DELHEIM & Worth the Journey

STARTER | VOORGEREG

Paté Try one of our home-made patés with your bread basket — ask your waitron R25
Patee Probeer een van ons tuisgemaakte patees met u broodmandjie — vra u kelner

Dolmades [V] vine leaf parcels stuffed with rice & almonds, served with Chrisna’s olives R30
Dolmades [V] wingerdblaarpakkies gevul met rys & amandels, bedien met Chrisna se olywe

Samoosas (4) (choice vegetable [V] or beef) served with home-made sweet chilli sauce R30
Samoosas (4) (keuse van groente [V] of bief) bedien met tuisgemaakte soetrissiesous

Soup of the Day [V] served with freshly-baked farm bread R35
Sop van die Dag [V] bedien met varsgebakte plaasbrood

SALADS | SLAAIE

Delheim Salad [V]

Mixed lettuce leaves, herbs, roasted vegetables, pickled pumpkin, (small/klein) R45
nuts, feta & Chrisna’s olives (large/groot) R65
Delheim Slaai [V]

Gemengde slaaiblare, kruie, geroosterde groente, gepekelde pampoen,

neute, feta & Chrisna se olywe

Health Salad choice of Home-smoked Free-range Chicken Breast and (small/klein) R60
Seasonal Fruit OR Biltong with rocket, sprouts, tomatoes, cucumber, (large/groot) R70
avocado, greens and vinaigrette dressing

Gesondheidslaai keuse tussen Tuisgerookte Vrylopende Hoenderborsie en

Seisonale Vrugte OF Biltong met roket, spruite, tamaties, komkommer,

avokado, groenslaai en vinaigrette slaaisous

Trio of Spring Salads [V] - mixed lettuce, feta, tomato, cucumber & sweet R65
pepper salad; a butternut & passion fruit salad; and a curried lentil,

peppadew and mint salad, served with handmade focaccia

Trio van Lente-slaaie [V] - gemengde slaaiblare, feta, tamatie,

komkommer & soetrissie slaai; ‘n botterskorsie & grenadellaslaai; en

‘n kerrie lensie, peppadew & ment slaai, bedien met handgemaakte focaccia

Salad Snack Selection [V] - mixed lettuce, feta, tomato, cucumber & sweet R65
pepper salad; a barley, grape & sumac salad; homemade dolmades and

Chrisna’s olives, served with handmade focaccia

Seleksie van Peusel-Slaaie [V] - gemengde slaaiblare, feta, tamatie,

komkommer & soetrissie slaai; 'n gars, druif & sumac-slaai; tuisgemaakte

dolmades en Chrisna se olywe, bedien met handgemaakte focaccia

VEGETARIAN | VEGETARIES

Camembert Bake R60
with sun-dried tomatoes, olive tapenade and fynbos honey, baked in phyllo pastry,

served with a salad of greens, beetroot, pickled pumpkin and pomegranate kernels

Gebakte Camembert

met son-gedroogde tamaties, olyf-tapenade en fynbos heuning, gebak in filodeeg,

bedien met gemengde slaaiblare, beet, gepekelde pampoen en granaatpitte

Tagliatelle in a creamy sauce with exotic mushrooms, Parmesan and truffle oil R75
Tagliatelle in ‘n roomsous met eksotiese sampioene, Parmesaan en truffelolie

See Starters and Salads above for more options
Sien Voorgeregte en Slaaie hierbo vir meer opsies

[V] = Vegetarian/Vegetaries



FISH | VIS

Traditional Cape Curried Hake

served cold, with sweet potato crisps and fresh, handmade focaccia
Tradisionele Kaapse Kerrievis

koud voorgesit, met soetpatat-skyfies en vars, handgemaakte focaccia

Weskus Snoek Fish Cake

with soetpatats and a salad of beetroot, feta and nuts (one/een)
Weskus Snoek Viskoekie (two/twee)
met soetpatats en ‘n slaai van beet, feta en neute

MEAT | VLEIS

Springbok Carpaccio with Parmesan shavings, caper berries and vinaigrette
Springbok Carpaccio met Parmesaan-skaafsels, kappertjie-bessies en vinaigrette

Traditional German Pork and Veal Bratwurst (one/een)
with baby potatoes, butternut salad and home-made mustard (two/twee)
Tradisionele Duitse Vark en Kalfsvleis Bratwurst

met baba-aartappels, botterskorsie-slaai en tuisgemaakte mostert

Ostrich Bobotie with traditional yellow rice, salad and home-made chutney
Volstruis Bobotie met tradisionele geelrys, slaai en tuisgemaakte blatjang

Cape Malay Curry/Kaaps-Maleise Kerrie

- Chicken/Hoender

- Lamb/Lam
served with a roti, basmati rice, sambal, chutney and roasted coconut
bedien met ‘n roti, basmati rys, sambal, blatjang en geroosterde klapper
Add yoghurt with cucumber/plus jogurt met komkommer - R10

Seared Beef Fillet with barley, grapes and sumac (served cold)
Geskroeide Beesfillet met gars, druif- en sumac (koud bedien)

Karoo Lamb Shank (size varies due to fresh supply)

marinated in Delheim Merlot & rosemary, served with rice,
roasted butternut, roasted beetroot, and feta

Karoo Lamskenkel (grootte verskil as gevolg van vars verskaffing)
gemarineer in Delheim Merlot & roosmaryn, bedien met rys,
gebraaide botterskorsie, gebraaide beet, en feta

PLATTERS FOR TWO | VIR TWEE OM TE DEEL

Delheim Cheese Platter [V] Six local cheeses, Chrisna's olives, home-made fruit
preserves, fresh fruit, crackers and homemade farm bread

Delheim Kaasbord [V] Ses plaaslike kase, gepreserveerde vrugte,

Chrisna se olywe, vars vrugte, kraakbeskuitjies en tuisgebakte plaasbrood

German Platter with bratwurst, cabanossi, Swiss Mountain cheese, zwiebelkuchen
(traditional German onion pie), dolmades, olives, mustard, preserves, fresh fruit,
crackers and homemade farm bread

Duitse Bord met bratwurst, cabanossi, Swiss Mountain kaas, zwiebelkuchen
(tradisionele Duitse uietert), dolmades, olywe, mosterd, gepreserveerde vrugte,
vars vrugte, kraakbeskuitjies en tuisgebakte plaasbrood

Delheim Cheese & Deli Platter the Delheim cheese platter with added cabanossi,
Black Forest ham and smoked eland

Delheim Kaas & Deli Bord die Delheim kaasbord met cabanossi, Swartwoud ham
en gerookte eland

CHILDREN’S MENU/KINDERSPYSKAART
(under/onder 12)

Toasted Cheese Tramezzini/Geroosterde Kaas Tramezzini Italian-style toasted
cheddar cheese sandwich served with a slice of fruit/Italiaanse-styl geroosterde
cheddarkaas broodjie met ‘n gesnyde vars vrug

Toasted Cheese & Ham Tramezzini/Geroosterde Kaas & Ham Tramezzini Italian-
style toasted cheddar cheese and Black Forest ham sandwich with slice of fruit/
Italiaanse-styl geroosterde cheddarkaas & Swartwoud ham toebroodjie met

‘n gesnyde vars vrug

Bratwurst OR Fishcake/Bratwurst OF Viskoekie served with baby potatoes,
carrot sticks, tomato sauce and fresh fruit/bedien met baba-aartappels,
wortelstokkies, tamatiesous en vars vrug

Children's Portion of a main meal from Delheim Restaurant's & la carte menu
Kinderporsie van ‘n hoofmaaltyd vanaf die Delheim Restaurant a la carte spyskaart
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BREAKFAST | ONTBYT (09h30 - 11h30)

Muesli, Yoghurt, Fresh Fruit and Cape Fynbos Honey R25
Muesli, Jogurt, Vars Vrugte en Kaapse Fynbos Heuning

Butter Croissant with Cheese and Cape Fynbos Honey R25
Botter Croissant met Kaas en Kaapse Fynbos Heuning

Toasted Sourdough Bread filled with Camembert and Tomato R35
Geroosterde Suurdeeg Brood gevul met Camembert en Tamatie

Bratwurst, Scrambled Eggs, Grilled Tomato and Homemade Mustard R45
(can add bacon for R12)

Bratwurst, Roereiers, Geroosterde Tamatie en Tuisgemaakte Mosterd

(kan spek bysit vir R12)

Toasted Sourdough Bread filled with Italian Salami, Camembert and Tomato R48
Geroosterde Suurdeeg Brood gevul met Italiaanse Salami, Camembert en Tamatie

Breakfast Croissant filled with Smoked Salmon, R50
served with Cream Cheese and Scrambled Eggs

Ontbyt Croissant gevul met Gerookte Forel,

bedien met Roomkaas en Roereiers

DESSERT | NAGEREG

Koeksisters (2) R12
Gabriele Chocolates/Sjokolades (2) R18
Cape Malva Pudding with custard R30

Kaapse Malvapoeding met via

Marscapone Cheesecake with fresh berry sauce R35
Marscapone Kaaskoek met vars bessie-sous

Pinotage Ice Cream & Boerejongens R35
Boerejongens are a traditional preserve of grapes in brandy

Pinotage Roomys & Boerejongens

Boerejongens is ‘n tradisionele konserf van druiwe in brandewyn

Trio of Cheeses and Crackers R40
served with a taste of Spatzendreck Late Harvest OR Gabriele Fortified Red

Trio van Kase en Kraakbeskuitjies

bedien met ‘n lekseltjie Spatzendreck Late Harvest OF Gabriele Fortified Red

COLD DRINKS | KOELDRANKE

Orange Juice, Apple Juice, Strawberry Juice, Fruit Cocktail 250ml R12
Lemoensap, Appelsap, Aarbeisap, Vrugtekelkie

Sparkling Grape Juice, Ice Tea (Lemon or Peach) 250mlI R12
Vonkel-druiwesap, Ys-tee (Suurlemoen of Perske)

Home-made Lemonade/Tuisgemaakte Lemonade 500ml R18
Sparkling Mineral Water/Vonkel Mineraalwater 750ml R20

Enjoy Delheim’s own fresh spring water - no charge
Geniet Delheim se eie vars bronwater - gratis

HOT DRINKS | WARM DRANKIES

Filter Coffee / Filterkoffie R12
Espresso (single/enkel) R12
Espresso (double/dubbel) R15
Cappuccino R16
Hot Chocolate / Warm Sjokolade R16
Tea (Ceylon or Rooibos) / Tee (Ceylon of Rooibos) R12
Herbal Tea - please ask your waitron R13

Kruietee - vra asb u kelner

Smoking Policy: No smoking at restaurant tables please - smoking is now illegal in “partially enclosed” public
places such as covered patios, verandas, balconies, walkways and parking areas.

Rookbeleid: Geen rook by restaurant tafels nie asseblief - rook is nou verbode in “gedeeltelik bedekte” publieke
spasies soos bedekte patios, stoepe, balkonne, deurgange en parkerings-areas.

Please note that a 10% service fee will be charged for groups of ten or more
Let asseblief daarop dat ‘n 10% diensfooi gehef sal word op groepe van tien of meer




