


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.

BUNURU – SEASON OF THE ADOLESCENCE
Bunuru marks the hottest part of the year, when there is little to 
no rain. Jarrah and Marri trees are in full bloom, along with 
Zamia pods. Fish, crab and mussels are the main portion of 
the diet in this season, with tailer and mullet trapped in the 
shallow waters and easily caught, as well as marron and 
gilgies collected from the wetlands. Wattle, banksia blossom 
and various roots are popular food sources at this time.



B U N 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.

FLOW MENU — TWO  COURSES	 69

SHEEP’S  CURD
nat i ve  thyme,  papaya,  summer  melons
or

SKULL  IS L AND PRAWN
ginger,  soy,  f i nger l ime
or
WAGIN DUCK LEG TERR INE
ver jus ,  lemon myr t le ,  macadamia

-  -  -  -  -  - 

L INE-CAUGHT F ISH
young coconu t ,  bush  bas i l ,  deser t  l ime
or
HEIRLOOM BEETROOT
dandel ion ,  wat t leseed,  dav idson p lum
or
SOUTH WEST BEEF
cau l i f lower,  bon i to ,  lemon aspen
or
L INLEY VALLEY PORK LOIN
golden bee t roo t ,  macadamia,  mus ta rd  seeds

served wi th 
SUMMER SAL AD
but 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

NATIVE THYME CHIBOUST
munt r ie ,  c rème f ra îche,  lemon myr t le 
or
MACADAMIA CUSTARD
mango,  lemon aspen,  gera ld ton  wax
or
ART ISANAL CHEESE
se lec t ion  o f  a r t i sana l  Aus t ra l ian  Cheese



B U N 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.

FOUR-COURSE TASTING MENU

SHEEP’S  CURD
nat i ve  thyme,  papaya,  summer  melons

-  -  -  -  -  - 

L INE-CAUGHT F ISH
young coconu t ,  bush  bas i l ,  deser t  l ime

-  -  -  -  -  - 

L INLEY VALLEY PORK LOIN
golden bee t roo t ,  macadamia,  mus ta rd  seeds

-  -  -  -  -  - 

MACADAMIA CUSTARD
mango,  lemon aspen,  gera ld ton  wax

SIX-COURSE & E IGHT-COURSE TASTING 
MENU

* RAW ABROLHOS ISL AND SCALLOP
beach mus tard ,  cav iar

-  -  -  -  -  - 

SHEEP ’S  CURD
nat i ve  thyme,  papaya,  summer  melons

-  -  -  -  -  - 

PEMBERTON MARRON
sandalwood nu t ,  b lood l ime,  na t i ve  ponzu .

-  -  -  -  -  - 

L INE-CAUGHT F ISH
young coconu t ,  bush  bas i l ,  deser t  l ime 

-  -  -  -  -  - 

DRY AGED WAGIN DUCK 
rhubarb,  end ive ,  redback  g inger 

-  -  -  -  -  - 

FROZEN WILDFLOWERS
sea pars ley,  kakadu p lum,  apple

-  -  -  -  -  - 

MACADAMIA CUSTARD
mango,  lemon aspen,  gera ld ton  wax

-  -  -  -  -  -

*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  $95 pp
Nat ive  non-a lcohol ic  beverage pa i r ing  $50 

6 course  $180 per  person
     

   Sommel ie r ’s  matched wines  $135 pp
   Nat i ve  non-a lcohol ic  pa i r ing  $65 pp

*8 course  $230 per  person
   

    Sommel ie r ’s  matched wines  $160 pp
    Nat i ve  non-a lcohol ic  pa i r ing  $85 pp 


