WILDILO

Wildflower would like to pay respect to t
of the land we gather upon today, th
people. Our menu revolves around th
Noongar calendar and our produce a
are sourced from suppliers with a respe

BIRAK = SEASON OF THE YOUNG
Birak marks the hot and dry season,
cooled by the afternoon sea breezes.
sources still remain including mamma
yonga (kangaroo). Th
flowering of Nuytsi
Australian Christ




BIRAK

FLOW MENU — TWO COURSES 69

SHEEP'S CURD
native thyme, papaya, summer melons
or

SKULL ISLAND PRAWN
ginger, soy, fingerlime

or

WAGIN DUCK LEG TERRINE

verjus, lemon myrtle, macadamia

LINE-CAUGHT WILD FISH
prawn, bisque, fennel

or

HEIRLOOM CARROTS

harissa, rose, cinnamon myrtle
or

SOUTH WEST BEEF

cauliflower, bonito, lemon aspen
or

LINLEY VALLEY PORK LOIN

golden beetroot, macadamia, mustard seeds

served with
SUMMER SALAD

butter lettuce, radish, mountain pepper, river mint

DESSERT

NATIVE THYME CHIBOUST
muntrie, créme fraiche, lemon
or

MACADAMIA CUSTARD

mango, lemon aspen, geraldton

or
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1.0 - 1.5%. Debit cards incur a processing fee fipos cards do not incur a fee.



