Johannesburg Restaurant Guide

New Frontiers has made every effort to ensure that the information contained within this arficle is correct at the time of
publication and we are constantly updating information as it becomes available. Please do however note that restaurants
open and close continuously, menus frequently change and chef movements are common throughout Jo'burg.

Urbanologi

1 Fox Street, Ferreirasdorp, Johannesburg - Tel. 011 492 1399
www.urbanologi.co.za

Mood

Contemporary cool
Food

Fusion tapas-style food

When Chef Angelo Scirocco, South Africa’s enfrant for the 2015 S.Pellegrino Young Chef awards in Milan last year, left Chefs
Warehouse, he was advised not to take his talent to Joburg where it was said he would ‘fail’. Instead, he realised the city is
both receptor and generator of new foods and ways of eating in urban South Africa. Johannesburg is also the ideal source
of some of the unusual ingredients he requires for his ‘urban garde’ cuisine.

All under one enormous industrial roof is the high-tech Mad Giant working brewery, fragrant with the aroma of delicate fruit.
No glass separates you from Urbanologi’s fully open kitchen, allowing you to see what you get. Haldane Martin designed
the interior, which features modern lighting, a variety of tables, and clever industrial chairs that accommodate a variety of
bodies.




The food is inspired by what tastes good with special beers, using Japanese street-food flavours and processes with
inevitable French influences in an urban melange.

Restaurant Mosaic at The Orient

The Orient Private Hotel, Francolin Con Elandsfontein, Pretoria - Tel. 012 371 2902
www restaurantmosaic.com

Mood

Classic elegance

Food

Fine-dining food, French, Health food

Chantel Dartnall, 2014 San Pellegrino Chef of the Year, reigns supreme at this flamboyant restaurant. Inspired by her travels
and showcasing a strong botanical theme, the menu reads like a playful, floral ode to the senses. Unashamedly over the
top, the Orient Hotel blends Middle Eastern and Belle Epoque opulence. It's art nouveau with a fun, offbeat twist.

Excellent service. Staff are attentive and knowledgeable. Chantel comes out to explain the dishes personally, and the
waiters present courses with pride and confidence.

DW Eleven-13

Shop 11 - 13, Dunkeld West Shopping Centre, Dunkeld West - Tel. 011 341 0663
www.dw11-13.co.za

Mood

Classic elegance

Food

Fine-dining food, Modern

This has been regarded as one of the city's finest restaurants for the past few years, but Marthinus Ferreira and his team
don't sit on their laurels and contfinually come up with wonderful taste sensations. The compact menu, with daily specials, is
well-thought out and the plating is beautiful, done to match the seasons. The décor is contemporary and spacious with
good quality napery, crockery & glassware ensuring an overall classic elegance.

Cube Tasting Kitchen

Shop 5, 17 4th Avenue, Parktown North - Tel. 082 422 8158
www.cubekitchen.co.za

Mood
Contemporary cool
Food

Modern, Vegetarian

The textures are incredible; the flavours are an education. Seeing the chefs preparing your food adds to the excitement.
Dario d'Angeli’'s themed menus change every month, are very seasonal and he is obsessive about sourcing local and eco-
friendly ingredients. Surprises await you on the ten-course menu. The restaurant serves leisurely meals where you can sit
back and savour inventive food and ample portions. Individual components enhance each other, and service is friendly
and accommodating.

tashas le parc

Shop 28, Hyde Park Corner, cnr Jan Smuts & William Nicol Road - Tel. 011 325 5008
www.tashascafe.com

Mood

Classic elegance
Food

Bakery fare

Patrons will queue for an hour outside while restaurants nearby stand empty. You can't fault the fresh, French-style food or
the service and like many other restaurants in the Hyde Park centre, tashas le parc is situated between shops, which



contributes to the buzz. It has a restaurant ambiance, with French café décor and sofas. High quality ingredients stand out
in well-conceived and executed dishes, many of which are inconspicuously healthy and specially geared towards nutrition.
Service is slick and there is a well-chosen selection of local and international wines, craft beers, cocktails and smoothies.

Cosmopolitan

24 Albrecht Street, Maboneng — Tel. 082 422 8158
www.cubekitchen.co.za

Mood

Comfy & casual, Contemporary cool
Food

Contemporary fare, Modern

Chef Dario de Angeli’'s new restaurant is in a magnificent 1899 Victorian building in hip Maboneng. It’'s understated and
elegant, an appealing setting with artwork supplied by Hazard Gallery, period stock bonds on the walls and a beautiful,
lion-carved bar - a kind of centrepiece where many people hang out after meals, with whiskeys and wines.

Having been at the forefront of the restaurant trade for nearly two decades, Chef Dario’s Cube Tasting Kitchen in Parktown
North has aftracted the food-fascinated from all over. Now, he's taken charge of The Bar of the Cosmopolitan, another
urban success story in Maboneng.

Main chef Calvin King is installed in this large, open gastro-bar space, serving a seasonal menu with options for three
courses. De Angeli seems to have had a lot of fun putting full courses fogether and the result is delightful. Alarge part of the
menu will change seasonally, but at present there are five starter options, all tapas-sized (two people could easily share
three dishes). Service is excellent and there is a good drinks selection, in addifion to some unusual and small-stock delights.

Che Argentine Grill

303 Fox Street, Maboneng Precinct — Tel. 011 614 0264
www.cheargentinegrill.co.za

Mood

Comfy & casual
Food
Argentinian, Steak

This is a vibrant warehouse space, in the trendy urban neighbourhood of Maboneng Precinct. It's decorated with
Argentinian artefacts, a large red velvet curtain, industrial light fixtures and brown paper covered tables — loft chic. A meat-
lover's delight, food is cooked on open coals, Argentinian-style, on a four-metfre wood-fired grill, which occupies pride of
place in the centre of the restaurant. The space is filled with the tempfting, smoky aroma of grilled meat to get your mouth
watering. Reasonably priced South African wines, cocktails and South American offerings are served and, as the food is
prepared to order it's important to sit back just relax.

Canteen

Fox Street, Arts on Main Courtyard, Maboneng Precinct —Tel. 011 334 5947

Mood

Comfy & casual, Contemporary cool
Food

Light meals, Modern

In an olive-tree shaded courtyard, surrounded by galleries, is the intimate Canteen, at Arts on Main. Menu items include
small meals, snacks and platters and gourmet meails. This is a chilled setting for lunches.

Gentleman's Arthouse

100 Carr Street, Newtown —Tel. 010 592 1911
www.gentlemensarthouse.com

Mood
Classic elegance



Food
Fine-dining

Eccentric opulence in a former Edwardian washhouse, Gentleman's Arthouse has been a labour of love for Maira
Koutsoudakis of the Life group of companies. Fascinating details, décor and astonishing food and drinks are all part of the
experience. A seasonal, four-course set menu includes South African ingredients which the two chefs, Jeanel Pieterse and
Marc Proenca have creatively designed in keeping with Edwardian alignment and splendour.

Love Food

4 Ameshoff Street, Braamfontein — Tel. 083 602 6511
www.lovefoodkitchen.com

Mood

Cheap & cheerful, Comfy & casual, Contemporary cool

Food

Bakery fare, Bistro fare, Buffet

Initially frequented by the hip and trendy, Love Food is now a local institution for fresh and quick self-serve style lunch. A
generous lunchtime harvest table and breakfast freats offer sensational tastes, created by Chef Jamie Lorge. Welcoming,
attentive service, excellent coffee, healthy smoothies and a range of imported teas make this calming space a hit. A large
communal outside table has an atfractive street view.

Food Markets

Food markets are open all weekend at Joziburg Lane and Fox Street Sheds, Saturdays at Neighbourgoods and Sundays at
Arts on Main.

Joziburg Lane

Corner Eloff & Wemmer Jubilee Streefts, Inner City — Tel. 082 894 5216
www joziburglane.co.za

Mood

Urban hip, Contemporary cool
Food

Self-service, Variety

This inner city attraction is an exciting project conceived by Geoff Jardine and his team at Molten Black. A landscaped
pedestrian lane, lined by eateries, coffee shops, retail spaces and art studios culminates in the Joziburg Foodhall and a
massive events hall. Reminiscent of an Art Deco cruise ship, the gigantic landmark building recently stood derelict on the
edge of the city. With the reawakening of south-central Johannesburg, a new energy has flooded the area. This hidden
gem boasts pancakes and jaffles, Indian cuisine, craft drinks, coffees, cheeses and relishes, gourmet vegetarian dishes,
meat rolls, pies and traditional South African meals.

The Sheds@ 1Fox

1 Fox and Main Streets, Ferreirasdorp, Fordsburg, Johannesburg
www.1fox.co.za

Mood

Vibey, Urban revival

Food

Self-service stalls, Wide variety

This lifestyle emporium was situated where the first mining camps sprung up at the discovery of gold in the 1880s. The area
has retained its original character and charm during its thriving refurbishment into a dynamic artisanal food and produce
market, surrounded by eateries and bars. The cultural hub serves the city’s apartment dwellers and offers an African urban
experience to visitors. Soaring warehouses have an inspired selection of cuisine choices, from Mediterranean delicacies,
oysters and Champagne, a bakery, cheesemaker, chocolatier, bar and cold-pressed juice stand.

Neighbourgoods Market




73 Juta Street, Braamfontein — Tel. 082 370 4075
www.neighbourgoodsmarket.co.za/johannesburg

Mood

Contemporary cool, Casual
Food

Variety

The latest addition to Joz’s thriving food market scene is located in a former office building in vibrant Braamfontein. Sister
event to Cape Town's Neighbourhood Goods Market, it's a wonderful way to spend a Saturday. Highlights include seasonal
fruit and veggies from the Free State, delicious mini-Mediterranean quiches, meat from Braeside butchery in Parkhurst and
beers from Darling Brewery. Rest your feet at the large wooden table and benches stretching the length of the main hall, or
enjoy the fabulous views over the city from the upper level outdoor terrace.

Market on Main

Arts on Main, 245 Main Street, Maboneng Precinct — Tel. 082 868 1335
www.marketonmain.co.za

Mood
Contemporary
Food

Self-serve, Market

This city-slicker market is part of the Maboneng CBD regeneration. Mingle with hip urban types at the food, design and arts
space. Ethiopian coffee, organic veggies, scrumptious cup cakes are some of the delights that await. Check out the grow-
your-own gourmet mushroom kits. Upstairs, rummage through the vintage clothing and china stalls or admire the art and
photography displays while the guest DJ spins uplifting funes.

African Dining Experiences

Moyo Melrose Arch

Shop 5, The High Street, Melrose Arch —Tel. 011 684 1477
WWW.MOYo0.C0.za/moyo-melrose-arch

Mood

Authentic culture, Contemporary cool
Food

African, Buffet, Modern

African-themed décor, traditional music and dim lighting create a modern African dining experience. Moyo's menu
showcases food representative of various African cuisines, and caters for the discerning guest who wishes to experience the
food influences of the continent, not only South Africa. Exciting and unusual taste sensations and options can be selected
along with more traditional offerings. A wide range of drinks is available.

Abyssinia Restaurant

Corner Langerman Drive & Queen Street, Kensington —Tel. 072 918 8812

Mood

Authentic cultural, Family-friendly
Food

Ethiopian-inspired food

A genftle Ethiopian touch and friendly, efficient service makes this an appealing place to visit. Traditional stews, spicy prime

rib and vegetarian options may be enjoyed, along with many traditional beverages, honey beer or mineral water. [deally
follow this up with the coffee ceremony. Abyssinia has live music on the weekends.

Township Dining Experiences




Of course nothing beats a frue township dining experience at places like Wandies or Chaf-Pozi, both in Soweto, but the less
accessible locations make these better lunch fime opftions.

Wandies Place

Dube Township, 618 Makhalamele Street, Soweto — Tel. 011 9822796
www.wandies.co.za

Mood

Family-friendly

Food

African, Buffet, Seafood

A cosy restaurant in the middle of a township, this popular tourist spot plays loud local music, has an unpretentious,

mismatched décor, and graffiti messages and business card wallpaper. It serves indigenous, South African cuisine and a
good selection of drinks. Wandies is full of charm and staff are well frained.

Chaf Pozi

Corner Kingsley Sithole & Nicholas Streets, Orlando East, Soweto — Tel. 084 334 0005
www.chafpozi.co.za

Mood

Authentic culture, Comfy & casual
Food

African, Deli fare, South African

Chaf Pozi (which means “our secret place”), is an upmarket Shebeen-style restaurant nestled at the foot of the iconic
Orlando Towers in Soweto. Diners can select their own meat and spices from the restaurant’s “butchery” and watch it sizzle
on an open braai while enjoying a drink on the veranda. Dishes include all the traditional favourites such as boerewors,
braai chicken and lamp chops, served with chakalaka, pap and sauce.

Some descriptions courtesy of EatOut.co.za



