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Welcome

MESSAGE FROM
SOUTH AFRICAN
TOURISM CEO

Each year, South Africa grows in recognition as a long haul destination for holiday makers from
other continents. It offers brilliant weather anytime, a well-established tourism and transportation
infrastructure, a variety of experiences, dramatic panoramas and a warm, colourful local
population.
The most fundamental attribute to our beautiful land is the array of amazing cultures that allow for
the most incredible range of food, contributing to the world class restaurants we have, that make
South Africa an even better place to live.
Whether you are dining under the soaring sun or indulging under the starry night sky, the rich
heritage of our nation combined with superb cuisine and exceptional service, will make anyone’s
dining experience one to remember for generations to come.
The restaurant industry is an essential part of our wider hospitality offering. That’s the reason why,
in this, the 2014 Restaurant Association of South Africa’s Top 100 Restaurants Guide, you will find
the restaurants that will provide you with unforgettable food, colourful people and the opportunity
to create memories that will never be forgotten.
Please enjoy our award-winning restaurants as you explore and fall in love with South Africa.
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Thulani Nzima
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What is the

RESTAURANT
ASSOCIATION OF
SOUTH AFRICA?

The Restaurant Association of South Africa (RASA) is a non-profit organisation that was formed in
2004 to act in the interest of the South African Restaurateur as the only official voice and lobbying
body recognised by Government to speak on the Restaurateurs behalf.
RASA is managed by RASA Management Services a private company that provides services to
RASA. We have direct representation with Government and various other boards and promote
restaurants as a sector of the hospitality industry. We lobby government and have relationships
with SAT, NDT, DOL TBCSA, GTA, CATHSSETA, BAC and other friends of the association.

Benefits of RASA membership
The most obvious benefits are those that are going to benefit you financially – such as discounts.
It is for the ‘hidden’ benefits that we need your membership. The more members we have, the
bigger our voice when it comes to making our opinions known. On its right hand the government
wants to cut down on “red tape”, but on its left hand it would like to regulate our industry in other
ways – RASA’s voice thus needs to be heard.

RASA policies
The Restaurant Association of South Africa has, along with key specialists in the industry,
developed a number of policies with clear and measurable guidelines to assist the industry in
self-regulation and standardisation. Restaurants that comply with the guidelines for the various
policies may display the relevant accreditation on their premises.
Properties that adhere to the RASA policies are allowed to display a specially adapted version
of South African Tourism’s Welcome logo and will be listed as an accredited restaurant on
www.southafrica.net, the official website of South African Tourism. Listings on this website will
also carry the various RASA policy endorsements and will be plotted on the SA Tourism GPS
database which is supplied to various role players in the digital mapping and navigation arena.
Creating awareness and educating the public on the minimum standards that should be expected
from the restaurant industry is a key element to the RASA policies programme.

Top 100 Award-Winning Restaurants 2014

www.restaurant.org.za

4

A message from

RESTAURANT
ASSOCIATION OF
SOUTH AFRICA CEO
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Wendy Alberts

South Africa is a beautiful country, filled with opportunity. The friendliest people, glorious weather,
spectacular scenery, a wealth of ancient and modern culture, and award-winning hotels and
restaurants. Our food celebrates our rich heritage of the freshest seafood, healthy meat, game
and organically grown herbs and plants, our award winning wines have been earning rave reviews
internationally for many years. South African cuisine, like our locals, reflect the cultural diversity
of the “rainbow nation.” Our restaurant industry is full of adventurous entrepreneurs who have a
passion for food becoming an exceptional dining experience, and those restaurants included in
this publication, have won numerous awards and hone in the face of immense competition. They
are certainly worthy of their place of honour in this guide.
RASA assesses all restaurants in the industry and does not reserve awards only for the elite. We
award recognition for all those who deliver service excellence in the industry and who strive to
be best in class. What makes our restaurants so amazing, are the phenomenal chefs our nation
has bred. Our chefs have a tremendous love for food and cooking. They enjoy the process of
selecting foods, preparing dishes, and creating simply amazing menus. Our world-class chefs
are very creative and always willing to try something new. Creativity inspires a food’s presentation,
which enhances the overall dining experience.
We would like to thank South African Tourism for their endorsement of this publication enabling
us to showcase the best of South Africa’s restaurants. Thank you to all the restaurants that have
contributed to the publication and for your commitment to sustaining the excellence of South
African dining.
A restaurant experience goes beyond the plate. Restaurants can give us renewed hope. At the
end of a long day, week, month, or a busy day at the office, dinner out can be the light at the end
of the tunnel, a reward, a tranquil hideaway from the stressful lives we live. Restaurants hold a very
special place for me, and I am privileged to work with the best of South Africa. I believe we all love
good food as it is undoubtedly the one experience that speaks to all cultures and brings diverse
people together – it is the taste of adventure that one always remembers long after the moment
has passed. RASA invites you to celebrate and applaud South Africa’s culinary experts.
Enjoy the passion of South African restaurants

Top 100 Award-Winning Restaurants 2014
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Restaurant

A CHURRASQUEIRA
Est. 1996 | PORTUGUESE, SEAFOOD & GRILL
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD
2011 / 2012 / 2013

A Churrasqueira was one of Rosettenvilles longest standing restaurants and cafés but on the
1st of May 2014 closed its doors and relocated to its new home in Brackenhurst, Alberton. This
remarkable Portuguese family restaurant, established in 1996, has been reviewed favourably by
several magazines and newspapers during its notable existence. It has been dubbed the Financial
Mail’s “Prawn Star” as well as one of Eat Out’s Best 100 Restaurants in SA. Celebrated with lyrical
recommendations from LeGastroGnome, it became an in-flight representation of South Africa’s
most delectable in British Airways Horizon Magazine and catered for BBC Food Curiosity with
celebrated British chef Ainsley Harriott. Darryn ‘Whackhead’ Simpson has also mentioned
A Churrasqueira on 94.7’s morning breakfast show Breakfast Xpress.
Our new home is more family orientated with a brand new kiddies menu as well as two new ultra
modern and super-cool play gyms for our young patrons to have endless hours of fun, while
moms and dads enjoy a perfect Portuguese experience. A Churrasqueira is loosely translated
as a “variety of food on the grill” a fitting translation considering the menu. We provide a variety
of combinations from the classic Portuguese peri peri chicken, prawn curry to prawn and pork
rashers to more traditional Portuguese dishes such as pork and clam stew, rabbit stew and tripe.
For real Portuguese dining and the best that the south of Jozi has to offer, A Churrasqueira is not
to be missed. We cater for a wide variety of functions including birthdays, christenings as well as
outside catering functions. Bookings are essential, but for those unable to get a table or in a hurry
we always have takeaways available.

Owner/s

VICTOR & JACKIE DA SILVA

Address

37 Webb Street, Cnr Hennie Alberts, Brackenhurst, Alberton, Johannesburg
+27 (0)11 867 5914
victords@mweb.co.za
www.restaurants.co.za/achurrasqueira

Telephone
Email
Website

Trading hours

TUESDAY TO SATURDAY: 12:00 – 21:00 |SUNDAY: 12:00 – 17:00
MONDAYS: CLOSED
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Restaurant

ADEGA
BUFFET & A LA CARTÉ | Est. 1998

Awards

Adega, upmarket Portuguese Restaurants that cater for a variety of tastes and styles.
Each restaurant offers an ambience that is as unpretentious as it is inviting, with warm lighting,
authentic décor, friendly staff and bustling sounds of happy customers, Adega will make you
feel like you’re sitting in the heart of Portugal and any one of their restaurants has exceeded
all expectations by perfecting their menus to cater to the needs of all their patrons. The menu
offering includes just about everything from sushi to chicken to hearty steaks, vegetarian cuisine
and platters allowing you to get a taste of everything and of course includes their renowned
seafood selection. They also offer a traditional Sunday lunch buffet, which is popular for families
who enjoy relaxing before the busy week ahead.
The perfect venue for romantic dinners, corporate lunches, parties and year-end functions, visit
their website to find your nearest branch and make your bookings.

LUIS FERREIRA

Owner/s

Please visit their website for a list of their restaurants
+27 0861 ADEGAS
www.adegas.co.za

Telephone

MONDAY TO SUNDAY: LUNCH & DINNER

Trading hours

Address
Website

Top 100 Award-Winning Restaurants 2014

BEST OF JOBURG 2006 – 2013 | STAR READER’S
CHOICE AWARD 2012 | RASA ROSETTA SERVICE
EXCELLENCE AWARD 2013
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Restaurant

AL FIUME
Est. 2005 | ITALIAN RIVERSIDE RESTAURANT
Awards
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RASA ROSETTA SERVICE EXCELLENCE
AWARD 2011 / 2012

al Fiume – Italian for ‘at the river’ – has all the ingredients for a great restaurant: a beautiful setting
with a shady wooden deck built over the river, expansive lawns on the banks of the Hennops
River and a restaurateur with a passion for food and the experience to ensure outstanding levels
of service.
Executive Chef, Ken Davidson has over 30 years of culinary experience, primarily in fine dining.
With an uncomplicated, yet inspired approach to menu creation, he has cooked for many top
establishments. At al Fiume, Ken serves food that lives up to his definition of quality: the season’s
best, cooked with skill and passion and presented with the minimum of fuss.
al Fiume is a restaurant for all seasons: long, lazy summer days on the wooden deck; bright spring
days when the first signs of green are starting to appear on the trees overhanging the river or chilly
winter or autumn days when you can sit snugly next to the fireplace and watch the falling leaves
floating down the river and under the beautiful stone bridge. This special country ambience is
complimented by excellent seasonal menus and a quality wine list – all within 20 minutes drive of
major Johannesburg and Pretoria hubs.

Owner/s

ANDREW BANKS

Address

Facebook

No. 15, R511, Hennops River, Johannesburg
+27 (0)71 862 9750
info@riverplace.co.za
www.riverplace.co.za
Al Fiume Restaurant at River Place Country Estate

Trading hours

MONDAY TO SUNDAY: 08:00 – 20:00

Telephone
Email
Website
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Restaurant

BIENTANG’S CAVE
RELAXED | Est. 1995

Awards

This international award-winning restaurant spills out of a historical cave onto a wooden deck and
down onto the rocks to the oceans edge. Renowned for the best whale watching in the world with
uninterrupted ocean views, they have the resident whales visit them a mere stones throw away.
With such a splendid unique venue, whales for entertainment, the freshest seafood and some of
the best wines the Cape has to offer, it’s no wonder that Bientang’s Cave offers an unforgettable
experience whether it be lunch, a celebratory party, or corporate function.
…It’s more than just food, it’s an adventure…

GIANGI & SYLVIA
In a cave, below Marine Drive, 100m from the Old Harbour, Hermanus
+27 (0)28 312 3454
bientang@iafrica.com / bientang@whalemail.co.za
www.bientangscave.com
Bientang’s Cave
@BientangsCave
MONDAY TO SUNDAY: LUNCH FROM 12:00 | DINNERS BY ARRANGEMENT

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours
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6 INTERNATIONAL AWARDS | 4 DIAMOND WINE
LIST AWARDS DINERS CLUB | TOP 100 WINE LIST 2012
EXCELLENCE AWARD TRIP ADVISOR 2013 | RASA
ROSETTA SERVICE EXCELLENCE AWARD 2013

now diners club has even more
appetite appeal.
With Zero Monthly Fees and a nominal, highly negotiable merchant commission,
businesses that accept Diners Club cards have even more reason to belong. If
you haven’t yet signed up to be a Diners Club Merchant, here are a few additional
reasons to do so:
•
•
•
•

Access to 50-million Diners Club and Discover Financial Service card holders
worldwide.
Diners Club card members are high earners – the perfect kind of customers.
The card is compatible with current acceptance procedures.
You beneﬁt from joint marketing opportunities and special offer initiatives.

17753

To sign up call 0860-DINERS (346377), email merchants@dinersclub.co.za or visit
www.dinersclub.co.za

DINERS CLUB IS A REGISTERED CREDIT PROVIDER (NCRCP983).

www.dinersclub.co.za
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Restaurant

BROWNS OF
RIVONIA
SOUTH AFRICAN FINE DINING | Est. 1990

Awards

Once a rambling old farmhouse, Browns of Rivonia is a true Johannesburg landmark. Situated
in the heart of Rivonia, the restaurant boasts one of the finest wine cellars in the country, which
hosts the famous Browns wine evenings, as well as total tranquillity in its private gardens, ideal
for wedding ceremonies and receptions. The large, intimate dining area spills out onto an airy
patio that is opened up or closed in, depending on the weather. Browns is renowned as: “The best
place to do business.”
Accolades include: “Best of Joburg – Best Business Lunch Venue” for 13 years running and the
Diners Club Wine List of the Year Diamond Award. So, whether you are visiting Browns for an
intimate dinner, a business lunch, a celebration, or to entertain foreign guests, you will discover
that service and quality are paramount.

BROWNS RESTAURANT (PTY) LTD
21 Wessels Road, Rivonia, Sandton, Johannesburg
+27 (0)11 803 7533
info@browns.co.za
www.browns.co.za
Browns of Rivonia
@brownsofrivonia
MONDAY TO SUNDAY: (IN SEASON) 08:00 – LATE | (OUT OF SEASON)
CLOSED MONDAY & SUNDAY EVENINGS

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours

Top 100 Award-Winning Restaurants 2014

DINERS CLUB WINELIST OF THE YEAR 2013 DIAMOND
AWARD | BEST OF JOBURG (BEST BUSINESS LUNCH
VENUE) 13 YEARS RUNNING | RASA ROSETTA SERVICE
EXCELLENCE AWARD 2011 / 2012 / 2013
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Restaurant

BUTCHER BLOCK
ROSEBANK
Est. 2003 | STEAKHOUSE
Awards

Top 100 Award-Winning Restaurants 2014

BEST STEAKHOUSE IN ROSEBANK, UK
TRIPADVISOR 2012 | RASA ROSETTA SERVICE
EXCELLENCE AWARD 2012 | RASA ROSETTA ‘BEST
STEAKHOUSE’ AWARD 2013 | DINERS CLUB SILVER
STAR RATED WINE LIST 2013

Butcher Block offers an intimate and relaxing dining experience. The restaurant has the most
succulent, tender and flavoursome steaks. Every steak served undergoes a specialised ageing
process to ensure texture, flavour and colour. The meat is supplied by Chalmar Beef, one of South
Africa’s top meat suppliers, and only AAA Grade cuts are served. The menu ensures that every
taste is catered for by offering seafood, poultry and traditional venison dishes alongside the star
attraction - exceptional quality steaks.
The Butcher Block chef would recommend a favourite among the regulars, the 200g fillet steak
topped with Camembert and bacon. For something sweet the homemade citrus infused crème
brûlée is exceptional, and our coffee is the finest blend.
Butcher Block’s temperature controlled wine cellar is the centre piece of the sophisticated
executive grill. Diners may visit the cellar that houses wines from some of South Africa’s most
revered wine estates. We are also proud to display award winning vintages from estates such as
Kanonkop, Veenwouden and Rust en Vrede. There is the opportunity for the discerning wine lover
to purchase vintage wines to take away for their own collection at home.

Owner/s

NICO BRANDT

Address

Twitter

Crowne Plaza The Rosebank, Cnr Tyrwhitt & Sturdee Avenues, Rosebank,
Johannesburg
+27 (0)11 788 3518
rosebank@butcherblock.co.za
www.butcherblock.co.za
@butcherblocksa

Trading hours

MONDAY TO SUNDAY: 12:00 – 15:00 & 18:00 – 22:30

Telephone
Email
Website
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Restaurant

BUTCHER BLOCK
UMHLANGA
STEAKHOUSE | Est. 2003

Awards

Butcher Block Umhlanga is a steakhouse with a difference. They take enormous pride in their
steaks and take the utmost care in their preparation. Each steak undergoes a specialised
ageing process whereby steaks are matured to ensure the most tender and tastiest cuts. The
Steakhouse’s meat is supplied by Chalmar Beef, one of South Africa’s top meat suppliers and they
only serve AAA Grade cuts. The menu does offer some uniquely South African dishes, however,
they have taken great care to ensure that all tastes are catered for. At all Butcher Block restaurants,
what you crave is what you get – excellent quality, good value for money and a warm and friendly
atmosphere that is difficult to come by anywhere else.
Butcher Block Umhlanga exudes elegance and style whilst at the same time providing a relaxed
and laid-back dining experience. They have magnificent sea views, which add to the relaxed and
easy-going atmosphere. They make the venue available exclusively for wedding receptions, 21st
birthdays and other important occasions. If you are looking for a venue for your year-end function
they would be happy to assist.

MANUEL SAVIC

Owner/s

Holiday Inn Express, Umhlanga, 2 Ncondo Place, Umhlanga Rocks
(Opposite Umhlanga Hospital), KwaZulu-Natal
+27 (0)31 566 3547
umhlanga@butcherblock.co.za
www.butcherblock.co.za
@butcherblocksa

Address

MONDAY TO SUNDAY: 12:00 – 15:00 & 18:00 – 22:30

Telephone
Email
Website
Twitter
Trading hours

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD 2012
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Restaurant

CASALINGA
Est. 1989 | COUNTRY ITALIAN RESTAURANT
Awards

Top 100 Award-Winning Restaurants 2014

BEST SUNDAY LUNCH VENUE 1999 TO 2013 | BEST OF
JOBURG MOST ROMANTIC RESTAURANT 2001 TO 2013
RASA ROSETTA SERVICE EXCELLENCE AWARD 2011 /
2012 / 2013 | BEST OF JOBURG 2014 | BEST OF COUNTRY
RESTAURANT 2014

Casalinga, an elegant Italian country restaurant in Muldersdrift, off Beyers Naudé Drive,
Johannesburg, is the ideal setting for tasteful business luncheons and dinners, corporate
functions or intimate dinners for two.
The restaurant is the inspiration of Peter and Jenny De Luca. In 1989, they extended their
Muldersdrift home to create a magical, traditional Italian restaurant with a time-honoured country
feel. Casalinga’s delicious fare has established it as one of Gauteng’s leading restaurants for the
past 25 years. Seating up to 350 guests, the beautiful setting, classic Italian architecture, fragrant
flowers and breathtaking views give Casalinga a different appeal – relaxed, yet undeniably
elegant. There are five different dining areas, most of which can be interlinked.
The couple designed and built the beautiful rustic building themselves, using historic hardwood
pieces. Tiles, artefacts and stained-glass windows were reclaimed from demolished houses on
the Randfontein gold-mining estate. Rich, eclectic furnishings were added to capture an elegant,
relaxed atmosphere and complete this graceful setting.

Owner/s

PETER & JENNY DE LUCA

Address

Twitter

Plot 328 Rocky Ridge Road, Rietfontein, Muldersdrift, Johannesburg
+27 (0)87 941 1223
enquiries@casalinga.co.za
www.casalinga.co.za
Casalinga Ristorante
@Casalinga_SA

Trading hours

WEDNESDAY TO SATURDAY: LUNCH & DINNER | SUNDAY: LUNCH ONLY

Telephone
Email
Website
Facebook
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Restaurant

CHANDANI
INDIAN AND VEGETARIAN | Est. 2003

Awards

Chandani is an Indian and vegetarian restaurant offering a very traditional regional Indian
experience. Chandani wants to give an example of the culinary extravaganza of the Grand Mugals,
by recreating the ambiance and hospitality of that golden era, when every meal was a feast.
Chandani Restaurant is the passion of Jagdish Vanzara, who began working in the hospitality
industry in India from the age of 7, and Dina de Bruyn, a General Practitioner who has a passion
for good food and travelling. Chandani was established in 2007 in an old Victorian house in
Roodebloem Road, Woodstock. The interior is a gem-like replica of exotic India, intimate and
romantic. The food is very authentically Indian, so much so, that the spices that cannot be sourced
locally, are imported from India.
The tandoori-made starter platters are a must, but it is possible to do a culinary tour of the Sub
Continent of India, with traditional dishes not only of the North, but also the coconut-based
dishes from the South, the subtly flavoured cashew nut dishes from Kashmir and also, the most
surprising dishes from the Chinese/Indian border.
The wine list is small, but carefully selected to enhance the Indian cuisine. The wines are often
from smaller, lesser-known vineyards that produce excellent wines.

JAGAISH VANGARA
85 Roodebloem Road, Woodstock, Cape Town, Western Cape
+27 (0)21 447 7887 / +27 (0)79 881 9478
drdina@imaginet.co.za
www.chandani.co.za
Chandani Restaurant
@Chandani_CPT
MONDAY TO SATURDAY: LUNCH 12:00 – 15:00 | DINNER 18:00 – LATE

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours
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INFLIGHT MAGAZINE 2013
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Restaurant

CHIEF’S BOMA
Est. 2008 | AFRICAN DINING BUFFET
Awards
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GOOD FOOD AND WINE 2010 | RASA ROSETTA
SERVICE EXCELLENCE AWARD 2011

The 300 seater Chief’s Boma Restaurant, located in the tranquil indigenous gardens of the Indaba
Hotel caters for all tastes.
Cuisine is truly African from the traditional Botswanan Seswaa, delicious Durban Curries from
Raj’s Curry Corner and Mozambican Piri Piri Chicken to Koeksisters and Melktert from the Cape.
With over 120 dishes, everyone will find their favourite.
The Boma also boasts a “Shisa Nyama” grill where our Chefs will prepare your cut of meat, carefully
selected by our on-premises butcher, to your specification – a great combination of Buffet and
Tailor-made Cooking to suit all tastes.
A variety of game meats including Springbok, Impala, Ostrich, Warthog and the Boma Signature
“Big 5 Kebab” is also offer.
Enjoy Sundowners on the deck overlooking the Boma Dam or meander through the Boma
Vegetable and Herb Garden before sitting down to enjoy your meal to the sounds of the Resident
African Marimba Band – and when all is done, enjoy a glass of red wine or roast a marshmallow
over the Boma Fire.
The Chief’s Boma Restaurant – a truly African Dining Experience

Owner/s

THE INDABA HOTEL

Address

Twitter

Indaba Hotel, William Nicol Drive, Fourways, Johannesburg
+27 (0)11 840 6600
indaba@indabahotel.co.za
www.chiefsboma.co.za
Indaba Hotel
@IndabaHotel

Trading hours

MONDAY TO SUNDAY: LUNCH 12:00 – 14:30 | DINNER: 18:00 – 22:30

Telephone
Email
Website
Facebook
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Restaurant

CNR CAFÉ
BISTRO & DELI | Est. 2003

Awards

What started as a little hole-in-the-wall café eight years ago, has doubled in size twice, won Best
of Joburg’s Best neighbourhood restaurant two years running and somehow has maintained the
intimacy of the early café days. Cnr Café has a concise bistro style menu, with the focus being
simple, fresh and well prepared. There are breakfast, lunch and dinner specials to compliment
the menu. These change every two weeks but on request old favourites can be repeated. The
outside seating area is fantastic in summer, while the inside is warmed in winter by the mosaic
wood-burning pizza oven. Cnr Café has its own back-up power so no matter what, the show goes
on. The friendly staff have been there for years and are always happy to go the extra mile to make
sure the Cnr Café client is always happy.
Owner/Chef run means that the food is prepared the way it is supposed to be and any dietary
requests can be accommodated. All in all Cnr Cafe is a friendly, relaxed and aesthetically pleasing
environment for a family breakfast, ladies lunch or intimate dinner.

GREIG WALKER
Cnr Buckingham & Rothesay Avenue, Craighall Park, Johannesburg
+27 (0)11 880 2244
greigwalker@vodamail.co.za
www.cnrcafe.co.za
cnrcafe
@cnrcafe
MONDAY TO SATURDAY: 08:00 – 22:00 | SUNDAY: 08:00 – 16:00

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours
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LEISURE OPTIONS BEST OF JOBURG READER’S
CHOICE AWARDS ‘BEST NEIGHBORHOOD
RESTAURANT’ 2011 | BEST JOZI 2012 | RASA
ROSETTA SERVICE EXCELLENCE AWARD 2012
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Restaurant

COCO BONGO
GRILLHOUSE
Est. 2003 | GRILLHOUSE
Awards

Top 100 Award-Winning Restaurants 2014

BEST NEIGHBORHOOD 2011 | BEST JOZI 2012 |
RASA ROSETTA SERVICE EXCELLENCE AWARD
2010 / 2013 | RASA ROSETTA ‘BEST SIT DOWN’
AWARD 2011 | RASA ROSETTA ‘BEST CAFÉ STYLE’
AWARD 2014

It has never been more topical to go tropical. Whether you are looking for a spectacular evening
out or are hosting a corporate or private event, make it an occasion to remember at Coco Bongo
Grillhouse in Montecasino.
Mundane reality ends at Coco Bongo’s front door, so step across the threshold into this
sophisticated haven of fine dining and dance. Two cocktail bars, two levels and a balcony allow
different mood areas, with sound and projection equipment available.
Live bands perform Wednesday to Saturday to get your toes tapping. To tantalise your taste buds,
the ever-popular 1kg prawn special for R119 is served on Sundays, Mondays and Tuesdays, while
the tempting 1kg ribs special is available on Sundays, Wednesdays and Thursdays.
Booking for upstairs venues is essential, so turn up the heat and reserve your treat in the tropics.

Owner/s

GREIG WALKER

Address

Shop 10 & 11, Montecasino, Cnr William Nicol Drive & Montecasino
Boulevard, Fourways, Johannesburg
+27 (0)11 511 1826/7/8
cocobongo@wol.co.za
www.cocobongo.co.za
Coco Bongo, Montecasino
SUNDAY – TUESDAY: 12:00 – 22:30 | WEDNESDAY &
THURSDAY: 12:00 – 23:00 | FRIDAY & SATURDAY: 12:00 – 24:00

Telephone
Email
Website
Facebook
Trading hours
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Restaurant

CRAFT
CASUAL | Est. 2013

Awards

The inspiration behind Craft was driven by two nostalgic individuals in a quest to develop a
unique restaurant with words such as hand made, authentic, attention to detail and personal as a
major part of its brand identity.
“People want to be taken back to an era when one only bought ingredients and not mass produced
goods, an era when craftsmen took immense pride in their vocations and things were made with
love rather than measurement, with care rather than science, an era when quality and individuality
was a common given.”Jo Pinheiro
“Our modern fast paced lifestyle has weakened our connections. All spheres of our lives are rushed,
time is a commodity and we consistently squeeze the last drop of ourselves leaving nothing for
enjoyment. We wanted to create a space that evoked a sense of comfort and belonging, where one
could slow down and enjoy an authentic meal experience. A place you could take a minute to stop
and enjoy your own company, or have a drink or meal with a friend or loved one, or to celebrate
and to share time with friends, family or friends you’re yet to meet, a place where the focus is on
individuality and familiarity.” Chris Mandos
Our menu features an eclectic collection of Mediterranean dishes, complimented by familiar
favourites. The heart of the kitchen is the wood fired oven, through which most meals pass. Meals
are prepared from scratch with an emphasis on simple foods made with honest ingredients. Hand
paddled milkshakes, freshly squeezed fruit juices, organic cordials, craft spirits and an extensive
selection of locally sourced craft beers on tap, top an extensive drinks menu.

JO PINHEIRO & CHRIS MANDOS
33 Fourth Avenue, Parkhurst, Johannesburg
+27 (0)11 788 7111
info@craftrestaurant.co.za
www.craftrestaurant.co.za
CRAFT Restaurant
@CRAFTParkhurst
MONDAY TO SUNDAY: 07:00 – 22:00

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD 2014
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Restaurant

DA GRAZIELLA
Est. 2006 | AUTHENTIC ITALIAN
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA BEST RESTAURANT AWARD RUNNER-UP
AND WINNER | RASA ROSETTA SERVICE EXCELLENCE
AWARD 2010

Da Graziella Restaurant “al solito posto” is the usual place where family and friends meet. It is a
family-owned and manned restaurant, which was established in August 2006, and is well known
for being authentically Italian, where taste and pleasure meet.
Their wide selection of dishes is guaranteed to satisfy and meet everyone’s desires. Popular
dishes include the Linguine Scoglio al Cartoccio (seafood linguine oven-baked in foil) and their
tried and guaranteed to make your mouth water veal dish, Veal Pistacchio (veal topped with
pistachio nuts and flavoured with a touch of brandy and cream).
They have a wide selection of local, as well as imported Italian wines and pride themselves in
always offering quality and quantity in their dishes, which are prepared and cooked with love and
passion by their Chef.
Good food, service and friendliness are the secrets to their success.

Owner/s

GRAZIELLA GIACOMAZZO

Address

Website

Glenvale Court, Cnr Dunvegan Avenue & Boeing Road East, Dunvegan,
Edenvale, Johannesburg
+27 (0)11 454 6202
giacomazzo@hotmail.com
www.dagraziella.co.za

Trading hours

TUESDAY TO SATURDAY: 12:00 – 15:30 & 18:00 – 21:30 | SUNDAY: LUNCH

Telephone
Email
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Restaurant

DA VINCENZO
ITALIAN RESTAURANT & VENUE | Est. 1997

Awards

Da Vincenzo is situated on a large agricultural property, providing beautiful views over lush
gardens and the surrounding Kyalami countryside. Rebuilt after a fire in 2009, the eatery’s Tuscan
setting lends itself beautifully to al fresco dining. The restaurant can host large tables on the patio,
or outside around the piazza. Inside dining areas have several fireplaces for Johannesburg’s winter
months, which add to the romantic nature of Italian cuisine. Authentic homemade Italian food is
served in ambient surroundings, with friendly service that will leave you feeling part of the family.
Pasta is handmade and pizzas are cooked in traditional wood-burning ovens. The “homemade
principle” is used – only food that is prepared in an Italian household is prepared by Vincenzo and
his team. This ensures your food is fresh, meticulously prepared and uncomplicated to allow you
the enjoyment of a true taste of Italy.
Not just a restaurant, Da Vincenzo is also a function, conference and wedding venue for small or
large parties. Set menu or à la carte options are offered. Local businesses find the convenient
location perfect for meetings, lunches and catching up with colleagues after work. The restaurant
has a wide range of South African and Italian wines and the well-stocked cellar is open for all to
view. Sunday lunch is very popular for family outings – and popular meal choices on this day are
the seafood platter and slow-cooked lamb on the bone.

VINCENZO & MAUREEN INCENDIARIO
29 Montrose Road, Barbeque Downs, Kyalami, Johannesburg
+27 (0)11 466 2618/42
info@davincenzo.co.za
www.davincenzo.co.za
Da Vincenzo
TUESDAY TO SUNDAY: 11:30 – 22:00
(KITCHEN CLOSED BETWEEN 15:00 & 18:00)

Owner/s
Address
Telephone
Email
Website
Facebook

Trading hours

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA BEST COUNTRY RESTAURANT
AWARD 2012 | RASA ROSETTA SERVICE EXCELLENCE
AWARD WINNER 2013

It’s more than an ingredient.
It’s the whole solution.
TOTAL SWEETENING
SOLUTIONS FROM Huletts
• Quick dissolving Huletts White and Huletts
SunSweet Brown Sugar consistently deliver
delicious flavour and instant sweetness.

EASY TO FIND - EASY TO USE...
• Huletts wide range of catering sugars and non-nutritive
sweeteners are available at major wholesalers, catering
wholesalers & amenity suppliers.
• Sachets provide total hygiene, superb portion control
and no spillage or wastage.

• A low kilojoule sweetener range is also
available. Huletts EquiSweet Classic and Huletts
EquiSweet with Sucralose (Aspartame-Free
alternative) have all the great taste of Huletts
with no bitter aftertaste.

DID YOU KNOW
Huletts Vending Sugar is also available
for beverage dispensing vending machines.

FINEST
QUALITY

TOTAL SWEETENING
SOLUTIONS

13740

SA’s NO.1
SUGAR BRAND

HulettsCoffeeBreak

www.hulettssugar.co.za

Making Every Day Sweeter
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Restaurant

DE GRENDEL
Est. 2003 | FINE DINING
Awards

Top 100 Award-Winning Restaurants 2014

AMERICAN EXPRESS® PLATINUM FINE DINING
AWARD 2013

Our restaurant unlocks new ways to enjoy fine food with fine wine, all on one location.
De Grendel Restaurant is 100 percent South African. Farm produce and ingredients sourced from
local suppliers are given an inventive, modern edge. Home-grown South African chefs and staff
are employed and trained to international standards, generating jobs for local people.
In a way it’s like dining with the Graaffs. The elegant, airy dining spaces blend the present with
touches of De Grendel’s past. The warmth of wood, old family photographs and other symbols of
the Graaff family history combines with contemporary elements. A unique design feature is the
glass-walled kitchen with its wrap-around views. Diners can watch the kitchen brigade at work,
when not drinking in the vistas of vineyards, the working farm and Table Mountain.
The restaurant is open for lunch and dinner. At dinner the exceptional five course tasting menu
(tailored to diner preferences) is a huge draw card, offering the chance to experience the talents
and creative abilities of the chefs over more courses. De Grendel Wines are on the menu at cellar
prices, making this fine dining experience accessible at realistic prices.
De Grendel Restaurant is the perfect setting for private events, smaller weddings, special
celebrations and corporate events.

Owner/s

SIR DAVID GRAAFF

Address

112 Plattekloof Road, De Grendel Estate, Panorama, Cape Town
+27 (0)21 558 7035
restaurant@degrendel.co.za
www.degrendel.co.za
De Grendel Wines
@degrendelrestau
TUESDAY TO SUNDAY: 12:00 – 14:30 | TUESDAY TO SATURDAY
19:00 – 21:30 | MONDAYS: CLOSED

Telephone
Email
Website
Facebook
Twitter
Trading hours
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Restaurant

DE KLOOF
CONTEMPORARY FINE DINING | Est. 2011

Awards

The people at De Kloof restaurant are passionate about bringing together the finest food and
wines. They represent a movement against culinary mediocrity and compromise and their
mission is to create memorable dining experiences that make you wonder why you missed out on
good food for so long. They tend to go overboard in finding the best products and would like to
think that this is very noticeable when you visit De Kloof.
All their breads are freshly baked, their ice-creams and sorbets are home-made, and stocks
are made in their kitchen, the sauces are crafted freshly by their chefs and the cuts of meat and
seafood are sourced with obsessive attention to detail. They believe in using free-range, organic
and locally sourced meat where possible. Yes it is more expensive, but they don’t believe that
feedlot beef or battery chickens and ducks taste the way real meat should, nor do they believe that
the hormones and antibiotics injected into the animals are good for humans. De Kloof would not
have it any other way. The team of chefs arguably represent one of the finest and most versatile
new teams in the country. This allows De Kloof to change the menus on a regular basis to ensure
they only use the best seasonal ingredients they can find, and to keep their regulars enthralled.

CHARL WHITLOCK
Waterkloof Golf Estate, Johann Rissik Drive, Waterkloof Ridge, Pretoria
+27 (0)12 771 8655
reservations@dekloofrestaurant.co.za
www.dekloofrestaurant.co.za
De Kloof Restaurant
@DeKloofFineDine
TUESDAY TO SUNDAY: 11:30 – 22:00 (KITCHEN CLOSED
BETWEEN 15:00 AND 18:00)

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours

Top 100 Award-Winning Restaurants 2014

FOOD 24 WINELIST OF THE YEAR 2012 AWARDS – 3
FLUTES | UNDERCOVER CONSULTING: ONE OF THE
BEST RESTAURANTS IN GAUTENG 2012 | TRIPADVISOR
CERTIFICATE OF EXCELLENCE 2013 | TOP 100 SA
WINE LIST AWARDS 2013 | CONDÉ NAST’S TOP
100 RESTAURANTS IN SA | RASA ROSETTA AWARD
‘RESTAURANT OF THE YEAR’ 2013
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Restaurant

DE OUDE KRAAL
Est. 1991 | FINE DINING
Awards

Top 100 Award-Winning Restaurants 2014

WINNER OF THE AMERICAN EXPRESS PLATINUM
FINE DINING AWARDS 2007 – 2014 | SA TOP 100 LONG
WINE LIST AWARD 2013 | DINERS CLUB INTERNATIONAL
DIAMOND WINE LIST AWARD 2014

At De Oude Kraal their five-course fine dining dinner has become their principal meal while
the daily menu variations include a diversity of the season’s best foods. Marie, chef/owner, and
her team’s philosophy is that food must be prepared and presented with love. Marie Lombard
was born and raised on this 4th generation farm, and has formed a dedicated team from fourth
generation farm workers. The team skilfully combine Free State farm style cooking with a French
flair to create a variety of meals, such as the buffet breakfast and lunch, freshly baked goods as
well as five-course gourmet dinners.
Throughout the year De Oude Kraal Country Estate and Spa host food and wine pairing evenings.
These events are known to bring out the best in both food and wine. They also have an awardwinning wine list to compliment the fine dining meals. Exclusive private dinners are available in
their wine cellar. Marie and De Oude Kraal’s staff work together to taste all the different flavours
in the wine and to create the best combinations before presenting it to the guests. De Oude
Kraal’s food originates from the traditional farm cooking by generations of families, ‘slow cooking
method’ as generally known, served with a French flair.

Owner/s

GERHARD & MARIE LOMBARD

Address

Twitter

35km south of Bloemfontein on the N1, Exit 153, 6km off N1
+27 (0)51 564 0636/733
info@deoudekraal.com
www.deoudekraal.com
De Oude Kraal Country Estate and Spa
@DeOudeKraal

Trading hours

MONDAY TO SUNDAY: BOOKING ESSENTIAL

Telephone
Email
Website
Facebook
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Restaurant

DORADO’S
Est. 2011 | FAMILY RESTAURANT
Awards

Dorado’s Seafood Restaurant, the masters of seafood cuisine, is situated in Vereeniging. You’ll be
caught hook, line and sinker with their delectable variety of seafood dishes.
Dorado’s has slowly been gaining the reputation as the greatest seafood restaurant in the Vaal.
And for those searching for a culinary experience like no other, look no further than Dorado’s.
The restaurant opened its doors in 2011 and has since been growing on a daily basis as their
motto that they live by is to keep each and every client happy by the outstanding service and high
standard of the meals that they offer. Due to hands-on management and professionally trained
staff, diners can’t wait to enter their establishment.
Being a family-orientated restaurant, they recently introduced a pensioners menu as well as a fun
kiddies menu with a mouthwatering variety on both menus at excellent prices and a wide choice
of different meals and combinations. There’s no doubt that a table at Dorado’s will quickly become
the hottest reservation in town.
In a nutshell, they strive to make every dining experience one you’ll never forget. Join them for
outstanding food and service!

W BOSSERT
Shop 1, Crossroads Centre, Cnr Golf Road & Mario Milani Drive, Vereeniging
+27 (0)16 422 6470
info@doradoseafood.co.za
www.doradoseafood.co.za
doradoseafood
@dorado’s
SUNDAY TO THURSDAY: 11:00 – 21:00 | FRIDAY & SATURDAY: 11:00 – 22:00

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA AWARD 2012
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Restaurant

DUKE’S BURGERS
Est. 2012 | BURGERS
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD
2012 / 2014

Dukes Burgers doesn’t like boasting, but we really do make some fine burgers. It’s probably got a
lot to do with the fact that we use only the very finest ingredients.
Were all about conscious cooking, focusing on getting everything fresh from the farm and only
using ingredients that are in season. We make it all from scratch ‘baking our own buns and making
our patties with meat sourced from the finest butchers.
Our vegetarian fare is prepared separately and we even have wheat-free rolls’ ensuring that we
truly cater to all tastes. So eat everything on your plate ‘cause you know it’s good for you!
To celebrate a special occasion give us a call , we cater for large bookings or we can cater for your
special day.

Owner/s

ARI SHAPIRO

Address

Facebook

14 Gleneagles Road, Greenside, Johannesburg
+27 (0)11 486 0824
info@dukesburgers.co.za
www.dukesburgers.co.za
Dukes Burgers

Trading hours

MONDAY TO SUNDAY: LUNCH & DINNER

Telephone
Email
Website
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Restaurant

EPSOM BISTRO
BISTRO | Est. 2001

Awards

The intimate Epsom Bistro is a welcome new addition to the Indaba Hotel, Spa & Conference
Centre in Fourways. Set in the 60 year-old Conservatory with tables tumbling out onto the terrace
overlooking Epsom Courtyard, the Epsom Bistro is the perfect spot for alfresco dining in the city.
The Epsom Bistro offers dishes created by Head Chef, Chris Groves and his very talented team.
Chris has worked abroad in numerous Five Star Restaurants and was mentored by the legendary
Marco Pierre White, a 2-star Michelin Chef whose work ethos and creativity were an inspiration
which Chris has incorporated into the Bistro menu with his own flair and style.
With tasty dishes including the moreish Alaskan Crab Cake, a sublime Foie Gras Crème Brulee
and popular Char-grille Hanger Steak to name a few, Chris has already established himself as
a firm favourite on the local dining scene with many regulars avidly following this talented
young Chef.
The Bistro menu is ever evolving with locally sourced seasonal ingredients ensuring the highest
quality from producer to kitchen to plate – food as it should be, simple, honest, delicious.
“One cannot think well, love well, sleep well, if one has not dined well.”
Virginia Woolf, A Room of One’s Own

THE INDABA HOTEL
Indaba Hotel, William Nicol Drive, Fourways, Johannesburg
+27 (0)11 840 6600
indaba@indabahotel.co.za
www.indabahotel.co.za
Indaba Hotel
@IndabaHotel
MONDAY TO FRIDAY: DINNER 18:30 – 22:00

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD
WINNER 2010 | RASA ROSETTA BEST RESTAURANT
AWARD WINNER 2010
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Restaurant

FANDANGO’S
CONTINENTAL DINING | Est. 2009

Awards

Fandangos opened its doors in November 2009 at 125 General Hertzog Street Three Rivers. It
offers guests a unique way to relax and enjoy an exceptional dining experience in either, the
elegant restaurant, the al fresco piazza or even the distinguished wine bar.
The stylish decor at Fandangos offers clients a location to relax and enjoy the superb cuisine
that is on offer. A wealth of culinary styles has carefully been integrated to produce a classic
combination of traditional and contemporary eating. The extensive menu offers a variety of
starters, salads, pastas, pizzas, grills and superb seafood dishes. Very popular are the selection
of remarkable continental specialities. The restaurant is also available for business meetings, and
special events. A kiddies menu is available for younger guests.
Fandango’s Piazza area is a splendid European garden with its own outside bar, mini kitchen/
carvery unit and ablution facilities. It is also an ideal venue for your special occasion as one can
host a variety of functions ranging from small intimate parties like kitchen teas and baby showers
to more exuberant and lavish celebrations like 21st birthdays and engagement parties.
The striking wine bar is where one can really kick back, relax and forget the daily anxieties. Just
order a tempting Italian or Greek snack platter to go with a glass of fine wine or a refreshing
cocktail or even an ice cold beer from the generous on tap selection. The bar also boasts a large
range of premium whiskies and brandies. During the evenings the bar builds up into a “vibey”
environment. The wine bar also offers regular live entertainment on the weekends.

KYRI IOANNIDES

Owner/s

125 General Hertzog Street, Three Rivers, Vereeniging, Vaal Triangle,
Vanderbijlpark
+27 (0)16 423 6389
kyri@fandangos.co.za
www.fandangos.co.za
Fandangos
fandangos_3Riv
MONDAY TO SUNDAY: 11:30 TILL LATE

Address
Telephone
Email
Website
Facebook
Twitter
Trading hours

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD 2010
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Restaurant

FISHMONGER
CENTURION
Est. 1986 | MEDITERRANEAN
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD
2014 | DINERS CLUB PLATINUM WINELIST AWARD
2011 / 2012 | TOP 100 SA WINE LIST CHALLENGE
AWARD 2012 / 2013

Fishmonger in Centurion captures the essence of a family run restaurant with emphasis on quality,
freshness and attentive service in a relaxed atmosphere.
The menu contains a tempting array of seafood, inspired by flavour and simplicity. Fishmonger is
famous for succulent luderitz oysters, Mediterranean fish dishes and beautiful seafood platters
that cater for all tastes and budgets.
The restaurant’s sushi menu has gained a strong following amongst Pretoria residents. The Sushi
Chefs demand that only the best seasonal ingredients be used in their creations. Sushi is prepared
on order, with time and care, under strict hygienic conditions. This guarantees quality freshness.
The sushi menu includes classical sushi favourites like Sashimi, California and Rainbow rolls. New
exciting sushi dishes also feature regularly.
Meat lovers have also been catered for. Guests can choose from the popular Portuguese rump,
prawns and chouriço espetada or the house specialty beef fillet Française with it’s melt in the
mouth tenderness, full flavours and utter deliciousness.
The restaurant is fully licensed and offers an extensive wine list that has been carefully designed
to match the menu and boasts a number of good value estates and established award winners.
The restaurant has been a recipient of various wine list awards over the years. Fishmonger
Centurion caters for business lunches, functions and holds regular wine tasting evenings.

Owner/s

NELSON GONCALVES

Address

Email

Centurion Gate Centre, Cnr John Vorster Drive & Akkerboom Street
Zwartkop X20, Centurion, Pretoria
+27 (0)12 643 1429
fishmonger.fishmonger9@gmail.com

Trading hours

MONDAY TO SATURDAY: 11:00 – 22:00 | SUNDAY: 11:00 – 21:00

Telephone
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Restaurant

FRAAI UITZICHT
1798
WINE FARM & FINE DINING | Est. 1999

Awards

Fraai Uitzicht 1798 offers you a tranquil retreat, balm for the soul, the ideal place to spend a
relaxing, comfortable and culinary few days.
Experience fine dining in an award-winning restaurant, where attentive hosts, spectacular views
across vineyards and informal décor add to the charm. Share the conviviality of a cosy fire, or in
summer, enjoy the tranquillity of the shaded veranda. A mouth watering a la carte menu including
a creative six-course menu offers seasonal treats showcasing fresh vegetables and herbs from
the garden, complemented by Robertson Valley’s best wines, including hand-crafted Fraai
Uitzicht 1798 wines.

KARL UWE & SANDRA PAPESCH
Klaasvoogds East, R60 between Robertson and Ashton, Western Cape
+27 (0)23 626 6156
info@fraaiuitzicht.com
www.fraaiuitzicht.com
(OCTOBER TO APRIL) WEDNESDAY TO SUNDAY: DINNER FROM 18:00
SUNDAY: LUNCH FROM 12:00 – 14:30 |(WINE PAIRING) WEDNESDAY TO
SATURDAY: 11:00 – 15:00 | (MAY TO SEPTEMBER) FRIDAY TO SUNDAY:
DINNER FROM 18:00 | SUNDAY: LUNCH FROM 12:00 – 14:30

Owner/s
Address
Telephone
Email
Website

Trading hours

Top 100 Award-Winning Restaurants 2014

AMERICAN EXPRESS PLATINUM FINE DINING
AWARD FROM 2003 TO 2015
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Restaurant

FRENZI

Top 100 Award-Winning Restaurants 2014

Est. 2012 | ITALIAN DINING

Frenzi is an Italian restaurant and deli serving up a tasty variety of pizza, pasta, deli goodies and
coffee. It is set in a modern store at a safe and convenient location. The Italian chef, Luca Toni,
gives the eatery bona fide Italian status while its modern décor adds rather than detracts from its
comfort factor. Frenzi is located in the Cedar Square Shopping Centre in Fourways, in the Northern
Suburbs of Johannesburg. Its location means that there is always plenty of secure parking with
the added bonus of bustling, well-protected surroundings.
The restaurant itself is light and airy with an edgy industrial vibe. There is a double volume ceiling
and one wall is lined topped to bottom with utilitarian shelves, filled with all manner of goodies
from pasta sauces to crackers and pasta.
There are exposed aircon pipes giving it that iconic industrial edge which is offset by the chic
but comfortable wooden chairs, some of which are painted bright red, and the beautiful flooring.
As for the food, being an Italian joint, pizza and pasta are definitely top of the menu. The pizzas
are prepared in a lovely looking copper-lined wood fired oven, ensuring that each one Chef Toni
creates arrives at your table with a delicious, smoky flavour. The pastas and sauces range from the
common to the exotic and all sound wonderful.

Owner/s

THAI AFRICA RESTAURANT GROUP (ANDRÉ SAAYMAN)

Address

Facebook

The Terrace at Cedar Square, Cedar Road Entrance, Fourways
+27 (0)11 465 7823
info@frenzi.co.za
www.frenzi.co.za
Frenzi

Trading hours

MONDAY TO SUNDAY: 11:30 – 9:30

Telephone
Email
Website
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Restaurant

FUSION
RESTAURANT
CASUAL DINING | Est. 2004

Awards

Fusion is a family owned business and is not part of any franchise or group.
True to the meaning of the word FUSION (blending of different styles and tastes) there is no
specific style to our cuisine other than exceptional taste, quality and presentation.
We are a ground level restaurant overlooking Walker Bay, known as the best land based whalewatching spot in the world. We cater for both inside and alfresco style dining in a relaxed
atmosphere and are open 7 days a week for breakfast, lunch and dinner. We also offer free wi-fi.
Our menu includes dishes inspired by the sea, cattle ranch, chicken-coop, vegetable garden and
sandwich bar. Our beverage list not only includes some of our local wines and wines from the
Stellenbosch district, but also incorporates our South African beers, a few international beers,
spirits and cocktails.
We always strive to present our customers with exceptional quality, taste, presentation and
service.

ESTELLE & PETRUS HENDRIKSZ
Village Square Waterfront Piazza, Marine Drive, Hermanus, Western Cape
+27 (0)28 312 4277
info@fusioncafe-hermanus.co.za
www.fusioncafe-hermanus.co.za
Fusion Restaurant Hermanus

MONDAY TO SUNDAY: 9:00 TILL LATE

Owner/s
Address
Telephone
Email
Website
Facebook

Trading hours

Top 100 Award-Winning Restaurants 2014

RASA SERVICE EXCELLENCE AWARD
WINNER 2011 / 2012 | RASA ROSETTA AWARD
BEST RESTAURANT 2012
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Restaurant

HAUTE CABRIÉRE
Est. 1994 | RELAXED FINE DINING
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD
2010 / 2012 | RASA ROSETTA AWARD ‘BEST
RESTAURANT OF THE YEAR’ 2010

Franschhoek’s iconic Haute Cabrière Restaurant is well known for its unique location, set into the
side of Franschhoek Mountain. Soaring arches and the view over the cathedral-like Pinot Noir
Barrel Maturation Cellar below offer an experience that is not to be missed. On sunny days, guests
can enjoy the beautiful vistas over the Franschhoek valley from the terrace, while on cool days a
roaring fire creates a cosy atmosphere.
Chef Ryan Shell’s menu revolves around seasonal availability of produce, which is mostly sourced
locally or even grown on Haute Cabrière. A selection of full- and half portions, as well as a variety
of smaller bites served in the afternoons on the terrace overlooking the Franschhoek Valley
encourage guests to relax and sample a variety of enticing pairings.
The flavours and textures on the plate are specifically designed to complement the range of Haute
Cabrière wines and Pierre Jourdan Cap Classiques – all of them served by the glass and by the
bottle. Bringing all of these elements together, Haute Cabrière offers the complete marriage of
food and wine.

Owner/s

HAUTE CABRIÈRE

Address

Lambrechts Road (R45), Franschhoek, Western Cape
+27 (0)21 876 3688
restaurant@cabriere.co.za
www.cabriere.co.za
Haute Cabrière, Pierre Jourdan and Me
@HauteCabriere
TUESDAY TO SUNDAY: LUNCH | TUESDAY TO SATURDAY: DINNER
(OCTOBER – APRIL) | FRIDAY TO SATURDAY: DINNER (MAY – SEPTEMBER)

Telephone
Email
Website
Facebook
Twitter
Trading hours
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Restaurant

HIGHER GROUND
RESTAURANT
RELAXED DINING | Est. 2010

Awards

Located on the beautiful grounds of St Stithians College, the Higher Ground Restaurant has
the best views in Jozi. We offer breakfast, lunch and dinner on either one of our beautiful decks,
terrace area or inside the deli.
The One & All Club was the vision of the Old Stithians Association. With its official opening in
January 2010, the One & All Club has since become a very popular spot for St Stithians’ parents,
OSA Alumni and the general public.
Book for a business breakfast, lunch or dinner with friends and colleagues, choosing from an
exciting selection of à la carte menus and daily specials. Our ambience is relaxed and our food is
always freshly prepared using seasonal ingredients, with an international flavour.
The restaurant can be utilised as a venue for functions – with a range of areas to suit every event.
Higher Ground is able to accommodate up to 350 pax for a cocktail event, and up to 120 pax for a
plated dinner in our main restaurant area; the additional conference and boardroom facilities are
adjacent to the restaurant.

MARK BURGER
St. Stithians College Property, 40 Peter Place, Randburg, Johannesburg
+27 (0)11 024 3433
gm.higherground@gmail.com
www.highergroundrestaurant.com

MONDAY TO THURSDAY: 06:30 – 22:00
FRIDAY TO SATURDAY: 06:30 – TILL LATE | SUNDAY: 07:00 – 18:00

Owner/s
Address
Telephone
Email
Website

Trading hours

Top 100 Award-Winning Restaurants 2014

RASA SERVICE EXCELLENCE AWARD WINNER 2014
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Restaurant

HOKKAIDO
JAPANESE
Est. 2005 | JAPANESE / CHINESE
Awards

Top 100 Award-Winning Restaurants 2014

RASA SERVICE EXCELLENCE AWARD WINNER
2010 / 2012 / 2014

This family-run restaurant opened its doors in 2005 in the buzzing suburb of Norwood. Since then,
it has grown to become one of the finest sushi establishments in Johannesburg. The restaurant
offers a variety of deliciously-made Chinese and Japanese dishes. The restaurant also features
a teppanyaki and sushi bar where customers can sit around and watch as their meals are being
prepared.
The restaurant is well-known for its all-you-can-eat sushi special at R140 per person and its lunchbox special for R60.
An additional branch is now open in Greenside and is equally as satisfying as the main branch
itself.

Owner/s

SHOUEN LI & HUIPING LI

Address

Email

40 Grant Avenue, Norwood, Johannesburg | Shop 10, 127 Greenway Road
Greenside, Johannesburg
+27 (0)11 728 7882 (Norwood) | +27 (0)11 486 0207 (Greenside)
lishouen65@gmail.com

Trading hours

MONDAY TO SUNDAY: 10:00 – 22:00 | DINNER BOOKINGS ARE ESSENTIAL

Telephone
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Restaurant

IL GUSTO
RISTORANTE
MEDITERRANEAN RESTAURANT | Est. 2004

Awards

Boksburg’s il Gusto Ristorante is a warm and happy bistro where light meals, seafood, grills,
pizzas and traditional Italian pastas are on the menu. The ambience is laid back and nostalgic,
and the air is permeated with the aromas of good food.
Dishes to look out for are the three-cheese starter, Tuto Formaggio, which combines halloumi,
mozzarella and feta on a plate, or Mussels al Fresco prepared with red wine and Napolitana sauce.
For mains, a pasta with fillet, feta, olives and a touch of jalapeño chilli, dubbed Pasta di George I,
is a popular choice, along with the Kingklip Gusto, the fish served in Thermidor Sauce made with
shrimp, mushroom and brandy. There’s a long list of regular and gourmet pizzas prepared on thin
and crispy bases, and a lighter lunch menu at lower prices.
Befitting a Mediterranean eatery, a large selection of wines is on offer, from rare vintages to South
African favourites. The restaurant caters for private events and corporate functions.

GEORGE KOUNELAKIS & COSTI LAMBROS
Key Largo Centre, Cnr Northrand & Trichardts Streets, Boksburg
+27 (0)11 894 7847
gkilgusto@mweb.co.za
www.ilgusto.co.za
IlGusto 1

TUESDAY TO FRIDAY: 11:30 – 22:00 | SATURDAY & SUNDAY: 11:30 – 21:00

Owner/s
Address
Telephone
Email
Website
Facebook

Trading hours

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD
2010 / 2012 / 2014
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Restaurant

JIMMY’S KILLER
PRAWNS
FORDSBURG
Est. 1999 | SEAFOOD
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD 2013

The Addictive Taste!
Jimmy’s Killer Prawns has been producing high quality prawns and seafood for 15 years. The menu
is diverse and includes a large range of grilled meats and a fantastic range of starters. Jimmy’s
caters for functions with large family platters and fish dishes. Specials are available every day of
the week with the highlight, the full buffet, offered on Tuesdays. Kiddies menu is also available for
juniors in the family.
The restaurant is located in the heart of Fordsburg and is open seven days a week. Serving lunch
from 12:30 onwards.
The restaurant seats up to 150 guests and they cater for all special occasions. The best view in
Fordsburg is only at Jimmy’s Killer Prawns.

Owner/s

ANEEZ AMOD & MOHAMMED AZEEM AMOD

Address

Facebook

43 Mint Road, Fordsburg, Johannesburg
+27 (0)11 026 7237
fordsburg@jimmyskillerprawns.com
www.jimmyskillerprawns.com
Jimmys Killer Prawns Fordsburg

Trading hours

MONDAY TO SUNDAY: 12:30 – 22:00

Telephone
Email
Website
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Restaurant

JUNGLE SUSHI
FAMILY SUSHI & TEPPANYAKI RESTAURANT | Est. 2003

Awards

Jungle Sushi and Teppanyaki opened for business in 2003 by a chef known to many as Jungle.
Since then, Jungle Sushi has become a multi award-winning restaurant for its eloquent and
exquisitely fresh tasting sushi over the past years. Our delicious sushi will leave your mouth
watering for more as we take pride in our sushi being elegantly prepared and served to perfection.
Jungle Sushi not only offers a great variety of sushi, we serve an extensive array of foods from cold
to sizzling Teppanyaki dishes to complete a full course meal. Both our sushi bar and Teppanyaki
grills are open based and you are able to enjoy the food and feast your eyes on the stunning art of
sushi and Teppanyaki – a combination to round up a perfect family dining experience.
Enjoy a grand selection of sushi and sashimi, served in an elegant boat for the family to enjoy.
Our local customers as well as those from across the globe gather to enjoy our famous Japanese
oysters to start off the meal and feast on our fresh sushi from our sushi boats. The end of an
evening and a happy experience can be remembered with a smile, a picture and a teppanyaki
pancake to sweeten their taste buds. Jungle Sushi caters for up to 100 guests – 18 Teppanyaki
seats, 8 seater sushi bar, and a 12 seater private room where you are able to enjoy a small party to
enjoy with family or friends.

CONG YANG & QIAO CHU ZHU

Owner/s

Shop 5 Key West Centre, No.43 Van Buuren Road, Bedfordview,
Johannesburg
+27 (0)11 455 5600
contact@junglesushi.co.za
www.junglesushi.co.za

Address

MONDAY TO THURSDAY: 11:00 – 21:00
FRIDAY TO SATURDAY: 11:00 – 21:30 | SUNDAY: 11:00 – 20:00

Telephone
Email
Website
Trading hours

Top 100 Award-Winning Restaurants 2014

DINE AWARD 2006 / 2007 | RASA ROSETTA SERVICE
EXCELLENCE AWARD 2014
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Restaurant

KITCHEN BAR
Est. 2005 | RELAXED MEDITERRANEAN BAR GRILL
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD
WINNER 2010 | RASA ROSETTA BEST RESTAURANT
AWARD WINNER 2010

Kitchen Bar was established in 2005 to provide Johannesburg with a true intercontinental dining
experience from silver service to café-style relaxation. Founded by Chris Tatsakis, this restaurant
remains one of Johannesburg’s finest establishments and, with 520 seats, it is one of the largest
restaurants in the country. Located in the very vibrant Design Quarter in Fourways, Kitchen Bar is
a perfect meeting place.
This space is warm, comfortable and has a fantastic ambience. Customers also benefit from
wireless internet access. The extensive menu offers a wide selection of mouth-watering dishes
to tempt any palate. The restaurant trades seven days a week for breakfast, lunch and dinner.
Kitchen Bar has a wide variety of food on the à la carte menu, as well as several other menus that
cater for functions – buffet options, set menu options, cocktail-platter options and even takeaway
catering platters.
Kitchen Bar has four dedicated function rooms for private functions:
• The private dining room downstairs – seats 20 to 30
• The private dining room upstairs – seats 15 to 20
• The banqueting room – seats up to 80/standing cocktail bar – up to 120
• The bar and balcony – accommodates up to 120 people for a cocktail party

Owner/s

CHRIS TATSAKIS

Address

Facebook

Design Quarter, Cnr Leslie & William Nicol Drive, Fourways, Johannesburg
+27 (0)11 465 5011
info@thekitchenbar.co.za
www.kitchenbar.co.za
Kitchen Bar

Trading hours

MONDAY TO SUNDAY: 07:30 – 00:00

Telephone
Email
Website
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Restaurant

KOI
BANTRY BAY
CONTEMPORARY JAPANESE CUISINE | Est. 2013

Awards

Koi restaurant, which has enjoyed huge success in Johannesburg, is now available to Cape Town
food fundi’s at the Ambassador Hotel in Bantry Bay. With its uniquely breathtaking sea views,
this sought after location on the Atlantic Seaboard is the perfect setting for a restaurant that is
spectacular in look and unique in taste.
Koi restaurant in Cape Town promises to combine artistry, tradition and innovation with
impeccable service and contemporary décor. Koi aims to provide patrons with an elegant yet
approachable atmosphere, which will keep patrons returning time and again.
The views from the restaurant are mesmerizing; you will get whisked away from everyday life when
you walk through those doors.
Koi will also be taking care of the entire food and beverage operation for the Ambassador Hotel
from breakfast to room service, and will be the preferred choice with conferences that take
place at the hotel. In the summer time, guests of the hotel and visitors to Koi can also enjoy a
scrumptious menu poolside, as they will be overseeing the pool deck area during season and
have some surprises in store for those who visit.
Bantry Bay | Lynnwood | Rosebank | Sandton | Fourways, Design Quarter (Opening 2015)

RORY JOSSEL
The Ambassador Hotel, Victoria Road, Bantry Bay, Cape Town
+27 (0)21 439 7258
bantrybay@koirest.co.za
www.koirest.co.za
KOI.SouthAfrica
@Koirest
MONDAY TO SUNDAY: 06:30 – 22:30

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA AWARD ‘BEST INTERNATIONAL
RESTAURANT’ 2011 / 2012 | RASA ROSETTA SERVICE
EXCELLENCE AWARD 2013 / 2014
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Restaurant

KOI
ROSEBANK
Est. 2010 | CONTEMPORARY JAPANESE CUISINE
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA AWARD ‘BEST INTERNATIONAL
RESTAURANT’ 2011 / 2012 | RASA ROSETTA SERVICE
EXCELLENCE AWARD 2013 / 2014

KOI is renowned for offering an outstanding dining experience in a comfortable, yet chic
environment. With an invigorating approach to wining and dining you can enjoy contemporary
Asian cuisine with a Western touch, rendering ours the ultimate dining experience. We combine
artistry, tradition and innovation in our cuisine with impeccable service and contemporary décor.
Expect effortless perfection, modernist décor and an intriguing menu and wine list.
Uncompromising quality, impeccable service and a unique dining experience that leaves nothing
to be desired.
KOI, the definitive origin of perfection. “Come, Love, Fish.” Come to KOI.
Bantry Bay | Lynnwood | Rosebank | Sandton | Fourways, Design Quarter (Opening 2015)

Owner/s

RORY JOSSEL

Address

Twitter

The Firs, Craddock Avenue, Rosebank, Johannesburg
+27 (0)11 447 2440
rosebank@koirest.co.za
www.koirest.co.za
KOI.SouthAfrica
@Koirest

Trading hours

MONDAY TO SATURDAY: 12:00 – 22:00 | SUNDAY: 12:00 – 22:00

Telephone
Email
Website
Facebook
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Restaurant

KOI
SANDTON
CONTEMPORARY JAPANESE CUISINE | Est. 2004

Awards

Koi (jap.) meaning – ‘Come, Love, Fish’
Koi Restaurant, in the heart of Sandton, is where you enjoy the very essence of dining and
relaxing in a stylish and modern setting. The food is freshly sourced, tangy and flavoursome. The
unsurpassed Japanese and Chinese Chefs prepare and serve exquisite and innovative dishes
to perfection, making Koi not only highly acclaimed but legendary for its creative cuisine. From
beautifully presented sushi, fish and meat dishes to the accompaniments of fresh noodles and
tempting desserts – Koi offers it all plentifully!
Koi Restaurant has been voted Top 100 Restaurants in South Africa in the Food & Wine Magazine
and best Sushi restaurant in Johannesburg, so get on to Koi in Sandton and experience a dramatic
fusion of flavours.
We carefully select and constantly update our wine selection to ensure the perfect pairing of
hand-crafted cuisine and the finest vintages from across the globe. Try one of KOI’s original
cocktails designed to perfectly compliment our Asian styled menu.
Bantry Bay | Lynnwood | Rosebank | Sandton | Fourways, Design Quarter (Opening 2015)

RORY JOSSEL

Owner/s

24 Central, Shop No 3, Cnr Fredman Drive & Gwen Lane,
Sandton, Johannebsurg
+27 (0)11 883 7247
sandton@koirest.co.za
www.koirest.co.za
KOI.SouthAfrica
@Koirest
MONDAY TO SATURDAY: 12:00 – 22:00 | SUNDAY: 12:00 – 16:00

Address
elephone
Email
Website
Facebook
Twitter
Trading hours

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA AWARD ‘BEST INTERNATIONAL
RESTAURANT’ 2011 / 2012 | RASA ROSETTA
SERVICE EXCELLENCE AWARD 2013 / 2014
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Restaurant

KONG
Est. 2012 | ASIAN CUISINE
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD
2010 / 2011 | RASA ROSETTA AWARD ‘BEST
INTERNATIONAL RESTAURANT’ 2013 / 2014

Asian cuisine has always been the mainstay of the Thai Africa Group, combining a myriad of
complex and delicate flavours hailing from Thai, Vietnamese, Chinese and Japanese gastronomy.
The newly re-launched Kong offers delectable comfort food and grills, along with a sushi and dim
sum menu to-die-for. The venue additionally offers a host of exceptional features, to ensure any
dining experience is truly extraordinary and distinctive, including: a cocktail lounge, exclusive
wine cellar and an elevated, glass-encased smoking/private dining area.
Nestled in a superb and convenient location, Kong’s spacious, luxurious, ultra-trendy and
sophisticated Terrace at Cedar Square, is the place to be!

Owner/s

THAI AFRICA RESTAURANT GROUP

Address

Facebook

The Terrace at Cedar Square, Cedar Road Entrance, Fourways
+27 (0)11 465 7516
andre.saayman@vodamail.co.za
www.kongroast.co.za / www.thai-africa.co.za
Kong-Roast

Trading hours

MONDAY TO SUNDAY: 12:00 – 14:30 | MONDAY TO SATURDAY: 18:00 – 22:30

Telephone
Email
Website
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Restaurant

KONG TAI
ASIAN CUISINE | Est. 2003

Awards

You will find one of Johannesburg’s finest Chinese restaurants, Kong Tai, in the heart of Sandton at
The Wedge Shopping Centre. Various dining areas within the restaurant cater to large groups of
up to 150, as well as diners desiring a more intimate experience, with three private dining rooms
accommodating up to 12 people, including a separate enclosed smoking section, which can seat
up to 30.
The magic happens in the kitchen, where Betty, the passionate and engaged owner, oversees
preparation of dishes containing inspiring recipes, comforting classics and home-made, heavenly
cooking. Simply put: the meals are heart-warming. The menu is inviting and loaded with variety
and includes an array of pork, duck, beef, fish, chicken and vegetarian favourites. There is also a
generous sushi menu with daring options such as white fish, eel, clam and octopus, but staying
on the safe side, the traditional California Rolls, sashimi and fashion sandwiches are delectable.
Truly a gem, this restaurant offers distinctive food that provides you with fabulous flavours and
pleasures galore. And if you are inspired to try your own hand at any of the dishes served at Kong
Tai, you can find all the necessary ingredients at the adjoining supermarket where an impressive
selection of imported goods is available.

BETTY JIE ZHANG
The Wedge Shopping Centre, 255 Rivonia Road, Rivonia, Johannesburg
+27 (0)11 884 1076 / 95
bettyjizhang@gmail.com
Kong Tai

MONDAY TO SUNDAY: LUNCH 12:00 – 15:00 | DINNER 18:00 – 22:00

Owner/s
Address
Telephone
Email
Facebook

Trading hours

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD
2013
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Restaurant

KREAM
RESTAURANT
FINE DINING | Est. 2008

Awards

Kream Restaurant is situated in the hub of Brooklyn in the Brooklyn Bridge office park. A drop off
access point from the Brooklyn circle (Olivier Street) allows the drivers to conveniently drop off
patrons at the front door and park in the basement parking which can house 1100 cars.
Our a la carte menu offers classic dishes with a hint of gourmet. Our delicious continental dishes
include crocodile, quail, Carpaccio, frog legs and other unique dishes.
The wine list offers a great selection of South Africa’s best wines as well a variety of imported
wines.

TUFAN YEREBAKAN, VICTOR NEL & SEAN TROLLIP
570 Fehrsen Street, Brooklyn Bridge, Building 3 Ground Floor, Pretoria
+27 (0)12 346 4642/4
accounts@kreamrestaurant.co.za
www.kream.co.za
Kream Restaurant

MONDAY TO SATURDAY: 12:00 TILL LATE | SUNDAY LUNCH: 12:00 – 14:30

Owner/s
Address
Telephone
Email
Website
Facebook

Trading hours

Top 100 Award-Winning Restaurants 2014

BOSCHENDAL STYLE AWARD NOMINEE 2011 | WINE
SPECTATOR AWARD OF EXCELLENCE 2011 & 2012
TSHWANE TOURISM AWARD BEST RESTAURANT 2012
DINERS CLUB PLATINUM AWARD 2012
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Restaurant

LA CUCINA DI CIRO
Est. 2004 | MEDITERRANEAN FINE DINING
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD
2012 / 2013 | RASA ROSETTA AWARD ‘BEST RELAXED
RESTAURANT’ 2014

With a play on words the sign on the door says “Chiropractor – Taste bud manipulation and
stimulation”. This is precisely what Ciro Molinaro has been doing for the last 10 years with lots
of passion and enthusiasm, but no fuss or pretence. Besides his excellent culinary skills, Ciro is
also an engaging and charming host and the restaurant exudes an old fashioned charm with its
soft painted walls, assortment of wrought iron chandeliers and window seating with lots of plump
cushions. The open plan kitchen with its array of gleaming saucepans, may be compact, but it is
a hive of activity with Ciro at the helm.
The Mediterranean menu is small, but with good reason, as each dish is a careful blend of tastes,
textures and colour. Starter recommendations are the polenta, herb and parmesan torte, or the
exotic quionoa salad with its blend of Middle Eastern spices. The pasta dishes offer enticing
options for vegetarians like the linguine with wild mushrooms, sage and roasted pine nuts. Main
course specialities are the pan-fried calves livers with lentils and port wine sauce, and the grilled
fillet wrapped with Parma Ham.
The kitchen practises the timeless tradition of slow cooked food using only the freshest and best
quality ingredients and produce. La Cucina also operates an excellent deli which offers a large
selection of prepared foods such as lasagne, soups, casseroles, pasta sauces and desserts. In
addition there is a full catering and function service located in separate premises, where you
can order everything from a celebration cake for special occasions to snack platters for cocktail
parties at home or office.

Owner/s

CIRO MOLINARI

Address

Facebook

43, 7th Avenue, Parktown North, 2193
+27 (0)11 442 5187
bookings@lacucinadiciro.co.za
www.lacucinadiciro.co.za
La-Cucina-di-Ciro-Italian-Restaurant

Trading hours

TUESDAY TO SUNDAY: 8:30 – 11:30 & 12:00 – 15:00
TUESDAY TO SATURDAY: 18:30 – 22:00

Telephone
Email
Website
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Restaurant

LA PENTOLA
FUSION INTERNATIONAL | Est. 1995

Awards

La Pentola, first established in 1995 in Pretoria and now also in Hermanus, has a breath-taking
panoramic view of Walker Bay. The perfect location for chef/owner Shane Sauvage’s authentic
fusion cuisine. No compromise is taken when using olive oil, real butter, fresh herbs and cream.
All dishes are freshly prepared – no MSG or artificial flavouring is used in any of our cooking. The
menu, by internationally renowned chef and award-winning author Shane Sauvage, offers fresh
seafood such as Mozambique style prawns, free range cuts of beef such as KWV fillet, exotic
game dishes, a selection of vegetarian fare like Aztec mushrooms as well as decadent in-house
desserts (chocolate terrine).
Both La Pentola Pretoria and La Pentola Hermanus have Diners Club award-winning wine lists
and offer the ultimate venue for corporate functions, intimate weddings and special occasions.
Chef Shane published his book “The Edge of Fusion”, a first from the only Chef turned author in
Pretoria’s culinary history. This was followed by “Infusion” which was awarded an International
Gourmand Award for best chefs book published.
Early 2015 will see the third book “Cape Fusion” due for release on the international market. Till
then, come and enjoy his celebrated culinary delights at La Pentola Hermanus or Pretoria.

SHANE SAUVAGE

Owner/s

Shop 4 Ocean View, 87 Marine Drive, Hermanus, Western Cape
Cnr Soutpansberg and Well Streets, Riviera, Pretoria
(Hermanus) +27 (0)28 313 1685 | (Pretoria) +27 (0)12 329 4028/9123
(Hermanus) lapentolahermanus@telkomsa.net
(Pretoria) us@lapentola.co.za
www.lapentola.co.za

Address

MONDAY TO SUNDAY: LUNCH & DINNER

Telephone
Email
Website
Trading hours

Top 100 Award-Winning Restaurants 2014

CHAÎNE DES RÔTISSEURS BLAZON | DINERS CLUB
AWARD WINELIST 1998 – 2015 | AMERICAN EXPRESS
PLATINUM FINE DINING AWARD 2005 – 2015
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Restaurant

LEAFY GREENS
CAFÉ & SHOP
Est. 2003 | GOURMET CAFÉ & HEALTH SHOP
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD
2011 / 2012 / 2013

Leafy Greens is a gourmet café & health shop/deli situated on an organic farm in Muldersdrift,
South Africa. We share the premises with the well-known Casalinga Restaurant.
Leafy Greens serves hand-crafted, fresh food that comes straight out of our gardens, daily. Our
focus is seasonal, organic and local food that we serve from farm to table.
We manufacture a range of natural gourmet food products that are available in our shop and a
few other shops around Johannesburg. We are open for lunch from 11:00am Friday to Sunday
and serve a large gourmet buffet that includes dishes such as home-made curries, croquettes,
sour dough breads, soups, salads, rice paper rolls, etc. We also make fresh juices, smoothies and
desserts that are sugar, dairy, wheat and gluten free.
We are happy to welcome you to Leafy Greens to experience our farm and try a piece of our
famous strawberry cheesecake.
Every meal sold at Leafy Greens contributes R1.00 to JAM (Joint Aid Management) to feed children
in Africa.

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours

ANTONIA DE LUCA
Rocky Ridge Road, off Beyers Naude Drive, (Casalinga Restaurant opp
Garden World Nursery) Muldersdrift, Johannesburg
+27 (0)82 882 7300 / +27 (0)87 805 6221
mytable@leafygreens.co.za
www.leafygreens.co.za
lgcafe
@leafygreenscafe
WEDNESDAY TO SUNDAY: 09:00 – 17:00 (SHOP) | FRIDAY TO
SUNDAY: 09:00 – 17:00 (SHOP)
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Restaurant

LICORISH BISTRO
AFRO ASIAN / MODERN CONTEMPORARY | Est. 2012

Awards

Enjoy Patron Chef, Jacques Fourie’s unique menu – a unification of contemporary classics and
modern South African, with a strong Cape Malay influence. Bredies, boboties and sosaties
are some of the flavours that are incorporated into Jacques dishes to create a unique and
flavoursome meal.
Surrounded by earthly colours, solid wooden furniture and plush red finishes, you’ll be transported
on a journey of unforgettable flavours, good wines and friendly service.
Licorish is the perfect venue for entertaining business clients, a romantic dinner for two or a
Sunday lunch with the family. Breakfast is served on weekends and public holidays.

JACQUES FOURIE
Nicolway Shopping Centre, William Nicol, Bryanston, Johannesburg
+27 (0)11 706 0991
jacques@licorish.co.za
www.licorish.co.za
Licorish Bistro
MONDAY TO FRIDAY: LUNCH & DINNER
SATURDAY TO SUNDAY: BREAKFAST, LUNCH & DINNER

Owner/s
Address
Telephone
Email
Website
Facebook
Trading hours

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE
AWARD 2013 / 2014 | RASA ROSETTA AWARD ‘BEST
NEW RESTAURANT’ 2012

Top 100 Award-Winning Restaurants 2014
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63

Restaurant

LUCA’S
RISTORANTE
ITALIANO
ITALIAN / PIZZERIA | Est. 1994

Awards

Luca’s Ristorante Italiano, established in 1994, captures the essence of the Italian lifestyle –
colourful and flavour-filled. Luca Borella, the prolific hands-on owner, honours centuries-old
traditions essential to authentic Italian cuisine – simplicity and passion (and... don’t forget
anything Mamma taught you!!!).
Tuscan influences are evident with classic fresh pasta, seafood, meat dishes and other exotic
delicacies on offer to tantalise your palate. Food is freshly prepared to order and, as far as possible,
homemade. The extensive menu goes hand-in-hand with a collection of carefully selected fine
South African and Italian wines (over 200 to choose from) gathered specifically to compliment
any choice of meal.
A grand wood-burning oven delivers pizzas that will delight the gods (the calzone is to die for,
but the roast lamb, roasted red and yellow pepper and rocket pizza is the outright winner). Slowfood specialities, including rabbit casserole served with polenta and the most unusual lamb, potroasted in coffee and apricots (Mamma Alma’s recipe!), will have you coming back for more. These
and many other choices, such as the incomparable Luca’s signature salad, from a comprehensive
menu, promises you the ultimate Italian experience.

LUCA BORELLA

Owner/s

Rivonia Crossing 2, No.3 Achter Road, Cnr Witkoppen Road, Sunninghill,
Johannesburg
+27 (0)11 234 1085 / +27 (0)83 601 8145
luca.pizza@telkomsa.net
www.lucasristorante.co.za
Luca’s Ristorante
TUESDAY, WEDNESDAY, THURSDAY & SUNDAY: MIDDAY – 22:00
FRIDAY & SATURDAY: MIDDAY – 23:00

Address
Telephone
Email
Website
Facebook
Trading hours

Top 100 Award-Winning Restaurants 2014

WINNER OF BEST ITALIAN RESTAURANT IN
JOBURG 2009 / 2011
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Restaurant

LUCIO’S PIZZERIA
Est. 1987 | FAMILY-OWNED ITALIAN RESTAURANT
Bimba Merlo, wife of the late owner Claudio of
Lucio’s Pizzeria and her extended ‘restaurant family’
are celebrating 27 years this year, when they mark
more than two and a half decades of food, family
and relaxed dining style.

Top 100 Award-Winning Restaurants 2014

“We have experienced our most special moments at
Lucio’s. Lucio’s is not a restaurant to us, it’s a place
where we visit our friends, and get fed at the same
time, it is our home away from home”

Lucio’s Pizzeria, a family-owned restaurant since 1987, has, since their humble beginning of just
seven tables, grown into an award winning 180 seater restaurant. Over the years, they have
perfected the art of a truly homely Italian eatery. The restaurant’s appeal lies in its uncomplicated
approach: simply excellent food served in sync with a wholesome family atmosphere and friendly
environment.
Lucio’s is an extended family, comprising of management and waitrons who are related, as well as
kitchen staff, some of whom have been part of this legacy since their opening.
The setting, the festive atmosphere, the wonderful and unique eclectic décor encourages relaxed
conversation and enjoyment of food and wine. Favourite Italian dishes – homemade pasta, pizza,
carne, salads and oven-baked meals, will transport you to a small part of Italy during your dining
experience. The wine collection also boasts top South African wines, which can be paired with
their signature dishes.
Come and relax, escape the city rush for a few hours and discover the true taste and warm
hospitality of Italy, right here at Lucio’s Pizzeria. Your home away from home.
Lucio’s Pizzeria is a landmark institution in the Northcliff area. Anything that remains consistent
over a long period of time is something out of the ordinary. Lucio’s has proven to stand the test of
time and has set the bar for an authentic Italian experience.

Owner/s

BIMBA MERLO

Address

Blackheath Galleries, 231 Beyers Naude Drive, Blackheath
+27 (0)11 678 0042 / +27 (0)11 476 2183
www.luciospizzeria.co.za
luciospiz
@luciospiz

Telephone
Website
Facebook
Twitter
Trading hours

MONDAY: 18:00 TILL LATE | PUBLIC HOLIDAYS THAT FALL ON
A MONDAY: 12:00 TILL LATE | TUESDAY TO SUNDAY: 12:00 TILL LATE
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Restaurant

MARCH
RESTAURANT AT
AFRICAN PRIDE
MELROSE ARCH
FUSION | Est. 1998

Awards

An innovative fusion of flavours from across the globe coupled with unparalleled levels of
personal service provides a culinary experience designed to delight.
The March Restaurant has recently undergone an interior update and now offers four
sophisticated private dining rooms perfect for business breakfasts, as well as a brand new slow
food menu prepared by our well-known Executive Chef, Hanro.
March Restaurant a truly sensual dining experience, where décor meets a whimsical fusion of
intercontinental flavours and cooking techniques.
The redesigned menu defies categorization, and instead provides diners with a fusion of exotic
tastes from around the world. Elegant and sumptuous, the March Restaurant is a sensually
addictive dining experience.

AFRICAN PRIDE HOTELS

Owner/s

1 Melrose Arch Square, Melrose Arch, Johannesburg
+27 (0)11 214 6666
www.africanpridehotels.com/melrose-arch-hotel.co.za

Telephone

MONDAY TO SUNDAY: 6:30 – 23:00

Trading hours

Address
Website

Top 100 Award-Winning Restaurants 2014

BEST OF JOBURG 2006 – 2013 | STAR READER’S
CHOICE AWARD 2012 | RASA ROSETTA SERVICE
EXCELLENCE AWARD 2012 / 2013 / 2014
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Restaurant

METRO
Est. 2006 | STEAKHOUSE & GRILL
Awards

Top 100 Award-Winning Restaurants 2014

METRO HAS BEEN LISTED ON ‘WORLDS BEST BARS’
COVER OF ‘DINER’ MAGAZINE | FEATURED ON ‘ALL
ACCESS’ TV LIFESTYLE SHOW | FEATURED ON ‘CAFE
CULTURE’ WITH DJ FRESH AND EUPHONIC | USED
AS LOCATION SHOOT FOR TV SHOWS, PERIODICALS,
ADVERTS, MUSIC VIDEOS AND FASHION SHOOTS

Metro Restaurant is set in an era where there is no compromise on quality. From the warmth of
the real wooden floors, the decadent chandeliers and deep velvet curtains to the timeless beauty
of the marble tables, Metro comes alive in rich colour, taste, touch and sound. Set in the heart
of Sandton, Metro is the place to be... and be seen, and has over the years opened it’s deep
South African soul to all, including the who’s who in the entertainment, arts and sporting worlds,
socialites and politicians. At Metro they are devoted to offering their customers an all-round
sensual experience. Our “Pongracz Lounge” is a Sandton favourite, with the best views of the city.
The suave, sophisticated and relaxed atmosphere is the perfect setting after a long day, and the
cocktails are heavenly.
Once you’ve enjoyed your drink of choice, meander down to the restaurant and enjoy delectable
meals. From meats grilled to perfection, to pasta, gourmet burgers, pizza, sushi and seafood,
their unique Metro favourites will tantalise all your senses. A well-stocked wine cellar adds to the
experience as you can perfectly pair any of their well-prepared meals with an array of their awardwinning South African wines in stock. The upstairs cigar lounge offers diners and party-goers
the perfect opportunity to unwind and listen to their DJs as they play the latest South African and
international hits. Whether you want an intimate dinner for two, a special birthday for 50, or your
year-end function, Metro caters for all. Work or play, Metro restaurant will awaken all your senses.

Owner/s

KOSTA KOSMAS

Address

Benmore Gardens Shopping Centre, Cnr Grayston & West Street, Sandton,
Johannesburg
+27 (0)11 883 2304
info@metrorestaurant.co.za
www.metrorestaurant.co.za
Metrorestaurant cafeandbar
@metrobenmore
MONDAY TO SUNDAY: 10:00 – LATE

Telephone
Email
Website
Facebook
Twitter
Trading hours
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Restaurant

MOSAIC AT
THE ORIENT
FINE DINING | Est. 2006

Awards

Time simply stands still along with any worldly concerns when you enter the Belle Epoque interior
of Restaurant Mosaic. You will enter a world of sensory delight – a mosaic of classical cuisine
innovation. A much needed oasis of peace and tranquillity, situated within easy driving distance
of both Johannesburg and Pretoria.
Award-winning chef Chantel Dartnall – voted SA’s Chef of the Year 2010 – has enhanced South
Africa’s status as a gourmet destination on the international culinary map, thanks to her meticulous
approach to modern fine dining at the renowned Restaurant Mosaic at the Orient. Also known as
a Restaurant with rooms. After a relaxed evening of wining and dining, you only need to walk a few
stairs up to your room, to end your evening.
Restaurant Mosaic also boasts one of the finest cellars in the country with some of the best and
most rare wines from both South Africa and the world. Not surprisingly it has been the recipient of
numerous awards and accolades.

CHANTEL & MARI DARTNALL
The Orient Boutique Hotel in the Francolin Conservation Area,
Crocodile River Valley, Elandsfontein, Pretoria
+27 (0)12 371 2902/3/4/5
reservations@restaurantmosaic.com
www.restaurantmosaic.com
Restaurant Mosaic at The Orient
@MosaicatOrient
TUESDAY – SATURDAY: LUNCH 12:30 DINNER 19:00| SUNDAY: LUNCH 12:30
CLOSED ON SUNDAY EVENINGS AND MONDAYS

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours

Top 100 Award-Winning Restaurants 2014

CERTIFICATE OF EXCELLENCE FROM TRIP ADVISOR 2013 | FOR THE 7TH
CONSECUTIVE YEAR FOR AMERICAN EXPRESS PLATINUM CARD FINE
DINING RESTAURANT 2014 | DINERS CLUB INTERNATIONAL WINE LIST
DIAMOND AWARD 2013 | DINERS CLUB INTERNATIONAL WINE LIST BEST
OVERALL DIAMOND AWARD | RASA ROSETTA ‘BEST RESTAURANT OF THE
YEAR’ 2012 / 2014 | EAT OUT S. PELLEGRINO CHEF OF THE YEAR 2014:
CHANTEL DARTNALL | RASA ROSETTA SERVICE EXCELLENCE AWARD
2011 / 2012 | RASA ROSETTA ‘BEST ELEGANT RESTAURANT’ 2013 / 2014
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Restaurant

MO-ZAM-BIK
Est. 2010 | AFRO PORTO FUSION/MOZAMBIQUE
Awards

Top 100 Award-Winning Restaurants 2014

THIRD PLACE SUN COAST PRAWN FESTIVAL 2009
& 2010 | TOP 100 NOMINEE AFRICA CUISINE 2011 |
RASA ROSETTA SERVICE EXCELLENCE AWARD 2011
/ 2012 / 2013 / 2014 | TOP 100 NOMINEE AFRICAN
CUISINE 2012

Mo-Zam-Bik Restaurant offers a fresh and exciting concept that captures the essence of
Mozambique. They have captured the Mozambican way of life with eating, drinking and chilling
in their “barraca”, which in English means hut. No frills, some spills, plenty of laughs and an
appreciation for simplicity, is what sets them apart. Their menu aims to please both meat and
seafood lovers alike and the ingredients are always fresh and of the finest quality, ensuring that
the food is always the best. Each sauce is freshly made on order – no compromise, no substitute!
And their famous grilled chickens are marinated in a unique Afro Porto flavour to be enjoyed with
jasmine coconut rice.
This family restaurant aims to take your taste buds on an amazing taste journey where your mind
will reminisce about the hot sunshine and white sands, and your soul will relax to the sound of
the waves crashing on the beach. The Randpark Ridge branch was the second restaurant of the
group to open its doors in Gauteng, in June 2010. It’s a larger version to the Lakefield branch,
radiating warmth and liveliness, offering 200 seats inside and out. Guests are offered a true
reflection of Mozambique with the décor and unique flavours of the food. Two kiddies sections
also form part of the restaurant – one enclosed and equipped with the latest video games to keep
the little ones busy, and the other an outdoor jungle gym, ensuring that you can relax and enjoy
your meal, while still being able to keep your eyes on the kids!

Owner/s

RYAN STEWART & BRETT MICHILIEN

Address

View their website for branch locations
View their website for branch contact numbers
enquiries@mozambik.co.za
www.mozambik.co.za

Telephone
Email
Website

Trading hours

MONDAY: 15:00 – 21:00 | TUESDAY: 12:00 – 22:00
WEDNESDAY TO SATURDAY: 12:00 – 23:00 | SUNDAY: 12:00 – 20:00
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Restaurant

NAM JAI HOUSE
THAI & ROTATING
SUSHI BAR
ASIAN / JAPANESE / SUSHI / THAI | Est. 1998

Awards

Nam Jai House is the only place to be, where sushi and cocktails flow and the building turns into
a hive of social activity. The atmosphere is quirky, the staff are friendly, and the food is out of this
world. The love and pride in each piece of exquisitely made sushi and steaming dish of traditional
food shine through. And it should, as Nam Jai means: “Cooking from the heart.” Owner Annemarie
Benecke glows with pride when she talks about Nam Jai House.
“Ever since I was a little girl, food has been my passion and my first love. I am so proud of this
restaurant and particularly the amazing staff that have joined our family and assisted in making
it so popular.” she says.
Though famous for its sushi, the Nam Jai kitchen specialises in a wide range of Thai cuisine and
exotic dishes.

ANNEMARIE BENECKE
110 Rex Henderson Street, Wyetts Centre, Empangeni
+27 (0)35 772 2650
namjai@telkomsa.net
www.namjai.co.za
Namjai House
@annenamjai
MONDAY TO SATURDAY: 11:00 – 22:00

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours
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ZULULAND CELEBRITY MASTERCHEF WINNER 2011
2013 / 2014 | VOTED BEST RESTAURANT ZULULAND BY
PUBLIC 2014 | RASA ROSETTA SERVICE EXCELLENCE
AWARD 2013 / 2014
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Restaurant

OLIVES & PLATES
THE CLUB
RESTAURANT
Est. 2012 | CONFERENCE VENUE
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA AWARD ‘BEST FAMILY RESTAURANT’
2013 | RASA ROSETTA SERVICE EXCELLENCE
AWARD 2014

The Club is now home to the Olives & Plates Conference & Function venue, added with The
Clubhouse Restaurant to make your business lunch, function or conference all the more
exceptional. Download the pdf’s for more information on the Conference & Function venue, and
The Clubhouse Restaurant. See what we have to offer in superior service and delightful food at
our stunning location.

Owner/s

JIMMY & ANDRIA NEOPHYTOU

Address

WITS West Campus - Empire Road, North Gate Entrance 7 (Yale Road)
Johannesburg
+27 (0)11 717 9365 / +27 (0)11 717 9360 / +27 (0)11 403 1251
club@olivesandplates.co.za
www.olivesandplates.co.za
OlivesandPlates
olivesandplates
MONDAY TO FRIDAY: 07:00 – 17:00 | SAT: 08:00 – 15:00

Telephone
Email
Website
Facebook
Twitter
Trading hours
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Restaurant

ORIENT

The buzzing place to see and be seen in fashionable Melrose Arch. With its rich décor in colours
of silver, purple and copper, Orient is all glitz and glamour with its glass crystals dangling from the
ceiling. The interior certainly makes an unforgettable statement and whether you love it or hate it,
the attention to detail is simply superb. Offering contemporary Asian cuisine which is beautifully
presented, Orient is a big hit with sushi lovers and Johannesburg fashionistas.
Owned by Thai Africa restaurants, the group that launched other fashionable favourite Asian
restaurants – Wangthai, Soi and Saigon, the décor at Orient makes a radical departure from the
more traditional Asian-style interiors one is accustomed to. It is thanks to designer Anton de
Kock’s interpretation of the “yin and yang” theme that all the elements of the interior compliment
one another so successfully. Even the cloakrooms are impressive with their funky LCD screens!
With authentic Asian chefs in charge of the kitchen, you can be sure you’re eating the real thing.
Try the Asian-style oven roast duck, or the steamed fish with a soy and ginger sauce, or select from
the range of Chinese dim sum, sushi, Thai or Vietnamese dishes on offer in this trendsetting, slick,
modern restaurant. The Peking Duck which is the signature dish is highly recommended. Orient
has been graded as one of South Africa’s select 5-star venues.

ERNST FISHER, JOH SPARKS, JAMSEY AMNER
4 The High Street, Melrose Arch, Johannesburg
+27 (0)11 684 1616
orientmelrose@thai-africa.co.za
www.thai-africa.co.za/orient
Orient
KITCHEN OPEN MONDAY TO THURSDAY: 12:00 – 21:45 | FRIDAY &
SATURDAY: 12:00 – 22:00 | SUNDAYS & PUBLIC HOLIDAYS: 12:00 – 21:00

Owner/s
Address
Telephone
Email
Website
Facebook
Trading hours

Top 100 Award-Winning Restaurants 2014

ASIAN FUSION, CHINESE, THAI | Est. 2012

72

Restaurant

OUTER LIMITS
RESTAURANT &
COCKTAIL BAR
Est. 2004 | FAMILY, SOPHISTICATED DINING
Awards

Top 100 Award-Winning Restaurants 2014

MULTIPLE – RASA ROSETTA AWARDS | SUPPLIER
AWARDS | BEST IN JOBURG AWARDS | HELLO
JOHANNESBURG AWARDS

Where cocktails meet culture, frivolous meets feisty and gorgeous meets gossip.
Indulge in their generous hospitality, savour their sumptuous surroundings, bask on their
beautiful beaches (yes in Jozi!) and devour their decadent delicacies.
Repeatedly voted the best cocktail and party outlet with their award-winning chefs, rolling
lawns, beautiful beaches and enthusiastic cocktail barmen, Outer Limits is the obvious party and
function venue. From a romantic dinner for two, friends’ birthday get-togethers, a 21st birthday
bash, corporate launches, Christmas parties or a Rugby Super 15 Final, you are guaranteed a
magical memorable occasion.
300+ seat restaurant with extensive menus, including a varied children’s menu. Three unique bar
experiences: cocktail bar, main bar, outside beach bar with palm trees, white beach sand and
bonfires; venue capacity 1 500+ patrons (6 000 on occasion); big screens on which all major
sporting events are screened; outside events and catering; large garden with gazebos and
extensive shaded seating; children’s play area with inflatable jumping castles, sand pit and jungle
gym with a full-time child-minder and much, much more...

Owner/s

SIMON MAC LENNAN

Address

Shop 4 Broadacres Lifestyle Centre, Cedar Avenue, Fourways, Sandton,
Johannesburg
+27 (0)11 467 7938
enquiries@outerlimitsrestaurant.co.za
www.outer-limits.co.za
Outer Limits Restaurant and Cocktail Bar
@Outer_Limits
MONDAY TO SUNDAY: 12:00 – 02:00

Telephone
Email
Website
Facebook
Twitter
Trading hours
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Restaurant

PARC FERMÉ
FINE DINING | Est. 2011

Awards

Open seven days a week, Parc Fermé offers a variety of breakfasts, lunches and dinners with a
hybrid of French and Mauritian cuisine. Parc Fermé’s urgency for quality goods and the freshest
ingredients translates on the plates of their patrons. The restaurant’s menu offers sophisticated
and refined yet understated delicious meals. Their large variety on display for their continental
breakfasts contains delectable cheeses and intricate pastries. Patrons not only enjoy the meals
but are also able to experience friendly staff and excellent service. In the beautiful city of Sandton,
Parc Fermé offers a chic yet traditional way of experiencing exquisite cuisine prepared by their
Mauritian Executive Chef Atmaram Mahadea. With its contrasting grey, black and white décor and
its mixture of exotic fabrics and textiles, Parc Fermé won’t disappoint the eye. The up-market feel
of the restaurant creates an elite yet inviting atmosphere. Elegant chandelier dining is juxtaposed
with a calm environment. The ambience is earned by the mixture of contemporary and traditional
décor choices.
Experience the succulent flavours of their meat and poultry dishes, fillet, T-bone and oxtail being
favourites, or enjoy a lighter meal such as their whole baby fish or delicious tempura prawns.
Wind down with a mouth-watering cocktail and their famous Crème Brûlée as you enjoy the
sunset amidst the metropolitan towers. Whatever you are craving Parc Fermé’s Chef will make
it for you. Superb wine selections, outstanding dishes and excellent service – YOU NEED to
experience it for yourself.

NIELL YATES
8 Maude Street, Sandton Central, Johannesburg
+27 (0)11 245 4846 / +27 (0)79 873 9286
parcferme@parcferme.co.za
www.parcferme.co.za
Parc Ferme
@parcfermerest
MONDAY TO SUNDAY: 06:00 – 23:00

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours
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RASA ROSETTA SERVICE EXCELLENCE
AWARD 2011 / 2013 / 2014

Top 100 Award-Winning Restaurants 2014
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JHB 2015

HOSPITALITY • FOOD SERVICE

Bringing customers to
your doorstep!
Shop4That is a cellphone app that not only matches a customer’s product selection
with what a retailer has on special but it also reminds them about and directs
them to those specials.
R150 per store per month

This offer is exclusive to RASA members
for a limited time period.
Benefits:
Customers who have the Shop4that app are able to view
all participating restaurants and specials within their
immediate vicinity.

3500+

participating
retailers & stores
nationwide

When you are a participating restaurant your relevant
specials appear on your customers’ phones. Ask yourself,
how many people knew of your ‘buy 1 get 1 free’, or the ‘eat
as much as you want’ promo? Let’s face it, we never leave
home without our wallet and cellphone, so it makes sense
to be able to advertise your specials on your clients’ phones.
Shop4That offers a fantastic opportunity to communicate
with a captive audience as they are looking for what you
have on offer.
You can quickly change you specials and respond to current
events. No more down-time for production or printing, with
Shop4That your adverts go live at the touch of a button.

If you would like to register, and take advantage
of our limited time offer visit www.shop4that.com
www.facebook.com/Shop4That
Twitter: @Shop4That
or contact us: alan@shop4that.com
View us on RASAs’ website:
www.restaurant.org.za/approvedsuppliers.asp#Cellular
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Restaurant

PETITS FOURS
Est. 2008 | BISTRO CAFÉ & CAKE BOUTIQUE
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD | ROCCI
RESTAURANT OF THE YEAR 2013 SILVER | ROCCI
BUSINESS WOMAN OF THE YEAR 2013 SILVER
ALLIANCE FRANCAISE TOP 10 FRENCH RESTAURANTS
ROCCI SERVICE EXCELLENCE 2014 GOLD AWARD

Petits Fours Café – a taste sensation – is open 7 days a week and offers a variety of breakfast,
brunch and lunches.
Petits Fours Café is a stylish restaurant with a timeless elegance that makes for a chic European
dining experience.
Our menus are carefully designed and refreshed every season, while the cake boutique offers
out-of-this-world sweet and savoury treats. Each restaurant in the Petits Fours family has a unique
mix of imported giftware and interiors that invite customers to enjoy an exclusive taste of Europe.
Petits Fours is the perfect venue for your next celebration, afternoon tea or business meeting.
Specialised catering and event planning services are also available at your home, private venue
or at our stunning shops.

Owner/s

MAGDALEEN & JANIE VAN WYK

Address

Petits Fours (Paris), Heathway Shopping Centre, Blackheath, Johannesburg
Petits Fours (Milan), Bryanston Shopping Centre, Johannesburg
+27 (0)11 431 0319 (Paris) | +27 (0)11 514 0932 (Milan)
petitsfoursdeli@gmail.com
www.petitsfours.co.za
Petits Fours Deli & Decor
Petits Fours SA
MONDAY TO SATURDAY: 07:30 – 18:00 | SUNDAY: 07:30 – 16:00

Telephone
Email
Website
Facebook
Twitter
Trading hours
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Restaurant

PICCOLO MONDO
FINE DINING | Est. 1996

Awards

True to its name, the Piccolo Mondo really is “a world in one”, combined with superb food,
excellent wine and a sophisticated ambience. The Piccolo Mondo instantly turns your visit into a
distinctive culinary experience. Breakfast, lunch and dinner are served seven days a week in this
magnificent restaurant, which overlooks the Nelson Mandela Square.
Their Executive Chef, Rob Creaser, has created an Italian style à la carte menu that offers superbly
presented dishes. From delectable starters to the most extravagant desserts imaginable, there is
something on offer for every taste and craving.
Business lunches are served daily and fit perfectly into the diary of the busy executive. The
restaurant is geared to your pace, allowing you to conclude your business discussion and your
lunch within the hour. Their Maître d’ will welcome you and see to your every need, from finding
that ideal spot to selecting just the right wine to match your meal. Their wine list features a
selection of fine local and renowned international wines. In addition, The Piccolo Mondo hosts a
variety of special events ranging from gourmet dinners to themed evenings such as Chefs Tables.
The Piccolo Mondo is the ideal venue for any occasion!

MICHELANGELO HOTEL SANDTON, LEGACY HOTELS AND RESORTS
Nelson Mandela Square, West Street, Sandown Sandton, Johannesburg
+27 (0)11 282 7000
michbanq1@legacyhotels.co.za
www.michelangelo.co.za
Piccolo Mondo at the Michelangelo
@piccolomondomich
MONDAY – SUNDAY: 06:30 – 10:30 & 11:00 ON WEEKENDS
LUNCH: 12:30 – 14:30 | DINNER 18:30 – 22 :30

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA ‘BEST FINE DINING RESTAURANT’
2011 / 2012 | SERVICE EXCELLENCE AWARD | TRIP
ADVISOR 2013 | DINERS CLUB PLATINUM WINE LIST
AWARD | RASA ROSETTA SERVICE EXCELLENCE
AWARD 2013
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Restaurant

PIGALLE
Est. 1996 | INTERNATIONAL CUISINE / FINE DINING
Awards

Top 100 Award-Winning Restaurants 2014

AMERICAN EXPRESS FINE DINING RESTAURANT
AWARD | DINERS CLUB INTERNATIONAL
WINELIST DIAMOND AWARD | RASA ROSETTA SERVICE
EXCELLENCE AWARD | TRIP ADVISOR INTERNATIONAL
AWARD OF EXCELLENCE | TOP 100 SA WINES AWARD

Pigalle’s popular award-winning restaurants have continuously served their best-selling
dishes over the years, which has made the name ‘Pigalle Restaurants’ synonymous with great
food complimented by exceptional service-oriented flair. All dishes are impeccably prepared
and their signature meals are always in demand and served with complimentary wines from a
comprehensive collection of boutique estate wines.
Experience Pigalle’s charm and be seen with society’s impressive A-list crowd at one of four of the
stunning Pigalle Restaurants in South Africa. Ideal for corporate and tour groups, private dining
and special occasions, AV facilities are available and other functions are also catered for.

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours

NALDO & VICTOR GONCALVES
Please revert to their website for more information
(Melrose Arch) +27 (0)11 684 2711 | (Sandton) +27 (0)11 884 889
(Bedfordview) +27 (0)11 450 2242 | (Green Point) +27 (0)21 421 4848
marketing@pigallerestaurants.co.za
www.pigallerestaurants.co.za
Pigalle Melrose Arch / Pigalle Sandton / Pigalle Greenpoint
Pigalle Bedfordview
@PigalleSA
Please revert to their website for more information
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Restaurant

PRIDE OF INDIA
FINE DINING INDIAN CUISINE | Est. 1997

Awards

The award-winning Indian Restaurant, Pride of India, after 17 years continues to be instrumental
in changing perceptions of the subcontinent’s cuisine. Pride of India is fine dining all the way
from the crisp white tablecloths and polished floors to the artfully presented cuisine. Located on
George Storrar Drive in the Groenkloof area, this dining room is a hit with international travellers
and local businessmen, who are familiar with the restaurant scene. Pride of India is ideal for
parties and corporate events.
Chef Mitch Bhima offers the best Indian cooking with a wide range of carefully prepared, and
slowly cooked dishes in a traditional Tandoor (Deep Clay) oven, as well as a fine selection of
wines waiting to be discovered by you.
Their menu features food that combines generous combinations of spices and herbs found
nowhere else. Their food contains top quality seasonal ingredients; featuring a high percentage
of local and organic products. They offer a mix of traditional as well as new signature dishes.
They consider Pride of India to be a truly ‘Indian’ restaurant honouring many different cooking
traditions and interpreting them with their unique creative vision.

MITCH BHIMA
43 George Storrar Drive, 22 Groenkloof Plaza, Groenkloof, Pretoria
+27 (0)12 346 3684/3629
kbhima@worldonline.co.za
www.prideofindiarestaurant.co.za
Pride Of India Restaurant
@pridecuisine
MONDAY TO SATURDAY: 11:00 – 22:00 | SUNDAY: 11:00 – 14:30

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours
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CHAINE DES ROTISSEURS | SUPERIOR CHOICE PLATINUM
SELECT 2004 | DINERS CLUB MERIT AWARD 1999 / 2000 / 2001
| WINE MAGAZINE TOP 100 2012 | DINERS CLUB PLATINUM
AWARD 2002 / 2009 / 2010 DINERS CLUB WINE LIST OF THE YEAR
GOLD AWARD 2006 / 2007 / 2008 | PRETORIA NEWS READERS
CHOICE 2002 / 2005 / 2010 / 2011 | BEELD 2010 / 2011 | RASA
ROSETTA SERVICE EXCELLENCE AWARD 2013 | RASA ROSETTA
AWARD ‘BEST INDIAN RESTAURANT’ 2014
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Restaurant

PRIME GRILL

Top 100 Award-Winning Restaurants 2014

Est. 2012 | STEAKHOUSE & GRILL

Prime Grill, is undoubtedly, what northern suburb residents have been long dreaming of and
waiting for. Based upon a traditional grill house, we offer a bespoke menu of delectable comfort
food. Dedicated to showcasing only South Africa’s finest A-grade meats, our passionate and
knowledgeable staff are standing-by to recommend premium food and wine pairings based upon
your unique palate preference.
All meat cuts are aged for a minimum of 28 days in order to ensure optimum flavour, as well as
deliver on supreme tenderness. Simply flame grilled with Maldon Salt and dry-roasted fragrant
herbs, Prime Grill presents superior beef steaks, which are lightly charred and caramelized on the
outside, yet cooked within, to melt-in-the mouth, luscious and buttery perfection across: mediumrare, medium, medium-well and well done. It is against our authenticity philosophy to apply any
basting, however, this can be accommodated upon special diner request.

Owner/s

THAI AFRICA RESTAURANT GROUP (ANDRÉ SAAYMAN)

Address

The Terrace, Cedar Square, Cedar Road, Fourways, Johannesburg

Telephone

+27 (0)11 467 7065

Email

info@prime-grill.co.za

Facebook

Prime Grill & Butchery

Trading hours

MONDAY TO SUNDAY: 12:00 – 21:30
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Restaurant

PROSOPA
MEDITERRANEAN BISTRO | Est. 2005

Awards

The elegant, stylish interior designed by renowned local architect, Callie Van Der Merwe, creates a
sophisticated, fresh atmosphere at Prosopa, situated in the heart of Waterkloof Heights in Pretoria.
Prosopa’s extensive Mediterranean menu is influenced by the flavours of Greece, Portugal
and Spain.
The signature lamb dish, Kleftiko, is deboned leg of lamb wrapped in vine leaves and foil, stuffed
with feta, fresh tomato, herbs and spices, and slow-roasted in the oven. In addition, there is a
fantastic array of meze, which one can combine on a platter or select individually. The extensive
award-winning wine list offers many a gem to be enjoyed beside the fireplace on a cold winter’s
night, or on the verandah in the summer, with curtains blowing in a soft breeze.
The service is professional and unobtrusive, and great care is taken to make everyone’s
experience an unforgettable one.

DINO FAGAS
103 Club Avenue, Waterkloof Heights, Pretoria
+27 (0)12 460 1663
dino@prosopa.co.za
www.prosopa.co.za
Prosopa Restaurant
@Dino_at_Prosopa
TUESDAY TO SUNDAY: 11:30 TILL LATE

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours

Top 100 Award-Winning Restaurants 2014

DIAMOND DINERS CLUB WINELIST OF THE YEAR
ONE OF SA’S MOST ROMANTIC RESTAURANTS
TOP 100 SOUTH AFRICAN WINELIST / GOOD
VALUE AWARD | RASA ROSETTA SERVICE EXCELLENCE
AWARD 2010 / 2012 / 2013
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Restaurant

RABBIT IN THE
MOON
Est. | BISTRO
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA AWARD ‘BEST RELAXED
RESTAURANT’ 2013

This delightful gem with its quirky eclectic interior has undergone a major revamp and expanded
to more than twice its size with a modern conservatory and outside seating area. Diners now have
the option to choose between the cosy intimacy of the original interior (now enhanced by the
addition of a pizza oven) or the fresh new look addition with alfresco dining area.
In keeping with the new look and feel, the Italian styled menu has also undergone some changes.
The Mediterranean influence is very much in evidence with specialties such as the delectable
cheese and charcuterie boards. These are proving popular at lunch times (as they can be shared
by two) as are the range of fresh paninis and prego rolls with assorted deli fillings. There is much
on the menu to please vegetarians too, with recommendations such as the refreshing Tabouli
mint salad with bulgar wheat and halloumi, and the tagliatelle with zucchini, pecorino, parmigiano
and basil.
The pizza oven enables diners to enjoy deliciously crisp gourmet pizzas such as the Prosciutto
-tomato, mozzarella, prosciutto, salami, coppa and rocket, or the Tini with its tomato, mozzarella,
caramelized onion, dolce latte and coppa combination. Fish and meat dishes range from seared
salmon (or kingklip) to lamb chops grilled with origanum. A selection of Italian desserts will
satisfy your craving for something sweet.

Owner/s

SIMON GAGANAKIS

Address
Email

198 Oxford Road, Oxford Manor Shop No 5, Illovo, Johannesburg
+27 (0)11 447 6720
simon.gaganakis@gmail.com

Trading hours

TUESDAY TO SATURDAY: 08:00 – TILL LATE

Telephone
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Restaurant

READERS
RESTAURANT AND
CURIOUS CATS
GIFT SHOP
FINE DINING | Est. 1997

Awards

Readers Restaurant and Curious Cats Gift Shop, purveyors of fine food since 1997. Built in 1754,
No. 12 is the oldest house and one of 32 national monuments in Church Street. Offering simple
yet outstanding local and global cuisine, Readers has been able to maintain a standard of
excellence that has created a notable reputation with both locals and tourists. The cuisine varies
daily depending on the availability of fresh produce. This provides Carol Collins, Silwood-trained
cordon bleu chef, a certain challenge ensuring her creation of dishes uses imagination, flair and
superb presentation. Certain dishes have become trademarks at Readers, but the focus remains
on variety, fusion of flavours and combinations of unusual ingredients.
Readers Restaurant also hosts speciality functions such as weddings, guest chefs, theme
evenings, fancy dress parties, private soirees and small conferences, and caters for functions
held at other venues in Tulbagh and the surrounding areas. From picnic baskets to buffet lunches
under the oaks on a wine estate, to a formal dinner in the cellar, or a romantic meal for two in
the restaurant (or venue of your choice) – menus and catering options are tailor-made to suit all
your needs.

CAROL COLLINS
12 Church Street, Tulbagh, Western Cape
GPS: 33° 17’ 14.20”S 19° 08’ 19.18”E
+27 (0)23 230 0087 / +27 (0)82 894 0932
readers@iafrica.com
www.readersrestaurant.co.za
Readers Restaurant
MONDAY TO WEDNESDAY: 9:00 – LAST ORDERS IN BY 9:30

Owner/s
Address
Coordinates
Telephone
Email
Website
Facebook
Trading hours

Top 100 Award-Winning Restaurants 2014

CAPE GOURMET FOOD FESTIVAL – RESTAURANT WEEK |
TRIP ADVISOR SERVICE EXCELLENT AWARD 2013 & 2014 |
EXECUTIVE MAYORAL AWARD FOR EXCELLENCE | RASA TOP
100 AWARD WINNING RESTAURANT 2012 & 2013

Top 100 Award-Winning Restaurants 2014

86

87

Restaurant

ROCK COD
FISH & GRILL
SEAFOOD, GRILLS & SUSHI | Est. 2008

Awards

The Rock Cod Fish Grill and Sushi restaurant prides itself in serving dishes of an outstanding
quality that are guaranteed to tantalise your taste buds and have you going back for more. Enjoy
their large variety of fresh fish dishes, prawns and calamari, to succulent steaks, espetada, oxtail,
ribs, schnitzels, curries and more, all served with your choice of rice, chips, or baked potato and
their vegetables of the day.
To top it all off they have the best sushi in town and will do their best to make sure your dining
experience is a pleasurable one.

DEON CLAASSEN

Owner/s

Featherbrook Village Shopping Centre, Cnr Hendrik Potgieter
& Peter Road, Ruimsig, Johannesburg
+27 (0)11 958 2434 / +27 (0)72 597 6092
rockcod@iburst.co.za

Address

MONDAY TO SATURDAY: 10:00 – LATE | SUNDAY: 10:00 – 16:00

Telephone
Email

Trading hours

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA NOMINEE 2013
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Restaurant

ROOTS GOURMET
RESTAURANT AT
FORUM HOMINI
Est. 2006 | GOURMET WINE/FOOD PAIRING
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD
2009 / 2010 / 2011 / 2012 / 2013| RASA ROSETTA AWARD
‘BEST RESTAURANT OF THE YEAR’ 2009 | RASA ROSETTA
AWARD ‘BEST FINE DINING RESTAURANT’ 2014

Roots restaurant, a destination for fine dining. The creative team, under the expertise of Executive
Chef, Adriaan Maree, produces delectable food from basic ingredients, simple flavours and
garden-fresh produce. The daily degustation menus are individually paired with a selected wine
from the cellar to compliment each dish. Sharing delicious food and wine at your leisure in Roots
with views over the lake and the veld, is one of the most delightful things to do in Gauteng.
Open daily for breakfast, lunch, dinner and Saturday brunch. Monthly wine tastings are popular
events. Reservations are essential.
• Luxury accommodation
• Fine dining
• Executive meeting facilities
• Intimate wedding venue

Owner/s

HENDRIK MARAIS

Address

Forum Homini Hotel, Letamo Game Estate, Kromdraai, R540 off N14, Cradle
of Humankind, Gauteng
+27 (0)11 668 7000
reservations@forumhomini.co.za
www.forumhomini.com
Forum Homini Hotel & Roots Restaurant
@forumhomini
MONDAY TO SUNDAY: BREAKFAST, LUNCH & DINNER

Telephone
Email
Website
Facebook
Twitter
Trading hours
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Restaurant

SAKHUMZI
AFRICAN | Est. 2001

Awards

Soweto is popularly known as South Africa’s largest and most celebrated township. And lying in its
heart is Vilakazi Street – where one can see the homes of Nobel Peace Prize winners Archbishop
Desmond Tutu and former President Nelson Mandela. Sakhumzi Restaurant is much more than
just a restaurant, it represents a unique slice of South Africa’s great cultural and historical journey,
and continues to play a central role as an ambassador of South Africa’s rainbow nation. Grab a
tasty meal from the traditional African buffet, serving up South African classics such as boerewors,
lamb stew and mogodu (tripe) or browse the à la carte menu and tuck into favourites such as juicy
loin ribs, tender sirloin steak and flame-grilled chicken wings. Sakhumzi also offers a fully stocked,
licensed bar and you can even bring the kids, as the restaurant also offers a kiddies menu. Halaal
and kosher meals are available as well by prior arrangement. You can also take advantage of the
free wi-fi, cigars and a foreign currency exchange.
About 500m from Sakhumzi is the Hector Pieterson Memorial Centre in memory of one of the
young heroes martyred during the 1976 Soweto Uprising. Due to these renowned attractions and
their significance to South Africa’s historical tapestry, Vilakazi Street has become a tourist hub,
drawing people from nations far and wide.

SAKHUMZI MAQUBELA
6980 Vilakazi Street, Orlando West, Soweto, Johannesburg
+27 (0)11 536 1379
dine@sakhumzi.co.za
www.sakhumzi.co.za

MONDAY TO SUNDAY: 11:00 TILL LATE

Owner/s
Address
Telephone
Email
Website

Trading hours

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD
2009 / 2011 / 2012 / 2013 | RASA ROSETTA AWARD
‘BEST AFRICAN RESTAURANT’ RUNNER-UP 2009 | RASA
ROSETTA AWARD ‘BEST AFRICAN RESTAURANT’ 2010

You create uplifting
culinary experiences;
we create tailor-made
protection
While many dream of opening a restaurant
one day, only the very brave take the
risk. Those who have successful restaurants
understand that it takes an incredible amount
of hard work, skill, talent and devotion to make
it work. The last thing you need is to have to
worry about your insurance risks as well.
Aon is naturally equipped to provide you with
protection that is tailor-made for your
restaurant.
We are ready to support you and help you
towards even greater success.

To find out what Aon can do for
you, call us on 0860 453 672,
or visit aon.co.za.
Risk. Reinsurance. Human Resources.

#AskAon
* Standard rates apply.
Aon South Africa (Pty) Ltd is an Authorised Financial Services Provider (FSP #20555).
Aon is a Principal Sponsor of Manchester United.

STAFF PROBLEMS AND QUESTIONS?
Chairing of Disciplinary Enquiries.
H.R. Accredited Training.
Employment Contracts.
Union Negotiations.
Legal Representation in CCMA matters.

Hennie van Graan: 084 833 0817
Marco Entres: 083 225 6432
Wim de Beer: 082 900 8123

www.whmlabourlaw.co.za
(CK 2010 / 020954 / 23)
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Restaurant

SERENDIPITY
Est. 2001 | SA-INSPIRED GOURMET FARE
Awards

Top 100 Award-Winning Restaurants 2014

SA TOURISM TOP 10 YOUNG CHEFS | SA TOURISM
TOP 10 FEMALE CHEF | DINERS/WINE TOP 100
SA RESTAURANTS | TOP 10 GARDEN ROUTE
RESTAURANTS | AMEX PLATINUM FINE DINING
RESTAURANT | MOÊT & CHADON AND BOE TOP 30
AFRICA | CXPRESS WINE STEWARD OF THE YEAR |
CHAINE DES ROTISSEURS BLAISON | ORDRE MONDIAL
BLAISON | TRIP ADVISOR WINNER

Serendipity Restaurant, established in 2001 by Rudolf and Lizelle Stolze is located on the banks of
the Touw River Lagoon adjacent to the Wilderness National Park in the Garden Route. Enjoy your
aperitifs on their deck overlooking the water and watch the sunset. During winter their guests
enjoy their aperitifs in the double-volume lounge with its huge fire-place and library.
The homely atmosphere of Serendipity is the background for a South African inspired five course
table d’hôte dining experience. They believe food should showcase their indigenous bounty from
sustainable sources and should be organic where possible and always fresh. Their wine selection
compliments and elevates the experience. Every customer’s need is met by attentive trained staff.
They want to ensure that when guests choose to spend time with them, they built memories of a
warm friendly and unforgettable dining experience.

Owner/s

RUDOLF & LIZELLE STOLZE

Address

Facebook

Serendipity Freesia Ave, Wilderness, Western Cape
+27 (0)44 877 0433 / +27 (0)82 709 1922
info@serendipitywilderness.com
www.serendipitywilderness.com
Serendipity Country House & Restaurant

Trading hours

MONDAY TO SATURDAY: DINNER ONLY

Telephone
Email
Website
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Restaurant

SIGNATURE
BROOKLYN
FINE DINING | Est. 2014

Awards

Signature Restaurant boasts an exquisite menu, with a local and international wine menu for
even the most discerning palate. Time intended to be spent with family, friends or colleagues
celebrating life; birthdays, business deals or enjoying a romantic night out.
Great restaurants are a blend of sophisticated cooking, imaginative ideas and respect for
ingredients. Signature is more than this. It’s an experience that reminds you why some restaurants
deserve to be revered.

DESMOND MABUZA

Owner/s

Cnr Rivonia and Outspan Road, Morningside Shopping Centre,
Sandton, Johannesburg
Brooklyn Bridge, 570 Fahraan Street, Brooklyn, Pretoria
(Sandton) +27 (0)11 884 8888 | (Brooklyn) +27 (0)12 941 1277
brooklyn@signaturerestaurant.co.za | sandton@signaturerestaurant.co.za
www.signaturerestaurant.co.za

Address

MONDAY TO SATURDAY: 12:00 TILL LATE | SUNDAYS: 12:00 – 16:00

Telephone
Email
Website
Trading hours

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD
2012 / 2103 | RASA ROSETTA ‘RESTAURANT OF THE
YEAR’ AWARD 2011 (SANDTON)
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Restaurant

TERROIR
Est. 2004 | VINEYARD RESTAURANT
Awards

Top 100 Award-Winning Restaurants 2014

EAT OUT JOHNNY WALKER ‘RESTAURANT OF THE
YEAR 2006’ | BEST OF WINE CAPITALS OF THE WORLD
SOUTH AFRICAN WINE TOURISM RESTAURANT OF
THE YEAR 2006 | DINE (WINE MAGAZINE) ‘TOP 10
RESTAURANT’ IN 2005, 2006 AND 2007 | EAT OUT
‘SERVICE EXCELLENCE AWARD 2006’ | EAT OUT ‘TOP
10 RESTAURANT’ 2005 – 2012 / 2014

Terroir opened in October 2004, and over the years has become one of the most sought-after
gourmet destinations in the Cape winelands, placing Stellenbosch prominently on the culinary
map. The restaurant is located on Kleine Zalze, a family-owned wine farm that has risen to
prominence both in South Africa and internationally thanks in particular to its award-winning
chenin blanc and shiraz.
The setting, under historic oak trees with views over the De Zalze golf course and surrounding
gardens and vineyards, is both refined and relaxed. It’s the perfect environment in which to enjoy
a fine meal matched to excellent wines.
The unpretentious ambience and dressed-down décor belie multi award-winning chef Michael
Broughton’s rigorously disciplined approach to food. Classic pairings and intense depth of
flavour characterise the chalkboard menu of ‘deceptively simple’ dishes influenced by what’s in
season and, where possible, the use of locally grown fresh produce. Care and emphasis is placed
on matching the food to specific wines produced at Kleine Zalze, in the Stellenbosch region and
further afield.
Terroir’s ongoing success has brought with it a string of prestigious awards.

Owner/s

MR J.W. BASSON

Address

Kleine Zalze Wine Estate, R44, Stellenbosch, Western Cape
+27 (0)21 880 8167
terroir@kleinezalze.co.za | restaurant@kleinezalze.co.za
www.kleinezalze.co.za/terroir
Kleine Zalze
@kleine_zalze
MONDAY TO SUNDAY: 12:00 – 14:30 (LAST ORDER)
MONDAY TO SATURDAY: 18:30 – 20:30 (LAST ORDER)

Telephone
Email
Website
Facebook
Twitter
Trading hours
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Restaurant

THAVA INDIAN
RESTAURANT
INDIAN CUISINE | Est. 2009

Awards

In a suburb renowned for being one of Jozi’s culinary hot-spots, is an Indian restaurant that is
nothing short of heavenly. Owned by Mathew Abraham, under the consultancy of Chef Philippe
Frydman, Thava Indian Restaurant has its roots in Kerala, India, which is affectionately known as
God’s own country. It is no wonder, then, that guests are left with a feeling of wonder at the warm,
inviting atmosphere, friendly service and outstanding food.
Thava specialises in South Indian cuisine and prides itself on its use of the freshest local
ingredients, aromatic dishes and, in a first for South Africa, its unique Indian tapas. Thava’s menu
includes fragrant curries, briyanis and stews, and spicy tandoori and masala dishes, all served
with traditional breads, rice dishes and side dishes of freshly prepared chutneys, pickles or
vegetables. With a tandoor oven in open view, diners can watch how breads and tandoori dishes
are prepared.
The breads are not to be missed and diners are spoilt for choice with a vast selection of Indian
flatbreads, including the popular naan and roti, as well as paratha – a traditional layered bread that
is torn apart to serve and literally melts in your mouth. There’s also the unique Thava roll, which
has to be tasted to be appreciated. To complete the meal, dessert comes in the form of a selection
of heavenly traditional Indian sweet temptations, or a selection of speciality coffee’s.

MATHEW ABRAHAM

Owner/s

(Norwood) 44 The Avenue & Grove Road, The Gardens, Norwood,
Johannesburg (Midrand) Carlswald Décor Centre, Cnr Harry Galaun Street &
5th Street, Carlswald, Midrand
(Norwood) +27 (0)11 728 2826 (Midrand) +27 (0)11 318 1367
(Norwood) info@thava.co.za (Midrand) info-m@thava.co.za
www.thava.co.za

Address

MONDAY TO SUNDAY: 10:00 – 22:30

Telephone
Email
Website
Trading hours

Top 100 Award-Winning Restaurants 2014

BWCTAH MERIT AWARD 2011 | AMEX PLATINUM
FINE DINING AWARD 2013 / 2014 | RASA ROSETTA
SERVICE EXCELLENCE AWARD 2011 / 2012 / 2014
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Restaurant

THE ANCHORAGE
Est. 2009 | SEAFOOD & GRILL
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA AWARD 2012 / 2013

The menu has an array of dishes for everyone and only the freshest produce available is used. All
the food is freshly prepared to order, from matured steaks and cream sauces, to the local wild
oysters, fresh line-fish, and tender calamari. Light meals include the famous char-grilled pure beef
burgers, which are homemade.
The restaurant is situated on the beach of San Sebastian Bay in Witsand, 30m from the waterline.
The 260-degree view is a pleasant setting to enjoy a scrumptious breakfast early in the morning,
or a light lunch and an à la carte menu is available late into the night.
Enjoy the vistas, boating, kite-surfing, fishing and unspoilt beaches at this important estuary at
the mouth of the Breede River. Watch the whales in the bay between June and October – this is
the breeding ground of the Southern Right Whale – as well as South Africa’s national bird, the
blue crane.

Owner/s

THOMAS & RONELLE MENNELL

Address

Facebook

Beachfront, Dolfyn Road, Witsand, Western Cape
+27 (0)28 537 1330
thomasmennell@absamail.co.za
www.anchorage-restaurant.com
The Anchorage Restaurant

Trading hours

MONDAY TO SUNDAY: 08:00 TILL LATE

Telephone
Email
Website
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Restaurant

THE BULL RUN
STEAKHOUSE – A LA CARTE MENU | Est. 1995

Awards

The Bull Run Restaurant is a premier establishment famed for its prime cuts of exquisite South
African aged beef, stored and served via their own in-house butchery. An extensive selection of
the finest Cape wines are always available for the connoisseur.
Situated opposite the Johannesburg Stock Exchange and near popular nightspots in the
upmarket suburb of Sandton, the pulse, energy and vibe of The Bull Run caters for any occasion
– be it a business lunch to close that power-deal, dinner before a night on the town, a catered
corporate function or exclusive private party.

JORG ZWINSCHER
Maude Street, Sandown, Sandton 2196, Gauteng, South Africa
+27 (0)11 884 1400
info@thebullrun.co.za
www.thebullrun.co.za
The Bull Run Restaurant Sandton
@The_Bull_Run
MONDAY TO SUNDAY: 12:00 – 22:30 | SATURDAY: 17:00 – 22:30

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours

Top 100 Award-Winning Restaurants 2014

TOP 100 SA WINES 2013 (WINE LIST
CHALLENGE) | RASA ROSETTA SERVICE
EXCELLENCE AWARD 2012 / 2013

100

Restaurant

THE DECK
RESTAURANT
Est. 2002 | INTIMATE COFFEE SHOP
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD 2013
/ 2014 | BEST OF PRETORIA AWARD 2013

The Deck Restaurant is a smaller more intimate coffee shop style restaurant, sitting adjacent to the
iconic Irene Farm shop which has been selling RAW milk to the public since 1895. It only has 54
seats, and leads directly off The Dairy Shop serving a wide range of freshly-made breakfast and
lunch options and retains a light, bistro vibe.
The menu was carefully created, with fresh and hearty homey foods, and if you’ve got a sweet
tooth –try the scones with the famous “Irene Farm” thick cream, or “Tannie Burgers Melktert” both
an Irene Farm favourite and must have when you are visiting the farm.

Owner/s

THE VAN DER BYL FAMILY

Address

Facebook

Irene Farm since 1895, Nellmapius Drive, Irene, Centurion
+27 (0)12 667 4822
barn@ireneestate.co.za
www.irenefarm.co.za
Irenedairyfarm

Trading hours

MONDAY TO SUNDAY: 8:00 – 17:30

Telephone
Email
Website
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Restaurant

THE HUSSAR
GRILL CAMPS BAY
STEAKHOUSE | Est. 1964

Awards

The original Hussar Grill in Rondebosch is undoubtedly one of Cape Town’s true treasures
which has been serving only the very finest South African beef to generations of dedicated and
loyal guests since first opening its legendary brass doors in 1964. Following the success of the
Greenpoint and Camps Bay branches, the first Franchise has been set up in Willowbridge.
Our multiple award winning grill rooms have been proud purveyors of the finest South African
steak and game cuts since 1964. The Hussar Grill offers the most outstanding quality and value
for money in the city and, although we have a Diners Platinum Award for our wine, we do not
charge corkage on wines brought in by our guests. In addition to our super grade, grain-fed beef
cuts such as fillet, rump, sirloin and T-Bones, we ordinarily offer the following matured and hung
game species: Kudu, Springbok, Gemsbok and Eland. These cuts are subject always to hunt and
season. Ostrich is also served.
The Hussar Grill is close to the Barnyard Theatre and is therefore an ideal venue for a pre- or
post-show dinner. We have outside seating in the mall and also overlooking the green belt of the
Elsieskraal River.

FAMOUS BRANDS
Shop 2, 108 Camps Bay Drive, Camps Bay, Cape Town
+27 (0)21 438 0151
hussargrillcb@telkomsa.net
www.hussargrill.co.za
thehussargrill
@TheHussarGrill
MONDAY TO THURSDAY & PUBLIC HOLIDAYS: 18:00 – 22:30
FRIDAY & SATURDAY: 18:00 – 23:00 | SUNDAY: 12:00 – 22:30

Owner/s
Address
Telephone
Email
Website
Facebook
Twitter
Trading hours

Top 100 Award-Winning Restaurants 2014

DINERS CLUB PLATINUM WINE LIST AWARD
2010 / 2011 / 2012 / 2013 | TRIPADVISOR NO 1 RANKED
RESTAURANT IN CAMPS BAY 2013
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Restaurant

THE MET GRILL
Est. 2007 |GRILLHOUSE
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD 2012

What started off as The Metropolis Lounge and Grill has evolved into The Met Grill, giving it its
own unique grillhouse identity. The Metropolis opened in April 2007 on the open-air piazza in
Montecasino, along with the Teatro, which is known for its legendary production of The Lion
King. In July 2012, The Metropolis underwent a refurbishment, hence the change to The Met
Grill. It continues to grow from strength to strength under the strong leadership of Dieter, his
management team and dedicated team of waiters.
The Met serves succulent grilled steaks, ribs, poultry and a variety of culinary delights. Juiciness,
tenderness and succulent flavours are the only words that can be used to describe its prime cuts
of custom-aged beef. The Met’s wine list showcases award-winning South African wines, which
complement and enhance the varied range of choices on the menu. Mix in some of the finest
cognacs, single malt whiskies and a wide variety of vodkas, and you will have an idea of the
restaurant’s philosophy of beating your expectations.
The Met also hosts parties, business meetings, pre-theatre dinners, and christenings. A selection
of set menus is available to suit your requirements. The Met invites you to come for a meal, to sit
back and allow their staff to take extra special care of you.

Owner/s

DIETER SCHNELLE

Address

Website

Shop E5, Lifestyle Extension, Montecasino Piazza, Fourways, Johannesburg
+27 (0)11 511 0101
dieter@themetgrill.co.za
www.themetgrill.co.za

Trading hours

MONDAY TO SUNDAY: 11:30 – 23:00

Telephone
Email
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Restaurant

THE PATISSERIE
ILLOVO
COFFEE SHOP, TEA LOUNGE & CAKE SHOP | Est. 2003

Awards

The Patisserie, in the heart of trendy Illovo, basks in timeless elegance and makes for a romantic
and tres chic French dining experience. It is the place to meet and enjoy the Parisian atmosphere
and out-of-this-world treats. Savour a relaxed breakfast, a convivial lunch or a spot of afternoon
tea, indulging in cakes, iced treats and a range of cupcakes, including the famous red velvets.
Enjoy homemade muesli or a plate of scrambled eggs with Parma ham for breakfast. Savour
a lunch of salmon fishcakes covered with a special roquette mayonnaise sauce, or tuck into a
succulent chicken or beef pie. Purchase gorgeous gift boxes of perfectly decorated, delightful
cupcakes, or the many other decadent, mouth-watering treats to send as a thank-you gift (or to
spoil yourself). The Patisserie is the perfect venue for your next ladies’ lunch, book club meeting,
kitchen tea or baby shower. Special evening events can be arranged or enjoy The Patisseries
specialised catering at your home.

HELEN THEO
Illovo Post Office Centre, Cnr Rudd Road & Otto Street, Illovo, Johannesburg
+27 (0)11 268 0022/44
helen@thepatisserie.co.za
www.thepatisserie.co.za
The Patisserie

MONDAY TO FRIDAY: 07:30 – 17:00 | SATURDAY: 07:30 – 14:00

Owner/s
Address
Telephone
Email
Website
Facebook

Trading hours

Top 100 Award-Winning Restaurants 2014

VOTED BEST COFFEE SHOP IN JOBURG MTN
TRAVEL 2012 | VOTED JOBURG’S CHOICE OF BEST
MACAROONS | RASA ROSETTA SERVICE EXCELLENCE
AWARD 2012 | RASA ROSETTA ‘BEST COFFEE SHOP’
2013 / 2014
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Restaurant

THE PHATT CHEF
DRAKENSBERG
Est. 1986 | STEAKHOUSE
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA AWARD SERVICE EXCELLENCE
2010 / 2011 / 2012 / 2013

Recently re-located from Clarens in the Eastern Free State, Chef Patron of the Phatt Chef Restaurant,
Simon Kerr announced the opening of The Phatt Chef Roadside Diner @ The Border Post, a new
development at the top of the Oliviershoek Pass in the Northern Drakensberg, KwaZulu-Natal. The
Border Post is situated at the edge of the little berg escarpment, with probably the best view of
the mountains from Champagne Castle in the south all the way to the Amphitheatre in the north
and every peak in between.
Aptly renamed, as the provincial border runs past the bar windows, The Border Post was
previously the venue for the renowned Caterpillar Catfish Cookhouse. The restaurant, bar and
6 newly refurbished B&B rooms are located in a 90 year old sandstone farm house just yards off
the R74, the toll free alternate route to the busy N3 highway. The balance of the accommodation,
which can cater for up to 30 guests, is in recently rebuilt self-catering chalets known as Windmill
Farm Cottages.
The focus is far more laid-back and relaxed at the renamed Phatt Chef Roadside Diner, and in
keeping with this new theme, the menu is a far more casual offering than the previous fine dining
steakhouse most regulars will remember. But that’s not to say the food is disappointing. Signature
dishes are still to be found on the menu, just with new twists added to them: The real puff pastry
pies (renamed Simple Simon’s Pies) and the roasted tomato tart with the melt in the mouth puff
pastry both feature prominently. New additions include a range of hearty curries, and a welcome
return is the famous Sunday Lunch Buffet and Roast Carvery, great value at under R150 pp.

Owner/s

SIMON & MEGAN KERR

Address

The Border Post, R74, Top of Oliviershoek Pass, Harrismith / Bergville Road,
Drakensberg, KwaZulu-Natal
+27 (0)71 657 0811 / +27 (0)82 469 3832 / +27 (0)82 469 2072
phattchef@gmail.com
www.theborderpost.co.za

Telephone
Email
Website
Trading hours

MONDAY TO SUNDAY: BREAKFAST, LUNCH & DINNER, TEAS & SCONES,
BAR SERVICE | SUNDAYS: FAMILY BUFFET & CARVERY
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Restaurant

THE
PORTERHOUSE
FAMILY RESTAURANT & STEAKHOUSE | Est. 1986

Awards

The Porterhouse restaurant in Florida Junction boasts a proud history, from humble beginnings
in the mid 1980’s as a 180 seater, to a highly successful and multi-award winning restaurant. The
Porterhouse motto is: “No Compromise… on Quality, Value & Service” and it is adherence to
this simple statement that makes The Porterhouse unique. The Porterhouse caters for all tastes
through unmatched value and variety, boasts a comprehensive a-la carte menu that includes
succulent steaks, mouth-watering spare ribs, superb seafood, home-made pizza and pasta and a
carvery that has made them famous!
Always conscious of tight purse strings, The Porterhouse offers a variety of specials on an ongoing basis. Naturally younger patrons are catered for with a well-priced kiddies menu. All food
items are freshly prepared on the premises from the finest ingredients and the management
team allows no product to be served until it has passed the test of their own discerning palates.
From grain-fed individually matured steaks, to the freshest seafood, as with all Porterhouse fare,
exacting attention to detail is the only acceptable standard. Naturally The Porterhouse is fully
licensed and stocks a wide variety of beverages to compliment the dishes on offer.
The Porterhouse caters for both smokers and non-smokers in their upmarket dining room. In
addition a deck area is available where you can enjoy a light lunch or a refreshing cocktail. While
televisions throughout keep patrons up to date with the latest sport. The variety on offer together
with the facilities available, enable The Porterhouse to cater for all patrons from family outings to
business lunches. In order to assist with your limited time during lunch hour, main courses served
in 20 minutes max! The Porterhouse looks forward to entertaining you and your guests.

STEPHANUS KARZIS

Owner/s

116 Christiaan de Wet, Cnr Ontdekkers Road, Shop 21 Florida Junction
Shopping Centre, Florida Park, Roodepoort, Johannesburg
+27 (0)11 472 6617
steve@theporterhouse.co.za
www.theporterhouse.co.za

Address

SUNDAY: 10:00 – 20:30 | MONDAY: 11:00 – 21:00 | TUESDAY TO THURSDAY:
11:00 – 21:00 | FRIDAY: 11:00 – 22:30 | SATURDAY: 10:00 – 22:00

Telephone
Email
Website
Trading hours
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RASA ROSETTA SERVICE EXCELLENCE
AWARD 2011 / 2013
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Restaurant

THE RAJ
Est. 1995 | NORTH INDIAN CUISINE
Awards
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DIAMOND AWARDS FOR THE RAJ MICHELANGELO
TOWERS & THE RAJ MONTECASINO | RASA ROSETTA
SERVICE EXCELLENCE AWARD 2012 / 2014 | RASA
ROSETTA AWARD ‘BEST INDIAN RESTAURANT’ 2013

Welcome to The Raj Indian restaurant where we present to you the legacy of India’s most ancient
culinary heritage and take you on a journey where the fusion of skilfully spiced dishes with its
mesmerising flavours, textures and rich colours are sure to be an unforgettable experience. Dr
Arun Jairath, an ophthalmologist, saw an opportunity to launch an authentic Indian restaurant.
Back from his medical training in the UK where he enjoyed some excellent Indian meals, he found
nothing similar in South Africa and started his first Raj restaurant in 1996.
The Raj Indian restaurant offers all the splendour of traditional North Indian cuisine and has
brought a taste of real Indian cuisine to diners. The Raj Master Chefs are all from India and bring
with them at least seven proud generations of Indian culinary knowledge and traditions. Their
culinary talents are reflected in their dishes, which are all characterised by their robust aromas,
glowing colours and the evocative flavours or exotic masalas. All dishes are complimented
by the artistic use of delicately cut garnishing – an age old skill passed down from generation
to generation. The food is spicy, delicious and traditional with the menu offering a variety of
authentic Indian culinary styles such as Tikka Masala, Vindaloo, Korma and Bhoona.
Each restaurant has its own ambience created by its décor and lighting. All branches are
conveniently located, each providing an unforgettable experience.

Owner/s

ARUN JAIRATH

Address

Website

Head Office, 64 on Main, Crowthorne, Kyalami, Johannesburg
+27 (0)11 702 3235
info@theraj.co.za
www.therajrestaurant.co.za

Trading hours

MONDAY TO SUNDAY: LUNCH 12:30 – 15:00 | DINNER: 17:00 – 22:00

Telephone
Email
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Restaurant

THE ROYAL
AT HIGHGROVE
HOUSE
FINE DINING | Est. 1986

Awards

The Royal at Highgrove House in Mpumalanga is an award winning, fine dining restaurant that has
been serving globally inspired culinary cuisine for over 28 years. The Royal at Highgrove creates
an ambience of luxury and intimacy in which to dine. Crisp white table cloths are adorned with
fine bone china, silver cutlery and the finest crystal. Each meal is an event that guests are not
soon to forget.
Situated on a 64 hectare Macadamia nut and avocado farm, the chefs make use of the fresh
produce in the creation of their signature dishes. Fresh herbs and vegetables as well as raw
honey are also organically produced. A decadent full English breakfast is served outside in the
Gazebo allowing guests to soak in the breathtaking views of the valley below. A la carte lunches
are offered and the menu is always reinvented to reflect the change of season and offer guests a
unique dining experience on each visit. A 5-course Table d’hote menu is served at dinner giving
guests the opportunity to explore new taste combinations from a variety of different dishes. An
extensive wine list ensures that each meal is well complimented with the greatest South Africa
has to offer.
The Royal is a proud member of the Chaîne des Rôtisseurs an International gastronomic society
founded in Paris in 1950. The Chaîne is devoted to promoting fine dining and the pleasures of the
table and requires the highest standards from its members.

KATHY RUSSELL
No 1, Highgrove Avenue, Hazyview, Mpumalanga
+27 (0)83 675 1500 / +27 (0)82 218 0058
house@highgrove.co.za
www.highgrove.co.za
HighgroveCH

MONDAY TO SUNDAY: RESERVATIONS ONLY

Owner/s
Address
Telephone
Email
Website
Facebook

Trading hours
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RASA ROSETTA SERVICE EXCELLENCE
AWARD 2013 / 2014
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Restaurant

THE RUSTY LADY
Est. 2012 | BISTRO
Awards
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RASA ROSETTA AWARD SERVICE
EXCELLENCE 2013

Located within the historically and culturally rich Queen Street, Kensington, is the wondrous and
tranquil bistro, The Rusty Lady. The one thing that sets The Rusty Lady apart from any other bistro
is the live entertainment by local artists on Friday nights and Sunday lunch times.
Whilst savouring the live music, try The Rusty Lady’s signature dish: The Hot Pot or choose one
of the many other hearty favourites on the menu such as cottage pie, Irish stew, lamb curry, oxtail
and pepper steak, just to name a few. If you are looking for something lighter, you can always try
their freshly made wood-fired oven pizzas. And of course a great tasting pizza is always enjoyed
with a superb glass of wine and at The Rusty Lady there are over 60 different wines to choose from.
If you are in the mood for the most delectable baked cheese cake or carrot cake, The Rusty Lady
is also the perfect spot for your coffee date with the girls. Breakfast, lunch and dinner are served,
they are open seven days a week, and they also cater for private and intimate events, functions
and weddings. They have a gorgeous outside area with a Mediterranean feel, which is perfect for
those lovely summer garden breakfasts.
Great food and amazing live music – all enjoyed in a very relaxed and serene atmosphere.

Owner/s

CARLIN APRIL

Address

Facebook

145 Queen Street, Kensington, Johannesburg
+27 (0)11 616 4776 / +27 (0)73 247 5105
info@rustylady.co.za
www.rustylady.co.za
The Rusty Lady Deli Bistro

Trading hours

TUESDAY TO SATURDAY: 08:00 – 22:00 | SUNDAY & MONDAY: 08:00 – 17:00

Telephone
Email
Website
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Restaurant

THE
SCHWARMA CO.
MIDDLE EASTERN | Est. 1998

Awards

The Schwarma Company is an iconic Mediterranean/Middle eastern restaurant nestled in the
heart of the restaurant district in Norwood, Johannesburg. Whether you just want to enjoy a
delicious schwarma for lunch or treat your friends and family to a feast of falafels, halloumi, and
more, the Schwarma Company will always impress and satisfy!
If you haven’t been to visit us recently, you may be pleased to know we’ve expanded the restaurant
to include an upstairs sports bar and open patio area. Come and enjoy the rugby or lounge on the
patio deck with your friends under the open sky.

WASI SHABNE & MARWAN SHABNE
71 Grant Avenue, Norwood, Johannesburg
+27 (0)11 483 1776
wshabne@gmail.com
www.schwarmacompany.co.za

MONDAY TO SUNDAY: 11:00 – 10:00

Owner/s
Address
Telephone
Email
Website

Trading hours
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Restaurant

TONY’S
SPAGHETTI GRILL
AL FRESCO | Est. 2001

Awards

Tony’s Spaghetti Grill, established in 2001 and having recently undergone a major revamp in
October 2014, is one of Johannesburg’s most popular restaurants. An Italian restaurant with
strong South African influences, it serves alfresco style meals ranging from antipasti, salads,
pizza and pasta, to tasty meat and seafood dishes. This modern and spacious double-volume
restaurant, with wide terraces on two sides, is the perfect venue for socialising and enjoying great
food in a casual and relaxed environment.
Owner Tony, who has been in the restaurant industry for 25 years, believes Italian cuisine offers
the broadest spectrum for innovation. “The delectable dishes served from our kitchen, with its two
large wood-fired pizza ovens on display, are proof of this.”
Life is Delicious!

TONY ROSE

Owner/s

Honey Crest Shopping Centre, Beyers Naude Drive, Cnr Duiker Avenue,
Randpark Ridge, Johannesburg
+27 (0)11 795 3698
randpark@spaghettigrill.co.za
www.spaghettigrill.co.za
Tony’s Spaghetti Grill
@Spaghetti_Grill
MONDAY TO SUNDAY: 08:30 TILL LATE

Address
Telephone
Email
Website
Facebook
Twitter
Trading hours
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TRIPADVISOR CERTIFICATE OF EXCELLENCE 2014 DINER’S CLUB WINE
LIST GOLD AWARD 2014 RESTAURANT ASSOCIATION OF SOUTH
AFRICA SERVICE EXCELLENCE AWARD 2009 – 2014 | GLOBAL PIZZA
CHALLENGE TOP 5 FINALIST 2009 / 2011 | NOMINATED FOR 2010/2011
SA TOURISM WELCOME AWARD| LEISURE OPTIONS BEST OF JHB,
BEST INDEPENDENT ITALIAN RESTAURANT 2006 | RASA ROSETTA
SERVICE EXCELLENCE AWARD 2010 / 2011 / 2012 / 2013 / 2014
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Restaurant

WAKABERRY
FROZEN YOGHURT
BAR
Est. 2011 | SELF-SERVICE YOGHURT BAR
Awards

Top 100 Award-Winning Restaurants 2014

BEST OF JOBURG AWARD FOR FROZEN YOGHURT 2013
& 2014 | AWARDED 3-SWIRLS BY THE INTERNATIONAL
FROZEN YOGURT ASSOCIATION 2013

Wakaberry, is South Africa’s leading self-service, soft-serve frozen yoghurt brand.
So how does it work? Wakafans ‘self’ swirl their 100% real soft serve frozen yoghurt and add a
variety of toppings from the decadent toppings bar. With over 50 flavours to choose from there is
a massive variety including classics like Chocolate, Strawberry, Vanilla, Mixed Berry and English
Toffee and quirkier taste sensations like Condensed Milk, Cheesecake, Kiwi, Watermelon and
Green Apple. Toppings wise, for the fit and healthy they offer fresh fruit, nuts, and cereals, and for
the downright wicked there are sweets, chocolates and sauces.
The affordable pricing and their pay-per-weight system means that customers can have as much
or as little as they like

Owner/s

MICHELE FOURIE, KEN FOURIE AND DAVID CLARK

Address

Twitter

Visit our website to view our store locator
+27 (0)31 572 4971
info@wakaberry.co.za
www.wakaberry.co.za
wakaberryfroyo
@Wakaberry

Trading hours

MONDAY TO SUNDAY: 09:00 – 21:00

Telephone
Email
Website
Facebook
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Restaurant

WANGTHAI
SANDTON

The flagship of the Thai Africa Group is undoubtedly Wangthai Sandton, which overlooks the
prestigious Nelson Mandela Square.
Wangthai’s recent refurbishment has created an ambience that is stylishly sizzling. “Simple clean
geometric areas serve to organise the large space that is Wangthai. The use of only a limited
number of finishes and materials, support this minimalistic ideal. Unassuming natural timber
screens and cladding are used as a backdrop to the main spaces, which are subtly up-lit with soft
blue-grey light, for a touch of drama. This while other spaces are mirrored to create interest, depth
and a little sparkle. With that said, authentic Thai artefacts continue to grace carefully selected
places throughout the restaurant, reminding patrons that the cuisine they have chosen to relish,
was born in a sacred place,” concludes designer Anton de Kock, from M2K Architects.
In addition to its redesigned, elegant interiors; Wangthai Sandton now also serves the latest new
DIY dining experience: sensational Thai Suki Hot Pot. A culinary concept which dates back over
1 000 years in Asian history, Thai Suki Hot Pot today – continues to tantalise the palate and tease
the senses with its fragrant oriental flavours.
Each and every dish presented at Wangthai Sandton, is a master artwork, which delivers equally
on both appearance and favour. Not surprising given that the team of dedicated Thai chefs have
been judiciously recruited from some of Bangkok’s finest 5-star hotels – authenticity is most
certainly the key.

THAI AFRICA RESTAURANT GROUP (ANDRÉ SAAYMAN)
Shop 120, 1st Floor, Nelson Mandela Square, Sandton Central
+27 (0)11 784 8484
wangthaisandton@thai-africa.co.za
www.wangthaisandton.co.za

MONDAY TO THURSDAY: 12:00 – 21:45 | FRIDAY & SATURDAY: 12:00 – 22:15
SUNDAYS & PUBLIC HOLIDAYS: 12:00 – 21:00

Owner/s
Address
Telephone
Email
Website

Trading hours
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THAI CUISINE | Est. 2003
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Restaurant

WIESENHOF
LANSERIA
Est. 2009 | PASSIONATE ABOUT COFFEE
Awards

Top 100 Award-Winning Restaurants 2014

RASA ROSETTA SERVICE EXCELLENCE AWARD
2009 / 2012 / 2013 / 2014 | WELCOME AWARD 2010 / 2011

Situated on the first floor in the main airport terminal building, this restaurant has an open viewing
deck with a view that few airports in the world can offer. The restaurant is owned by Gavin Wilson
and Serena Bhayroo, who between them have more than 35 years’ experience in the business.
The restaurant has a vibrant atmosphere with a fantastic menu based on traditional South African
cuisine, and the service is friendly and efficient.
The secret to their success, according to Gavin and Serena, is the hands-on approach they have
towards their business and the high value they place on staff motivation and discipline. They say,
“delivering excellent service and a quality product takes time and effort, and there are no short-cuts
to achieving this goal. Problems are dealt with immediately and systems are changed to suit the
changing market. Most important, it has to be fun for the staff and for us.”

Owner/s

GAVIN WILSON & SERENA BHAYROO

Address

Website

1st floor, Main Terminal Building, Lanseria International Airport
+27 (0)11 701 2001
gavin@aerobites.co.za
www.wiesenhoffranchise.co.za

Trading hours

SUNDAY TO FRIDAY: 05:30 – 21:00 | SATURDAY: 06:00 – 19:00

Telephone
Email
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Restaurant

WOMBLES
STEAKHOUSE
FINE DINING STEAKHOUSE | Est. 1984

Awards

A meal at Wombles Steakhouse restaurant will take you back to a by-gone era where you are
welcomed into an African colonial home with carved, tall-backed arm chairs, comfy sofas and
tables distinctively dressed with white napery, overly generous wine glasses and serviced by
dedicated and well-trained staff who work closely together as a team to provide a service that is
personalised, attentive and efficient.
Wombles Steakhouse restaurant is owned and managed by Duncan and Yvette Barker and
supported by a dedicated team that they like to call ‘their family’. The team is joined by their
Manager, Graeme Marshall and Executive Chef, Nesberth Nhambura who has worked with the
Barkers for the past 27 years. The elegantly African ambience is matched with tried and tested
favourite meals prepared by Duncan and Nesberth. The menu offers ‘back to basics’ good old
favourites, which are well prepared and presented and can be paired perfectly with carefully
chosen wines from the impressive wine list.
Starters include marrow bones with a bone marrow jus and cracked black pepper, the traditional
avocado ritz and duck liver pate with black cherries and served with toast. And if you are a serious
meat eater, the 500g fillet or 1kg man-sized rump will leave just enough space for you to enjoy a
crêpe suzette, crème brûlée or just a cigar and cognac from their well-stocked liquor trolley by
their blazing boma fire in the garden.

DUNCAN & YVETTE BARKER
17 3rd Avenue, Parktown North, Johannesburg
+27 (0)11 880 2470 / +27 (0)11 880 2473
wombles@wombles.co.za
www.wombles.co.za
Wombles
MONDAY TO FRIDAY: LUNCH & DINNER
SATURDAY: DINNER ONLY | SUNDAY: CLOSED

Owner/s
Address
Telephone
Email
Website
Facebook
Trading hours
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BEST NEW RESTAURANT 2003 AMERICAN
EXPRESS PLATINUM CARD FINE DINING AWARDS
2004 – 2014 | CERTIFICATE OF EXCELLENCE
AWARD 2012 | TRIP ADVISOR CHAINE DES
ROTISSEURS AWARD | RASA ROSETTA SERVICE
EXCELLENCE AWARD 2012 / 2013 / 2014
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Restaurant

YAMAZAKI
Est. 2010 | JAPANESE
Awards
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RASA ROSETTA SERVICE EXCELLENCE AWARD
2011 / 2012 / 2013 / 2014

The first Yamazaki Sushi Restaurant opened its doors in 2010 in Cedar Square, Fourways owned
by Ken Huang. This authentic Japanese restaurant offers customers a choice of selecting their
sushi from a revolving sushi bar or ordering separately from an extensive menu. This restaurant
not only caters for sushi but also many varieties of hot starters, main courses such as Teppanyaki
and desserts. Yamazaki Sushi Restaurant currently operates 7 days a week from 10:30 to 22:00, as
well as offering a convenient takeaway service to customers.
Yamazaki is famous for its sushi buffet which is available everyday at a very affordable price where
customers can enjoy various types of sushi, starters, main course and dessert.
We have become the first choice for all sushi lovers for the most creative and fresh sushi in
Johannesburg.

Owner/s

KEN HUANG

Address
Email

Shop U5, 7 Cedar Square, Cedar Road, Fourways, Johannesburg
+27 (0)11 465 5561
yamazakihuang@gmail.com

Trading hours

MONDAY TO SUNDAY: 10:30 – 22:00

Telephone
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Get more. Cater better. Cook better. Eat better. Grill better.
Bake better. Fry better. Dine better. Decorate better.
Garnish better. Prepare better. Set better. Clean better.
Teach better. Trade better. Fix better. DIY better. Perform better.
Dress better. Give better. Serve better. Live better.

For you. For your business.For your customers.
www.makro.co.za
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