
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.

MAKURU – SEASON OF FERTILITY
Makuru is the season that brings the first heavy 
rains, and sees the Scarlett banksia in bloom. Fire is 
very important during this season, a useful resource 
for food preparation and production, tool and 
artefact production, hunting and driving game, and 
for warmth and signalling. Fattier red-meat animals 
such as the YONGA (kangaroo) and WEITJ (emu) 
are hunted at this time of year.



FLOW MENU — TWO  COURSES 
$69

WA Tru f f le  season 2024 
Manj imup t ru f f le  addi t iona l $30

WA CURED F ISH
lemon myr t le ,  qu ince,  f i nger  l ime
or
KARDINYA MUSHROOM
ches tnu t ,  po ta to ,  wat t leseed
or
DORPER L AMB
shal lo t ,  bush  tomato ,  dashi

-  -  -  -  -  - 

L INE-CAUGHT F ISH
deser t  l ime,  kohl rab i ,  war r iga l  g reen
or
HEIRLOOM BEETROOT
dandel ion ,  sorghum,  dav idson p lum
or
L INLEY VALLEY PORK LOIN
golden bee t roo t ,  macadamia,  mus ta rd  seeds
or
C A R R A R A  W A G Y U  B E E F  s u p p l e m e n t   $ 14
buckwheat ,  sunchoke,  redback  g inger

ser ved wi th 
STONE FRUIT  SAL AD 
bu t te r  le t tuce ,  rad i sh ,  moun ta in  pepper,  r i ve r  m in t 
v ina igre t te

-  -  -  -  -  - 

DESSERT 
$21

WAT TLESEED
grand marn ie r,  co f fee ,  b lood orange 
or
WHITE CHOCOL ATE
macadamia,  cand ied ce le r iac  sorbe t
or
ART ISANAL CHEESE
se lec t ion  o f  a r t i sana l  Aus t ra l ian  cheese 

4 course  $140 per  person

Sommel ie r ’s  matched wines  $105 pp
Nat ive  non-a lcohol ic  beverage pa i r ing  $55 pp

M A K U R U

Credit card transactions incur a processing fee of 1.0 - 1.5%. Debit cards incur a processing fee of 0.7 - 1%. Eftpos cards do not incur a fee.

Our commitment to supporting local and sustainable produce continues.
Our fish is sourced locally. 

We happily accommodate all dietary requirements where ever possible.
Please speak with our Front of House team for any assistance.

FOUR-COURSE TASTING MENU

  ROT TNEST ISL AND SCALLOP
whi te  ponzu,  f i nger  l ime,  qu ince

-  -  -  -  -  -

L INE CAUGHT F ISH
deser t  l ime,  kohl rab i ,  war r iga l  g reen

-  -  -  -  -  -

SOUTHWEST L AMB
r iver  m in t ,  ce le r iac ,  bush  tomato

-  -  -  -  -  -

WAT TLESEED
grand marn ie r,  co f fee ,  b lood orange




