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DJILBA

FLOW LUNCH MENU
TWO COURSES 69

TO START

EMU KOFTA 12
wattleseed, flat bread, pepper berry

CHICKPEA PANISSE 12

native thyme, smoked fish, taramasalata

ENTREE

SHARK BAY CRAB

sweefcorn, black garlic, sunrise lime

JARRAHDALE PUMPKIN
Gruyeére, sandalwood nut, parsnip

PARDOO WAGYU

warrigal chimichurri, eggplant, puffed tendon

LINE CAUGHT SNAPPER
seafood nage, courgette, fish skin granola

WAGIN DUCK

forgotten carrot, blood lime, bush tomato

SWEET POTATO GNOCCHI

saltbush, dashi velouté, macadamia

CROCODILE

consommé, kohlrabi, desert lime

ADDITIONAL SIDE 15






