brunch & lunch

Soup of the Moment 6

Traditional Salad Tomato, egg, onion, chive dressing and fresh herbs 6

Greek Salad Made famons by South Africans 6

Baby Beetroot With red onions, mint, cumin, and garlic 6

Shebeen Simply to die for. Chef’s choice from the Fort Greene Farmer’s Market T

Vegan Samie with Avocado, carrots, sprouts, tomato and wild greens with pepperdesw mayo on seven grain 6
Toasted Chicken and Mayonnaise on White Bread 7
Amagwinya / Vetkoek (fatcake) filled with savory mince 8
Boerewors Roll South African farmer’s sausage with tomato and onion gravy on a roll 10
Yebo Burger and Chips with mary rose peri pers, mushrooms, caramelized onions and wild greens 12
Amadumbe Savoury Quiche Sweet potato, spinach and mushroom egg tart with organic field greens 8
Bushman Breakfast Two farmer’s eggs, boerewors (sansage), grilled tomato, mushrooms, and bacon 10
Seared Wild Salmon With pearl couscons, a rooibos vinaigrette, and a Fort Greene market mix of wild greens 10
Meal in a Pie Ask your server for our selection with smashed potatoes and gravy 10
Kalk Bay Fish Parcel Deep fried I & ] hake filet, calamari & slap chips served with salt & vinegar 10
Kingklip Filet South Africa’s kingfish with yellow rice and farmer’s market roasted vegetables 12
Mutton Sossatie Succsulent lamb cubes, onions, apricots and peppers, all on a stick in a curry chutney marinade 12 Y2
Corn-Fed Half-Cornish Hen Peri-Peti Served on truffle-smashed potato and bisto gravy 147>
Oxtail Potiekos Bredie Siow-cooked rich stew cooked traditionally, served with samp 14 Ya
Char-Grilled Steak Salad Siiced ribeye select with a mushroom, monkey gland, or garlic butter sance 16 Y2
Curries
complemented by a selection of sambals (condiments):

Mango Chutney, Banana Coconnt & Milk, Cucumber Mint & Yogurt, and a combination of finely chopped onions, tomato, and parsley soaked in
white wine vinegar

Vegetable 9 Organic Chicken 10 Halal Mutton 12 Seafood 14

Curry & Rice / Breyani (yellow rice & lentil) / Dutban Bunny Chow (hollowed bread) /| Roti (flat bread)

Please see our side dishes. Items from the dinner menu are available at the chef’s discretion.



