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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
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afro-boer
a baker’s café

Café Beverages
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an espresso is a small syrupy coffee bcverage with a creamy Foamy texture made sz
Forcing hot water tl"xroug}*n ﬁnelg ground comPacted coffee

- it forms the base of most of the coffee stglcs that we serve here

Double EsPresso R18 '_ﬂ'“

ConPanna R23

double espresso, filled with Pouringcream

Meie de Leite R22

double espresso toPPCA with cqua| amount steamed milk

Macchiato  R21
double espresso caPPed with foam

Café Miel R22

double espresso filled with steamed milk and a honcy drizzle

Cortado R22 Q

double espresso with steamed milk and foam

Café Americano  R24

double espresso filled with hot water served with hot or cold milk

...an americano is the name of a strong black coffee
that has been diluted with water...named after the American soldiers in WWil when as
allied forces in ltalg, the espresso Provccl too strong for them. By c{i]uting the coffee
theg retained the same strengtl'w, but altered the taste to accommodate the soldiers

lced Black R26

double espresso, ice cubes, Demerara sugar served with Pouringcrcam

g? hot chocolates

=2
Evil Pear White R3»8

pear Puréc with white-chocolate ganachc, filled with steamed milk

Retro Marie-marshmallow R3»2

hot chocolate served with a Marie biscuit stuffed with melted a melted marshmallow

Afro-boer Ganache R%6

dark-chocolate ganachc, steamed milk

Organic Cocoa R48
maP|c SHFUP, aImonc{ m|”<

iced summer slushes with bangand twang

Sweet EsPresso Frost RA*8

condcnsed mi|\<, choco|atc ganac’ﬁc

Minted Frost R34

house-lemonade syrup, mint

PincaPP|c Frost R36

coconut milk

deconstructed thick milkshake

jar of vanilla ice cream toPPed with stir-ins. .

Chocolate Brownie R38

vanillaice cream, chocolate brownie c|1unl<s, cream

Milktart R%5

vanilla ice cream, home-made custard, cinnamon

Lemon Meringuc Pie R42

vanilla ice cream, house-made lemon curd, crushed meringue

Vanilla Café  R38

vanilla ice cream, espresso, whiPPed cream

Strawberrg Shortcake R40

strawbcrry ice cream, shortbread crumbs, strawbcrrg syrup, cream

the littlies

& ofi ESC A,
Dirtg Cheeks R34

caramel vanilla cup filled with steamed milk, served with caramel popcorn

Little Fingers R32

hot chocolate

SPilt Milk  R28

milk and cookies for tiny hands

Babg Shake R35

vanilla ice cream with lime, chocolate or banana syrup
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served with ice in a 500ml carafe

Breakfast Showdown R46

orange, strawberries, aPP|e, PineaPP|e

Office Detox  R46

paw-paw, Pincapple, gingcr, carrot, beetroot

Stoep Zing R44
aPPIc, PincaPP|e, ginger

O.J. R46

Freslw]y Pressed orangejuicc

Green R4S
sPinacl-l, applc, cc[cry, asparagus

Executive Dresser R46

PincaPP|c, cucumber, blueberries, beetroot

smoothies

Going Green R42

app|e, pear, spinach, avo, gog,!ﬁurt, cinnamon, mint
Peanut-butter Banana, 3oghurt, honeﬂ R38

Trashy Berry, Hoghurt, I’aoncg R42

Nutt9 Trainers Picl(—me—up R50

€spresso, Protein Powdcr, whole-nut cl’xocolate, 9og’mr‘t

Chia Berry Cardamom R50

almond milk, chia seeds, bcrries, ground cardamom

Pina Colada R50

Pineappkﬁ, coconut cream, banana, almond milk, map|e syrup

cooiers

reFreshing house-made tea syrups tOPPecl with sParUingwatcr

Rooibos—cranberrg R>»8
Vintage~|emonade
Lemon~ginger

milk-based coffee
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Flat White  R28
double espresso filled with steamed milk, cappcc] with foam

CaPPuccino R26

sing|e espresso, two—Par‘ts mi|1<, foam caPPcc]

Grande R3%0

double espresso, two~Par‘ts mi”(, foam caPPcd

Café Latte R28

singlc espresso filled with steamed mil|<, foam caPPe&

Salted Caramel Latte R%2

espresso filled with steamed min<, foam caPPcc{ and served with salted caramel

Creme Brulée Latte R3»0

espresso, scoop of home-made custard filled with steamed mi|1<, caPPed with foam

focused caffeine assistance

hclps for moerighcid!

Moerkoffie R?%2

double espresso, condensed mi|1<, steamed milk

l’“IClPS ]COT‘ evergthing CISC. ..

Bullet Coffee R50

double espresso, MCT oi|, butter, coconut cream

cotfee alternatives

Golden Latte R%8

turmcric-sPicc house-mix filled with almond milk

Beetroot Latte R»8
fresh beetroot‘juice, maPIe syrup, filled with almond milk



tea comForters

Rooibos~gingerbread Latte R?6

red espresso, steamed milk, cinnamon, fresh gingcrjuicc, and served with honcg

Chai—spiccc[ Latte R26
5Piccc1 house-made tea-syrup filled with steamed milk, caPPed with foam

|avender-almond Latte R36

lavender house-made tea-syrup filled with almond milk

Matcha~maple Latte R38

VEGAN: cercmoniaLgradc matcha Powc{cr, maPlc syrup, almond milk

Hibiscus~gingcr Latte R36
hibiscus—Pctzﬂ housc-syrup, fresh gingerjuicc, filled with almond milk

rooibos tee

hand harvested from Satemwa in Malawi, built in 1937, the last remaining
of the origina[ Founcling tea estates. Satemwa is F‘air—traclc,
UTZ and Rainforest Alliance Certified

RoolBos [ poibas] roy -bis fep Bl
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cultivated on]y in the mountains and va”cys of the Ccclcrberg regjon inc[igcnous to

South Africa and its Khoisan Peop]e, used globa”y

for its antioxidant and medicinal purposes

Rooibos Organic R20

servedina pot with lemon and Iﬁoneg or milk

Red CaPPuccino R28

sir\g|e espresso, two parts milk, foam capped

Red Grande R%2

double espresso, two Parts mi”(, foam caPPch

Kooktee R%6

double red espresso, condensed milk ]ager, filled with steamed milk

tea
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black selection

more oxidized than green and oo!ong teas, stronger in flavour
- served with milk

brew time: 2-3 minutes

African Breakfast R26
Coconut Almond
Earl Greg
French Vanilla

green selection

unfermented Icavesj Pale in co]our, s]ig}'vtly bitter
- served with lemon slices, organic honcy

brew time: 1-2 minutes

Malawi Uvumbu  R26

Green Earl

white selection

ﬂowcrs, fruitor herbs, without the tea P]ant
- served with milk and organic honcg

brew time 2 minutes

Fields of Dreams R24

herbal selection

buds and young [caves, left to wither in the sun]ight

- served with orgarlic honeﬁ

brew time 5 minutes @

Hibiscus Petals R26

TEA DOWIE
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