DELAIRE GRAFF

SIGNATURE CHEF’'S MENU
PLANT BASED

R1 550 per person | R675 wine pairing

CUCUMBER & HONEYDEW MELON
white balsamic, coconut yoghurt, olive, mint

Delaire Graff Coastal Cuvée 2022

SEASONAL ASPARAGUS
vegan truffle sauce, kale, truffle
Delaire Graff Summercourt Chardonnay 2021

ROASTED BUTTERNUT ORZO
tomatoes, vegan cheese, carrots, rice paper crisp

Delaire Graff Cab Franc Rosé 2022

GRILLED CAULIFLOWER
cauliflower, broccoli, raisin, curry, coconut

Delaire Graff Shiraz 2021

JOSPER FIRED BEETROOT
heirloom carrots, spinach, dukkah, vegan demi-glaze

Delaire Graff Botmaskop 2020

SORBET

OLIVE OIL PANNA COTTA
strawberry blackcurrant sorbet

Delaire Graff NLH 2021

12, 5 % gratuity will be automatically added to each bill
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