DELAIRE GRAFF

SIGNATURE CHEF’'S MENU

R1 850 per person | R1 815 wine pairing

Asparagus
parmesan, kale, truffle
Delaire Graff Coastal Cuvée 2024

Garden Beetroot

lemon créme fraiche, hazelnut
Delaire Graff Cab Franc Rosé 2024

East Coast Crayfish

summer cucumber, cream cheese, onion, pea velouté
Delaire Graff Banghoek Chardonnay 2023

Eastern Cape Venison

heirloom radish, daikon, coriander, pine nut salsa verde
Delaire Graff Merlot 2022

Karoo Wagyu Prime & Tongue

tomato, cabbage, sorghum, seaweed, bordelaise sauce
Delaire Graff Botmaskop 2021

Hilton Blue Cheese Macaron
ganache, candied sage

Nougat Glacé

goji berry & pistachio, ginger, rosemary shortbread, strawberry
sorbet
Delaire Graff Cape Vintage 2022

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