FAVOURITES
FRANSCHHOEK LUNCH VENUES
THE PERSIAN ALLEY AT LA RESIDENCE
We are blessed with beautiful hot summers in Franschhoek so an afternoon spent lazing
around our refreshing infinity pool overlooking the vines is a must! We serve light lunches off
our seasonally inspired a la carte menu or speak to our Chef to have the menu personalised
according to your specific tastes.

Bread and Wine (Moreson Wine Estate, Franschhoek)
» Casual » Wine Estate » Kiddies Menu

The restaurant is set amongst the lemon orchards and vineyards of the Moreson Wine Estate.
Trellised vines shade the al fresco seating in the courtyard and the indoor cellar restaurant provides refuge from the cold winter days. The food is ‘simple,’ ‘honest,’ and ‘rustic’ and ‘bursting
with flavour.’ Bread and Wine is well known for its scrumptious selection of homemade breads,
smoked meats and charcuterie.

La Petite Ferme (Franschhoek)
» Casual » Wine Estate » Kiddies Menu

A delightful menu with contemporary South African, Italian and Malay influences. The panoramic glass veranda offers magnificent vistas whilst the indoor Provencal rustic dining area
ensures year round comfort with its cosy fireplace and heated floors.

Babel (Babylonstoren Farm, Klapmuts)
» Casual » Wine Estate » Kiddies Menu

Situated on one of the oldest Cape Dutch farms, Babel offers an innovative lunch menu,
featuring delicious salads of freshly-picked seasonal produce from their own 8 acre fruit and
vegetable garden, together with exciting and flavoursome meat and fish dishes. Their elegant
‘desserts with a twist’ are also well worth sampling.

Orangerie (Le Lude, Franschhoek)
» Casual » Wine Estate

A seasonal menu offers the finest, freshest ingredients found in the forests, meadows,
mountains and seas of the Cape, resulting in a selection of dishes offered in an environment
conducive to making permanent Franschhoek memories.

Die Werf (Boschendal, Paarl)
» Contemporary » Wine Estate » Kiddies Menu

Situated in the beautifully renovated original cellar of the Manor House, the focus at The Werf
Restaurant is on presenting contemporary farm to table dining using the best of available local,
seasonal and ethically-sourced ingredients. This is offered in an eclectic environment of decor
and cooking spaces where the kitchen comes out of the shadows and comes alive inside the
restaurant.

Chef’s Wharehouse (Maison, Franschhoek)
» Smart Casual » Wine Estate

Chef’s Wharehouse at Maison is about experiencing food like you’ve never experienced it
before. In short, it’s about the sheer pleasure of taste. By pairing flavours in unexpected and
exciting ways, an infinite number of fresh taste sensations are created for you to enjoy.

Café Bon Bon (La Petite Dauphine, Franschhoek)
» Casual » Farm Ambience » Kiddies Menu

Inspired by the sophisticated streets and rustic warmth of the Franschhoek Valley, this cosy
wine bar will showcase a relaxed ambience, with subdued lightning, and exposed brick walls
lined with shelves of wines. Franschhoek Wines and Cape Flavours will be served in a rustic
space, infused with traditional elements.

FRANSCHHOEK DINNER VENUES
DINNER AT LA RESIDENCE
Our fine dining dinner menu changes daily and is designed according to the season, weather
and what fresh produce we have available from our garden. Our chef insists on using the finest
ingredients in the preparation of his masterpieces and is happy to tailor make a menu according to your specific tastes.
We also have our ever popular ‘Chefs Table.’ Our Chef offers the opportunity for you to get interactive in the preparation of your food by giving you a personalised cooking demonstration.

La Petite Colombe (Franschhoek)
» Fine Dining » Village Centre

Franschhoek is abuzz with the imminent opening of the iconic La Colombe’s new La Petite
Colombe, which is replacing The Tasting Room at Le Quartier. Proprietor chefs and business
partners, Scot Kirton (Eat Out Chef of the Year 2015) and Head Chef, James Gaag, will be
directing a highly talented and select team, to honour the heritage of this fine venue, and
marry it with the La Colombe magic. The innovative 8- and 12-course tasting menus will
welcome guests with a stylistic and flavor familiarity to that of the award-winning La Colombe,
focusing on the finest local and seasonal produce, and recommended with a rare and fine wine
selection. La Petite Colombe will open on the 1 August 2017, with online reservations
now available.

Foliage (Franschhoek)
»Contemporary » Village Centre

Chef Chris Erasmus, formerly of Pierneef a la Motte, serves adventurous food which is based
on the farm-to-table principle, promoting organic and sustainable farming. Risotto of Wild
Mushrooms and local Bacon lightened by Beetroot-infused Labneh and Pan-fried Yellowtail
served with Waterblommetjies and a Pesto of Dandelion and Pumpkin seeds are merely a few
sample dishes off the exciting menu.

Marigold (Franschhoek)
» Casual » Village Centre » Kiddies Menu

Located on the main street of Franschhoek village, Franschhoek’s first authentic Indian cuisine
restaurant housed in Heritage Square, Marigold specialises in a variety of Indian dishes, from
fragrant curries and flavourful biryanis to succulent meat cooked in the charcoal tandoor.

Le Coin Francais (Franschhoek)
» Fine Dining » Village Centre

The newest edition to the Franschhoek scene is a restaurant really and truly for Franschhoek.
Both in concept and in name, the aptly named “Le coin Français” , which literally means
Franschhoek, embodies the essence of the valley in heritage, cuisine, art and wine. It
features cutting edge cooking methods meeting time tested French elegance in cuisine, a
carefully selected locally themed wine list to showcase the best local wines, a French
sommeliers selection, and an ever evolving collaboration of art in the theme of photography.

Bovine (Franschhoek)
» Casual » Village Centre

A relaxed and casual setting accompanied by great food, craft beer, local wine and a relaxed
vibe. Bovine offers high-quality dining whilst keeping to its relaxing atmosphere. The food offering at Bovine Restaurant fits in to the atmosphere and the name of the restaurant. Think the
finest burgers, steak, pulled pork, chicken wings, nachos and much more prepared with Chef
Oliver Cattermole’s special ‘twist’ and ingredients, befitting a chef who has overseen so many
great eating establishments.

Pierneef a la Motte (La Motte, Franschhoek)
» Fine Dining » Wine Estate » Kiddies Menu » Art Gallery

Pierneef’s adoration of the South African landscape and his appreciation of the country’s diversity are reflected in the restaurant’s focus on heritage cuisine and how it embraces cultural
influences, ingredients and recipes. His European inspirations, exceptional creativity as well as
pioneering efforts in the South African art environment, involving new techniques and various
genres, also resonate with Pierneef à La Motte’s interpretation of the history of South African
cuisine and its strive towards innovation in executing modern South African heritage cuisine.

Grande Provence (Franschhoek)
» Fine Dining » Wine Estate » Art Gallery

Fine food and wine are amongst the defining passions that drive Grande Provence and this
is evident once you taste the exquisite flavours of the cuisine and savour the award-winning
wines.

Reuben’s (Franschhoek)
» Contemporary » Village Centre

Reuben’s Restaurant has a laid back setting with and cuisine which is fine yet uncomplicated.
Their menu offers staunch favourites that have been with the restaurant from the start. The
wine list at Reuben’s is the envy of any connoissuer, being located in the heart of South Africa’s
Winelands. Reuben’s Restaurant combines all the ingredients for the perfect get together.

STELLENBOSCH LUNCH VENUES

Guardian Peak (Stellenbosch)
» Casual » Farm Ambience » Kiddies Menu

The focus of the a la carte menu at Guardian Peak is on serving unpretentious bistro style food
with an emphasis on prime-quality steaks. The restaurant is situated on an expansive wine
farm with incredible views of the Stellenbosch area.

Jordan Restaurant (Jordan Wine Farm, Stellenbosch)
» Fine Dining » Wine Estate » Kiddies Menu

Jordan Restaurant is one of the first signature chef restaurants in the Cape Winelands. It brings
top chef George Jardine’s brand of contemporary fare from city to country. The focus on the
flavours of locally sourced, seasonal ingredients is evident from his kitchen vegetable and herb
garden to wine barrel fish smoker and wood-fired oven.

Overture (Hidden Valley, Stellenbosch)

» Fine Dining » Wine Estate » Kiddies Menu

Overture restaurant is situated on the foothills of the Helderberg Mountain. Bertus Basson
and the kitchen team draw inspiration from nostalgic food memories and their mothers’ recipes. While it is seen as a gourmet destination, do not be surprised to find refined plates next
to bold open fire grilled menu items. Overture offers some of the best views in Stellenbosch.

Mont Marie (Stellenbosch)
» Casual » Farm Ambience

In the lap of casual luxury, Mont Marie offers a unique food, wine and family experience in a
spectacular country setting in the heart of the Blaauwklippen Valley. Using only the freshest
ingredients, Chef Pieter Vlok adds authentic flavours to a variety of mouth-watering dishes,
full of South African personality. His ideas are bold and fresh and it is important to Pieter to
present ‘real’ food perfectly.

STELLENBOSCH DINNER VENUES

Delaire Graff Restaurant (Delaire Graff Estate, Stellenbosch)
» Fine Dining » Wine Estate » Art Gallery

The dining experience at Delaire Graff Estate is one to take time to savour.
Delaire Graff offers a contemporary menu accompanied by exceptional South African Wines.
Indochine Restaurant (Delaire Graff Estate, Stellenbosch)
» Fine Dining » Wine Estate

Discover Asian-inspired balance and flavour at Indochine Restaurant. Every plate comes
bursting with authenticity and fresh produce handpicked daily from their greenhouse.

Terroir (Stellenbosch)
» Fine Dining » Wine Estate

This restaurant boasts the full package with its spectacular views of Table Mountain. The Chef
Michael Broughton describes his food as ‘deceptively simple’ and ‘less is definitely more.’
Terroir is best enjoyed as a lunch venue so that the beautiful views can be fully appreciated.

Tokara (Stellenbosch)
» Fine Dining » Wine Estate

The restaurant offers its guests terroir focused contemporary cuisine, award-winning wines
and dramatic views over Stellenbosch and False Bay. The building housing the restaurant is a
Cape architectural icon utilizing glass, steel and stone.

Makaron (Majeka House, Stellenbosch)
» Fine Dining

Majeka House’s kitchen team’s culinary efforts are sure to delight your palate with their award
winning à la carte menu. Their focus is to provide their guests with mouth-watering food in an
elegant and comfortable environment.

WINE TASTING EXPERIENCE | FRANSCHHOEK

Stony Brook Vineyards is a small family-run wine farm. They concentrates on producing top
quality wines that reflect the unique micro climate of this southern-most corner of Franschhoek. This boutique wine farm produces many different wines in relatively small quantities
in an environmentally-friendly manner to minimize their carbon footprint.

La Motte is proudly South African with its impressive collection of original artwork by one of
South Africa’s greatest Afrikaner artists, Jacob Pierneef. The award winning wine is very easily
enjoyed in the comfortable newly refurbished tasting room and ‘Pierneef’ restaurant is a mere
stroll away. La Motte has recently opened a hiking trail which allows guests the opportunity to
stroll through their magnificent indigenous flora gardens.

The Anthonij Rupert Tasting Room is located on the farm’s historic and recently refurbished
Manor House. Here, bespoke wine tastings of their Cape of Good Hope and Anthonij Rupert
wine ranges can be enjoyed at leisure.

Boschendal is one of the oldest farms in South Africa, founded in 1685. Set in the
Drakenstein Valley surrounded by dramatic mountain landscapes, lush gardens and vines, the
original farmstead complex is now a national monument with a rich and intriguing history of
more than 300 years. Guests are invited to enjoy all this magnificent farm has to offer: an award
winning wine and bio-friendly food experience; a rich heritage; a spectacular natural and
soulful landscape; fun, informative and engaging activities which includes guided vineyard
and cellar tours, horse and pony rides as well as leisurely picnics under the trees during the
summer months.

Le Lude follows an ethos committed to its founding family and the crafting of naturally
bottle-fermented sparkling wines, known as Cap Classique. Here the Barrow family have made
their home, writing a new chapter in a premier wine region. Guests are seated at leather
banquette seating where their range of artisanal Cap Classique wines can be sampled in a room
that does justice to the cellarmaster’s craft.

At Lynx all wines are grown, produced and bottled on the Estate. This boutique, owner-run
winery, is situated on the foothills of the Klein Drakenstein Mountains just outside
Franschhoek, Lynx Wines is the smallest Wine Estate in the Valley producing less that 7000
cases per annum. The team is led by Owner/Cellarmaster Dieter Sellmeyer. Lynx Winery uses a
lot of traditional equipment like open concrete fermenters and a basket press. The open tanks
bring out the primary flavours of the grapes that their wines are so well known for.

Glenwood offers an educational and personalised tasting experience in an unpretentious and
intimate setting. Their range of wines is typical to that of a boutique estate and the passion of
Winemaker DP Burger clearly shines through in every bottle.

Rupert and Rothschild has an elegant Tasting Centre where guests can enjoy premium local
wines together with a selection of imported champagne and wine from the exclusive Rothschild properties in France, Argentina and New Zealand. Together with the wine, experience
the Rothschild Fromage Selection imported from Compagnie Fermière Edmond de Rothschild
Heritage situated 40km east of Paris. Also, highly recommended is the food and wine pairing
offered with options between local or international wines. A hand-crafted Chef’s menu is also
available in the Tasting Centre.

WINE TASTING EXPERIENCE | STELLENBOSCH

Waterford Estate is situated in the picturesque Blaauwklippen Valley. It is owned by the Ord
Family and developed under the watchful eye of Kevin Arnold, Cellar Master and Managing
Partner, since 1998. The Waterford Estate winery offers a relaxing setting where guests can sit
and enjoy various tasting options. With the wine cellar built surrounding the courtyard, guests
can observe the workings of the winery, and get a true feel for the wine making process without
disrupting the tranquillity of their tasting. In addition to our cellar door experiences, they also
offer two vineyard experiences, the Wine Drive Safari and Porcupine Trail Walk.

Gary and Kathy Jordan have been making world-class wines at this top wine estate since 1993
on a farm with a history going back over 300 years. Together this husband and wife team is a
phenomenon. Jordan offers a tour of the vineyards in an open safari-style game viewing Land
Rover, with stops to experience the spectacular views of False and Table Bays as well as the flora
and fauna of the Cape Winelands. Guests will experience the terroir and geology of the estate
whilst tasting a selection wines in the sustainably grown vineyards. This includes a cellar tour
with additional wines to be tasted in the barrel cellar or on the terrace.

Oldenburg Vineyards is an independent family run boutique winery tucked away in a
mountainous area known as the Banghoek Valley. They handcraft small quantities of both red
and white wines, using only grapes from their estate. Guests can enjoy Oldenburg wines at the
stunningly situated Homestead. At Oldenburg Vineyards the team believe that less is more.
No crowded tasting rooms, or any of the so-called “wine tourism” hype! What they offer is a
peaceful and tranquil environment in which to enjoy a glass of their award-winning wines,
backed by friendly and personal attention, so you can relax and enjoy the serenity of the
magnificent views.

De Trafford Winery is situated on a beautiful farm set at the top of a dramatic valley above
Stellenbosch. They only produce 3500 cases of wine per year which means they can pay every
attention to detail. Wine tastings at De Trafford are very intimate and available by private
appointment only. De Trafford wines have a distinctive personality – intensely flavoured and
finely structured with great length and finesse. These are naturally made, living wines which
will deposit a sediment – a healthy sign of a handcrafted wine.

High on the slopes of the Simonsberg Mountain, 50 km from Cape Town, lies the family-owned
Delheim estate. Here the Sperling family has been making wines of character for many
decades. Visitors to our beautiful farm will be greeted by breathtaking views and welcomed by
a true sense of family hospitality.

Muratie Wine Estate is tucked into the exquisite Knorhoek Valley north of Stellenbosch and
is under the stewardship of Rijk Melck and his family. The farm itself dates back to 1685 when
it was granted by Governor Simon van der Stel who was Governor of the Cape of Good Hope
at the time. This makes Muratie one of the oldest estates in South Africa. Historically, Muratie
has been known for being the first producer of Pinot Noir as well as fine ports and is a
respected player in the Bordeaux blend, Shiraz, Chardonnay and Pinot Noir stakes. The
Muratie Estate and wine tasting room is steeped in history and guests can choose between
standard, premium or chocolate pairing wine tastings.

The Rustenberg Estate was found in 1682 and is nestled in the valley of the Simonsberg Mountain. Rustenberg’s rich heritage and ethos has been cultivated by many centuries of human
influence striving to understand and work with nature to produce wines of distinct character
true to their terroir, variety and informed style. The Rustenberg Estate a spectacular garden
which guests may enjoy before heading to the tasting room to sample some of Rustenberg’s
premium wines.

Kanonkop Estate is situated on the lower slopes of the Simonsberg Mountain in Stellenbosch
and falls in a ward called ‘Simonsberg’, more commonly known as the “red wine bowl” of South
Africa. Kanonkop is a fourth-generation family estate, which was originally purchased by JW
Sauer, a cabinet member in the parliament of the Union of South Africa. Kanonkop has earned
a reputation both at home and abroad as the area producing some of the best wines in the
country. Guests can visit Kanonkop’s art gallery inside one of their oak maturation cellars.
Platters of local cheese is offered during summer to be enjoyed under the oaks with a glass of
red wine.

De Toren Winery produces the best Bordeuax Style red wine in South Africa, rated by the
South African Wine Index 2016. A visit to De Toren is an absolute must for any Bordeaux wine
style aficionado. The vineyards compromise of a mere 22 hectares, uniquely positioned on the
Polkadraai Hills, overlooking Stellenbosch. Tastings are by appointment only and they offer
guests a unique insight into the craftsmanship of their world renowned wines, the viticulture
process in pursuit of excellence and their winemaking philosophy. Every tasting is an hour and
half and includes a walk through the vineyard, cellar, maturation room, and finishes off with
a tasting of their luxurious wines. Each tasting is conducted by senior personnel only to give
guests an exclusive experience.

Please do give us feedback on your experiences in Franschhoek. It is of great value to us as we
regularly update this list.

The La Residence Team

