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batanga
F O O Dc o c k t a i l s

P o a c h e d  P e a r  . . .  1 5 5

You r  favou r i te  w in te r  des se r t  i n  a  g la s s .  
Abso lu t ,  r ed  w ine  &  b lackbe r r y  reduc t ion  accompan ied
by  van i l l a  &  pea r  no tes .

G a r d e n  M a r t i n i  . . .  1 3 5

Tak i ng  you  s t ra igh t  to  a  Venec ian  ga rden .   
O l i ve  o i l  i n fu sed  I n ve r roche  C las s i c  w i t h  tomato  wate r
&  bas i l  d rops .  Enough  sa id .

R u m  &  R a i s i n  . . .  1 4 5

A re f i ned  rocky  road  w i th  l e s s  gu i l t .  
Ra i s i n  i n fu sed  Havana  7y r ,  I n ve r roche  Cream Bo tan ique
topped  w i th  co f fee  foam w i th  a  p i nch  o f  c i nnamon .

S p i c e d  P u m p k i n  . . .  1 4 5

L i ke  you r  favou r i te  S ta rbucks  d r i n k  bu t  l e s s  bas i c .
Mar te l l  VS ,  Jäge rme i s te r ,  c i nnamon ,  s ta r  an i se  &
pumpk in  j u i ce .

T o r e a d o r  . . .  1 4 5

P redat i ng  the  Marga r i ta  &  cha rg ing  s t ra igh t  a t  you .
Te remana  Reposado ,  De l  Maguey  Mezca l ,  peach .  
Wave  the  red  cape .

T e q u i l a  P o r n s t a r  M a r t i n i  . . .  1 6 5

You r  favou r i te  l a t i n  Amer i can  po rn s ta r .  
A l to s  B lanco ,  pas s ion f ru i t ,  l ime ,  van i l l a ,  Boschenda l
B ru t .   Say  no  more .



T i k i  . . .  1 4 5

Norma l l y  bes t  i n  summer ,  bu t  f*ck  i t s  so  good .
Roo ibos  i n fu sed  A l to s  B lanco ,  naa r t j i e  s y r up  &
grapef ru i t  j u i ce ,  w i t h  a  cheeky  o range  she rbe t .

T E R R A - F a s h i o n e d  . . .  1 6 0

The  new o ld .   Se r ved  j u s t  how you  l i ke  i t .
Woodfo rd  Rese r ve ,  Henness y  VS ,  map le ,  Angos tu ra
B i t te r  b lend ,  o range  zes t .

T h e  S t i c k  . . .  1 5 5

E i the r  t he  ca r ro t  o r  t he  s t i c k  -  why  no t  bo th?
I n ve r roche  C las s i c ,  cha r red  ca r ro t ,  o l i ve  o i l ,  l emon
honey .

P l u m  M a n h a t t a n  . . .  1 5 0

Ch i ldhood  memor ie s  &  ana rchy  se r ved  s t ra igh t  up .
Woodfo rd  Rye  Bou rbon  w i th  a  homemade  p lum ,
h ib i scus  &  s ta r  an i se  s y rup .  THAT ’S  AL L .

D i n g  D o n g  . . .  1 3 0

I t ’ s  a t  t he  doo r  ge t  you r  a s s  up .  
Jäge rme i s te r  Man i fe s t ,  l ime ,  g reen  ca rdamom,  
g i nge r  a le ,  Laph roa ig  10y r ,  m in t

C u c u m b e r  &  E l d e r f l o w e r  S o u t h  S i d e  . . .  1 4 0

F resh  l i ke  t he  Sco t t i s h  coun t r y  s ide .  
Hend r i c k ’ s ,  cucumber ,  l ime ,  house  made  e lde r f l ower
l i queu r  &  m in t



F O O Df o o d

B U R G E R S  . . .  1 5 5

B e e f :  S igna tu re  pa t t y ,  pe r fec t l y  g r i l l ed  &  f i n i shed  w i th

me l ted  cheese  on  a  toas ted  bun

B u t t e r m i l k  C h i c k e n :  Cr i spy  bu t te rm i l k  f r i ed  ch ic ken ,  g lazed

w i th  ho t  honey  bas t i ng

O G  P r e g o :  F i re -g r i l l ed  s teak ,  bas ted  i n  a  bo ld  ga r l i c  &  ch i l l i

p rego  sauce ,  se r ved  on  c la s s i c  Po r tugese  ro l l

U P G R A D E S

F r i e s  +  45  |  Bacon  +  40  |  Bacon  Jam +  40   
Ca rame l i sed  On ions  +  35  |  T r u f f l e  Mush room Sauce  +  40  
Ex t ra  Cheese  +  25

M A I N S

B r a a i  B r o o d j i e  . . .  7 5

A re f i ned  take  on  t he  Sou th  A f r i can  c la s s i c  —  toas ted
sandw ich  w i th  me l ted  cheese ,  tomato ,
on ion ,  and  smoky  depth

F a r m  S t y l e  R u m p  . . .  1 9 5

Open- f lame  g r i l l ed  r ump  s teak ,  cooked  to  you r  p re fe rence
and  f i n i shed  w i th  re s t i ng  j u i ce

P o r t o b e l l o  S t e a k  B i t e s  . . .  1 5 5

Char red  po r tobe l l o  mush rooms ,  cu t  i n to  b i te s  and  f i n i shed
w i th  he rb  o i l  and  season ing

batanga

B r o c c o l i n i  . . .  1 2 5

Tende r  b rocco l i n i ,  l i gh t l y  cha r red  and  d res sed  w i th  o l i ve  o i l
and  sub t l e  season ing



S I D E S  &  T A P A S

F r i e s  . . .  4 5

Cr i sp ,  go lden  f r i e s  f i n i shed  w i th  sea  sa l t

H o t  H o n e y  C h i c k e n  B i t e s  . . .  1 2 0

Cr i spy  f r i ed  ch ic ken  p ieces  g lazed  i n  a  s t i c k y  ho t  honey
sauce

T e m p u r a  C a u l i f l o w e r  . . .  9 5

L igh t l y  ba t te red  cau l i f l ower ,  f r i ed  un t i l  c r i sp  &  se r ved  w i th
a  d ipp ing  e lement

P a p  B i t e s  w i t h  C h a k a l a k a  . . .  6 5

Cr i sp- f r i ed  pap  b i te s  se r ved  w i th  sp iced  chaka laka
35  -  “Met  V le i s ” ,  b lended  w i th  seasoned  m ince

F o r g o t t e n  C a r r o t s  . . .  6 0

S low- roas ted  baby  ca r ro t s ,  r eheated  to  o rde r  &  f i n i shed
w i th  season ing

R O T A T I O N A L  S E A S O N A L  D I S H E S

S o u p  o f  t h e  D a y  . . .  8 0

Cinnamon-sp iced  bu t te rnu t  soup ,  se r ved  w i th  ga r l i c
c rou tons .  F i n i shed  w i th  he rb  g reen  o i l  and  a  touch  o f  
ch i l l i  o i l

M u s h r o o m  P a r f a i t  . . .  1 3 0

Mush room pa r fa i t ,  ma r i na ted  sh i i ta ke  &  p ic k led  sha l l o t  
se r ved  w i th  toas ted  vegan  b read

L im i ted  Quan t i t y  -  Enqu i re  w i th  you r  se r ve r



batanga
FOODs p i r i t s

AGAVE

A l to s  B lanco
A l to s  Reposado
Av ión  Añe jo  C r i s ta l i no
Av ión  Rese r va  44  Añe jo
Cód igo  1530  B lanco
Cód igo  1530  Rosa
Cód igo  1530  Reposado
Cód igo  1530  Ba r re l  S t reng th  Añe jo
Cód igo  1530  Ex t ra  Añe jo
Cabr i to  Reposado
Cent i ne la  Reposado
Cent i ne la  Añe jo
C lase  Azu l  Reposado
Don  Ju l i o  1 942
Don  Ju l i o  Reposado
De l  Maguey  ( Fu l l  Range )
Espo lón  Reposado
Fo r ta leza  B lanco
Her radu ra  Reposado
Her radu ra  Añe jo
I nza lo
Los  S ie te  M i s te r i o s  Doba  Ye j  Mezca l
Pa t rón  Reposado
Pat rón  E l  A l to
Sango  Reposado
Te remana  B lanco
Te remana  Reposado
The  Los t  Exp lo re r  E spad in
The  Los t  Exp lo re r  Toba la
Vo lcan  Reposado
Vo lcan  Cr i s ta l l i no
Vo lcan  XA

60
60

350
350

85
80

100
200
395

75
1 10
135

325
430

1 15
135
80

135
85
95
80
95

105
4 15
60
75
95

145
225

90
1 15

395



BOURBON

I n ve r roche  Amber
I n ve r roche  C las s i c
I n ve r roche  Ve rdan t
Ma l f y  Or ig i na l
Ma l f y  Con  L imone
Ma l f y  Con  A ranc ia
Ma l f y  Rosa
Monkey  47
B rook l yn  G in
Hend r i c k ’ s
The  D runken  Ho r se
The  Bo tan i s t

50
50
50
45
45
45
45

105
90
55
80
95

GIN

RUM

Havana  C lub  3y r
Havana  C lub  7y r
Havana  C lub  Espec ia l
1000  Pounde r
Bumbu
Don  Papa

30
45
35
30
55
60

B lan ton ’ s  S i ng le  Ba r re l
FEW
Gent leman  Jack
Jack  Dan ie l ’ s
Knob  Creek  9y r
Make r ’ s  Mar k  46
Saze rac  Rye
Woodfo rd  Rese r ve
Woodfo rd  Rese r ve  Rye

100
145
45
40
60
65
55
55
55



batanga
F O O Ds p i r i t s

J A P A N E S E  W H I S K Y

H ib i k i  Japanese  Ha rmony
N i k ka  f rom the  Ba r re l

S C O T C H  W H I S K Y

205
150

The  G len l i ve t  Fu s ion  Cask
The  G len l i ve t  Founde r ’ s  Rese r ve
The  G len l i ve t  12y r
The  G len l i ve t  1 5 y r
The  G len l i ve t  1 8 y r
The  G len l i ve t  2 1 y r
Abe r lou r  A ’Bunadh
Ba l lan t i ne ’ s  7 y r
Ch i vas  Rega l  12y r
Ch i vas  Rega l  1 8 y r
A rdbeg  10y r
G lenmorang ie  12y r
G lenmorang ie  14y r  Qu in ta  Ruban
Glenmorang ie  1 8 y r  I n f i n i ta
G lenmorang ie  T r i p le  Cask  Rese r ve
Auchen toshan  Amer i can  Oak
Auchen toshan  Th ree  Wood
Ben r iach  12y r
Johnn ie  Wa l ke r  B l ue  Labe l
Johnn ie  Wa l ke r  Go ld  Labe l
Laph roa ig  10y r
Monkey  Shou lde r
Ta l i s ke r  10 y r
The  Maca l lan  12y r

1 60
60
70
1 15

205
370
145
35
45

155
85
75
90

195
60
50
85
65

305
75
80
50
95

130



I R I S H  W H I S K E Y

Jameson
Jameson  T r ip le  T r i p le
Jameson  Caskmates  I PA
Jameson  Caskmates  S tou t
Jameson  Se lec t  Rese r ve
Jameson  18 y r
Tu l l amore  D .E .W
Tu l l amore  D .E .W  12y r
Tu l l amore  D .E .W  XO Rum Cask

40
45
45
45
55

200
40
45
65

C O G N A C  &  B R A N D Y

Mar te l l  VS
Mar te l l  B l ue  Sw i f t
Mar te l l  XO
Cour vo i s i e r  VS
Henness y  VS
Henness y  XO
Van  Ryn ’ s  1 0 y r

55
95

365
55
65

295
40

V O D K A

Abso lu t
Abso lu t  Grapef ru i t
Abso lu t  L ime
Be l vede re
T i to ’ s
Vusa
Vusa  Van i l l a

35
35
35
65
40
35
35



F O O Ds p i r i t s

L I Q U E U R S  &  F O R T I F I E D  W I N E S

A lexande r  Grappa
Apero l
Boud ie r  C rème  de  Cass i s
Campar i
Cape r i t i f
Cazcabe l  Cof fee
Chambord
Cocch i  Amer i cano  Rosa
Co in t reau
Cyna r
D i sa ronno
Do l i n  Ex t ra  D r y
D rambu ie
Fe rne t  B ranca
Ga l l i ano
Grand  Marn ie r
I n ve r roche  Cream Bo tan ique
Ice  Co ld  Jäge rme i s te r  Orange
Ice  Co ld  Jäge rme i s te r
Jäge rme i s te r  Man i fe s t
Luxa rdo  Marasch ino
Pe rnod
R ica rd
Shanky ’ s  Wh ip
S t .  Ge rma in
The  Gent leman ’ s  Cof fee  L iqueu r
T ia  Mar ia
T r ip le  3  Pea r  Eau  de  V ie

45
35
80
35
50
50
45
55
50
45
40
30
45
45
40
75
65
35
35
55
40
35
35
40
55
30
40
45

batanga



FOODw i n e s

SPARKL ING

G.H .  Mumm Grand  Cordon
Dom Pé r ignon
Moët  &  Chandon  B ru t
Moët  &  Chandon  Rosé
Moët  &  Chandon  Nec ta r
Veuve  C l i cquo t  Ye l l ow  Labe l
Veuve  C l i cquo t  Rosé
Boschenda l  B ru t
Boschenda l  Rosé

1800
8500
1700

2300
2150
2 150
2550

1 10/545
545

WHITE

F r ye r ’ s  Cove  Chen in  B lanc
Be l l i ngham O ld  V ine  Chen in  B lanc
Boschenda l  1 685  Sauv ignon  B lanc
F r ye r ’ s  Cove  Sauv ignon  B lanc
Backsbe rg  ‘Smugg led  V ines ’  Cha rdonnay
Backsbe rg  ‘C i t r u s  H i l l ’  Cha rdonnay

85/395
535

75/325
415
385

65/270

ROSÉ

Backsbe rg  E l l a  P i no tage  Rosé
Minu t y

65/270
845

RED

B rampton  Sh i raz
Be l l i ngham Homes tead  B lend
F r ye r ’ s  Cove  Grenache/C insau l t
Boschenda l  N ico las

70/275
65/285

415
450
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	batanga
	batanga
	cocktails
	Poached Pear ... 155
	Your favourite winter dessert in a glass.  Absolut, red wine & blackberry reduction accompanied by vanilla & pear notes.

	Garden Martini ... 135
	Taking you straight to a Venecian garden.   Olive oil infused Inverroche Classic with tomato water & basil drops. Enough said.

	Spiced Pumpkin ... 145
	Like your favourite Starbucks drink but less basic. Martell VS, Jägermeister, cinnamon, star anise & pumpkin juice.

	Toreador ... 145
	Predating the Margarita & charging straight at you. Teremana Reposado, Del Maguey Mezcal, peach.  Wave the red cape.

	Rum & Raisin ... 145
	A refined rocky road with less guilt.  Raisin infused Havana 7yr, Inverroche Cream Botanique topped with coffee foam with a pinch of cinnamon.

	Tequila Pornstar Martini ... 165
	Your favourite latin American pornstar.  Altos Blanco, passionfruit, lime, vanilla, Boschendal Brut.  Say no more.



	Tiki ... 145
	TERRA-Fashioned ... 160
	Plum Manhattan ... 150
	Ding Dong ... 130
	The Stick ... 155
	Cucumber & Elderflower South Side ... 140
	batanga
	food
	BURGERS ... 155
	Beef: Signature patty, perfectly grilled & finished with melted cheese on a toasted bun Buttermilk Chicken: Crispy buttermilk fried chicken, glazed with hot honey basting OG Prego: Fire-grilled steak, basted in a bold garlic & chilli prego sauce, served on classic Portugese roll

	UPGRADES
	Fries + 45 | Bacon + 40 | Bacon Jam + 40   Caramelised Onions + 35 | Truffle Mushroom Sauce + 40  Extra Cheese + 25

	MAINS
	Braai Broodjie ... 75
	A refined take on the South African classic — toasted sandwich with melted cheese, tomato, onion, and smoky depth

	Farm Style Rump ... 195
	Open-flame grilled rump steak, cooked to your preference and finished with resting juice

	Portobello Steak Bites ... 155
	Charred portobello mushrooms, cut into bites and finished with herb oil and seasoning

	Broccolini ... 125
	Tender broccolini, lightly charred and dressed with olive oil and subtle seasoning




	SIDES & TAPAS
	Fries ... 45
	Hot Honey Chicken Bites ... 120
	Tempura Cauliflower ... 95
	Pap Bites with Chakalaka ... 65
	Forgotten Carrots ... 60

	ROTATIONAL SEASONAL DISHES
	Soup of the Day ... 80
	Mushroom Parfait ... 130

	batanga
	spirits
	AGAVE
	Altos Blanco Altos Reposado Avión Añejo Cristalino Avión Reserva 44 Añejo Código 1530 Blanco Código 1530 Rosa Código 1530 Reposado Código 1530 Barrel Strength Añejo Código 1530 Extra Añejo Cabrito Reposado Centinela Reposado Centinela Añejo Clase Azul Reposado Don Julio 1942 Don Julio Reposado Del Maguey (Full Range) Espolón Reposado Fortaleza Blanco Herradura Reposado Herradura Añejo Inzalo Los Siete Misterios Doba Yej Mezcal Patrón Reposado Patrón El Alto Sango Reposado Teremana Blanco Teremana Reposado The Lost Explorer Espadin The Lost Explorer Tobala Volcan Reposado Volcan Cristallino Volcan XA
	60 60 350 350 85 80 100 200 395 75 110 135 325 430 115 135 80 135 85 95 80 95 105 415 60 75 95 145 225 90 115 395



	GIN
	RUM
	BOURBON
	batanga
	spirits
	JAPANESE WHISKY
	Hibiki Japanese Harmony Nikka from the Barrel
	205 150

	SCOTCH WHISKY
	The Glenlivet Fusion Cask The Glenlivet Founder’s Reserve The Glenlivet 12yr The Glenlivet 15yr The Glenlivet 18yr The Glenlivet 21yr Aberlour A’Bunadh Ballantine’s 7yr Chivas Regal 12yr Chivas Regal 18yr Ardbeg 10yr Glenmorangie 12yr Glenmorangie 14yr Quinta Ruban Glenmorangie 18yr Infinita Glenmorangie Triple Cask Reserve Auchentoshan American Oak Auchentoshan Three Wood Benriach 12yr Johnnie Walker Blue Label Johnnie Walker Gold Label Laphroaig 10yr Monkey Shoulder Talisker 10yr The Macallan 12yr
	160 60 70 115 205 370 145 35 45 155 85 75 90 195 60 50 85 65 305 75 80 50 95 130



	IRISH WHISKEY
	COGNAC & BRANDY
	VODKA
	batanga
	spirits
	LIQUEURS & FORTIFIED WINES
	Alexander Grappa Aperol Boudier Crème de Cassis Campari Caperitif Cazcabel Coffee Chambord Cocchi Americano Rosa Cointreau Cynar Disaronno Dolin Extra Dry Drambuie Fernet Branca Galliano Grand Marnier Inverroche Cream Botanique Ice Cold Jägermeister Orange Ice Cold Jägermeister Jägermeister Manifest Luxardo Maraschino Pernod Ricard Shanky’s Whip St. Germain The Gentleman’s Coffee Liqueur Tia Maria Triple 3 Pear Eau de Vie
	45 35 80 35 50 50 45 55 50 45 40 30 45 45 40 75 65 35 35 55 40 35 35 40 55 30 40 45



	wines
	SPARKLING
	G.H. Mumm Grand Cordon Dom Pérignon Moët & Chandon Brut Moët & Chandon Rosé Moët & Chandon Nectar Veuve Clicquot Yellow Label Veuve Clicquot Rosé Boschendal Brut Boschendal Rosé
	1800 8500 1700 2300 2150 2150 2550 110/545 545

	WHITE
	Fryer’s Cove Chenin Blanc Bellingham Old Vine Chenin Blanc Boschendal 1685 Sauvignon Blanc Fryer’s Cove Sauvignon Blanc Backsberg ‘Smuggled Vines’ Chardonnay Backsberg ‘Citrus Hill’ Chardonnay
	85/395 535 75/325 415 385 65/270

	ROSÉ
	Backsberg Ella Pinotage Rosé Minuty
	65/270 845

	RED
	Brampton Shiraz Bellingham Homestead Blend Fryer’s Cove Grenache/Cinsault Boschendal Nicolas
	70/275 65/285 415 450



