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Joostenberg Bistro Mon Plaisir 
MULDERSVLEI - CASUAL COMFORT BOTTELARY - CLASSIC CONTEMPORARY 

Klein Joostenberg farm, off R304, Muldersvlei, Stellenbosch. 

Tel 021 8844208. Open Tues-Sun for breakfast and lunch 
food genre: organic and farm-fresh product prepared by a master 

winelis1: Joostenberg range complemented by regional treasures from 
otller producers; several by-the-glass options; BYO at R15 corkage 

service: frenzy on Sunday, calmer during tile week 
price: approximately R90 for two courses without drinks 

child friendly: children welcome; menu accessible: play area outside 

wheelchair access: venue and toilets accessible 
smoking: at outside tables 
She was a South African trainee chef in France, he was in the kitchen, 

and that was how they met. Cllristophe Dehosse, who made his name 
more than 10 years ago at Chamonix in Franschhoek and then went on 

to make the name of Au Jardin at the Vineyard Hotel in Cape Town, is 
a talent who retired too young from the mainstream restaurant scene. 

With his wife Susan, he now runs a very small eatery attached to a large 

warehouse-style delicatessen. Unpretentious but perfect bistro-style 
plates or ultra seasonal 'cuisine du marche' fly out of the kitchen. Robust 
tastes and good recipes abound: pork and bean casserole, charcuterie 
platters, rillettes pate, brioche and creme caramel. Over the weekend 

the place is super-active with people buying food for the week at the 
adjoining deli. What's more, in addition to the interior tables, tlley have 

what is commonly thought to be one of the best pique-nique outposts 

south of the Equator. 

The Lucky Store 
IDAS VALLEY - CASUAL COMFORT, AUTHENTIC AFRICAN 

Corner of Protea and Rustenburg Roads, Idas Valley, Stellenbosch. 
Tel021 887 2746. Open Tues-Fri for lunch and dinner, Sat & Sun for 

breakfast and lunch 
food genre: Cape comfort classics 
winelis1: small selection including quality offerings from co-owner Adi 

Badenhorst, cellarmaster at Rustenburg Wines up the road; BYO at 
R15 corkage 

service: Ilands on and friendly 
price: approximately RI 00 for two courses excluding drinks 

child friendly: children welcome; kids menu including vetkoek 

wheelchair access: venue and toilets inaccessible 
smoking: outside on the stoep 

Judy Badenhorst is a long-established champion of Cape cuisine. Her 
term at the Old Cape Fannstall set a standard that others still try to 
emulate while the River Cafe at Constantia Uitsig still offers many of 

her signature Cape-inspired dislles. At the Lucky Store in Stellenbosch, 

she and winemaker son Adi have gone back to basics in a big way - serv­
ing the honest, homemade fare that has shaped much of the region's 
food culture. Picl<led fish, fragrant bobotie with yellow rice, waterblom­

metjie bredie and the likes of 'pens and pootjies' (tripe and trollers) sit 
comfortably alongside more 'sophisticated' offerings such as the beet­

root, butternut and feta salad. A celebration of 'local is lekker'. 
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Bottelary Road, near entrance to Hartenberg Wine Estate & Ons 
Genot Guesthouse. Tel 021 865 2456. Open Man-Sat for lunch and 

dinner, Sun for lunch (closed Man & Tues in Sept, Tues in Oct) 

food genre: Ilearty terroir-related food 
winelist: many Bottelary/Stellenbosch bottles and a large French wine 

selection including several treasures; numerous by-the-glass offerings; 
BYO at R25 corkage 
service: friendly and well informed 

price: approximately R150 for two courses excluding drinks 

child friendly: cllildren welcome; chef will modify dishes to suit 
wheelchair access: venue and toilets accessible 
smoking: at outside tables 

At last French food made as the French would make it! Mon Plaisir is 

real French gastronomy, with a real gastromaniac in command. Chef 
David Sadeh runs the kitchen while his wife Celine manages the front of 

house with elegant aplomb. From the moment t11at the starter of pan­

fried foie gras on Puy lentils appears you know you are onto a good 
thing. The terrine of duck is very very good - slow-cooked within duck 
skins in order to retain flavour and moisture. Main courses are similarly 
flavoursome, simple and skilled. The bearnaise on the beef fillet is a real 

bearnaise sauce, not just a converted mayonnaise, and the duck con fit 

with potatoes sarladaises is just fatty enough - like they make them in 
South-West France for eating after a good rugby match. 

Pomegranate 
STELLENBOSCH - CONTEMPORARY ECLECTIC 

Vergenoegd Wi ne Estate, Baden Powell Drive (R31 0 off N2), 

Stellenbosch. Tel 021 8433248. Open Tues-Sat for lunch and 
dinner, Sun for lunch 

food genre: uncomplicated produce-driven chic 

winelist: large selection of offerings from the estate; by-the-glass 
options encouraged with tood pairing; BYO at no charge 
service: attentive, well informed and classy 

price: approximately R140 for two courses excluding drinks 

child friendly: children welcome 
wheelchair access: venue and toilets accessible 

smoking: at outside tables 

Mike Israel made his name with Pomegranate in Melville, Johannesburg, 
anel Ilas now taken his concept to the Cape. Simple, unpretentious 

tomato tarts arrive at the table redolent with sun-ripened fruit. Thai style 
seafood salads are as much a textural as a taste delight. Mains are 

intriguingly listed on the menu as gastronomic elements rather than spe­
cific dishes. Patrons choose from game, fish, meat, poultry or vegetarian 

and then the chef says "today, I can do X,'Y or Z with game". Blesbok 
cooked to perfection - caramelised exterior, warm yet rose interior and 

a savoury sabayon at once ftuffy and incandescent with thyme. Desserts 
are good but not spectacular - the best thing about the sweet section is 

that Vin de Constance is given pride of place. 
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