
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.

KAMBARANG – SEASON OF BIRTH
This season marks the end of the rain, fewer cold fronts and 
warmer temperatures. The landscape is carpeted with a 
rainbow of wildflowers, including the vibrant flowering of the 
Kangaroo Paw. Kambarang is the season of plenty with an 
abundance of food available, including fruit, yams and gilgie 
(freshwater crayfish).



K A M B A R A N G

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

TORBAY ASPARAGUS
duck  egg,  p i s tachio ,  Gera ld ton  wax
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 WILD F ISH
prawn,  b i sque,  fenne l 
or
HEIRLOOM CARROTS
har i s sa ,  rose ,  c innamon myr t le
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 
JARRAH-ROASTED BRASSICAS
lemon myr t le ,  savoury  grano la 

DESSERT 21 

NATIVE THYME CHIBOUST
munt r ie ,  c rème f ra îche,  lemon myr t le 
or
ORD RIVER MANGO
pepperber ry,  coconu t ,  b r ioche
or
ART ISANAL CHEESE
Pyengana Clo thbound Cheddar,  TAS
Ber ry ’s  Creek  Tarwin  B lue ,  Fi sh  Creek ,  V IC
Cambray Washed R ind Br ie ,  Nannup,  WA


