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CAPE TOWN & PENINSULAR



Aubergine (Voted best restaurant that stood the test of time – RSA leading chefs 2020)


A stalwart on the restaurant scene, this fine-dining establishment – housed in a characterful old building in the heart 
of Cape Town – has been serving creative dishes and meticulously planned wine pairings since 1996. German-born 
chef-owner Harald Bresselschmidt is held in high regard by top chefs in South Africa for his culinary achievements. 
His passion for food – cultivated during his pastoral childhood on a dairy farm on the border of Belgium – shines 
through in his food philosophy, which emphasises fresh produce sourced directly from farmers and trusted suppliers. 
Aubergine 


Belly of the Beast (Fine dining specialists, voted top 20 Restaurants on Cape Town – Inside Guide)


This online-booking-only fine-dining restaurant sprang up rather sneakily on Harrington Street in August 2018. 
Owner-chef Neil chose to pursue dreams of unhindered culinary creativity, roping in long-time friend Anouchka 
Horn, whom he met while working at Terroir Restaurant. The industrio-mod eatery serves a maximum of 20 guests 
per service, which Neil explains: “Cooking dishes on a smaller scale enhances the depth of flavour of each element” 
– something all home cooks can relate to. 


An exposed kitchen lines one side of the small space, with a street-facing window on the other. 


You’re treated to a number of excellent courses, as well as bread service, a (life-changing) palette cleanser à la 
Anouchka, and an after-dessert delight (“a last hoorah”, as Neil calls it). You won’t find value like this anywhere else 
on the precinct. Belly of the Beast


The Black Sheep (Catering for youthful dining enthusiasts, voted top 20 Restaurants, Cape Town) 


This cool, contemporary space is where chef Jonathan Japha serves comfort dishes that change daily, so you could, 
theoretically, eat here every day of the week and never have the same thing! 


If you’re not in the mood for a hearty meal, grab a seat at the street-facing bar, and enjoy a sundowner with a 
naturally lit view of Table Mountain, or pop over the road to Dark Horse, its sister spot for a buzzy drink. The Black 
Sheep


Chefs Wharehouse Beau Constantia (Fine dining for the adventurous, voted top Winelands restaurant, SA 
leading chefs 2020) 


When seven of the country’s top chefs rate a restaurant among the best in Cape Town, you pretty much know it’s the 
real deal. The eatery in question is Liam Tomlin’s Chefs Warehouse & Canteen on Bree Street, which now has four 
sister restaurants, namely Thali, Chefs Warehouse at Maison (in Franschhoek), Chefs Warehouse Beau Constantia and 
Jewells at the Spice Route – bringing chef Liam’s tally of eateries to five. 


Chef Ivor Jones, who co-owns Beau Constantia with Liam, has concocted a delectable array of imaginative global 
tapas whose flavours will remain in your mind long after you’ve taken your last bite. Coupled with the stunning 
setting, chic interiors and panoramic vistas at the Constantia Valley, this is a dining experience you won’t soon forget. 
Chefs Wharehouse Beau Constantia 


https://www.aubergine.co.za/
https://bellyofthebeast.co.za/
https://blacksheeprestaurant.co.za/
https://blacksheeprestaurant.co.za/
https://www.chefswarehouse.co.za/beau-constantia


Crofters Kitchen (One of the most popular dining options for ‘off the beaten track’ adventurers) 


Crofter's Kitchen offers a seasonal, fresh tasting menu paired with tea infusions. Their ingredients are crafted and 
foraged from local gardens, forests, ‘Fynbos’, or from the nearby mountain slopes and coastline. A celebration of 
true South African hospitality, as world-travelled chef, Nicky Gibbs, opens up her home for a very intimate, relaxed 
lunch experience. This is an ‘Organic Culinary Journey’ of fanciful foodie flavour. Crofters Kitchen


Codfather (Intimate experience and one of the leading seafood establishments in Camps Bay) 


From TripAdvisor to other leading travel review pages, Codfather has consistently been rated as one of the leading 
seafood restaurants in Camps Bay. Rather than ordering from a menu, you instead head to a display of fresh seafood 
on ice, where with the help of your waiter, you select everything from fish to shellfish in the quantities and style of 
your choice (you're charged by weight, as in Greece). Possible selections include calamari grilled Cajun- style; 
kabeljou, yellowtail, or bluenose grilled and served with a choice of sauces; or Mozambican langoustines. All orders 
come with side dishes of stir-fried vegetables, rice, or fries. A conveyer belt of sushi is also on offer. Although it is 
away from the beach, diners can enjoy mountain views from an outdoor terrace. The food is perfectly cooked, always 
fresh, and served with a smile. Codfather Camps Bay


Baia (Leading seafood restaurant at the V&A waterfront) 


Located at the V&A Waterfront, this upmarket eatery is known for its quality fish and seafood dishes that include 
everything from fresh oysters, line fish sashimi, oven-baked line fish, Portuguese-inspired prawns and langoustines, 
and Norwegian salmon. The cataplana – a Portuguese-style casserole of prawns, mussels, calamari and various line 
fish – is divine. Make sure you book in advance to get a seat on the terrace with a magnificent ocean view. Baia V&A


Blockhouse Kitchen at Uitsig (Voted as one of the hottest new restaurants in Cape Town) 


Chef Brad Ball returns to the beautiful Constantia Uitsig Wine Estate, where he served as an executive chef more 
than 12 years ago when it was River Café. Loyal fans of that restaurant will certainly recognise some dishes from the 
original River Café menu, which Brad has tweaked and reincarnated – the utterly moreish salt and vinegar chips that 
are served with the soda-and-spice-battered hake, for example; the sticky pudding, and the heavenly eggs benedict 
– all of which taste as ambrosial as we remember them. 


It’s a modern, airy and beautifully dressed 250-seater space, offering a chic yet child-friendly dining experience..) “It’s 
a big restaurant, and our aim is to fill it at every service,” says Brad. Blockhouse Kitchen


The restaurant’s tagline: “Social. Seasonal. Simple” echoes this sentiment. Here, you’ll find easy-to-eat comfort food. 


Foxcraft (Voted as one of the leading restaurants in the Constantia area – Inside Guide) 


It’s one of the most talked-about restaurants in Cape Town – and deservedly so. The food at Glen Foxcroft Williams’ 
laidback fine-dining restaurant, which he co-owns with feted La Colombe chef Scot Kirton, is inspired and utterly 
sensational. Scot is known for his rigorous attention to detail, immaculate plating and boundary-pushing dishes, 
while Glen – who is behind the restaurant’s name and inspiration – is a patisserie whiz. Foxcroft is an inviting mix of 
modern design and warm furnishings that adds to the ambience of the whole experience. Foxcraft Constantia


https://www.crofterskitchen.co.za/
https://www.codfather.co.za/
https://baiarestaurant.co.za/
https://blockhousekitchen.co.za/
https://foxcroft.restaurant/


Bistro Sixteen82 (Accredited leading restaurant in the Constantia area) 


Named after the year in which Steenberg was established, Bistro Sixteen82 first opened its doors in 2009, and has 
been the tapas and bistro-style darling of the dining world ever since. 


An innovative and interactive wine and food destination, the Bistro sits adjacent to Steenberg's winery and spills into 
its surrounding indigenous gardens with a terraced dining area leading to reflective water features, unfurling into 
views of the magnificent stone mountains and expansive winelands. 


The Bistro Sixteen82 menu is a constant evolution, keeping up with seasonal produce and featuring inventive dishes 
that complement the finest locally sourced ingredients. With Breakfast, Lunch and late-afternoon Tapas menus to 
choose from, the Bistro provides fine dining with an inimitable contemporary spirit. 


Executive Chef, Kerry Kilpin, loves to create food that is seasonal, flavourful and bursts with freshness. "My greatest 
inspirations are derived from significant occasions in my life. On my travels to Thailand, I developed a love and 
passion for Asian food. From shopping at the local food markets to creating my first authentic Thai dish, I was in 
heaven. You will notice a common thread in what I do and who I am. Love. I cook with love, and my food is love." 


Internationally, Bistro Sixteen82 has been recognised in the list of 20 of the World's Best Winery Restaurants by 
Canada's renowned Wine Access magazine. Locally, listings included prominent mentions in Fleur du Cap's Top 100 
Places, Eat in Cape Town, and EAT OUT's Best Bistros list. Bistro Sixteen82


Tryn (A leading restaurant in the Constantia Area) 


Tryn’s personality is splashed on bold and gutsy ruby and jade walls in the private dining areas. Solid timber and 
hardy stone convey her strength, whilst delicate layering of textured fabrics and wall effects coat the space with her 
femininity. Rich burnt orange and mustard tones in the soft furnishings add scatterings of her feisty character. An 
inviting bar draws guests into the heart of the space and beckons after work encounters either indoors or on the 
tranquil outstretched terrace overlooking verdant vineyards. 


At Tryn, Chef Kerry takes her culinary skills to the next level, featuring an abundance of fresh ingredients, honest 
flavours and intuitive service. Known for adding a touch of Asian and Middle Eastern flair to her classically prepared 
food, Chef Kerry enlivens the familiar with exciting twists and flavour combinations to delight all palates. 


Her menu is accessible and easy to navigate, with ample choice of deliciously prepared dishes. Meat lovers will find 
all their favourite cuts, while vegetarians can savour Chef Kerry’s signature brand of delectable tastes and textures. 
Her profound passion for ethically sourced fish also shines through on the Tryn menu. 


When it comes to exciting your taste buds, bursts of traditional and exotic flavours are interspersed throughout the 
menu. Think ponzu, daikon, edamame and sriracha from the East, or sumac, cumin and harissa from North Africa – 
you will find them all on the Tryn menu. South African heritage ingredients such as rooibos and spekboom also take 
their rightful place in syrups and chutneys. Tryn


Skotnes (Leading newcomer to the Constantia region) 


Located in the serene Steenberg wetlands, with the majestic Constantiaberg Mountains to the one side and the 
verdant forests of Steenberg on the other, Norval Foundation is a world-class art destination and Cape Town’s answer 
to MOMA. 


https://www.steenbergfarm.com/bistro1682-cape-town-contemporary-restaurant/
https://www.steenbergfarm.com/tryn-cape-town-contemporary-restaurant/


And, in addition to showcasing thought-provoking exhibitions, the feted museum is also home to a restaurant that 
delivers in its own right. 


The menu, overseen by executive chef Phil de Villiers, pays homage to traditional South African dishes but with a 
modern twist on flavours, and ingredients – where possible – are sourced from local suppliers. 


Vegetarians and vegans will be happy to know there’s a menu catering specifically to them, with options such as 
lentil, chickpea, and chia-seed burgers; and cauliflower bake and roasted vegetables with romesco sauce. 


There’s also a selection of decadent desserts, courtesy of in-house pastry chef Isca Stoltz – perfect for a post-
exhibition wind-down. Skotnes


Fyn Restaurant (Voted runner-up best restaurant in Cape Town - RSA leading chefs 2020) 


The concept had been simmering in chef Peter Tempelhoff’s brain for 22 years before he opened FYN, the 60-seater 
urban eatery that he co-owns with Jennifer Hugé (general manager) and Ashley Moss (executive chef) – a dynamic 
and assured threesome. The menu (and decor) is African-inspired, with an overarching Japanese aesthetic, making 
for an utterly seductive (and delicious) combination of tastes, flavours, textures and styles. 


FYN’s fast-paced innercity menu offers a condensed five-course kaiseki–style experience – with some of the most 
original wine pairings, courtesy of Jennifer (who spent 17 years at La Colombe as sommelier and manager). Bravo! I 
hope this signals an end to long, drawn-out menus everywhere. 


As for the setting, the restaurant perches on the fifth floor, boasting sky-high views of Table Mountain and Lion’s 
Head. The interiors are sophisticated, warm, and up-to-the-minute, with the kitchen in the centre of the space. Fyn 
Restaurant


The Foodbarn (Voted in the top 20 restaurants in Cape Town – Inside Guide) 


Internationally renowned chef Franck Dangereux is widely recognised as one of the forerunners of the fine-dining 
scene in Cape Town, having established the original La Colombe restaurant on Uitsig farm over 20 years ago. Having 
refined the art of elegant fine dining to a tee, Franck decided it was time to turn his attention to a different kind of 
eating experience: fine dining in a relaxed, family-friendly (and even dog-friendly) environment! 


And so The Foodbarn was born! What began as a humble sandwich stall in 2006 has grown into one of Cape Town’s 
most treasured culinary gems, situated in the idyllic Noordhoek Farm Village, a short drive from Cape Point 
Vineyards and Noordhoek Beach. The Foodbarn


Gigi at Gorgeous George Hotel (Voted runner up best new restaurant in CT - leading chefs 2020) 


Opened in May 2019, just off the bustling St Georges Mall precinct, this gorgeous designer café gets top marks for 
style and flavour. The up-to-the-minute design, top-notch tipples, excellent service and great food have made Gigi a 
firm favourite among chefs and non-chefs alike. Gigi at Gorgeous George Hotel


Gold Restaurant (Favourite for families and groups enjoying African entertainment) 


https://www.norvalfoundation.org/the-skotnes-restaurant/
http://fynrestaurant.com/
http://fynrestaurant.com/
https://www.thefoodbarn.co.za/
https://www.gigirooftop.com/


Gold Restaurant is a celebration of food, flavours, family and friends. Be prepared for an entertaining evening where 
African stories are fused with the fourteen-dish menu ranging from countries all over the Continent and are served 
throughout the evening With an optional djembe drumming experience before dinner, you will be enthralled by 
enjoyable African experience. Gold Restaurant


Beyond at Buitenverwachting 


Following the success of FYN and Greenhouse, chef Peter Tempelhoff has now opened a new restaurant called 
Beyond at Buitenverwachting wine farm in Cape Town. Tempelhoff is no stranger when it comes to charting a new 
course, pioneering a new concept, or simply making a courageous culinary statement. Beyond at Buitenverwachting


Grub & Vine (Voted in the top 20 restaurants in Cape Town – Inside guide) 


“So, this is Grub & Vine,” says chef Matt Manning as he welcomes us into his bistro on Bree Street. “Small, vibey, 
honest, unpretentious,” he adds in his signature Essex accent – a description we soon discover to be a gross 
understatement when we take the first mouthful of our starters: new-season asparagus, ricotta beignet, hen egg, 
mushroom ketchup and hazelnuts. 


Thirty-something-year-old Matt has certainly hit a culinary sweet spot – and filled a gap in the discerning-foodie 
market: beautifully prepared and executed dishes that taste heavenly – with none of the pomp and ponceyness that 
often accompany upscale dining experiences. 


The characterful interiors – distressed concrete floors, avian prints, rattan chairs, atmospheric hanging lights and pot 
plants everywhere – enhance the buzzy vibe in the compact 40-seater. That, and the fact that the galley is on show, 
so diners can watch Matt and his busy team while they wait for their meal. Grub & Vine


Kloof Street House (Leading establishment and local favourite in Cape Town) 


Housed in a 20th-century Victorian house, this cool courtyard restaurant, set back from the busy high street, is like 
stepping into the pages of The Great Gatsby. Hidden behind thick shrubs, you might miss it but, once inside, you’ll 
be happy you didn’t. The twinkling fairy lights and velvet cushions that line the garden seating area, together with 
the warmly lit, cosy interiors, make this one of Kloof Street’s most romantic haunts for a special occasion, date night 
or a no-excuses-needed meal with family and friends. 


Relax under the trees outside with a cool cocktail and a tapas platter to share, or settle into a plush chair inside one 
of the perfectly curated dining rooms for a brasserie-style meal (and the famous popcorn cheesecake dessert!). Kloof 
Street House


Kyoto Garden (Japanese cuisine specialist, voted in the top 20 restaurants in CT – Inside Guide) 


Sitting cheek by jowl with some of the city’s hippest watering holes and street-food joints, this serene gem on Kloof 
Nek Road is consistently ranked among the best by some of Cape Town’s top chefs and connoisseurs (Franck 
Dangereux, Peter Tempelhoff and John Maytham, to name a few). Here, beautifully crafted sushi, is served in a 
warm, minimally decorated space, with hands-on owner, Pennsylvania-born Scott Wood, ensuring diners are treated 
to the ultimate guest experience. Kyoto is just as suited to a special occasion dinner as it is for a spontaneous pop-

https://goldrestaurant.co.za/
https://beyondrestaurant.co.za/
https://www.grubandvine.co.za/welcome/
https://www.kloofstreethouse.co.za/
https://www.kloofstreethouse.co.za/


in. The menu might appear pricey, but you are assured of the very best quality, as Scott is forensic about the 
authenticity of the ingredients used. 


If sushi’s not your thing, opt for a piece of fish, flash-grilled the Japanese way, over coals, at your table! Stick around 
late enough, Scott might just pour you a glass of Hibiki Harmony Blended Whiskey... Kyoto Garden


Hemelhuijs (Voted in the top 20 restaurants in Cape Town – Inside Guide) 


Owner Jacques Erasmus’ passion for travel is evident in the ever-changing, thoroughly modern and whimsical decor 
of this oasis in the CBD. The highly creative seasonal menu is bursting with options, one more delicious than the 
next. Whet your appetite with a freshly squeezed juice, then settle in for a comforting homemade potato rösti with 
lightly smoked trout, soft whipped herb cheese and a soft poached egg, or old-fashioned grilled farm-style sausage 
in a rich tomato “smoor” with buttered toast. Hemelhuijs


La Colombe (Voted runner-up best restaurant in Cape Town - RSA leading chefs 2020) 


High up on the slopes of the Constantiaberg mountains, Silvermist Wine Estate is a veritable jewel in the Constantia 
Wine Valley’s crown. And it is here, on this farm, that you’ll find La Colombe, an internationally acclaimed two-
decade-old institution that was founded on the historic Constantia Uitsig wine estate (in 1996), having relocated to 
Silvermist under chef-proprietor Scot Kirton in 2014. 


Ever the entrepreneur, Scot has been busily adding to his portfolio of late (Foxcroft up the road in Constantia, La 
Petite Colombe in Franschhoek which opened late last year, and Protégé which is due to open in November 2018) 
but La Colombe remains the flagship of his empire. 


An iconic eatery that consistently serves up sublime service, a tranquil setting and immaculately conceived and 
styled plates, it’s consistently busy (with locals and visitors alike). 


The staff members all circulate in a seemingly choreographed fashion – different chefs and waiters presenting 
different courses. The knowledge they display of the food, wine, even the glassware is impressive and makes for an 
enriching and personable dining experience. La Colombe


Pier Restaurant by La Colombe (Waterfront)


Guests dining at PIER can expect local produce to be the focus, with a special emphasis on inspiration from the 
ocean – and the tableside theatrics guests have come to expect from the team. Dishes that diners can look forward 
to including confit mussels slowly cooked in chorizo oil or oysters poached tableside by the chefs. Pier Restaurant


The Waterside Restaurant by La Colombe (Waterfront)


The Waterside Restaurant will serve a sophisticated but more casual menu that guests can enjoy both indoors and on 
the outdoor deck – perfect for sumptuous summer lunches. Two different menus will be available upon its launch – a 
four-course menu with a selection of choices or a more formal eight-course tasting menu. The Waterside


https://www.kyotogarden.co.za/
https://www.hemelhuijs.co.za/
https://lacolombe.restaurant/
https://pier.restaurant/
https://thewaterside.restaurant/


Limoncello (Italian specialist, voted one of the top newcomer restaurants - Inside Guide 2020) 


Italian eateries are a dime a dozen, but if you’re looking for a margherita or spaghetti vongole done like nonna used 
to, authenticity is not so easy to find. Which is why we were thrilled to hear about the recent revival of Limoncello, 
the fabulous neighbourhood eatery that once graced a quiet side street in Gardens – in Noordhoek, no less! 


Just like Luca and Cecilia Castiglione’s original southern Italian ristorante in Breda Street, the new incarnation is 
relaxed, romantic and is fast becoming one of the most sought-after spots in the deep south. 


Those who visited the original shop might remember Luca’s melanzane alla parmigiana and Cecilia’s marinated fresh 
yellowfin tuna, fior di latte and rocket pizza. And now you can enjoy all of that, and more, under the shade of ancient 
milkwood trees, with ocean and mountain views. Limoncello


Pot Luck Club (Voted in the top 20 restaurants in Cape Town – Inside Guide) 


Cape Town has been on the tourist radar for decades, but it was arguably Luke Dale Roberts who put her on the 
international fine-dining map back in 2010. In all three of his exceptional Cape Town restaurants, you’ll find 
intelligent, seasonal cooking that’s, most importantly, incredibly tasty. At The Pot Luck Club, the focus is on five 
flavour profiles (salty, sour, bitter, sweet, and umami), and plate-sharing is encouraged, so you get to savour them all. 
Situated on the top floor of the Silo at The Old Biscuit Mill, the ambient eatery boasts killer city views, especially at 
night. Pot Luck Club


Salsify (Voted within top 10 restaurants in Cape Town – The South African) 


Overlooking an exquisite stretch of the Atlantic Ocean in a leafy pocket of Camps Bay, Salsify at The Roundhouse is 
one of Cape Town’s finest. Co-owned by superstar chef Luke Dale Roberts and Ryan Cole (who served as Luke’s head 
chef at The Test Kitchen for three years), the restaurant certainly has the culinary clout to attract Michelin inspectors, 
but I’m not sure that’s the point. 


When the restaurant opened in December 2018, Ryan was clear about the concept: “We’re not trying to be a Test 
Kitchen,” he explained. “We will develop our own signature and style, pushing the boundaries of flavour and 
technique as we go.” Which is an understatement of note. Every dish is a miniature wonder. The pine needle gravlax 
with powdered amasi and hot mustard and apple, for example, was skilfully and sensitively prepared – refined, 
unshowy, and satisfying. The same can be said for all the dishes we tasted. 


Fish features prominently – appropriate, given the restaurant’s ocean-facing setting. But, actually, the pescatarian 
bent comes from Ryan’s background. “My father was a career fisherman, and my brother is one too; it’s in my DNA.” 


In addition to a strong focus on fish, Salsify’s nose-to-tail, seasonally-driven approach is sustainability you can taste! 
Salsify


IL Leoni (Italian cuisine specialists and a favourite with locals) 


Boasting a walk-in wine cellar, private dining room and bar, Il Leone offers a sophisticated atmosphere with the same 
delicious standard of food that Mastrantonio patrons have come to love and know. 


With a friendly buzz and excellent service, it is easy to see why its offering has created a stir on the local restaurant 
scene.


https://www.limoncelloristorante.co.za/
https://thepotluckclub.co.za/home/
https://salsify.co.za/


With the best quality ingredients cooked to perfection, generous helpings, good wine and friendly, informative staff 
– Il Leone will offer you a total dining experience like no other. IL Leoni


Stardust (Leading theatrical dining experience) 


If you’re looking for an ordinary restaurant, look again – because at Stardust the waitrons double as singers. From 
8pm each night, the waiting staff take turns to get up on stage to sing, play an instrument, dance, and keep you 
entertained. (You can arrive earlier than 8pm, of course, to settle in and order.) 


The restaurant’s set menu is inspired by the flavours of the Mediterranean and North Africa, and consists of lamb, 
chicken and seafood tanginess that are hearty and tasty. You can also choose items off the à la carte menu while 
enjoying a glass from Stardust’s comprehensive wine list. Make sure to book in advance to avoid disappointment at 
one of Cape Town’s most exciting dinner theatre venues. Stardust


Harbour House in Kalk Bay (Seafood specialists and leading establishment in the Far South) 


Situated on the ocean’s edge, in view of Kalk Bay’s famous harbour, this acclaimed restaurant may as well be on the 
edge of the known world. It certainly feels that way, as you gaze out over the ocean, the waves crashing up against 
the windows and seals frolicking among the colourful fishing boats, while you dine on smack-of-the-sea dishes. 


Seafood is, naturally, the primary focus, and here you’re guaranteed some of the best in the city. Sushi, grilled 
crayfish, scallops, tuna tartare and oysters, as well as the popular seafood platter, great for sharing, and if you feel 
like a little taste of everything – from langoustines, prawns, chardonnay mussels, linefish, calamari tubes, and more. 
Be sure to enquire about the daily specials – you never know what the trawlers may have hauled in that morning! 


With superb food, a laidback ambience, and a spectacular shore-hugging location, Harbour House Kalk Bay remains 
a firm favourite in this vibrant village. Harbour House


Thali (Voted best restaurant “Speciality cuisine” – RSA leading chefs 2020) 


Liam Tomlin is something of a Midas in the Cape Town food world. Everything he touches seems to turn to gold. Not 
one to rest on his laurels, following on from the success of Chef’s Warehouse on Bree Street, he opened Thali, while 
also taking over the kitchen at Beau Constantia for a second Chef’s Warehouse location. You would expect one of 
the establishments to drop the ball, but none do. 


Thali is something very special, foremost because it’s not what you expect it to be. When people began to speak of 
an Indian restaurant opening in Park Road, off Kloof Street, the assumption was that it was going to be heaping 
bowls of your butter chickens, your kormas and your lamb Rogan Josh’s’. And while those are great, what Thali offers 
is slightly more refreshed and exciting. Based on the traditional Indian style of eating, the food at Thali comes served 
on large round platters, with each dish placed in small bowls accompanied with poppadoms and parathas, for 
dipping and scooping a-plenty. 


As with Tomlin’s other two restaurants, the menu can change fairly regularly depending on what’s available and the 
best quality. There are some steadfast options that won’t disappear, namely the chaat, made with potatoes and spicy 
fried chickpeas, which serves as the ideal opening snack. On the night we dined, there was a black lentil dahl to 
follow, as well as a hearty cauliflower dish that had been cooked tandoori-style. The somewhat iconic chicken and 
lamb kebabs that come served in a smoking tandoor, are worth the hype, especially when plunged into the 
pomegranate raita and tomato chilli jam. 


https://insideguide.co.za/cape-town/restaurants/il-leone-mastrantonio/
https://stardustcapetown.com/
https://www.harbourhouse.co.za/


If you need advice for dining at Thali, go hungry. With stretchy pants on. It’s an exceptionally generous meal and try 
as you might, you won’t be able to resist any of the delicious things placed in front of you. 


So if you’re after something warm, authentic and refreshing, pop into Thali. Not only will you eat some of the best 
Indian food in town, but you’ll be treated to a restaurant unlike any other you’ve ever visited before. Thali


Butcher Shop & Grill (Leading local favourite steakhouse) 


The Cape Town branch of this South African favourite is one for the meat connoisseurs. Famous for its steaks, the 
restaurant does fine, juicy burgers, too, made from the same mature-aged meat. 


Its prime location on the Mouille Point strip, as well as the prime beef cuts used to make the patties! Add to that the 
views of the sea crashing against the railings of the Sea Point Promenade, friendly and professional service that starts 
with a warm welcome as soon as you enter through the front door, and it’s an all-round good experience. 


The restaurant includes an adjoining butchery and deli, where fresh, good-quality produce is available for purchase. 
Customers are welcome to approach the butcher’s counter and choose their preferred size and cut, just like people 
used to do in the old days. It helps that the butchery keeps the same opening hours as the restaurant. 


Good to know The Butcher Shop & Grill’s impressive array of vintage wines means you need not bring your own. The 
restaurant’s drinks menu also includes blended whiskies, single malts, cognacs and liqueurs. Butcher Shop & Grill


The Chefs Table at Mount Nelson (A highly regarded chef’s establishment in a shared setting) 


You know the Cape Town foodscape is shifting when kimchi appears on every menu, and words like “seasonality”, 
“locavorism”, “foraging” and “fermenting” are tossed around as commonly as “sautéed” and “steamed”. 


Indeed, the nose-to-tail (and root-to-stalk) movement has taken the Mother City by storm with Belmond Mount 
Nelson Hotel’s executive chef Rudi Liebenberg a longtime commandeer of this worthy (and surprisingly delicious) 
brigade. 


Rudi has created a scrumptious five-course menu entirely from unwanted and “fashionably rejected” parts of fruits, 
vegetables, meat and fish used in the hotel’s kitchen. “We are rediscovering the whole product, and maximising its 
use to appreciate it in its entirety. What we really cannot use? Well, we have a worm farm for that,” he laughs. 


So, what exactly can diners can expect from an elegantly discarded meal? Carrot-top pesto, charred leeks and 
lettuce-leaf cold soup, trout-scrape tartar, and trout tempura made from the collar of the fish – that’s what! In 
addition, stalks from cauliflower and broccoli are turned into atjar (a spicy condiment), ginger trimmings and buchu 
are used to create refreshing cordials, while discarded peels and rinds are made into jams and preserves. 


The Wasted! At The Chef’s Table five-course menu is available at lunchtime from Monday to Saturday, chef Rudi has 
created a food journey that diners are sure to remember, talk about, and Instagram long after the meal is over. The 
Chefs Table


Tjing Tjing (Japanese cuisine, one of the most vibrant establishments in Cape Town) 


Tjing Tjing House consists of 3 levels: At the top, Tjing Tjing Rooftop Bar for cocktails, beer, wine, and music on a 
non-reservation basis. On the ground floor, Tjing Tjing Torii for modern Japanese street food on a non-reservation 

https://www.chefswarehouse.co.za/thali
https://www.thebutchershop.co.za/
https://www.belmond.com/hotels/africa/south-africa/cape-town/belmond-mount-nelson-hotel/dining#chef
https://www.belmond.com/hotels/africa/south-africa/cape-town/belmond-mount-nelson-hotel/dining#chef


basis and in the middle, Momiji Lounge for drinks and otsumami (food served alongside alcoholic beverages) as well 
as Tjing Tjing Momiji Restaurant for a multiple-course kaiseki menu on Thursday-Saturday by reservation only. Only 
accommodates 16 guests maximum per night at Momiji Restaurant. Tjing Tjing


WINELANDS


 


Babel at Babylonstoren 


Housed in the old cow shed, Babel Restaurant is a wonderful mix of Cape Dutch architecture and contemporary 
glass walls that makes for a simple yet edgy environment in which to try their tasty yet often unconventional 
combinations. They have a farm-to-fork philosophy which means they like to serve food that is seasonal and that 
reflects our “pick, clean and serve” approach. Babel at Babylonstoren


Chefs Warehouse at Maison 


Chef David Schneider uses the freshest ingredients, based on seasonal availability, to create a global tapas inspired 
menu that incorporates a world of different flavours in one multi-coursed meal. The interior of this restaurant boasts 
hues of grey and wood, and a fi re warms things up on cooler days. The place to be, though, is the stoep 
overlooking the green lawn and mountain backdrop. Chefs Warehouse at Maison


Delaire Graff 


The dining experience at Delaire Graff Estate is one you enjoy taking your time savouring over. Every plate comes 
bursting with authenticity and fresh produce handpicked daily from their greenhouse in their beautiful natural 
setting. Committed to local and beautiful food, their menus change along with the seasons. Find bistro favourites 
and enjoy a reflection of flavour, from their bespoke blend of olive oil that uses olives grown and pressed across the 
valley to their home-baked breads made with only stoneground flour. Delaire Graff Estate


French Connection 


The French Connection in Franschhoek is a charming bistro-style restaurant with a welcoming and unpretentious 
atmosphere. Chef Patron Matt hew Gordon (owner of the renowned Haute Cabriere), has created a simple yet 
enticing menu, guaranteed to suit all palates. Enjoy local specialities and some French bistro favourites. French 
Connection


Indochine at Delaire 


Our Asian-inspired cuisine at Indochine is an evocative, fine dining food theatre, where delicate flavours come alive 
and each dish is synonymous with vitality, wellness and healthy living. In this chic and intimate arty interior of plush 
blues and copper tones to a deck with spectacular vineyard and mountain views, everything is served to create an 
all-sensory dining experience. Delaire Graff Estate


https://www.tjingtjing.co.za/
https://babylonstoren.com/
https://www.chefswarehouse.co.za/maison
https://www.delaire.co.za/
https://www.frenchconnection.co.za/
https://www.frenchconnection.co.za/
https://www.delaire.co.za/


The Jordan Restaurant with Marthinus Ferreira at Jordan Wine Estate


You’ll find George Jardine’s acclaimed restaurant on one of Stellenbosch’s most picturesque wine estates. Here, 
George and head chef Kyle Burn’s meticulous dishes are served by professional, enthusiastic staff. If you love cheese, 
you’ll fall in love with the walk-in cheese room filled with local cheeses such as Fairview Blue Rock and Klein Rivier 
Gruyère.  Jordan Wine Estate


*The restaurant is headed up by renowned chef Marthinus Ferreira since spring 2022 


Jardine 


At Jardine, you will dine in an intimate and cosy covered courtyard and a small, interior dining room with botanical 
vegetable illustrations. George Jardine’s relaxed, contemporary restaurant in the heart of Stellenbosch focuses on 
seasonal flavours that showcase local, organic produce on a changing menu, which tempts with sublime 
combinations. Jardine


Jewells at Spice Route (Voted best new restaurant - RSA leading chefs 2020) 


What do you get when two culinary legends with decades of experience between them team up and open a 
restaurant? Something rather special, we’d say – especially when the chefs in question are Liam Tomlin (Chefs 
Warehouse) and Neil Jewell (Bread & Wine at Môreson), who are set to unveil their farm-to-table restaurant, Jewells 
at Spice Route in Paarl. 


For those new to the Cape Town foodscape, Liam is famously the name behind the Chefs Warehouse group, which 
includes Chefs Warehouse & Canteen on Bree Street, Chefs Warehouse Beau Constantia, Indian tapas restaurant 
Thali, and Chefs Warehouse at Maison in Franschhoek. The fact that his three latest openings have been in the 
Winelands (Constantia, Franschhoek and now Paarl) – indicates a predilection for the country. One has to wonder if 
Stellenbosch or Somerset West is next... 


Joining them in this enterprise is Neil’s wife Tina, whose bread-baking skills (and the resultant creations) are just part 
of the reason why Bread & Wine continues to draw crowds after 19 years. The three of them form a triumvirate so 
powerful men in togas keep turning up, offering to put them in charge of the Roman Senate. Jewells at Spice Route


La Petite Colombe (Voted runner-up best restaurant – RSA leading chefs 2020) 


La Petite Colombe’s space is airy and muted, with a sensibly sagacious use of the ample light it enjoys. The dishes 
are revolutionary; the food is strikingly classic yet has a modern-country edge to it. The wine pairing not only 
complements but also enhances every dish’s flavour while revealing latent characteristics of the wine itself. La Petite 
Colombe


The Vine Bistro at Glenelly Estate (A favourite highly rated unpretentious dining experience) 


https://www.jordanwines.com/
https://restaurantjardine.co.za/
https://www.spiceroute.co.za/
https://lapetitecolombe.restaurant/
https://lapetitecolombe.restaurant/


The Vine Bistro serves flavour packed classic bistro lunches and dinners, together with elegant, distinctive wines 
drawing inspiration from traditional, convivial French kitchens, adding a modern local twist, the menu changes 
regularly. 


Drawing inspiration from traditional, convivial French kitchens, adding a modern local twist, the menu changes 
regularly. It is small, with 5 to 6 options for each course, and features organic, grass-fed and free-range where ever 
possible. 


Summer menu favourites include Cape line fish ceviche with tomato salsa and sea lettuce; Salad of marinated goats’ 
cheese, root vegetable crisps and basil pesto; Line-caught gurnard, ratatouille, pommes dauphine and fennel with 
cumin sauce; Braised pork cheeks, sweet potato, glazed baby carrots and red wine jus; Canelé, roast pineapple and 
rooibos & honey ice cream; Strawberry parfait, meringue and strawberry & mint salad 


On any given day, expect the views of the Stellenbosch Mountains to take your breath away, a warm, heartfelt 
welcome, and attentive, friendly service. The Vine Bistro at Glenelly Estate


Le coin Français


Le Coin Français embodies the essence of the Franschhoek Valley by reflecting the heritage, elegant French cuisine 
and wine of the local area. It will feature cutting-edge methods meeting time-tested French elegance in cuisine, a 
carefully selected locally themed wine list to showcase the best local wines, a French sommelier selection, and an 
ever-evolving collaboration of art. Multiple award-winning Chef de cuisine and owner Darren Badenhorst will take 
diners on a journey through his interpretations of nostalgic food memories. Le coin Français


Haute Cabrière (Updated and trending establishment) 


Haute Cabrière now offers a food and wine element from breakfast to dinner and all the in-betweens. The brand-new 
deli and bakery with freshly baked artisanal fare, fresh produce from the vegetable garden, and condiments from the 
menu are on offer, enabling guests to take the Haute Cabrière experience home. 


The tables for guests enjoying refreshments and meals are now encapsulated in a modern contemporary setting with 
some of the best vistas in the Winelands. 


Takuan von Arnim concludes that the journey, embarked upon 25 years ago, has really been about bringing to life 
the vision of creating an occasion for people to enjoy the art of life, in all its different forms. Haute Cabrière


Epice (Voted runner up best new restaurant - RSA leading chefs 2020) 


Named after the French word Epicé (meaning spice), this intimate eatery is the brainchild of La Colombe’s chef-
proprietor Scot Kirton and executive chef James Gaag. Serving an array of delectably curated dishes, the fine-dining 
restaurant is headed by chef Charné Sampson (previously sous chef at La Colombe), and features a flavour-packed 
menu inspired by the team’s culinary expedition to India, as well as memories of travels through Spain, Japan, 
Mexico, Denmark and the US. Epice, Franschhoek


The Kraal at Joostenberg (Hearty farm-styled meals) 


https://glenellyestate.com/
https://lecoinfrancais.co.za/
https://cabriere.co.za/
https://epice.restaurant/


This country-style restaurant at the beautiful Joostenberg Wine Estate oozes charm and history. Situated in a stone-
walled courtyard, which was once the farm’s original cattle kraal (hence its name!), the serene, shaded restaurant 
comprises several wooden tables nestled among wild olive and fruit trees. The set three-course lunch menu changes 
weekly, and features deliciously wholesome, farm-fresh dishes from chef Lanri Marais, made from locally-sourced 
organic produce – some of it from the farm itself! The Kraal at Joostenberg


Eike 


As an homage to Eikestad (the city of oaks), Bertus Basson opened this, his sixth restaurant in an historic building on 
Stellenbosch’s Dorp Street. The intimate space is beautifully styled – think sumptuous emerald-green velvet chairs, 
an up-to-the-minute geometric-tiled wall and a kitchen that overlooks the 30-seater dining area. 


Food-wise, the menu is a paean to the seasons, serving dishes that reflect Bertus and chef Kyle du Plooy’s passion 
for South African flavours. There is no limit to these two chefs’ imaginations. 


And, to match the food, the wine list is wonderfully curated, with some unexpected and rare gems. 


Says Bertus: “Eike is the expression of being South African. It’s a celebration of local cuisine, inspired by childhood 
memories of classic dishes and travels through the physical and cultural landscape of our diverse land. And, it’s our 
only eatery where we offer a set menu.” Eike Stellenbosch


Guardian Peak (Local favourite bistro-styled establishment) 


Guardian Peak excels in all areas, from breathtaking beauty, delicious food of the finest quality, outstanding wines, 
excellent service, and relaxed ambience while still achieving an unpretentious vibe and being affordable (compared 
with restaurants of this standard). This restaurant is sensational and completes most dining desires. 


The mouth-watering menu is al la carte serving bistro-style food with an emphasis on prime-quality steaks. 
Complementing the food is an outstanding range of wines to savour while at your table or in the tasting lounge area. 
Guardian Peak 


Kleine Zalze Restaurant 


The Kleine Zalze Restaurant offers a holistic and integrated food and wine experience. Well-known and respected 
chef Nic van Wyk leads the team at the restaurant, and the focus is on timeless, honest, generous, and authentic 
cooking. Not necessarily fine dining but certainly top-quality delicious food. 


The menu at the Kleine Zalze Restaurant changes regularly to offer a compact selection of plats du jour – a collection 
of delicious dishes inspired by classic cuisine. Alongside the plats du jour, consumers can choose from a collection of 
cold tapas as well as an interesting list of warm tapas plates. Incredibly popular, the tapas plates are perfectly 
pitched for a lighter meal at the restaurant, a snack with a glass of wine or to complement a wine tasting. To round it 
all off, there is a delicious selection of desserts to choose from. Kleine Zalze Restaurant


Grand Provence Restaurant 


https://joostenberg.co.za/
https://bertusbasson.com/
https://www.guardianpeak.com/
https://www.kleinezalze.co.za/


While the 18th-century Manor House and The Owner’s Cottage reflect their Huguenot heritage, The Restaurant and 
wine-tasting area of Grande Provence projects a chic industrial presence. 


Chef Anvor Fortuin and his team created a sophisticated yet uncomplicated menu, bringing new inspiration and 
modernity to local South African heritage food, literally taking Grande Provence back to its roots. Grand Provence 
Restaurant


Rust en Vrede 


Housed in the estate’s original 1785 cellar, the restaurant provides a wonderful evening for elegant and sophisticated 
dining. Great restaurants are about balance, not only in the food and wine but also people. And the service you will 
find here at this world-class venue is of the utmost importance. Hand-selected purveyors provide the freshest 
ingredients, and selected wines complement any meal. Rust en Vrede


The Werf Restaurant at Boschendal 


Situated in the beautifully revamped original cellar of the Manor House, the focus at The Werf Restaurant is on 
presenting contemporary farm-to-table dining using the best available local, seasonal and ethically sourced 
ingredients. 90% of the menu is produced from the farm, including their Black Angus beef, forest-reared pork and 
vegetables and herbs from The Werf Food Garden which can be viewed from the restaurant balcony. The Werf 
Restaurant at Boschendal


Tokara Restaurant 


Tokara Restaurant, situated 400 meters above sea level on top of the Helshoogte Pass outside Stellenbosch, offers 
its guests terroir focused contemporary cuisine, award-winning wines and dramatic views over Stellenbosch and 
False Bay. Chef Caroline Coetzee drawns inspiration from her own fond food memories and uses this to design 
refined “plaaskos” (farm cuisine) for the Tokara Restaurant menu. Tokara Restaurant


Gåte at Quoin Rock Wines 


On the slopes of the majestic Simonsberg Mountains lies Quoin Rock Wine Estate, home to Gåte, the highly 
anticipated restaurant that opened its doors in November 2018. The contemporary yet intimate 40-seater restaurant 
was until recently headed by executive chef Rikku Ò’Donnchü and head chef Warwick King until mid- April 2019, 
when the duo announced their departure. If you’re into MG (molecular gastronomy), you’re going to love the 16-
course tasting menu: a riot of foams, froths, espumas and the like. Gåte at Quoin Rock Wines


Orangerie Restaurant at Le Lude 


Located on the lovely Le Lude MCC Estate, Orangerie’s chic, all-white interiors – with the odd splash of colour – 
echo chef Nicolene Barrow’s intriguing menu: purist European execution tinged with personal flair. Expect fresh 
ingredients – sourced seasonally from the surrounding forests, meadows, mountains and seas – judiciously combined 
to create memorable and exquisite-looking dishes. The French-inspired interiors – white-and-black tiling, atrium 

https://www.grandeprovence.co.za/franschhoek_restaurant/
https://www.grandeprovence.co.za/franschhoek_restaurant/
https://rustenvrede.com/
https://boschendal.com/
https://boschendal.com/
https://www.tokara.com/tokara-wine-estate/tokara-restaurant/
https://www.quoinrock.co.za/gate-restaurant


windows, with potted plants and floral arrangements providing pops of colour – create a soothing and decidedly 
civilised atmosphere. Orangerie Restaurant at Le Lude


Pierneef à La Motte (Currently closed for renovations and is due to reopen in 2024.)


Named after South African landscape artist, Jacob Hendrik Pierneef, this esteemed Franschhoek restaurant on the 
enchanting La Motte Wine Estate offers a similarly creative streak, as chef Eric Bulpitt (former head chef of Faber at 
Avondale), presents a vibrant array of dishes, adding his unique touch to the famed kitchen, previously headed by 
chef Michelle Theron. 


Enjoy a sophisticated à la carte lunch in the elegant fine-dining restaurant with its eye-catching Delft-style porcelain 
chandeliers and open kitchen. Outside, under ancient oaks and with bubbling water features setting a serene scene, 
the Garden Menu ensures a relaxed al-fresco lunch experience. Pierneef à La Motte


96 Winery Road (Favourite local long time establishment) 


Seasonal, fresh, organic and, wherever possible, local ingredients are used to create South African dishes sprinkled 
with international flavours. Dishes range from crispy pork belly and steamed mussels to slow-cooked lamb shoulder 
and lemon tart. And, to top things off, this mouth-watering menu is complemented by Ken Forrester and Meinert 
wines. 


We recommend the famous Gatriles Duck and Cherry Pie, whose recipe dates back at least 25 years. The roasted 
duck is combined with a rich port and black-cherry sauce and topped with a homemade puff pastry – superb! 96 
Winery Road


The Idiom Restaurant (2020 World luxury restaurant winner) 


The Idiom Restaurant and Wine Tasting Centre opened in June 2016 and offers ‘contemporary dining’ with one of 
the largest selections of cultivars available for tasting in the Cape. Set against a spectacular panoramic view that 
spans vineyard, mountain and ocean, it is one of the top destinations in the Cape Winelands – voted Top Restaurant 
in Africa for its panoramic views. 


Enjoy the Idiom Signature experience: a 3-course set menu paired with recommended wines from the Idiom 
Collection. There is also an a la carté and pizza menu available. The 100 seater main dining area in the restaurant 
offers a fusion of Italian & South African cuisine in a modern vernacular. 


The restaurant flaunts unique views of the majestic Helderberg basin and the full expanse of the Cape Peninsula, 
from Table Mountain to Cape Point, with False Bay glistening in the foreground. The Idiom Wines restaurant is open 
from Monday to Sunday until 5pm for breakfast and lunch. The Idiom Restaurant and Wine Tasting Centre


***


It is advisable to book popular Cape Town and Winelands restaurants in advance. Most restaurants are bookable 
via DINEPLAN, which can be downloaded from the app store, and it will give you full access to manage your bookings 

online!


***


https://lelude.co.za/
https://www.la-motte.com/pages/la-motte-restaurant
https://96wineryroad.co.za/
https://96wineryroad.co.za/
https://idiom.co.za/
https://apps.apple.com/za/app/dineplan/id1297169989


Please note that the provided information was correct at the date of Safari Guru’s Recommended Restaurants’ last 
update


- Errors and Omissions Excepted (E&OE) - 



Why engage with Safari Guru?


EXPERIENCE: With nearly fifteen years of operational experience in managing high-end luxury safari camps in 
remote locations, learnings and knowledge is applied to all itineraries to ensure all logistics and travels are 
operationally sound!


TAILOR-MADE: Specialists in bespoke journeys for those looking for “travel with purpose” and "family safaris" that 
offer peace of mind, body and soul in remarkable destinations. Dream vacations do not rely on a "one size does fits 
all" approach! This is YOUR safari …


SUSTAINABILITY: With a strong conservation background, each safari itinerary is pieced together bit by bit based 
upon real-life experience and first-hand knowledge of operators who actively adopt sustainable practices to protect 
community, land and the natural world!


***

Africa is an enormous and incredibly diverse continent and is guardian to a multitude of cultures and iconic natural 
wonders. Immersing and exploring these amazing places is definitely on many people's ‘to-do’ list, yet the reality is 
that only a few are able to do so. Therefore, getting the most out of a journey that most are just able to dream of is 
essential if one is to maximise this fantastic opportunity, yet navigating through so many options and destinations 
effectively can be daunting at best.


We believe in taking your dream, adding our passion and knowledge to create a tailor-made safari that suits and 
exceeds your personal expectations. Whether you would like to be pampered and indulged or would like to ‘rough it’ 
and explore Africa in her exciting raw beauty, we are able to safely put you in the right place at the right time, at the 
right price.


East and Southern Africa are considered to be the two major safari areas, and both offer incredibly diverse safari 
and cultural delights rich in sights, sounds and smiles. From the vast rolling expanse of the Serengeti Plains to the 
crystal clear flowing waters of the Okavango Delta, or even to the thick sand of the Kalahari Desert, each unique and 
incredible destination can be experienced in a manner perfectly suited to your tastes.


Let us create a seamless itinerary that allows you to immerse yourself in a continent that has captivated thousands 
from across the globe, in what many have openly said has been the best journey of their lives.

Africa lays delicately in our hands!
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