
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.

DJILBA – SEASON OF CONCEPTION
During this season the wattles come into full bloom, along with 
lemon myrtle, and this signals the start of the mass blooming in 
the South-West. Large birds nest to hatch their eggs and popular 
foods include yongas (kangaroos) and weitj (emu)



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.

D J I L B A

FLOW LUNCH MENU 

TWO  COURSES  69
 

TO START
-  -  -  -  -

EMU KOFTA  12           
wat t leseed,  f la t  b read,  pepper  ber ry

CHICKPEA PANISSE  12 
na t i ve  thyme,  smoked f i sh ,  ta ramasa la ta 

ENTREE 
-  -  -  -  -

SHARK BAY CRAB
sweetcorn ,  b lack  gar l ic ,  sun r i se  l ime

JARRAHDALE  PUMPKIN
Gruyère ,  sandalwood nu t ,  parsn ip

PARDOO WAGYU 
war r iga l  ch im ichur r i ,  eggplan t ,  pu f fed tendon

MAIN 
-  -  -  -  -

L INE CAUGHT SNAPPER
seafood nage,  courge t te ,  f i sh  sk in  grano la

WAGIN DUCK
forgot ten  car ro t ,  b lood l ime ,  bush  tomato 

SWEET POTATO GNOCCHI
sa l tbush ,  dashi  ve lou té ,  macadamia 

C R O C O D I L E 
consommé,  kohl rab i ,  deser t  l ime 

ADDIT IONAL S IDE 15 
-  -  -  -  -

WILDFLOWER SEASONAL PL ATE
labne,  seasonal  vegetab les

DESSERT  21
-  -  -  -  -

CORELLA PEAR
chamomi le ,  toas ted sorghum,  deser t  l ime 

PUMPKIN CHEESECAKE
blood l ime ,  mandar in ,  parsn ip  caramel

ST  DUKES BLUE CHEESE
brown bu t te r,  walnu t ,  qu ince 

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.




