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www.aFroboer.co.za

Reservations:
012 807 3099 / 083 409 4404
info@afroboer.co.za

a Baker’s Café Trading Hours:
Monday-Sunday 07h00-18h00
(kitchen closes at 17h30)

the Café Deli and CoffeeBAR Trading Hours:
Monday-Sunday 07h00-18h00
(kitchen closes at 17h30)

the disposable cutlery and crockery used for the
garden and coffeeBAR take-aways are fully compostable

NOT ALL THE INGREDIENTS USED ON THE MENU ITEMS ARE
LISTED - PLEASE NOTIFY US
OF ANY FOOD ALLERGIES OR INTOLERANCES

a baker’s café

Food Menu
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tots ancl tantrums

Eggs & Toast R50
add bacon - R15 add boerewors - R20

Cheese & Ham Omelette R75
toast,jam, butter

L AolAF
Mac & Cheese R60 é@i’,( GFL .

o

Steak & chiPs RI1O

hOUSC Y'UICS

we make and bake c[af|5 and prepare from scratch,
it takes a w]—n’|e, 50 relax, it’s coming!

Please excuse if we sell out we do aim for that!

we use organic eggs, venison and duck
all the fish used are on the SASSI green list

the lamb and beef supplied from Chalmar
is pasture reared and grain-fed

we use pure butter, coconut oil, and olive oil
in all our cooking and baking
- no substitutes or derivatives available

we do have the odd chicken, hen and rooster
roaming about from time to time...
- although free range,
they are not used for any menu items!

we recycle plastic and organic waste

we grow... its not enough yet -
butwe are linking with our farm to take it further!
(South-Eastern Free State...)

not all the ingredicnts we use are listed on the menu

we have selected items on the menu that do not contain some
of the 1Col|owing ingreclicnts: meat, ﬁsh, garlic, chi”i, wheat,
gluten, starc]ﬁ, carbs} nuts, eggs, a|coho!, lactose and calories

..‘cnquire from management

in our world where the new
(almost dangcrous|g accessible)
technological heroin has become a clangf:r to society...
we ask that you will Forgive us for not having WIF
and Pcrhaps considerjust sitting back
engage in da3~clreaming
social interaction with your surrounding fellow patrons or
iust exhale deepl
while siPPing ona carcFu”g chosen beverage to accompany
your cxperiencc o
winding down
re-alignfng
centering
regaining focus
or

calmingyour inner self...



goocl morning from the bakergl

Scone R40

cream Cl’]CCSC & lcmon curd

Jam & Toast R3O0

house marmalade, grated cheese, butter,

cranberrg—raisin sourclough

Double Baked Almond Croissant  R40

marzipan, toasted almond ﬂakes, cream

French Toast R70

bacon, fried banana, syrup

Fresh Fruit Granola Jar Ré5
wheat-free sweet—Potato—Pecan nut granola,

Iagered Wlth house-maclc granadf”a curd and 3ogl'1urt

Quiche & Salad R70

breakfast

Avo Smash on Whole-wheat R50

Pomegranate SCCClS ancl Cll"iZZIC

Baked Gluten-free Oats R75

oached stone«Fruit, treacle brown sugar, cream,
choPPccl l’wazclnuts, and a wee dram of Bell’s whiskcg

Eggs & Toast R50
add bacon - R15 add boerewors - R20

Boere boepie R11O
eggs, stonegrouncl blécldie—groF putu pap, kaiings,

boercwors, bacon, gri”cd tomato

Eggs Benedict R80 -
home-made English muffin, country ham,

bu’ctcr~ho”andaise sauce

Cha-ChaPan RO
cl’lorizo, mushrooms, truffle oil, Poaclﬁed eggs,

lemon cream, parmesan served with Panini

biltong Brie Avo Omelette  R90
Bang-Bang relish, toas’c,Jam, butter

Smoked Trout Avo Omelette R95

créme Fral‘che, toast,jam, butter

Plates & Planks to share

2

A
Ketel Cl’IiPS R30 %

c|assic OlCI-WOF'd bar snack

Warmed citrus infused olives R0 i
served with toasted flatbread Wedges F:ﬁ{—:,

Grilled Fresh Asparagus R80

salsa verde, pomegranate seeds, choPPed Pistacchio

Roasted Cauliflower R70

anchovy oil, toasted wa|r1uts, cclcrg, rligc”a seeds

Orange Roast Beetroot  R60

goat's cheese, toasted Pumpkin seeds

Chicken Liver Pate R90

caramelized aPPles, toasted Paninl

f:rg:; J A

Beef CarPaccio R11O

rocket, parmesan shavings, balsamic g|aze

Snoek & Chorizo Croqucttes R6&5

served with zesty magonnaise

Biltong Dust Bitterballen R70

served with sweet Farm«style mustarcl, Pick[ecl café onions

Fried Chicken Strips R70

smol«:g barbecue sauce, garlic aioli

Creamy Free-Range Chicken Livers R75

fresh chill, garlic, cream served with toasted Panini slices

Sweet Potato & Chickpca Fritters R70O

SCY’VCA Wlth mango habanero hot~sauce ancl vegan mago

Butter Bean and Red Pepper salad with mint  R70
bursting with asian stgle zing,

Pot of Fries R45

hand-cut served with garlic aioli




somethin g sweet

Cherry Clafoutis R60
French dessert of baked batter with cherries

Créme Caramel R65

set custard dessert with a caramel sauce

Afro-Gato R50

Hazelnut ice cream, toasted hazelnuts, espresso shot

Creme Brilée R50
classic baked custard with a burn sugar toPPing

Yoghurt Panna Cotta R6&0
served with Poachccl stone fruitin syrup
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VC!"ﬂ vegan

Trio of Toppings Toast R85

cherrg tomato,-raw corn kernel-mint salsa, cashew bu’cter, avo
seed & nut bread

Sweet Potato & Chickpca Fritters R85
served in flatbread with mango habanero hot-sauce

gT'CCI’\S and chan mayo

Quinoa Salad R90

avo, clatcs, toasted Pistacchio nuts, Pomegranatc seeds,

fennel, citrus—drcssing

Roast Tomato, Bean and \/egetable Stew  R95
canne”oni~, butterﬁ haricot beans, roast bu’ctcrnut,

mushroom, sweetcorn, coconut cream

Pot of Fries R45

hand-cut served with vegan mayo
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low carb high fat gluten free

Eggs UP! R95
fried eggs, bric, bacon—chi”ijam, sun-dried tomato-sesame
seed buttcr, Banting toast

Avant~garde Banting Avo Trout Benedict R90

Smoked Trout & Roast Beetroot Seed & Nut R85
avo, snapper peas, buttermi”epoppgseed &rizzlc,
seed & nut bread

Beef CarPaccio R11O

rocket, parmesan shavings, balsamic g|aze

Grilled Fresh AsParagus R8O

salsa vercle, pomegranate seecls, choPPecl Pistacchio nuts

Roasted Cauliflower R70

anchovy oil, toasted wa|nuts, ce]erg, nige”a seeds



sandwiches
Toasted Chicken Roast Garlic Mayo & ClﬂiPs R50
Toasted Cheese & Tomato chutneg, Onion & Chi[:)s R40

Toasted Bacon-butter Brie Pear & ChiPs R60

Sardines on Ryc R75

rockct, tomato relish

Bacon & Egg Breakfast Panini  R&5
bacon, fried or scrambled egg, ’coPPed with tomato relish

The Fried Cheese R0

fried sourclough slices with melted Emmental cheese

Pulled Pork Panini R85

apple~almond c]ﬁutneg, rocket, Potato rosti
with sweet Farm~style mustard

Smoked Trout & Roast Beetroot Seed & Nut R85
avo, snapper peas, buttcrmi”epoppgscecl c{rizzlc,
glutcn~1crce seed & nut brcacl

flatbreads

Biltong CarPaccio R85

M’ ey Y. x5

rockct, parmesan sl’]avings, balsamic glazc

Sweet Pota’co & Cl’lickpea Fritters R85

Wlt}'l mango habanero }‘IO’E sauce, greens and vegan mago

burgcrs & hand-cut fries

Fried Chicken R95
Pickles, crumbed s’criPs, John:14 slaw salad, zesty mayo

Rump & Avo  RIA0

garlic mayo, |c’ctucc, tomato, 200g rump monl(cg~g|ancl sauce,
avo, bacon, creme fraiche

Lamb RilO
zesty mayo, lettuce, tomato, Pattg, Mrs. Balls Ja|aPeﬁo
chutney, cheddar, onfonjam, Pickles

!: _keﬁi

Lamb-shank & Tomato R0

creme fraiche, Panini

SOUP

Cauliflower R50

cream, chilli mustard-seed drizzle, panini

SPiced Butternut & Bacon R85

comfort even if it's not cold and it doesn't rain... add a Panini

sailads == W?

Chicken Caesar RIIO
leaf mix, boiled egg, croutons, bacon, pine nuts, parmesan
s]navings, anchovy~clressing

Vegan Quinoa  R90
avo, clatcs, Pis’cacchio nuts, Pomcgrana’cc seeds, {:cr\nc[,

citrus-c]rcssing

Smoked Trout Bowl  Ri10

coriander, cl’)erry tomatoes, avo, sesame seeds, greens,

509~<:Iressing

Roast Cauliflower Butternut Pear R80
rocket, roast cauliﬂower, roast but‘cemut, goat’s cheese,
roast pear, olives, Pumpkin seeds, honeyedwinaigrette

caFé comForts

Home-made Pasta with Mussels  R110
vermouth, chilli Parslcg &g

A Chicken Currg R11O

served withjasminc rice and babﬂ broccoli spears

Lemon and Tl'lgme Marinated Lamb C]’IOPS R180
c]’n’ckpea masl’m, whiPPed feta and roast chcrrg tomatoes

Steak & chips R125

§OOgrams sirloin, monl<69~g1and sauce

Lamb Shank (enough to sl'larc) R220

with Poacl’acc{ pear for atouch of sweetness, and Pearl barlcg

Braised Oxtail in Red Wine  R180
served with green beans and but’cerg mashed Potatoes
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