inclochine

RESTAURANT

Signature Selection Menu
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R950 PER PERSON | R690 WINE PAIRING
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inclochine

RESTAURANT

Signature Selection Vegetarian Menu
N g

AMUSE
Delaire Graff Sunrise MCC NV

BREAD
Black garlic & banana vetkoek with black bean & seaweed

Tiger Asian Lager

KING OYSTER
Nuoc cham, cucumber, black bean soy

Delaire Graff “Coastal Cuvée’ Sawvignon Blanc 2021

MIDDLE EASTERN SPICED BRINJAL
Date & tamarind, piccalilli, chickpea
Synn “Low Profile’ 2019
PALATE CLEANSER
Roast mango & coconut, chilli pearls, shaved coconut, mint
BLACK BEAN TEMPEH
Red curry, crispy kale, carrot & burnt ginger puree, bamboo hearts
Rainbow’s End Merlot 2017
CORN & COCONUT PANNA COTTA
Burnt coconut husk ice cream, passionfruit namelaka, ginger sablé, corn tuile

Altydgedacht Gewiirztraminer 2019
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RESTAURANT

Signature Selection Pescatarian Menu
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AMUSE
Delaire Graff Sunrise MCC NV

BREAD
Black garlic & banana vetkoek with black bean & seaweed

Tiger Asian Lager

WEST COAST OYSTER
Oyster sauce, prawn tuile, nuoc cham, cucumber

Delaire Graff “Coastal Cuvée’ Sauvignon Blanc 2021

MIDDLE EASTERN SPICED MUSSELS
Tamarind & date, piccalilli, middle eastern spiced tartare
Synn ‘Low Profile’ 2019
PALATE CLEANSER
Roast mango & coconut, chilli pearls, shaved coconut, mint
LINEFISH
Silver fish, red curry, crispy kale, carrot & burnt ginger puree, bamboo hearts
Delaire Graff ‘Banghoek’ Reserve Chardonnay 2020
CORN & COCONUT PANNA COTTA
Burnt coconut husk ice cream, passionfruit namelaka, ginger sablé, corn tuile

Altydgedacht Gewiirztraminer 2019
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RESTAURANT

Signature Selection Plant-Based Menu
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AMUSE
Delaire Graff Sunrise MCC NV

BREAD
Black garlic & banana vetkoek with black bean & seaweed

Tiger Asian Lager

KING OYSTER
Nuoc cham, cucumber, black bean soy

Delaire Graff “Coastal Cuvée’ Sauvignon Blanc 2021

MIDDLE EASTERN SPICED BRINJAL
Date & tamarind, piccalilli, chickpea
Synn ‘Low Profile’ 2019
PALATE CLEANSER
Roast mango & coconut, chilli pearls, shaved coconut, mint
BLACK BEAN TEMPEH
Red curry, crispy kale, carrot & burnt ginger puree, bamboo hearts
Rainbow’s End Merlot 2017
CORN & COCONUT PANNA COTTA
Burnt coconut husk ice cream, passionfruit namelaka, ginger sablé, corn tuile

Altydgedacht Gewiirztraminer 2019
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RESTAURANT

MAKE A RESERVATION

reservations@delaire.co.za

+27 (0)21 885 8160

VIEW WEBSITE

BOOK ONLINE

INSTAGRAM

P

A discrentionary R20 donation will be added to your bill in support of the FACET

Foundation. Please speak to your wailer should you wish to know more information about
the work FACET does, or to_forgo this donation.
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https://www.dineplan.com/restaurants/indochine-at-delaire-graff-estate
https://www.delaire.co.za/
https://www.instagram.com/delairegraff/

