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We are  edg ing in to  Autumn.  I t ’s  a  t ime apt l y  known as Fa l l  -  
the t rees a re  dropp ing the i r  leaves and mov ing s low ly  in to  W in te r ’s  res t… 

We’ve en la rged our  garden to  accommodate numerous va r ie t ies  
o f  tomatoes,  cucumbers ,  pumpk ins ,  sweet  pota toes and auberg ines,  
to  ment ion but  a  few.  These a re  now ava i lab le  in  numerous va r ie t ies , 
shapes,  co lours  and s i zes ,  and we’ re  har ves t ing them before  the co ld 
weather  b reaks.  We are  th r i l l ed  to  ce lebra te  a l l  these beaut ies ,  
and to  share  them wi th  you,  a t  your  tab le .  
Our  garden team has l i te ra l l y  pu t  the i r  bes t  food fo rward.

We’d a lso l i ke  to  acknowledge f r iend ly  fa rmer  Chr is to ,  who tends our  
wate r  bu f fa lo ,  Ch ian ina beef  herd,  fa rm ch ickens and qua i l s .  
Our  butcher  Jaco s t r i ves  to  b r ing you the best  cu ts  o f  meat  
and charcute r ie .  A l ta ,  our  cheesemaker,  has jus t  re tu rned f rom a t r ip  
to  I ta l y  to  hone her  I ta l i an  cheesemak ing and ge la to  sk i l l s  so as  to  make 
the best  o f  our  da i r y.  Our  wate r  bu f fa lo  mi l k  ge la to  i s  t ru l y  a  p r ide and joy. 

W i th  a l l  o f  our  p roduce and food products ,  pass ion and sk i l l  a re  ev ident  
in  the tas te .  En joy  the season ’s  bes t !

-  Scha lk  V lok ,  Execut i ve  Chef 
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An inspirational ‘taste of the farm’ mouthful   |   R110

Baby lonstoren water buf fa lo mozzare l la + brassicas + nonpare i l  a lmonds + f ynbos v ina igret te        
Baby lonstoren Candide Whi te b lend   |    R65

Bul ls B lood beetroot carpaccio + Baby lonstoren Kalamata o l ives + A l ta’s hangop cheese 
Baby lonstoren Mour vedre Rosé   |    R70

Farmer Chr isto’s Chian ina beef ta r ta re + f resh hen’s egg + p ick led mustard + foraged herbs   
Baby lonstoren V iognier   |    R95                                

Bosbok sweet potato gnocchi + Baby lonstoren cul t i vated mushrooms + chive + di l l   
Baby lonstoren Chardonnay   |    R160

The orchard’s early Autumn highlights, freshly picked today   |   R90
Enjoy a combination of two or add a protein

Sweet potato Hasselback + cumin + water buf fa lo yoghur t    

Roasted Cesena leeks + Care l  spr ing onion + burnt fa rm but ter + pars ley     

Roasted pumpk in of the day + toasted macadamia nuts + cor iander  

Caramel ized Rosa Bianca auberg ine + miso + sesame    

F i re-roasted garden beetroot + sof t  water buf fa lo r icot ta + cr isp cur r y leaves 

But tered Moestu in greens + ponzu + nastur t ium + pomegranate   

Baby lonstoren Carnaro l l i  r isot to + Parmesan   |    R180

Add one or more from our selection of animal-based proteins - we offer the cut or catch of the day

Roasted La ingsburg lamb   |    R265    
Baby lonsto ren Cabernet  Sauv ignon   |    R110                                                           

Dr y-aged beef  per  100g   |    R90  
Baby lonsto ren Sh i ra z   |    R160                                                      

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

Loca l  ven ison   |    R240   
Baby lonsto ren Babe l  Red   |    R90

Final f lavours of sweet, sour, bitter and savoury - the choice is yours   |   R110

Slow-baked quince + vani l la + ‘karoobossie’  cow’s mi lk cheese 
Baby lonstoren Chardonnay   |    R160

Chocolate crémeux + cacao n ibs + passion f ru i t
Baby lonstoren Babel Red   |    R90

Baked water buf fa lo yoghur t + c ider caramel + Af r i  B lush apple 
Baby lonstoren Candide Whi te b lend   |    R65

Water buf fa lo gelato + f resh f ru i t  of the day  
Baby lonstoren V iognier   |    R95
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