
Wildflower would like to pay respect to the traditional owners 
of the land we gather upon today, the Whadjuk Noongar 
people. Our menu revolves around the Six Seasons of the 
Noongar calendar and our produce and native ingredients 
are sourced from suppliers with a respect for this land.

KAMBARANG – SEASON OF BIRTH
This season marks the end of the rain, fewer cold fronts and 
warmer temperatures. The landscape is carpeted with a 
rainbow of wildflowers, including the vibrant flowering of the 
Kangaroo Paw. Kambarang is the season of plenty with an 
abundance of food available, including fruit, yams and gilgie 
(freshwater crayfish).



K A M B A R A N G

FLOW LUNCH MENU 

TWO  COURSES  69

ENTREE 
-  -  -  -  -

WA CURED K INGFISH
dav idson p lum,  pepperber ry,  d i l l

 FREMANTLE  OCTOPUS
bush  tomato ,  cashew,  na t i ve  herbs

BEEF  TARTARE
quandong,  sa l tbush ,  bee t roo t

MAIN 
-  -  -  -  -

L INE CAUGHT SNAPPER
nat i ve  g inger ,  lemongrass ,  cu r ry  myr t le

FORGOT TEN CARROT
walnu t ,  go lden ra i s in ,  na t i ve  dukkah

L INLEY VALLEY PORK LOIN
celer iac ,  na t i ve  thyme,  na t i ve  har i s sa

SOUTH WEST WAGYU BEEF   supp lement   14
buckwheat ,  sunchoke ,  redback  g inger

ADDIT IONAL S IDE 12 

STONE FRUIT  SALAD 
bu t te r  le t tuce ,  rad i sh ,  moun ta in  pepper

BRASSICAS 
deser t  l ime ,  sun f lower  seed,  sea pars ley

DONNYBROOK POTATO 
anchov ies ,  pepperber ry  emu l s ion ,  pu f fed r ice

DESSERT  21
-  -  -  -  -

ROSELLA
lemon myr t le ,  rhubarb ,  b rown bu t te r

WHITE CHOCOLATE
macadamia ,  cand ied ce le r iac  sorbe t

ART ISANAL CHEESE
se lec t ion  o f  a r t i sana l  Aus t ra l ian  cheese 




