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FLOW MENU — TWO COURSES 56

CURED LINE-CAUGHT FISH
finger lime, ginger, Geraldton wax

or
MARINATED HEIRLOOM TOMATO
fresh curd, anise myrtle, miso

or

ROASTED BUSSELTON OCTOPUS
kohlrabi, lemon myrtle, brown butter

LINE-CAUGHT WILD FISH

cauliflower, garlic, native thyme

or

JARRAH-ROASTED GOLDEN BEETROOT
sheep yoghurt, desert lime, witlof

or
LINLEY VALLEY PORK BELLY
smoked soy, redback ginger, black barley

served with
GEM LETTUCE
walnut praline, lemon myrtle

DESSERT 21

STRAWBERRY GUM CHIBOUST
native thyme cream, pickled strawberry

or

WATTLESEED CRISP
parsnip, walnut, caramel

or

WASHED RIND CHEESE CUSTARD
desert lime, grape, olive oil

Credit card transactions incur a processing fee of 1.0 - 1.5 per cent. Debit cards incur a processing fee of O.7 - 1 per cent. Eftpos cards do not incur a fee.



