
"It's easy to get caught up in the good life at this
newcomer to Margaret River - a region spoilt for

choice when it comes to supping in style. 
Frui Momento translates from Latin to "enjoy the

moment", and chef Seth James has orchestrated all
the conditions for guests to do just that, taking full

advantage of the poetic surroundings of the
Cherubino vineyard (including a rose garden for

gentle wine-tinted perambulation between courses)
as a stage for his food offering. Feeling a little

footloose? Hit the pleasing, shaded veranda for the
alfresco menu, with its cold bar of cooked and raw
seafood and natty small bites - perhaps whipped

cod roe with chips, Albany rock oysters or Morton
Bay bugs with accompaniments (roasted seaweed,

pickle, spiced cocktail sauce) or - go on - your
choice of caviar, served with blini, sour cream and

chicken cream (conjured from a whole roasted
chicken in a double chicken stock, purted and

transformed into cloudlike perfection). For those
ready to commit to a serious afternoon's

indulgence, take a seat in the stone-and-wood
gorgeousness of the dining room for a confident,

tightly composed menu of polished dishes bolstered
by the extensive cellar (including. naturally, wines
from Larry Cherubino). Definitely worth a stop to

smell the roses - and the wine."
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