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CULTURED CHALLAH
san gabriel butter, biltong, muhammara

Delaire Sunrise Brut

R1 550 per person |R1 315 Wine 

ASPARAGUS
24 month parmesan, caviar, kale

Delaire Graff  Coastal Cuvée 2024

SURF & TURF
hermanus abalone, springbok, kei apple, broad bean, strauben

Delaire Graff  Banghoek Chardonnay 2023

KAROO WAGYU PRIME & TONGUE
cardoon, mushroom, sorghum, bordelaise sauce

Delaire Graff  Botmaskop 2021

HILTON BLUE CHEESE MACARON
gorgonzola ganache, candied sage

CHOCOLATE & COFFEE
opera cake, aero, coffee flambé, amasi ice cream

Delaire Graff  Cape Vintage 2022
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