
Amuse Bouche
Freshly Shucked Oyster

Champagne mignonette, Caviar

Idee Fixe Premier Brut Blanc de Blanc 2023

Appetiser
Heirloom Tomato & Burrata

Basil oil, aged balsamic, micro herbs, sourdough crisp

Vasse Felix Premier Sauvignon Blanc 2023

Seafood
Hokkaido Scallop

Cauliflower mousse, ikura, smoked herb oil

Vasse Felix Filius Chardonnay 2025

Poultry
Roasted Chicken Ballotine

Pumpkin purée, wild mushroom, herbs jus

Vasse Felix Filius Cabernet Sauvignon 2023

Beef
Black Angus Tenderloin

Potato mashed, asparagus, red wine jus

Vasse Felix Tom Cullity Cabernet Malbec 2020

Dessert
Mango & Passion Fruit Dome

Mango mousse, tropical coulis, sablé biscuit

Vasse Felix Classic Dry Rosé 2024

Prices are subject to GST. An additional 10% service charge applies to non-members.

A JOURNEY THROUGH
MARGARET RIVER
WINE DINNER

6-Course Menu $138++ per set (min. 2 diners)
Early Bird 10% off before 20 August 2026
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