
Alternative Menus

R690 PER PERSON | LUNCH

R950 PER PERSON | DINNER

* Slight changes to lunch & dinner menus*



TORCHED YELLOW CHILI 
habanero, koji miso powder 

TARTARE

tofu, nori, mustard dressing, seaweed salad

YOZA 
egg plant, scallion, tobiko, soy  

VEGETABLE MAKI

daikon, sanbaizu ponzu gel

MARINATED
king oyster, yuzu, jalapeno, coriander

TRADITO

grilled plums, ginger, plum koshu 

SASHIMI 
dune spinach, asian dressing   

TAMAGO

yuzu egg sauce, spring onions 

NIGIRI
sheedt tofu, yuzu koshu, pickled rice, wasabi 

ROBATAYAKI

tofu skewer, nori, sesame seeds, yakiniko 

KARAAGE

shiitake, ponzu, wild garlic seaweed aioli  

NIKKEI GRILL
egg plant, edamame, smoked green wasabi, katsobushi sauce 

GREEN TEA MAGNUM

valrhona pearls, adzuki beans 

Vegetarian Menu



Pescatarian Menu

TORCHED YELLOW CHILI 
habanero, koji miso powder 

TARTARE

tofu, nori, mustard dressing, seaweed salad

YOZA 
 prawn, scallion, tobiko, soy   

VEGETABLE MAKI

daikon, sanbaizu ponzu gel

CURED
linefish, yuzu, jalapeno, coriander

TRADITO

smoked fish bone broth, ginger, plum koshu  

SASHIMI 
dune spinach, asian dressing   

TAMAGO

mussel, yuzu egg sauce, spring onions  

NIGIRI
yellowtail, yuzu koshu, pickled rice, wasabi 

ROBATAYAKI

prawn skewer, nori, sesame seeds, yakiniko  

KARAAGE

linefish, ponzu, wild garlic seaweed aioli  

NIKKEI GRILL
squid, edamame, smoked green wasabi  

GREEN TEA MAGNUM

valrhona pearls, adzuki beans 



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/indochine-at-delaire-graff-estate
https://www.delaire.co.za/
https://www.instagram.com/delairegraff/

