shroom Burger 85 
Crispy GMO free plant protein pattie with dairy-free 
creamy mushroom medley lettuce on a whole-wheat 

burger bun comes with sweet potatoe wedges
*note does not contain onions or garlic

Quinoa Eggplant Burger 85
Juicy pattie with lettuce avocado tomato grilled onion 

served with eggplant fries and marinara dipping 
sauce   

Lentil Burger  85
Mixed lentil pattie with curry tones 
lettuce cucumber onion capsicum 

tomatoes chutney serve 
with tortilla chips 

Pulled BBQ Jackfruit Burger          85
Fresh pulled Jackfruit marinated in Texan ranch 

sauce served with coleslaw topping on a fresh bun of 
your choice

Carbo Free Burger (GF) 85
Roasted mixed Vege's - eggplant zucchini capsicums 

beetroot grilled onions on lettuce and  
you choose any one of the amazing patties above all 

with no bun!

vegan burger



Roast pumpkin pizza 90
Komune roasted pumpkin chunks with sesame seeds 

cashew cheese rocket and a drizzle of olive oil

Plant Pizza (GF) 65
Mung bean dough base tomato concasse topped with 

roasted pumpkin onion spinach eggplant zucchini 
shrooms olive oil moistener and coconut-tapioca melt

Vegan Lasagna (GF) 95
Homemade mung bean pasta sheets layered over 

fresh roasted vegetables with a rich marinara sauce 
topped cashew cheese topped and served hot 

Mega Vege Bowl (GF) 85 
Roasted organic pumpkin capsicum eggplant with 
brown quinoa jicama grated carrot beetroot bean 

sprouts shredded rocket some mixed nuts with zesty 
tahini dressing on side all in a bowl

Gnocchi Al forno (GF) 105
Sweet potatoes gnocchi tossed in Asian pesto 
tomatoes red onion carrot ruccolla stuffed in 

capsicum cashew cheese topping and bake to 
perfection

Vegetable Filled Cannelloni (GF) 85
Bean sheet rolled and �lled with pumpkin and 

spinach topped with fresh rich marinara sauce and 
splotted cashew cheese and mini salad on top

Spinach Fettuccini (GF) 105
Homemade fettuccine tossed in Napolitano sauce 
with zucchini eggplant onion capsicum ruccolla 

and cashew cheese

Tomato Papadelle Pasta (GF) 105
Hand made fresh Pasta with roasted vegetables olives 

rich tomato reduction and fresh herbs 

Roasted Cauliflower Salad (GF) 115
Cauly trees �re roasted and drizzled with ground 

dried Indian spice seeds mixed in yoghurt topped 
almond slivers

Mushroom Risotto (GF) 120
Organic brown rice with mixed mushrooms - Shimeji 
oyster enoqi topping with grill king mushroom and 

truf�e coconut  lemon grass foam

Dried fruit balls GF / DF / V / P 50                   
Mixed dried fruit  pineapple  apricot  raisin �g mango 

date sesame seed rolled

Mung Bean Pancakes (GF) 50
Gluten free round pancakes with papaya berries 

compote  and a dollop of berries sauce

Sweet Potato Cake (GF) 55
Roasted sweet potatoes toss with cashew nuts 

almond �akes cinnamon maple for coating

Almond Dates (GF) 55
Raw vegan cake with berries comfort dollop

Black Rice Klepon (GF) 50
Sticky black rice with vanilla bean cinnamon 

caramelized banana sesame seed coating with fresh 
coconut

Fruit Salad (GF) 65           
Mixed local fruits cucumber tossed in a Tamarind-

chili dressing 

Dessert Tasting 70
A small selection of each sweet in one plate

clean desserts
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