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Truffle Hill was established in 1997 with

a singular vision: to cultivate and share

the highest quality Black Périgord

(Tuber Melanosporum) truffles in Australia.

Choosing the famed terroir of Manjimup

for its cool climate, ancient soils and pristine

environment,  Truffle Hill’s founders planted

the first truffle-inoculated hazelnut and oak 

trees on rolling hills surrounded by majestic 

forest giants. With that bold act,  Truffle Hill 

became a pioneer of black truffle farming

on the Australian mainland.

Terroir of Manjimup



(A) Australian Origin
(I) Imported Origin   (M) Mixed Origin

ENTRÉE

Shiro Midori   38

Silken Tofu, Creamy Avocado,

Toasted Sesame Dressing

Hotate Misoyaki   53

Grilled Scallops (I), White Miso Cream, 

Yuzu Zest

MAIN

Hazeldene’s Free-Range Chicken Thigh   64

Free-Range Chicken, Teriyaki Reduction, 

Negi Accent

O’Connor Beef Tenderloin   72

Grass-Fed Beef, Miso-Ginger Jus,

Seasonal Kinome

DESSERT

Chocolate Truffle Royale   24

Black Sesame Crumble, Matcha Micro 

Sponge, Forest Berries, Yuzu Sorbet

Additional Black Truffle   15 per 2g
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