
Ken Done: No Rules      
Let’s Do Lunch

2 Courses 60 
3 Courses 75

entree

Bangalow Pork farmed by Joe Byrne                         
okra, apple, Pedro Ximenez
or 
Heirloom Cauliflower farmed by J & D Berlin       
tasty paste, bush tomato, coconut

main

Line Caught Fish caught by Luke Bucholz            
sauce barigoule, globe artichoke, broad bean 
or 
Jerusalem Artichoke farmed at Knoll's Farm native 
ginger, blackberry, stracciatella 

dessert

3 Cheese Toastie
Pixel Bakehouse sourdough, black apple 
or
Honey harvested by Colony
dulce de leche, honeycomb, crème fraiche, blood orange 

*please note that no further discounts are applicable to this menu 
eg: entertainment discount
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