
Showcasing Malaysia’s bountiful harvest of produce in
a new light, our plates are designed to be shared

reflecting our inherent preference for conviviality and
represents the Malaysian dining culture

 - The best way to enjoy food is together.

We celebrate the craftsmanship of artisans, both local
farmers and breweries, and offer a selection of

low-intervention, natural wines.

Regardless of your choice of drink 
- be it a glass of soda, wine, or cup of coffee,

we hope you enjoy the efforts of these artisans
like we do.



SEASONAL SPECIAL

Crafted with seasonal produce highlight the peak

flavors of each season. Using fresh, local

ingredients, these dishes offer vibrant and unique

taste that changes throughout the year. It not only

enhances flavor but also supports local farming and

connects diners with natural rhythms of the year.
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MAIN ⾁类
RETIRED DAIRY STEAK
capsicum rendang, purple spinach

188

** commune menu surcharge  + RM30

NOODLE ⾯类
SEAFOOD NOODLES
bouillabaise, buah kulim, seaweed

88

** commune menu surcharge  + RM10



Speak to us regarding food allergens, intolerance or restrictions.
All prices quoted are in Malaysian Ringgit and are subject to 10% service charge, 6% & 8% SST.

SMALL PLATE 开胃⼩碟 

WHITE CORN TOFU
chilled corn dashi, green peppercorn,
curry leaf

38

TROPICAL BEEF CARPACCIO
jackfruit acar, cincalok, crispy
chicken skin

48

HOME TASTE SQUID
minced pork, Ayer Itam ginger sauce,
white radish

48

Gēn GREEN SALAD
local greens, farm fresh ricotta,
green budu dressing

38
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PENANG ISLAND SEAFOOD 槟城岛海鲜

RAINBOW PRAWN
ginger flower emulsion,
edamame, oatmeal

48GOLDEN POMFRET
laksa leaf, “sea cucumber”,
calamansi

SMOKED MACKEREL
longan keranji sorbet, water
chestnut, sea grape

48 FLOWER CRAB SALAD
romaine lettuce, coconut,
pickled green chili

48

COMMUNE
MENU

1 SMALL PLATE
1 PENANG SEAFOOD

2 SNACKS

1 RICE
1 MAIN

2 DESSERTS

RM400 for 2 pax

48
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Speak to us regarding food allergens, intolerance or restrictions.
All prices quoted are in Malaysian Ringgit and are subject to 10% service charge, 6% & 8% SST.

SNACK ⼩吃

MUSSEL SKEWER
mussel cream, chicken jus,
seaweed, sesame, pickled young
ginger

28DUCK BAO
duck rillette, spiced pineapple,
ginger flower

28

BELACAN STUFFED
CHICKEN WING
spicy bean paste, beras Adan,
calamansi kosho

28

PISANG RAJA
braised banana, salted duck
yolk glaze, banana leaves
emulsion

28

PORK BURGER
pork head terrine, pork rind,
smoked acar

28 CENTURY EGG TOFU
bean sprouts, dragon chive,
salted fish

32

PORK COLLAR
black garlic, coconut cream,
green sambal, pickled beremi

32

SILVER SILAGO
belacan glaze, lemon vinaigrette,
greens

32
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Speak to us regarding food allergens, intolerance or restrictions.
All prices quoted are in Malaysian Ringgit and are subject to 10% service charge, 6% & 8% SST.

MAIN ⾁类

CATCH OF THE DAY
snap peas, chives & leeks

98 GRILLED PORK CHOP

pumpkin, green chili, tamarind

128

BIDOR DUCK, 2-WAYS
aged duck breast, confit duck leg,
mushrooms jus, XO sauce

148

DESSERT 甜品

PRESERVED IPOH’S POMELO
pomelo ice cream, candied pomelo peel,
pomelo jelly

48A ROSELLE DATE
red date gelato, hawthorn, white fungus

38

BARLEY BIRD NEST
ambarella, celery, sea bird nest

38

RICE 饭类 

RAINBOW PRAWN RICE
morning glory, prawn ragu

88CENTURY EGG RICE (v)
ginger floss, coriander, chillies, 
sesame seeds, togarashi

68

BLACK CHICKEN RICE ROLL
buah kulim, aromatic custard

88 SARDINE RICE
tomatoes, beetroot

78


