


MAKURU

FLOW MENU — TWO COURSES FOUR-COURSE TASTING MENU
$69

WA Truffle season 2024
Manjimup truffle additional $30
ROTTNEST ISLAND SCALLC

white ponzu, finger lime, g

WA CURED FISH
lemon myrtle, quince, finger lime
or

LINE CAUGHT FISH

KARDINYA MUSHROOM desert lime, kohlrabi, warrigc
chestnut, potato, wattleseed

or

DORPER LAMB SOUTHWEST LAMB

shallot, bush tomato, dashi ) i ,
river mint, celeriac, bush tomec

LINE-CAUGHT FISH WATTLESEED
desert lime, kohlrabi, warrigal green grand marnier, coffee, blood o
or

HEIRLOOM BEETROOT

dandelion, sorghum, davidson plum

or

LINLEY VALLEY PORK LOIN

golden beetroot, macadamia, mustard seeds

or

CARRARA WAGYU BEEF supplement $14

buckwheat, sunchoke, redback ginger

served with

STONE FRUIT SALAD
butter lettuce, radish, mountain pepper, river mint
vinaigrette

DESSERT
$21

WATTLESEED
grand marnier, coffee, blood orange
or

WHITE CHOCOLATE
macadamia, candied celeriac so
or

ARTISANAL CHEESE
selection of artisanal Austra

B \

le produce continues.

here eve
Jny assistance.

Credit card tran ing fee of 0.7 - 1%. Eftpos cards do ne






