
 

Wildflower Lunch 

 

Warm toasted house bread – dips & warm olives          14 

Wagyu burger – tomato ginger jam – Swiss cheese – brioche – thick cut chips      16 

Chilli salt calamari – wombok & peanut salad – nham prik dressing – lime       18 

Steak sandwich – egg – Swiss cheese – beetroot relish – lettuce – tomato – thick cut chips     19 

Chicken teriyaki don – steamed rice – avocado – lettuce – kupi – furikaki       20 

Candied pork & scallop salad – green papaya – aromatics – tomato nham jim      21 

Wildflower fish & chips – ice burg – white anchovies – capers - parmesan – lemon – sauce gribiche    21 

Goat curd & raw salad – radish – beetroot – fennel – orange – zucchini – rocket – vincotto – olive oil  22 

Poached chicken Caesar salad – baby coz – parmesan – capers – smoked bacon mayonnaise          23 

Pumpkin & amaretti ravioli – roast pumpkin – olives – chilli mint butter – garlic yoghurt – rocket    28  

Grilled fish – pickled fennel – aioli – lemon – rocket – cold pressed avocado oil – toasted seeds     33 

Eye fillet 180gms – cafe de Paris butter – heirloom tomato & fetta salad – pommes Anna     41 

 

 

Side Dishes                        8 each OR 3 for 19 

Chips & roasted garlic aioli 

Gympie green beans – pure sesame oil – toasted sesame seeds – smoked salt 

Rocket salad – parmesan – granny smith apple – maple roasted walnuts – olive oil 

Garden salad – balsamic & honey dressing 


