
Signature Dinner Menu

R950 PER PERSON | R550 WINE PAIRING



FOOD PHILOSOPHY

We follow an ethos of  seasonality. 

The finest dishes begin with the best ingredients, and 
the best ingredients are those closest to you. I have fallen 

in love with not only the beautiful location of  Delaire 
Graff Restaurant, but also the talented team with whom 
I work. Together, we create each plate to celebrate the 

valley around us through provenance driven dishes, 
perfectly paired to an award-winng portfolio of  wines. 



FIRST 
Belnori chevin, garden beets, red cabbage & walnut 

SECOND

Basil tortellini and all the garden greens

THIRD 
East coast langoustine, sweet potato, brown butter, ginger, nectarine

FOURTH  

Free range chicken oysters, kokstad porcini & truffle 

SORBET 

FIFTH 

Three sons lamb, summer tomato, basil, peppers, jus

SIXTH

Cheese selection

SEVENTH 

The Banghoek valley: summer fruit, burnt honey, macadamia 



MAKE A RESERVATION

reservations@delaire.co.za

+27 (0)21 885 8160

BOOK ONLINEVIEW WEBSITE INSTAGRAM

A discrentionary R20 donation will be added to your bill in support of  the FACET 
Foundation. Please speak to your waiter should you wish to know more information about 

the work FACET does, or to forgo this donation. 

https://www.dineplan.com/restaurants/delaire-graff-restaurant
https://www.delaire.co.za/
https://www.instagram.com/delairegraff/

