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BUNURU

3 COURSE TASTING MENU

RAW GERALDTON KINGFISH,
kohlrabi, finger lime, cashew milk, river herbs

SOUTH-WEST LAMB SADDLE,
grilled over jarrah, garlic emulsion, turnip, pepperberry

DAVIDSON PLUM
frozen coconut water, Geraldton wax

ADDITIONAL SIDES
$14 each

POTATO PUREE,
cracked pepper, chives

RED WITLOF,
walnut praline, beetroot, pepperberry

HEIRLOOM TOMATO SALAD,
burrata, stone fruit, aniseed myrtle, lemon balm

3 course tasting menu
$95 per person

3 course vegetarian tasting menu
$75 per person



BUNURU

5 COURSE TASTING MENU

RAW GERALDTON KINGFISH,
kohlrabi, finger lime, cashew milk, river herbs

MANJIMUP MARRON,
kombu, pickled leek, lemon myrtle, nasturtium

DRY AGED WAGIN DUCK BREAST,
parsnip, brown butter, black tea, date, iceplant

SOUTH-WEST LAMB SADDLE,
grilled over jarrah, garlic emulsion, turnip, pepperberry

DAVIDSON PLUM
frozen coconut water, Geraldton wax

5 course tasting menu
$145 per person

Vegetarian 5 course tasting menu
$125 per person

Sommelier's matched Western Australian wines
$95 per person (90omh

Sommelier’'s matched World wines
$145 per person (90ml)

Native Australian non-alcoholic beverage pairing
$45 per person

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.



