	
Average cost of a meal for one excluding wine and gratuities. 
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Diners Club Wine List of Year 
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Easy wheelchair access 
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Secure parking 
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Alfresco dining 
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Vegetarian-friendly 
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Take-outs or catering 
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2000 SA Steakhouse of the Year winner 
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 Chaîne des Rôtisseurs 
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 Relais et Chateaux Association 
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Small Luxury Hotels the World 
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Accommodation available 
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Eat Out honours list




FINE DINING:
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The Atlantic 

The Table Bay at the Waterfront, Quay 6, V&A Waterfront. 
Breakfast, lunch & dinner daily. Terrace open from noon 'til late. (021) 406-5688 

The Place New chef Grant Cullingworth (ex Beluga) brought a breath of fresh air into this elegant restaurant with waterfront views. Up-to-the-minute international cuisine remains the drawcard, more relaxed than before in items such as sweet pepper panacotta with basil pesto cream, bitter leaves and toasted walnuts, crispy linefish with citrus chutney and mange-tout, and sinful cup of chocolate. Private venue within the restaurant seats up to 70. Captain's Table, set in its own private alcove, seats up to 12. 
The Winelist Impressive selection of pedigreed Cape wines in a walk-in cellar stocked with local and international labels. R35 corkage. Cigars in the Union Bar. 
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Aubergine 

39 Barnet Street, Gardens. 
Lunch for private functions. Dinner Monday-Saturday. Dinner Sunday in summer. (021) 465-4909 

The Place Snug and sophisticated. Redesigned garden courtyard (seating 45). Multi award-winner Harald Bressenschmidt's lofty culinary standards still a beacon, even in a city that serves gourmets well. Eat Out's Honours List (five Top 10 awards). Meticulously crafted breast of quail and onion marmalade in puff pastry with watercress coulis, and saddle of lamb and aubergine wrapped in strudel with braised garlic. Good vegetarian saffron ravioli of pinot noir risotto and red spinach in a pesto flavoured nage. Pause for cheese. Finish with chocolate brioche and apple pudding with iced calvados sauce. Lounge/bar for aperitifs, smoking and private functions. Cinq a Sept daily from 17:00-19:00 pre-dinner, pre-theatre, pre-heading home offers champagne, good wines and classic cocktails accompanied by hors d'oeuvres and oysters. Fine patisserie with tea and coffee also available. Cigars from the humidor. 
The Winelist Special vintages from the private cellar. Good selection by the glass. Corkage R25. 
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Au Jardin 

Vineyard Hotel, Colinton Road, Newlands. Lunch Tuesday-Friday. Dinner Monday-Saturday. 
Winter: closed Sunday & Monday. Closed July. (021) 683-1520 

The Place Christophe Girault catapulted Pretoria's Brasserie de Paris to Top 10 status before bravely filling Christophe Dehosse's shoes at this elegant restaurant. Soaring windows frame the flanks of Table Mountain. Menus remain proudly French, as in salad of marinated lamb with pickled vegetables, poached beef fillet with truffle sauce and fondant potatoes, and apple sablee with almond ice cream. Excellent cheese trolley. Menu degustation for gourmands. Venison menu. Not much for vegetarians. 
The Winelist In sync with the refined cuisine, combining local and imported labels; favourites to satisfy mainstreamers. BYO disrespectful; R30 if you insist. 
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Blue Danube 

102 New Church Street, Tamboerskloof. 
Lunch Tuesday-Friday. Dinner Monday- Saturday. 
(021) 423-3624 

The Place Elegant destination on the city fringe, where Thomas Sinn plays to an ever-widening audience of the culinary cognoscenti. Eat Out's Honours List for his work here, and previously at Buitenverwachting. Menus are meticulously founded on international haute cuisine (goatÕs cheese wrapped in black forest ham with rocket salad; signature crepinettes of springbok with shallot sauce; date and cashew crepes with hazelnut praline ice cream), deliciously in sync with his Austrian background (beef consomme with dumplings; roast duck with honey sauce and serviette dumplings; kaiserschmarrn with ice cream). Vegetarian dish of the day. Five-course chefÕs menu per table. Lighter lunches. Function rooms for private parties. Lounge for pre-dinner drinks. Smokers accommodated in the lounge and upstairs dining-rooms. Cigars available. 
The Winelist Eloquent descriptions on a well-chosen list that ranges from France to Franschhoek. Diners Club accredited 2000 and 2001. Corkage R20. 
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Buitenverwachting 

Klein Constantia Road, Constantia.
Lunch Tuesday-Friday. Dinner Tuesday-Saturday. 
Closed 1 July-14 August. 
(021) 794-3522 


The Place Faultless Italo-French haute cuisine in the Constantia winelands, with five Top 10 Awards under two chefs. Perfect for pampered palates, most of which come from overseas. Edgar Osojnik approaches his art with sensitivity and an unerring sense of artistry. Breaking (marginally) with fiddly formality, menus now follow a globally inspired loosening up of presentation styles. Separate lists feature Mediterranean cuisine of Italy and France (venison terrine with fig confiture; ravioli with osso bucco filling). Austrian cakes and coffee on the stoep overlooking the sunny courtyard. Aperitif-cognac-liqueur-smoking lounge with vineyard views. 
The Winelist Diners Club Diamond award in 2001, which pretty much sums things up. Well-priced wines from the home farm by bottle and glass. Extensive listing from all SA's wine regions supplemented by European and New World labels. Corkage R20.
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Cape Colony 

Mount Nelson Hotel, 76 Orange Street, Gardens. 
Dinner daily. 
(021) 483-1000/1187 


The Place Revered by overseas guests who come to Africa for a glimpse of the dining-room of one of the great hotels of the world, complete with live background music and admirable cuisine. ÔThe NellieÕ has a string of international awards under its belt, not least for Garth StroebelÕs groundbreaking new SA cuisine that cannily merges classicism with an eclectic blend of African, Thai, Mediterranean and European idioms. Descriptions are brief; staff trained to guide your choice. Classics appeal (steak tartare, fillet madagascar); Cape-Malay items are well turned out (Bo-Kaap chicken and prawn curry with fragrant rice). For two years in succession, international restaurant critic Michael Winner (British Sunday Times) gave the Mount Nelson his Winners Dinners award for the best tea in the world. 
The Winelist No descriptions but concisely covers all bases. Look out for gems from the extensive maturation cellar. Digestif and liqueur trolley. Cigars. R30 corkage.
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Cargills 

20 Station Road, Rondebosch. Dinner Tuesday-Saturday (021) 689-2666 

The Place Chic slip of a restaurant in a quiet corner of Rondebosch, where Dierdre (chef) and Matthew (out front) Cargill please gourmets with their classic cuisine and old-fashioned chef-patron style of dining. Classic chateaubriand, slow-roasted shoulder of pork with braised fennel, turnips and butter beans. Apple tartin with vanilla pod ice cream and caramel sauce, and mature cheddar with blood orange marmalade. Vegetarians well catered for. Pre-theatre menu from 18:00-19:30. 
The Winelist Reasonable mark-ups throughout and an innovative edge in the list, which includes labels from boutique Cape estates. Dessert wines by the glass. Corkage R15. 

8. [image: image60.png]


  [image: image61.png]


  [image: image62.png]


  [image: image63.png]


  [image: image64.png]


  [image: image65.png]W’



  [image: image66.png]


  [image: image67.png]


  [image: image68.png]


  [image: image69.png]


 

The Cellars Restaurant 

The Cellars-Hohenort Hotel, 93 Brommersvlei Road, Constantia. Breakfast, lunch & dinner daily. (021) 794-2137 

The Place Elegant special-occasion restaurant in a country hotel, with private dining-room downstairs, sunny terrace for lunches, cosy bar and snug lounge. Phil Alcock stepped in when George Jardine headed off overseas, shortly after the restaurant garnered an Eat Out Top 10 in 2000. Staying with upscale modern cuisine, Alcock offers inventive chicken liver parfait with truffle-infused herbs; coq au vin cannelloni with thyme-scented jus; linefish with shallot and potato puree and braised baby carrots; and hazelnut, vanilla and strawberry tart with cap classique sorbet. 
The Winelist Diners Club Diamond award 2001 for the extensive, intelligent list, which spans various winelands regions, with vintages and descriptions noted. Interesting bin ends and a few imports. Good rapport between winelist and menu for matching, including the attention of a skilled sommellier. Corkage R15. 
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Champers 

Deer Park Drive, Highlands Estate. Lunch Tuesday-Friday. Dinner Monday-Saturday. (021) 465-4335 

The Place Walls crammed with awards for both food and wine attest to Hans Heidrich's mastery in the art of being a perfect chef-patron, including Eat Out's Honours List for a record six nominations. Four decades since the start of his career, Heidrich's mastery still pleases discerning palates from South Africa and abroad. Classic, timeless haute cuisine is the norm, with international trends simmering just under the surface. 
The Winelist Eight consecutive Diners Club awards for the small, affordable list. Sparklers and champagnes and gems from the private cellar. Corkage at the discretion of the patron, with regulars bringing their own at no corkage. 
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Cloete's at Alphen 

Alphen Hotel, Alphen Drive, Constantia. Breakfast, lunch & dinner daily. (021) 794-5011 

The Place Gracious dining in one of the CapeÕs great manor houses. No surprises on a menu that features items like deep-fried camembert with orange and cranberry sauce and salad; lemon thyme and fennel linefish; and beef and chicken roulade with port bordelaise. Convivial pub alongside for casual meals. 
The Winelist Aperitifs and cigars in the voorkamer. Descriptive winelist includes important Cape estates and home turf (Constantia) is well represented. BYO discouraged. Corkage R15. 
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Constantia Uitsig 

Uitsig Farm, Constantia. 
Lunch & dinner daily. Closed mid-June to mid-July. 
(021) 794-4480 


The Place Charming all comers, Frank SwainstonÕs scintillating fare bursts with flavour and stays faithful to his Mediterranean heartland, while embracing global influences. Italian items, perfectly made pastas, and masterful offal are highlights. Linefish baked with mushrooms, spring onions, garlic, ginger, soy and white wine, slow-roasted lamb redolent of rosemary, garlic and olive oil, and linguine rucola are indicative of style. Marquise au chocolat is obligatory. 
The Winelist Diners Club awards for six consecutive years for the excellent list that includes French champagnes and cap classiques, Constantia Uitsig and other local labels, and well-described bottles from the Boland. Corkage R20.
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De Waterblommetjie 

Castle of Good Hope, Cape Town. Dinner Tuesday-Sunday. Annual winter closing during July. (021) 461-4895 

The Place The 1700s pump house on the castle moat was rebuilt to house this intimate, upmarket restaurant with views of Table Mountain and city lights. Perfect for private functions. Contemporary cuisine with a distinct South African bias prepared by husband-and-wife team Gawie and Madelein le Roux. Grilled vegetable paella with olives, pecorino shavings and ginger oil, linefish with macadamia crust, gazpacho sauce and samp, and five-spice poached pears with port wine jelly and praline ice cream. 
The Winelist Select your tipple from the display case. Classy cocktail bar. Corkage R30. Cigars. 
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Emily's Bistro 

202 Clock Tower, V&A Waterfront. Lunch & dinner daily. Restaurant: Lunch daily. Dinner Monday-Saturday. Coffee Shop: Monday-Saturday 10:00-22:00. Sunday 10:00-17:00. Wine Bar: Monday-Saturday 10:00-midnight. Sunday 10:00-17:00. (021) 448-2366 

The Place The Woodstock bistro spawned a clutch of clones in the historic Clock Tower, positioning the Peter Veldsman and Johann Odendaal partnership at the forefront of SA's 'big league' restaurants. Faithful to the vaderland, the Colours of Africa menu includes iced red pepper and oven-dried tomato soup with green tomato preserve, corn-off-the-cob ice cream and harissa twirls; and herbed saddle of pork kassler with tarragon butter foam. All the flamboyant Emily's desserts once again named after special ladies Ð Veldsman's mother Babsita, Mimi Coertse, and Lannice Snyman, Eat Out's editor! Coffee and at least six mignardises to end. 
The Winelist Veldsman's vast knowledge of local and international wines ensures that oenophiles have a field day here. Diners Club Diamond awards in 2000 and 2001 for one of the most knowledgeably compiled (and reasonably priced) lists in the country. Some 300 labels of all prices, so no reason to BYO. Corkage R20 for the first bottle; R10 thereafter. 
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La Colombe 

Constantia Uitsig, Constantia. 
Lunch Monday & Wednesday-Sunday. Dinner Monday & Wednesday-Saturday. 
Closed July/August. (021) 794-2390 

The Place Perfectly Provençal, and dishing up some of the best French country culinary. Sexy Franck Dangereux's culinary techniques are driven by flavour. Highlights attest to stints in some top French kitchens. Consider the richness of sauces when ordering. Hand-chopped steak tartare of classic beef and artfully flavoured fish; roasted kingklip with red wine sauce; poached beef fillet with rosti and creamy horseradish sauce; berries gratinated with almond sabayon. Alfresco dining at the pool. 
The Winelist Diners Club Platinum award 2001 for the intimate list, with wines from the home estate, Constantia valley and French labels to add panache. Corkage R15. 
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La Villa 

4 Hiddingh Street, Gardens. Lunch Tuesday-Friday. Dinner Monday-Saturday. Annual winter closing. (021) 462-1999 

The Place Super-stylish in an extraordinary late-Victorian house. French chef-patron Charles Lefebvre's training under the legendary Alain Ducasse shows in brilliant Gallic cuisine, with daily specials. Specialities like poached foie gras terrine with red wine and port syrup, pot au feu of linefish, glazed vegetables and truffle sauce, and lavender creme brulee. Bar for cocktails and cigars. Smokers accommodated upstairs. 
The Winelist Serious, running to six pages, and including a lengthy list of French labels. Greedy mark-ups have ruffled quite a few feathers among wine lovers sensitive to wine prices, and R35 corkage to dissuade the BYO brigade. 
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Leinster Hall 

7 Weltevreden Street, Gardens. Dinner Monday-Saturday. (021) 424-1836 

The Place Cape Town's fine diners come to enjoy classic cuisine, and the atmosphere of the historic building set in lush gardens. Lovely lounge for smoking and pre-dinner dinks; languid stoep for aperitifs and summer alfresco supping. Thomas Sinn directs this kitchen more conservatively than at his other restaurant, Blue Danube. Three- and five-course set menus back the a la carte. 
The Winelist Impressive in scope, interest and detail. Corkage R20. 
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Maximilians 

52 Barnet Street, Dunkley Square, Gardens. Lunch Tuesday-Friday. Dinner Tuesday-Sunday. Closed July to mid-August, (021) 465-2550 

The Place Rather austere venue but new pub livens things up. Chef Klaus Richter's meticulous kitchen produces Bavarian specialities highlighting the fine fare of Germany and Austria. Weisswurst breakfasts, and pork roasts for groups of eight or more. Beef consomme with liverspatzle, tafelspitz, wiener schnitzel, geschnetzeltes with rosti, and zwiebelrosbraten. Plainer fish dishes and steaks of ostrich, springbok and beef. Salzburger nockerln and kaiserschmarrn afterwards. Smokers and private parties accommodated. 
The Winelist A 2000 Diners Club award. Pre- or post-dinner drinks in the pub. Corkage R15. 
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Parks 

114 Constantia Road, Constantia. Dinner Monday-Saturday. (021) 797-8202 

The Place While the cottagey atmosphere, country-chic interiors and well-trained front-of-house continue to delight at Michael Olivier's wonderful restaurant, new chef Craig Paterson has added a well-timed zing to the fare. Vegetarians are particularly well catered for, while purists head for duck liver pate with cherry-chilli chutney and melba toast, and beef fillet with bearnaise and French-fried onions. Signatures are caesar-style salad, deep-fried potato skins, and Cajun blackened fish. Duo of caramel and honey ice cream, and vanilla pod panna cotta with compote of blood oranges are stellar desserts. Cosy lounge for aperitifs; twin floral-splashed dining-rooms. Eat Out Top Tenner in 1996 and 1998. 
The Winelist Intelligently composed and not greedily priced. BYO would be disrespectful, but R25 service fee charged if you must. 
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The Restaurant 

51a Somerset Road, Green Point. Dinner Monday-Saturday. (021) 419-2921 

The Place Honoured three years at a trot in Eat Out's Top 10, Graeme Shapiro's star continues to rise at his upstairs-downstairs restaurant on the city fringe. One of SA's most innovative cooks. Global idioms inform the kitchen, with Indian, Thai and Australian influences apparent in items like wok-fried quail with garlic, coriander roots and chilli vinegar, and roasted duck breast with braising-plum sauce and Asian greens. North African take on roast lamb with couscous and preserved lemon. Veggie heaven in goat's cheese baklava with walnuts and roasted red pepper relish, and sweet potato raviolis with ginger and fennel beurre noisette. Delish desserts, cheese with kumquat preserve and port. 
The Winelist Diners Club Cellar award in 2001 for the concise list that includes a clutch of off-the-beaten track labels. Reasonable prices. Dessert wines by the glass. Corkage R20 for wine, R50 for champagne. Full price if your BYO is on their list. 
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Rive Gauche 

Hotel Le Vendome, 20 London Road, Sea Point.
Breakfast, lunch, teas & dinner Tuesday-Sunday.
(021) 430-1200 

The Place Crystal and silver restaurant in a snazzy hotel. Menus are classically French, with items along the lines of home-cured salmon tartare, oysters on ice, beef fillet with mushroom mousse, roast potatoes and red wine reduction, and tarte tatin. More casual Le Cygne restaurant on the pool deck, where there's a Mediterranean buffet lunch on Sunday. 
The Winelist Short but well constructed, aiming to please all palates and pockets. Corkage R20. 

21. [image: image139.png]


  [image: image140.png]


  [image: image141.png]


  [image: image142.png]


  [image: image143.png]


 

Savoy Cabbage 

Heritage Square, 101 Hout Street, Cape Town. Lunch Monday-Friday. Dinner Monday-Saturday. (021) 424-2626 

The Place Elegantly ageing architecture, post-modern artworks and classical table settings backdrop Janet Telian and Caroline Bagley's smart city-centre restaurant. Never one to rest on her laurels, chef Telian's stylish fare continues to charm guests used to the very best. Menus are based on whim and market-fresh produce, and reflect her ongoing passion for comfort-zone cooking, while embracing contemporary trends. Vegetables here rise to new heights, while offal and the freshest of seafood are treated with enormous respect. Wondrous breads. Signature tomato tart, and tripe with chorizo. Olive-marinated chicken, watercress and orange salad; aubergine, chickpea and pumpkin timbale; rare blesbok, chocolate-coated onions and celery mash. Selected catering undertaken. Eat Out Top 10 in 1998. 
The Winelist Shortish list that is intelligently informed, well selected, reasonably priced. R20 per bottle if you must BYO. Champagne bar upstairs. Good selection of wines by the glass. 
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Steenberg Restaurant 

Steenberg Country Hotel, Spaanschemat River Road, Constantia. 
Breakfast, lunch & dinner daily. 
(021) 713-2222 

The Place Luxurious; in the original winery at a five-star boutique hotel. Dining alcoves created from old vats, with views of fine wines maturing in cellars. Garth Almazan bases menus on Cape-Continental cuisine, while plundering the Orient for inspiration. 
The Winelist Award-winning wines from the home farm, and from other Constantia estates. A few selected items from other Cape regions, fine and rare wines. Cigars on offer. Corkage R30. 

EASY EATING:
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...and Lemon 
CASUAL 

Heritage Square, 98 Shortmarket Street, Cape Town. Lunch & dinner Monday-Saturday. (021) 423-4873 

The Place Fashionably pale, with bold artworks and alfresco courtyard. Trendy menu with gourmet leanings. Potato and fennel bulb rosti with smoked salmon and parmesan; open veg and avo ravioli. Plainer grills of rump, lamb chops, ostrich, kudu and beef fillet. Innovative soup and stew trolley in winter. Catering undertaken. 
The Winelist Short, trendy and available by the glass. Corkage R20. 
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Azara 
CASUAL 

Heritage Square, 92 Bree Street, Cape Town. Lunch & dinner Monday-Saturday. (021) 426-5094 

The Place Sash windows and a chic interior. Lunch and dinner menus by chef-to-watch Jonathan Staley overlap; order from either. Quick and light (soup, pasta, salad, sandwich), trad Cape-Malay (smoorsnoek with pears, moskonfyt and lemon), or more serious for dinner. 
The Winelist Above average list. Corkage R10. 
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Barristers Grill & Cafe on Main 
CASUAL 

Cnr Main & Kildare streets, Newlands. Breakfast & lunch Monday-Saturday. Dinner daily. (021) 674-1792 

The Place Cafe-bar (coffees, pastries, breakfast and light meals); alfresco courtyard; Tudor-style grill room serving a classic steakhouse menu. Have charcoal-grilled steak any way you fancy (including favourites of dijon, cognac, madagascar and more). Lots for vegetarians and poultry lovers. 
The Winelist Standard list. Inter-leading doors to Enoteca with 800-odd on display, and pay R10 corkage. 
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Bayfront Blu 
CASUAL 

Dock Road, V&A Waterfront. Lunch & breakfast daily. Dinner Tuesday-Sunday. (021) 419-9068 

The Place Innovative eatery in a spectacular setting on the waterÕs edge. Light meals, salads, also delicious African dishes, lots of seafood, great steaks. Great for functions. Kitchen closes 11:30. Live entertainment (band and dancing) Friday and Saturday evenings. 
The Winelist Seriously well constructed. 
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Beluga 
CASUAL 

The Foundry, Prestwich Street, Green Point. 
Restaurant: Lunch& dinner Monday-Friday.
Cafe: Breakfast, teas, snacks, lunch & dinner daily. 
(021) 418 2948/9 

The Place This profoundly trendy 160-seater restaurant is smack in the centre of the movie and modelling district. Dining-room, cocktail bar, lounge, cafe spilling onto a courtyard. Menus draw inspiration from global trends. Robust flavours, generous portions. 
The Winelist Browse in the suspended wine attic, which stocks lesser-known labels. All the important accreditations (Nederburg Auction, Veritas, SAA, Wine magazine and Platter on the list). Diners Club Platinum award 2001. Cigars on offer. Corkage R15 
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Bertha's Restaurant 
CASUAL 

1 Wharf Road, Simon's Town. Breakfast, lunch & dinner daily. (021) 786-2138 

The Place On the edge of the busy yacht harbour, with wonderful views. Relaxed, informal and family-friendly venue. Romantic at night, particularly on the terrace. Coffeehouse and bar for breakfast, light meals and sinful coffee-time treats. Main restaurant for lunch and dinner. 
The Winelist Neat printed listing of wines. Rare vintages, specials and oddities on blackboards. Corkage R10. Cigars
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Black Marlin 
CASUAL 

Main Road, Miller's Point. Lunch daily. Dinner Monday-Saturday. (021) 786-1621 

The Place Cosy in an old house, and interesting for tourists on the lookout for a casual seafood meal. Good steak and traditional Cape dishes too. Steer clear in summer, when tour busses abound. 
The Winelist Excellent, with 'reserve' list for connoisseurs. Diners Club Merit award in 2001. Corkage R10
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Bloemendal Wine Estate Restaurant 
CASUAL 

Bloemendal Farm on M13 to Durbanville. Breakfast by arrange-ment. Lunch daily. Dinner Monday-Saturday. (021) 975-7525 

The Place Watch sunsets over Robben Island; eyeball your favourite mountain (Table, Helder-berg or Hottentots Holland). Tradi-tional boerekos buffet, perfect for large parties. Entertainment in the Cellars Theatre. Booking essential. 
The Winelist Complimentary sherry and port. The winelist features a range from the region. Corkage R10. 
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Blues 
CASUAL 

The Promenade, Victoria Road, Camps Bay. Lunch, snacks & dinner daily from 12:00-23:00. (021) 438-2040 

The Place Californian-style high roller on the restaurant scene for 14 years. Consultant chef Peter Goffe-Wood oversees menus on a seasonal basis, while the team develops new skills to produce a more authentic and sophisticated product. Caesar salad and chocolate brownies are still there but re-worked. Innovations are smoked springbok salad with poached pear and a sweet chilli and balsamic dressing. Monkfish fillet on pak choi and oyster mushrooms with a soy and chilli sauce. Several salads, plenty of pastas and pizzas. 
The Winelist Short but interesting. Corkage R15. 
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Bon Appetit 
CASUAL 

St George's Street, Simon's Town. Lunch Tuesday-Sunday. Dinner Tuesday-Saturday. (021) 786-2412 

The Place The street-front location doesnÕt detract from the pleasure of fine French dining with hosts Emmanual and Judith Guillet. Emphasis on fresh, selected ingredients rather than tricksy cooking evident in items like twice-baked cheese souffle with roasted sesame seed vinaigrette, roasted linefish on braised lentils and chorizo with saffron cream, and tarte tatin with caramel-van der hum sauce and cinnamon cream. Set three-course menus from Alsace and Burgundy at R95 and R110. 
The Winelist Reasonable but you're welcome to BYO. Corkage R12. 
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Café Belmondo 
CASUAL 

205 Beach Road, Sea Point. Lunch daily. Dinner Tuesday-Saturday. (021) 439-0041 

The Place Stylish bistro-style cafe with bar and alfresco terrace overlooking the promenade. French menu brought to life by Chris Endicott, who designed the culinary direction of upbeat places such as Long Life Noodle Bar, East City Café and Café Bardeli. Jazz Sundays, band and cocktails on Fridays. 
The Winelist Offerings from boutique and larger estates. Corkage R15
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Cafe Paradiso 
CASUAL 

110 Kloof Street, Gardens. Breakfast Tuesday-Sunday. Teas, lunch & dinner daily. (021) 423-8653 

The Place Rustic Tuscan setting on the city fringe, with seating inside and under umbrellas in the large front garden. The menu is a nice mix of modern, haute and homely items, which perfectly matches the Mediter-ranean mood. The Italianate buffet is backed by an interesting a la carte. 
The Winelist Intelligent, with non-mainstream labels. Interesting cocktails. BYO strongly discouraged. 
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Caffé Balducci 
CASUAL 

Shop 6162, Victoria Wharf, V&A Waterfront, Cape Town. Breakfast, snacks, teas, lunch & dinner daily.(021) 421-6002/3 

The Place Fashionably pale, with bold artworks and alfresco courtyard. Trendy menu with gourmet leanings. Potato and fennel bulb rosti with smoked salmon and parmesan; open veg and avo ravioli. Plainer grills of rump, lamb chops, ostrich, kudu and beef fillet. Innovative soup and stew trolley in winter. Catering undertaken. 
The Winelist Short, trendy and available by the glass. Corkage R20
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Cattle Baron Steak Ranch 
CASUAL 

· Bellville: 135 Voortrekker Road. (021) 948-5260 

· Camps Bay: cnr Camps Bay Drive & Rottingdean Street. (021) 438-3714 

· Century City: Shop 417 Canal Walk. (021) 555-3094 

· Durbanville: 6 Marais Crescent. (021) 976-8962. 

· Plattekloof: 16 Plattekloof Centre. (021) 911-0110 

· Table View: 3 Porterfield Road. (021) 557-4165 

· Tokai: Block A Tokai Village, Vans Road. (021) 7I2-9905

Lunch Monday-Friday & Sunday. Dinner daily. 

The Place This successful grillhouse franchise is a consistent scorer in the Steakhouse of the Year competition (Durbanville is national runner-up 2001). The best of Texas, plus a touch of New Orleans in the SA style. Grainfed beef, cut as you like it, plain or with a sauce (blue cheese, chasseur, bearnaise), or chateaubriand flamed at the table. Poultry and seafood, lighter options and kiddies menu. 
The Winelist Efficient steak-matching choices on a standard but user-friendly list. Regional favourites are added separately.
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Clifton Beach House 
CASUAL 

4th Beach, Clifton. Breakfast, snacks, lunch & dinner daily. (021) 438-1955 

The Place Perched above one of the world's most famous beaches, backdropped by the Twelve Apostles and with panoramic views of the Clifton shoreline, this place promises summer all year round. Sea-fresh fare on the menu, with trend-setting Mediterranean and Thai items for informal breakfasts and lunches. Evenings are more elegant and stylish with crisp white linen and soft candlelight. Kitchen closes at 23:00. 
The Winelist Sundowners as the sun sinks below the horizon. Fully licensed cocktail bar. Corkage R15. 
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Codfather 
CASUAL 

Cnr Geneva Drive & The Drive, Camps Bay. Lunch & dinner daily (021) 438-0782 

The Place Up steep stairs to seafood heaven. Make up your own platter rather than stick to the menu. Two sushi chefs in attendance too. Kitchen closes about 23:00. 
The Winelist On the pricey side, except for well-priced house wines. Corkage R15. 
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The Famous Butcher's Grill 
CASUAL / STEAKHOUSE 

· Cape Town: Cape Town Lodge, 101 Buitengracht Street. (021) 422-0880/1 

· Claremont: cnr Protea & Dreyer streets. (021) 683-5103 

· Durbanville: Palm Grove Centre. (021) 976-0386 

· Welgemoed: The Forum Shopping Centre. (021) 913-6480 

Lunch Monday-Friday. Dinner Monday-Saturday. 

The Places After the original was 1999 national winner in the Steakhouse of the Year competition, new branches popped up rapidly. Durbanville voted national runner-up in 2001, Claremont best in Cape Town. Superb SA grainfed beef steaks, well matured, cut to order by the butcher and expertly grilled. Lots besides red meat. Kitchens close around 23:00. 
The Winelist All branches received DinerÕs Club Merit awards in 2001. Corkage R10. 
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Five Flies 
CASUAL 

14-16 Keerom Street, Cape Town. Lunch Monday-Friday. Dinner daily. (021) 424-4442 

The Place Modern food in a many-roomed, multi-mood historical building. Global modern mergings of all the culinary trends on the menu. Well-priced menus sensibly include two-, three- and four-course choices. Live entertainment Friday evenings; kitchen closes at midnight. 
The Winelist Good selection set into price chunks to make choosing simpler. Corkage R15. 
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Food Affair 
CASUAL 

247 Main Road, Sea Point. Dinner Monday-Saturday. (021) 439-6988 

The Place Filled with foreigners finding the best SA ingredients prepared with European flair. There's not much for vegetarians but meat lovers will particularly enjoy Zurich-style beef, kudu goulash, and chateaubriand with bearnaise sauce. One of the few places to serve cheese fondue. Kitchen closes at 23:00. 
The Winelist Concise list of mainstream favourites with reasonable mark-ups. Corkage R15. 
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Gorgeous 
CASUAL 

210 Loop Street, Cape Town. Lunch Friday by arrangement. Dinner Monday-Saturday. (021) 424-4554 

The Place Telephone calls are answered "Hello, Gorgeous!" Retro chic decor, wild colours and non-attitude menu. Start with hummus, marinated olives and feta 'because you're too hungry to wait', followed by starters (smoked chicken on potato pancakes with beetroot relish and creme fraiche; Thai fishcakes with dipping sauce), plus a disposable camera to capture the occasion. For mains, pork sisters on sweet potato and apple mash with chilli soy treacle, or 'lamb with a spoon' (it's that tender). Children's sweets, chocolates and fudge offered by weight. Or dip fruit into warm condensed milk if you dare. 
The Winelist Recognisable labels won't break the bank. Corkage R13
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Harveys at The Mansions 
SMART-CASUAL 

Winchester Mansions Hotel, 221 Beach Road, Sea Point. Breakast, lunch & dinner daily. (021) 434-2351 

The Place Chef Jens Popp brings bags of experience to this re-invented restaurant-cum-coffee shop. Cosmopolitan cuisine to suit the clientele. Sunday jazz brunches plus free bubbly and newspaper. Set menu R120. Kitchen closes 22:30. 
The Winelist Comprehensive, if pricey, balanced by a page of house wines. Diners Club Platinum award in 2001. Corkage R20. 
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Kennedy's 
CASUAL 

Long Street, Cape Town. Lunch & dinner Monday-Saturday. (021) 424-1212 

The Place Cigar lounge and upstairs restaurant that encompasses several rooms and a New Orleans-style veranda lush with palms, expensive woodwork and broekie-lace. Watch the passing scene in vibrant Long Street below. Brilliant menus by Per Menko and sous chef Klaus Schlachter combine nuances of Africa, Italy, the Mediterranean and more. Jazz evenings till late. Kitchen closes 23:00. 
The Winelist Wide-ranging winelist appealing to all pockets. Diners Club Merit award in 2001. Corkage R20. 
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Miller's Thumb 
CASUAL 

10b Kloof Nek Road, Tamboerskloof. Lunch Tuesday-Friday. Dinner Monday-Saturday. (021) 424-3838 

The Place Revamped Victorian cottage, bustling with noisy diners. Dave and Jane Solomon mix conviviality and customer satisfaction. Menus are chalked on boards, focusing on seafood in a frying pan. Solly's specialities are well worth exploring. 
The Winelist Gather in the bar for a pre- or post-meal drink. Short, well-selected list. Corkage R10 for the first bottle. 
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Oasis 
CASUAL 

Mount Nelson Hotel, 76 Orange Street, Cape Town. Lunch daily. (021) 483-1198 

The Place Casual venue overlooking the hotel pool and gardens. A wonderful buffet each day, with antipasta, soups, salads, pasta, risotto, pizza, roasts, fish and desserts. 
The Winelist As befits a world-class hotel. 
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Quay West 
SMART-CASUAL 

Cape Grace Hotel, Quay West, V&A Waterfront. Breakfast, teas, lunch & dinner daily. (021) 418-0520 

The Place Casually elegant, in a world-class hotel, with full-frontal views of Table Mountain, the pool deck and bustling docks. Executive chef Uwe Grote cooks a contemporary menu, lighter at lunch, and more extensive in the evenings. Plenty for vegetarians. Sunday brunch. 
The Winelist Comprehensive, well-priced list includes French champagnes. Corkage R25. 
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Rozenhof 
SMART-CASUAL 

18 Kloof Street, Gardens. Lunch Monday-Friday. Dinner Monday-Saturday. (021) 424-1968 

The Place Upscale dining in a warmly welcoming historic house with yellowwood ceilings, brass chandeliers and original artworks. Nice choices if youÕre not crazy about meat. Have potato, coriander and feta pastries with roasted pepper dipping sauce to start. Follow with linefish with laksa sauce and chilli jam, or signature crispy duck with smyrna fig and marsala sauce. End with chocolate nougat terrine with frangelico creme anglaise. 
The Winelist Good variety of local wines in a broad price range. Corkage R13,50. 

27. [image: image283.png]


  [image: image284.png]


  [image: image285.png]


  [image: image286.png]


 

Saffron 
SMART-CASUAL 

9 Orphan Street, Cape Town. Lunch & dinner Mon-day-Saturday. Closed June-July. (021) 424-3757 

The Place Hans and Cheryl Hauslaib offer a comfortable mix of European and local ideas, cooked with care. Properly prepared classics such as smoked Norwegian salmon tartare, linefish gratinated with herby garlic butter, roast duckling with orange sauce, and souffle glace grand marnier. Parties and small functions catered for. 
The Winelist Brief, well chosen, reasonably priced. Corkage R15. 



28. [image: image287.png]


  [image: image288.png]


  [image: image289.png]


  [image: image290.png]


  [image: image291.png]


   

Theo's 
CASUAL / STEAKHOUSE 

· Mouille Point: 163 Beach Road. Lunch Sunday-Friday. Dinner daily. (021) 439-3494 

· Camps Bay: Victoria Road. Lunch & dinner daily. (021) 438-0410

The Places Mouille Point branch voted Best Cape Town Steakhouse in the 2000 Steakhouse of the Year competition; runner-up in 2001. Both venues: new-look grills for dedicated meat eaters. Choose your own from the resident butcher if you wish. Lots of good seafood and non-meat items. 
The Winelist Diners Club Merit awards in 2000 and 2001. Corkage R15. 
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Tides 
SMART-CASUAL 

The Bay, 69 Victoria Road, Camps Bay. Breakfast & dinner daily. (021) 438-4469/4444 

The Place Cool, calm and collected, overlooking the sea. Menus by chef Barak Hirshowitz are always innovative. Dine from the a la carte, or the Prix Fixe menu; two- or three-course meal from a variety of dishes. "Director's specials" are a grilled choice of any of the meat or fish items. 
The Winelist Extensive and varied, with a temperature-controlled walk-in cellar. Diners Club Merit award in 2001. Pre- and post-dinner drinks in either Sandy B or Traders. Corkage R15. 
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Trinidads 
CASUAL 

De Oudekraal Hotel, Camps Bay. Breakfast, lunch & dinner daily. (021) 437-9029 

The Place Sundowners are popular on the deck overlooking the sea. The restaurant inside is spacious and comfortable, serving a comprehensive menu by chef Conan Garret. For something different order either the 'kitchen tasting' or 'vegetarian tasting' menu, which consist of six courses; available for the whole table. 
The Winelist Excellent. Diners Club Merit award in 2001. 
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Waterfront Café 
CASUAL 

Victoria & Alfred Hotel, V&A Water-front. Cape Town Breakfast, lunch & dinner daily. (021) 419-6677 

The Place Dining spaces spilling onto an enclosed stoep with mountain and waterfront views. Comprehensive menus to cater for all times of the day. Bistro menu in the bar. 
The Winelist Diners Club Merit award in 2001. Corkage R15. 
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Wharfside Grill 
CASUAL 

The Harbour, Hout Bay. Breakfast, lunch & dinner daily. (021) 790-1100 

The Place Views over the harbour and beach. The menu focuses seriously (but not exclusively) on seafood. 
The Winelist Speciality grogs in the Crayclub bar. Short winelist, with well-priced house wines and wide choice of spirits and beers. Corkage R15. 

