
B A B E L

MENU



Start with a mouthful that captures the season   |   R110

Warm sa lad of g la zed ci t rus + Baby lonstoren water buf fa lo mozzare l la +  
Nonpare i l  a lmonds + f ynbos v ina igret te        
Baby lonstoren Candide Whi te B lend   |    R55

Potato gnocchi + Rumpun Brussels sprouts + Baby lonstoren macadamia nut +  
caul i f lower cream 
Baby lonstoren Chardonnay   |    R160

L ight ly smoked Franschhoek t rout baked in winter brassicas + f resh horseradish +  
p ick led Moonl ight kohl rab i   
Baby lonstoren Candide Whi te B lend   |    R55

Garden celer iac and water buf fa lo cream soup + gr i l led Baby lonstoren-cul t i vated  
mushrooms + nastur t ium   
Baby lonstoren Chardonnay   |    R160

A daily harvest of winter’s bounty, freshly picked for you   |   R90

Slow-caramel ised cabbage + cumin + Cape Malay “bobot ie” sauce   

Coal-roasted Par thenon broccol i  + lemon r icot ta + garden oxa l is    

Smoked Pre iss V isser caul i f lower + warm Huguenot cheese sauce + dukkah 

Bra ised garden pak choi + Nules c lement ine dressing + sa l ted yuzu

Gr i l led Baby lonstoren ha l loumi + mar inated o l ives + chi l l i  and dukkah dressing  

Baby lonstoren carnaro l i  r isot to + parmesan + Renoster v le i  waterb lommet j ies   |    R180

Select one or more animal-based proteins from the cut & catch of the day to enjoy with your vegetables

Slow-cooked La ingsburg lamb + kapokbos   |    R225 
Baby lonsto ren Cabernet  Sauv ignon   |    R120

Dr y-aged beef  f rom our Sa l t  Room   |    R290 
Baby lonsto ren Sh i ra z   |    R160                                      

L ine f ish of  the day   |    R230 
Baby lonsto ren Chardonnay   |    R160           

B ra ised spr ingbok shank   |    R240 
Baby lonsto ren Babe l  Red B lend   |    R90

Finish with a sweet or savoury ode to the season   |   R90

Spiced, poached guavas + whipped water buf fa lo cream + ca lendula 
Baby lonstoren Candide Whi te B lend   |    R55

Warm, steamed ci t rus and malva sponge + water buf fa lo mi lk ge lato + sor re l  
Baby lonstoren V iognier   |    R80

Dark chocolate tor te + beetroot sorbet + f ynbos honeycomb
Baby lonstoren Babel Red Blend   |    R90

Warm, baked Dalewood br ie + orange marmalade + lavash  
Baby lonstoren Chardonnay   |    R160  
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Cold,  c r i sp morn ings te l l  us  tha t  w in te r  has a r r i ved,  b r ing ing w i th  i t  an  a r ray  
o f  beaut i fu l  p roduce to  showcase.  I t  never  fa i l s  to  exc i te  us  when our  c i t rus 
c rop l igh ts  up the t rees.  Our  famous b lood oranges fue l  our  en thus iasm fo r  the 
season,  and th is  year,  we have chosen to  ser ve them wi th  A l ta ’s  f resh ly  made 
water  bu f fa lo  mozzare l la ,  d ressed w i th  a  v ina ig re t te  in fused w i th  f ynbos f rom 
our  mounta ins ,  and our  Nonpare i l  a lmonds.

Vegetab les  a re  a lways the focus o f  our  menu and th is  season is  no d i f fe ren t . 
We have a  range o f  inc red ib le  w in te r  c rops coming in  f rom our  newly  
expanded Moestu in ,  o r  K i tchen Garden.  There  a re  numerous va r ie t ies  o f 
b rass icas,  cau l i f lower  and sweet  pota to ,  to  name jus t  a  few,  tha t  a l l  th r i ve 
in  the co lder  weather. 

We pa i r  th is  inc red ib le  p roduce w i th  a r t i sana l  p roducts  made on the fa rm.  
We source se lec ted meats  f rom f r iend ly  fa rmer  Oom Chr is to  and maste r 
butcher  Jaco,  and a  range o f  wate r  bu f fa lo  and cow’s  mi l k  p roducts  f rom  
A l ta  and Car la .  And le t ’s  not  fo rget  the beaut i fu l l y  p repared breads and o ther 
baked goods f rom Peachy and her  Baker y  team.  The magn i f icent  a romas f rom 
our  un ique Sp ice House add depth to  th is  season ’s  d ishes.

A l l  o f  th is  f lows in to  a  beaut i fu l  and de l ic ious representa t ion o f  one  
o f  our  favour i te  seasons.  En joy ! 

Scha lk  V lok ,  Execut i ve  Chef 
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