BABEL

2 Courses for R700 | 3 Courses for Rgso

STIRRINGS

Garden, Cheese Room, Ocean, Elzé, Alta and Farm

Wadey's Cold Summer Tomato Soup + Exotic Tomatoes + Pickled Red Onions + Fresh Basil

Cape Point Tuna + Pineapple Sage + Raw Heirloom Beetroots + Watermelon + Spice Garden Ginger
Babylonstoren Buffalo Mozzarella + 1st Harvest Sweet Nectarines + Thyme + Summer Courgettes
Selvin’s Haindmade Charcuterie + Farm Pickles from Ailene’s Larder

Fresh Saldanha Bay Oysters | 6 for R300 or 12 for R580

PROGRESSION

Butcher, Ocean, Fields, Garden, Mountains, Orchards, Cheese Room, Valora and Panrry

Babylonstoren Carnaroli Risotto + Fresh Summer Marrows + Belnori Goat’s Cheese
Riebeek Kasteel Lamb + Petite Cucumbers + Smoked Hangop + Garden Mint

Babylonstoren Dry-Aged Chianina + Tiaan’s Oyster Mushrooms + Garlic & Herb Gremolata
Paul’s Line Fish of the Day + Wayne's Crisp Potato + Caper & Parsley Cream

Tenecia’s Moestuin Aubergine + Farm Macadamia Nuts + Summer Swiss Chard

FOR THE TABLE

Harvested, Picked, Cleaned and Served | Ri1os
Elze’s Tenderstem Broccoli + Coconut + Chilli + Garden Mint

Smashed Hass Avocado + Garden Leaves + Petite Cucumber + Mustard Vinaigrette

Sweet Summer Meclon + Petite Cucumber + Garden Mint + Lemon Thyme

CULMINATION

Dairy, Garden, Polka Draai, Gelato Room and Olive Press

Monache Watermelon Granita + Coconut Sorbet + Compressed Summer Sweet Melon
Baked Brie from our Neighbours at Dalewood + Last Scasons Pear chutney + Crisp Seed Cracker

Tercia’s Vanilla and Rose Geranium Panna Cotta + Summer Figs roasted in Lemon and Thyme

Babylonstoren | The Newt | Vignamaggio | Wild Peacock | Dalewood | Southern Cross | Polka Draai | Valota | Villiersdorp | Worschester



