
B R E A K F A S T

s lappap wi th  amasi ,  honey,  c innamon s tewed dr ied  f r ui t  (v)  8.5

s lappap wi th  boerewor s ,  tomato  smoor t j i e,  f r i ed  egg  18

chakalaka,  f r i ed  egg,  war m roos te rkoek  12

R O O S T E R K O E K

bee f  tong ue,  sweet  mustard,  wate rc ress  15

g r i l l ed  vege tables ,  hangop (v)  13.5

pickled  f i sh,  sambal s  16

b i l tong,  hangop,  p ick les  15.5

S O M E T H I N G  H E A R T I E R

bobo t ie,  ye l low r ice,  sambal s ,  chutney  23

ouma onder  d ie  komber s  (v)  14.5
l ent i l  f r ikadel le,  cabbage,  tomato,  fennel  smoor t j i e

sosat ies  wi th  sa lad 24.5
masala  lamb skewer s ,  Soe tmelksvle i  tomato  jam

homemade boerewor s ,  br ioche  ro l l ,  tomato  smoor t j i e  12

S I D E S

seasonal  vege tables  6.5

roos te rkoek,  far m but te r  4

mixed salad 5.5

please  ask  your  hos t  for  a l l e rgen infor mat ion

South Afr ican her i tage  rec ipes  f rom the  la te  19th  centur y



S O M E T H I N G  S W E E T

scones ,  jam,  c lo t ted  c ream 8.5

Pres ident  Ste yn cake, 
c lo t ted  c ream 7

Her t zogg ies  4

Jan Smuts ies  4

milk tar t  6

C O L D  D R I N K S

i ced  co f fee  4

s t i l l/sparkl ing  wate r  300ml 1 .95

Fent imen’s  co la/lemonade 3.5

Frob isher ’ s  ju ice  3.5

Vonkel tee  i ce  t ea  honeybush/roo ibos  4

homemade g inger  bee r  4.5

Bit te r  Lekker  3

sparkl ing  g rape  ju ice  10/ btl

H O T  D R I N K S

f i re  p i t  co f fee  3.8

Engl i sh  tea  3

roo ibos  t ea  3

honey  bush tea  3

her bal  t ea  3

B E E R

Proper  Job  500ml 5.5% 5.6

Kore v Schooner  370ml  4.8% 3.8

B A B Y L O N S T O R E N   1 2 5  |  1 7 5  |  B T L

Viog nie r  13.8% 6.5 |  9.25 |  39

Babel  14% 7 |  10 |  42

Rosé  13% 7 |  10 |  42

Candide  13.5%  30 

Shiraz  14.5% 45

Chardonnay  14%  54

please  ask  your  hos t  for  a l l e rgen infor mat ion
thes tor yo femi ly. com


