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RESTAURANT  GUIDE

A  F O O D I E  E X P E R I E N C E

A Taste of History

Hearty food served in a
warm seafaring atmosphere

W W W . D I S C O V E R H O U T B A Y . C O . Z A

D I S C O V E R

motorcycles, surfing, skating or anything
the requires a machine of sorts in the

House of Perpetuity

Making waves -  the best
seafood, anything fresher
is still in the sea

find the best coffee in the Bay and
be treated like  one of the family

Best Pizza in Africa

Homegrown spirits with
African botanicals, a sense
of adventure in every sip 

In the Pursuit of Fun

Pizza is at the heart of the community 

Its love at first bite when
you savor authentic Thai
cuisine

It’s all about the

vibe & food

along with excellent cocktails, music
with a bit of a beat near the beach

Join the Family 

http://www.discoverhoutbay.co.za/


WELCOME TO 

HOUT BAY!

BON APPETIT!

Hout Bay, or the Republic of Hout
Bay as locals affectionately call it,
is a beautiful seaside village, well-
known for its harbour, the beach,
Chapman’s Peak Drive and
exquisite views from every angle.
Less well-known is about the
incredible food available – from
simple harbour fish and chips to
Asian fusion from top chefs;
wonderful fresh crayfish to
authentic Italian cuisine… and a
whole lot more! 

The bay is simply bursting with
culinary delights to suit every
palate. For visitors, the only
problem will be deciding which of
the many restaurants to try
during their stay. We’ve made it
easier by giving information on
each and every eatery in our
village. 

http://discoverhoutbay.co.za/


Your Guide to 
Great Eating

Hout Bay has always been known as the Fish &
Chips capital of South Africa. This signature
dish attracts many visitors to the Bay; the
freshness and tastes of the legendary snoek or
hake accompanied with delicious golden chips
complete a visit to our beautiful village.  

However, our historic seaside village of Hout
Bay has evolved into a melting pot of culture
over the past few decades, reflecting our
people's diversity in the Bay. Let us take you on
a journey and allow you to tantalise your
tastebuds on this Foodie Experience in our
beautiful Hout Bay.

Discover Hout Bay: A Foodie Experience will
entertain and inform you of the wide variety of
cuisine on offer right here on the Bay.
We are more than just Fish & Chips!

Each of the restaurants of Hout Bay delights in
their unique style and cuisines to provide you
with a memorable experience. There is
something for every palate - so many choices,
too little time? We invite you to stay a while!

Please browse through our restaurant guide.
Let the 68 restaurants in this guide whet your
palate and entice you. On each page, click on
the "I" on the top right-hand corner of the
page; for more information. You can find
contact details at the bottom of the page, click
on the address for directions, or give them a
call. 

You have a menu of choices eating in Hout Bay.
Choose from fine dining or a casual, relaxed
atmosphere. For a day of activity, grab a take-
away meal or visit the many food trucks that
now seem to be the trend. 

Come sunset, chill out and enjoy the vibe with
friends over drinks and appetizers. Discover a
local craft beer or small-batch gin.   

The world's flavors can be found in Hout Bay;
Italian, Greek, Thai, Indian, Japanese, Chinese,
German, Mexican, and more.  It must be said
there may be one thing about Hout Bay that
tops the food, and that is the view. Eye-
popping views at every turn. 

Please have a great Hout Bay eating adventure;
we invite you to share your reviews and photos
with us on Facebook.

https://discoverhoutbay.co.za/listing-cat/accommodation/
https://www.facebook.com/houtbaytourismconnect


The Wharfside Grill 
at Mariner’s Wharf

i

https://discoverhoutbay.co.za/listing/mariners-wharf/
https://discoverhoutbay.co.za/listing/mariners-wharf/
https://discoverhoutbay.co.za/listing/delish/


Remember when you were a kid, and your parents took the family out
for a special dinner to the best restaurant in town, and you could
order anything you wanted? That feeling when your biggest problem
at that moment was choosing between the ribs, the prawns, and the
calamari, and you felt happy and hungry and excited to eat? The
Wharfside Grill gives me that feeling and brings back that memory of a
carefree childhood and those special moments shared around a fancy
wooden restaurant table, with sticky rib sauce hands and an eye on
the dessert menu.

I’ll admit that it’s in part because I actually had that very experienced as a
child in the late 80s, in this very restaurant while on holiday from Joburg.
But I’m pretty sure it’ll give you that feeling too, even if it’s the first time
you set foot in the place. It’s steeped in history, not only because it’s
been around for 35 years, but also because every nook and cranny (and
there are plenty) is filled with genuine maritime artefacts, big and small,
collected by generations of Dorman men and their collective lifetimes
while engaged in their farming and fishing activities.  

A taste of history



Nothing is artificial, and what you
see in the restaurant and
throughout the rest of the wharf is
ultimately Stanley Dorman’s vast
and impressive personal collection
of maritime artefacts from all
around the world. From the
figurehead that welcomes you to
the real, very old wheelhouse that
you can carefully step into, to look
out at the goings-on in the fresh fish
shop and deli down below. 

One of my favourite artefacts is the 8’11” model of the Pendennis Castle
ship, which can be found in its glass cabinet in the Union-Castle dining
cabin. Each of the other four private dining cabins - The Queen Mary,
Shipwreck, Navy, and Masthead – have their own unique themes, with
fascinating artefacts to match. 

One can only marvel at the true passion it must’ve taken to collect each
of these pieces over the years. If you happen to see Stanley while you’re
visiting, feel free to ask him about anything that catches your eye –
there’s bound to be an interesting story attached to it. 



Hearty food in a warm, seafaring atmosphere
When you get over the vastness of the
place and its little hidden gems and
secrets, it’s time to look at the menu –
and you can get lost here too. This is not
a nouvelle cuisine-type restaurant that
makes you get a sneaky takeaway on
the way home. The food is delicious, the
portions are generous, and you have all
the choices you can expect from one of
South Africa’s most well-known and
beloved seafood restaurants, which also
knows a thing or two about steak. And
ribs. And did I mention the succulent
seafood? 

The Wharfside Grill is the heart of Mariner’s Wharf. All the history of Hout Bay and
the passion of Stanley Dorman, his forefathers, and his sons came together to
create an authentic eating experience unlike any other.  



The stuff legends are made of

The Dorman family’s long and rich
history with Hout Bay stretches all the
way back to 1890, when Stanley
Dorman’s great grandfather, Jewish-
Russian Immigrant Simon Dorman,
arrived in Cape Town and decided to
call it home. He was a hawker and
traded his goods all over the Cape,
including a small, tree-filled, seaside
village known as Hout Bay. He was in
awe of the place, its raw, natural
beauty, and its eclectic inhabitants.
When Simon became naturalised a
few years later, he sent for his eldest
son Barney to join him, and the two
went to live in that spectacular
seaside valley encircled by mountains
and trees. Within a few years, he had
saved enough money to purchase a
small piece of the Kronendal farm,
and in 1896, he established his little
shop, Dorman & Son. 

He was a hard worker, and despite
not being able to speak a word of
English for the first couple of years,
he became a well-liked and trusted
local businessman in no time. Soon,
Simon could afford to bring his wife
and remain four children across to
the Cape and purchase a larger piece
of land.

As the years went on, Simon’s sons
Barney and Alfie built on their father’s
dream, expanding their businesses
and families in Hout Bay. 

Apart from the shop, they also had
fishing boats and soon became
entrenched in the fishing industry.
Both married and had children of
their own. Soon, Barney’s son Harold
was working hard to continue the
tradition of helping establish and
develop the village and family
businesses. 

Fast forward to 1941, when the
Dormans were one of the most well-
known, longstanding families in the
bay. That year, Harold’s son Stanley
was born. He spent a glorious
childhood on the beach and in the
sea, farms, mountains, and rivers.
Like his father before him and his
grandfather, and great grandfather,
Stanley had a deep passion for Hout
Bay, and no matter where his (sea)
travels took him, Hout Bay was
always home. In the early 80s, Stanley
spent time in San Francisco and
marveled at how the working harbour
was also a social and shopping
destination for everyday people. By
1985, he broke ground at arguably the
best location in the bay, today still
home to Mariner’s Wharf and still with
Stanley at the helm - along with his
wife Pam and their sons, of course! He
had a vision of this type of “Wharfside
emporium” in his own seaside village,
and gifted with the passion and
tenacity of his forefathers, Stanley got
straight to work.



Mariner’s Wharf was Africa’s and the
Southern Hemisphere’s very first
harbourfront emporium, and while it
may no longer be the only
waterfront emporium, it’s certainly
the most unique. The restaurants,
shops and markets exude a
maritime ambience.

For 35 years, locals and tourists alike
have enjoyed the ultimate “fish and
chips on the beach” experience from
the famous fish ‘n chips bistro right
at the start of an authentic and busy
working harbour. Everything at the
wharf – from the Liquor Cove to the
fresh fish market; the souvenir shop
to the Wharfside Grill seafood
restaurant - has a warm, salty
authenticity. 

You can tell that this is not a place
that’s been developed quickly, with
investor money and fancy
architects. It smacks of the dreams,
passions and hard work of no less
than five generations of Dormans,
along with a simple idea to create a
very special place, true to its very
special village. 



The Wharfside Grill at Mariner’s Wharf
CONTACT

Harbour Road
www.marinerswharf.co.za 

(021) 790 1100

http://www.marinerswharf.co.za/
http://www.marinerswharf.co.za/


Deli Delish
A favourite among locals, Deli Delish, is slightly tucked away but well
worth finding. Owner-managed, with friendly staff and consistently

great food, it’s the ideal spot for breakfast, brunch, or lunch. On
warmer days, book a table in the quaint little courtyard or in the front
outside section, where you can people-watch to your heart’s content.

Well-behaved dogs are welcome to join their people outside. 

CONTACT
Deli Delish

 8 Beach Crescent
 (021) 790 5324

i

https://goo.gl/maps/WZFNo1auCeZpP81A8
https://goo.gl/maps/WZFNo1auCeZpP81A8
https://discoverhoutbay.co.za/listing/delish/
https://discoverhoutbay.co.za/listing/delish/
https://discoverhoutbay.co.za/listing/delish/


Simply Asia
i

Chain restaurant and takeaway, where native Thai chefs
cook up stir-fries, red and green curries and noodles. 

Good stuff!

Dine-in · Takeaway · No-contact delivery

CONTACT
Simply Asia

 Shop 2 & 3, Porto Bay Building, 16 Main Rd
 (021) 791 4014

https://discoverhoutbay.co.za/listing/simply-asia-hout-bay/
https://discoverhoutbay.co.za/listing/simply-asia-hout-bay/
https://discoverhoutbay.co.za/listing/simply-asia-hout-bay/
https://g.page/simply-asia-hout-bay?share


Hout Bay Coffee 
Frequented by locals in the know, this hidden little gem serves incredible

coffee, (no but really), as well as tasty, freshly baked treats. 

Hout Bay Coffee
Mainstream Shopping Centre, Cnr Main

Road & Princess Street
 Open daily from 9am - 5pm

www.houtbaycoffee.co.za

CONTACT

Roastmaster Paul John Myburgh
Bean roasting since 1794 and starting to get it right.

i

https://goo.gl/maps/3LfmpmELDdSWf8yN7
http://www.houtbaycoffee.co.za/
https://discoverhoutbay.co.za/listing/hout-bay-coffee/
https://discoverhoutbay.co.za/listing/hout-bay-coffee/
https://discoverhoutbay.co.za/listing/hout-bay-coffee/


The Chapmans Peak
Restaurant was established
over 25 years ago and had a

reputation for its famous
calamari and seafood.

Chapman’s Peak
Hotel

Chapmans Peak Drive
info@chapmanspeakhotel.co.za
www.chapmanspeakhotel.co.za
 (021) 790 1036

CONTACT

i

The sun-drenched terrace has 
a spectacular view of the 

beach and the Atlantic Ocean, 
as well as harbour activities

 in the background. 

 The menu offers a variety of
grills and salads, but they are

most well-known for their
seafood, and calamari 

maybe the best in the world.

https://goo.gl/maps/J8GTJhCqtKoV2uoA7
mailto:info@chapmanspeakhotel.co.za
mailto:info@chapmanspeakhotel.co.za
http://www.chapmanspeakhotel.co.za/
https://discoverhoutbay.co.za/listing/chapmans-peak-hotel/
https://discoverhoutbay.co.za/listing/chapmans-peak-hotel/


i

Allegria

ALLEGRIA MEANS ‘HAPPINESS’ IN ITALIAN AND THIS
CAFÉ SPREADS IT BY THE SPOONFUL. 

All day breakfast. 
Excellent coffee and wine. 

Authentic Italian pasta.
Homemade cakes. 
What’s not to love? 

CONTACT
Allegria Cafe & Life
Shop A1, Mainstream Mall, Princess Street, Hout Bay
T: (021) 790 0305

cafe & life

https://discoverhoutbay.co.za/listing/allegria-cafe-life/
https://www.google.com/maps/search/Allegria+Cafe+%26+Life+Shop+A1,+Mainstream+Mall,+Princess+Street,+Hout+Bay/@-34.0425318,18.3551312,17z/data=!3m1!4b1
https://www.google.com/maps/search/Allegria+Cafe+%26+Life+Shop+A1,+Mainstream+Mall,+Princess+Street,+Hout+Bay/@-34.0425318,18.3551312,17z/data=!3m1!4b1


i
Nutmeg

Farmstall

Within the beautiful Earthworx Garden World,
Nutmeg Farmstall offers delicious breakfasts, light
lunches, and great coffee. Enjoy your meal while

the kids play in the Enchanted Forest. 

CONTACT
6 Valley Rd

 074 839 8141

https://discoverhoutbay.co.za/listing/nutmeg-farmstall-at-earthworx/
https://discoverhoutbay.co.za/listing/nutmeg-farmstall-at-earthworx/
http://www.urbanbrewery.co.za/
http://www.urbanbrewery.co.za/
http://www.urbanbrewery.co.za/


FAT OLIVE
FOOD TRUCK

Quickly becoming 
a local favourite, the 
Fat Olive food truck offers
affordable, delicious food –
sumptuous wraps, fresh and
healthy juices, power
smoothies, and coffee. 

CONTACT
Fat Olive Food Truck

tessahalvorsen@gmail.com
 081 026 9727

i

If you’re not up to strolling down to the
food truck, give them a call 
– they deliver locally! 

https://discoverhoutbay.co.za/listing/fat-olive-food-truck/
mailto:tessahalvorsen@gmail.com
https://discoverhoutbay.co.za/listing/fat-olive-food-truck/


K1 Sushi 

K1 Sushi
 Red Sails Building, Main Rd

 (021) 790 4763

CONTACT

There’s something kind of fun about checking out the menu

and choosing your three black (or blue or green) plates and

then paying for only two of them. The sushi is great, the chefs

are Japanese, and the oval conveyer belt is always brimming

with fresh plates carefully placed onto it by the chefs working

in the centre. 

i

https://goo.gl/maps/un8RRUhZwthpTZXk7
https://goo.gl/maps/un8RRUhZwthpTZXk7
https://goo.gl/maps/un8RRUhZwthpTZXk7
https://discoverhoutbay.co.za/listing/k1-sushi/
https://discoverhoutbay.co.za/listing/k1-sushi/


i

For the last 20 years, the Christodoulou family have
been producing their hand-made and highly sought-

after Methode Cap Classique sparkling wine from
their wine farm, tucked away deep in the Hout Bay

valley. All attention and energy is focused on creating
a high quality product – and it shows. 

Amberloui

Ambeloui
4075 Valley Road 
www.ambeloui.co.za

Order their MCC and Greek delicacies online
and if you’re lucky enough to be in Hout Bay
when they host a Harvest Day, do not miss it!
Long tables under big oak trees, Greek music
and a truly celebratory atmosphere. Aaaah….
We can’t wait for the next one. 

CONTACT

https://discoverhoutbay.co.za/listing/ambeloui/
https://discoverhoutbay.co.za/listing/ambeloui/
https://goo.gl/maps/7sz9RViW6sA731H46
https://goo.gl/maps/7sz9RViW6sA731H46
http://www.ambeloui.co.za/


Massimo's
i

https://discoverhoutbay.co.za/listing/massimos/
https://discoverhoutbay.co.za/listing/massimos/


Massimo’s has been a favourite Hout Bay restaurant since

they first started offering pizzas in 2009 through their

“pizza club” and is a huge part of the local community

today.

Massimo and Tracy met in London and, after a few years
together, decided to leave the city for France, where they
opened a BnB. In 2003, the couple visited South Africa and
immediately fell in love with the beauty of Hout Bay (and
who could blame them?) They loved to cook for their guests
and ran a dinner club from their home, with the pizza oven
soon becoming a firm favourite. 

By 2007, they had moved to Hout Bay permanently and

decided to find a way to bring their popular pizzas to the

local community. At first, they shared premises with a

daytime restaurant. At 4 pm, they would set up a big U-

shaped table and start making pizzas, which guests would

share – family style – for a set price. Luckily for us, their

popularity grew so quickly that in early 2011, they took over

the premises full time – and Massimo’s Pizzeria was borne.

It was a happy time of running their first restaurant

together, but the very next year, tragedy struck when

Massimo was diagnosed with leukemia. He went to Italy for

a marrow transplant and survived the dreaded disease

against all odds (and with incredible support from the Hout

Bay community). On the positive side, it completely

changed his outlook on life, and he was filled with a

renewed sense of gratitude and purpose. 

Soon after, the restaurant began to support charities to

endeared them to the local community. The mechanism is

simple and still in place today – certain pizzas are linked to

specific charities, and a portion of the sale of the pizza

goes to the linked charity. Today, they support no less than

11 charities this way, most of them in Hout Bay. By July of

2020 alone, they had raised more than R39 000. 

At the heart of the community
In 2019, Massimo’s was awarded the title of “Best Pizza in Africa” by
Italy’s most prestigious guide to the best pizzerias in the world – and
nobody who has ever eaten a Massimo’s pizza was surprised. The thin
crust, wood-fired pizzas are truly legendary, made the traditional way
and with just the right amount of toppings and “real” fior di latte
mozzarella cheese. But there's so much more to this restaurant than just
their incredible pizza. 



In 2015, Massimo's added to their support of the
local community by starting the Pay-it-Forward
campaign. When dining at Massimo's, you can
decide to pre-buy a slice of pizza when you settle
your bill. Massimo's will ‘bank’ it, and for every
six slices sold, they will deliver an entire pizza to
a local charity. 

When COVID hit, Massimo and Tracy quickly
found a way to keep their staff employed and
paid, by making, freezing, and distributing their
delicious pizzas for home enjoyment. It did so
well that they are now continuing this venture,
and in true Massimo style, for every frozen pizza
sold, they donate R1 to DARG, Hout Bay’s
Domestic Animal Rescue Group.  

It’s almost impossible not to feel right at home at
Massimo’s. The interior has a warm and rustic
ambience, with the walls are adorned with old
photos from Massimo’s childhood and his family
back home. In the evenings, old black and white
silent films are projected onto the walls, and
during the summer months, guests can also
enjoy the outside seating in the courtyard. From
time to time, you might be treated to some
homemade limoncello, be serenaded by
Zukelwa, who sings in a local choir or enjoy live
music or an open mic night. But even without any
of that, the Italian café atmosphere, friendly
service, and wonderful food are more than
enough to put a smile on your face. They may be
all the way on one end of the bay, but Massimo’s
is, in many ways, right at the heart of this
community. 

For many years, Massimo and Tracy
made limoncello for themselves and
to sometimes treat customers with.
Finally, in 2020, they began looking
into making it official and by
December 2020 they were licensed to
produce. Three flavours are on offer –
limoncello, ginger, and orange and
chocolate. 



Massimo's
Oakhurst Farm Park, Main Road

www.massimos.co.za
067 324 0261

https://goo.gl/maps/Aywcw1LfGa57yJYx7
http://www.massimos.co.za/
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Urban
Brewing
Company

Enjoy a fun & funky vibe, along with some of the 
best craft beer in town. The growler is a firm favourite.

CONTACT
www.urbanbrewery.co.za

 31 Harbour Road

 (021) 791 1130

https://discoverhoutbay.co.za/listing/urban-brewing-co/
https://discoverhoutbay.co.za/listing/urban-brewing-co/
http://www.urbanbrewery.co.za/
https://g.page/urbanbrewingco?share


i

The Yacht Club is open to non-members
when big sporting events are screened on
their TVs.

If you enjoy the sports club atmosphere,
drop in and visit them to watch your
favourite footie or rugby team while sipping
reasonably-priced drinks and soaking them
up with equally well-priced pub food. 

HOUT BAY
YACHT CLUB

Unit 3B, 31 Harbour Road

www.houtbayharbourdistillery.co.za

 082 443 9360

 

CONTACT

https://discoverhoutbay.co.za/listing/hout-bay-yacht-club/
https://discoverhoutbay.co.za/listing/hout-bay-yacht-club/
https://goo.gl/maps/5HYk6bHP1z2YHXaq6
http://www.houtbayharbourdistillery.co.za/


Quentin's at Oakhurst Barn
i

Quentin's is a firm favourite among
local foodies, a true food destination,

set in a converted old farm barn. 
 

Chef Quentin Spickernell – once
private chef to the Kerzner family 

(yes, that one) - has created a vibrant
and seasonal menu that will please the

most discerning palate. 
 

Great ambience, attentive service, and
a superior wine selection top off the

experience. 

Oakhurst Farm, Main Road 

www.oakhurstbarn.com 

 (021) 790 4888

CONTACT 

https://discoverhoutbay.co.za/listing/quentin-at-oakhurst/
https://discoverhoutbay.co.za/listing/quentin-at-oakhurst/
https://goo.gl/maps/3ydaNoLiCTBDRB6m6
http://www.oakhurstbarn.com/


Stir Crazy
Cooking School

i

The Stir Crazy Cooking School had its
beginnings in Hout Bay but moved to the V&A

Waterfront in 2019. They offer cooking
classes, corporate catering, team-building

events, and much, much more. 
 

They also host private functions at their V&A
cooking theatre or their home in Hout Bay. 

 
Judging by the name and the fact that they

are many chefs, they may or may not be stir
crazy. 

www.stircrazycooking.co.za

14 West Quay Road

V&A Waterfront, Cape Town

083 690 8786

CONTACT 

https://discoverhoutbay.co.za/listing/stir-crazy-cooking-school/
https://discoverhoutbay.co.za/listing/stir-crazy-cooking-school/
http://www.stircrazycooking.co.za/
https://goo.gl/maps/CXGcqDG434KKfAkE9
https://goo.gl/maps/CXGcqDG434KKfAkE9
https://goo.gl/maps/CXGcqDG434KKfAkE9


The Voetsek Kitchen

i

Though not technically in Hout Bay, the Voetsek Food Truck is
well-known and favourite among locals on their way to and

from home. Tasty burgers, wraps, falafels, and their
homemade lemonade are just some of what’s to enjoy. 

CONTACT
www.the-voetsek-kitchen.business.site

Victoria Street, Coastal Road

Between Bakoven and 12 Apostles Hotel

079 580 7465

https://discoverhoutbay.co.za/listing/the-voetsek-kitchen/
https://discoverhoutbay.co.za/listing/the-voetsek-kitchen/
http://www.the-voetsek-kitchen.business.site/
https://goo.gl/maps/PMLKYDAF6ehARGuj8
https://goo.gl/maps/PMLKYDAF6ehARGuj8
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This Mediterranean-inspired

restaurant specialises in souvla, a

Greek/Cypriot way of cooking

meat and chicken over hot coals

on rotating skewers.

 An experience 

not to be missed.

Souvla 
Stix

15 Earl Street

 (021) 790 7849

CONTACT

https://discoverhoutbay.co.za/listing/souvla-stix/
https://discoverhoutbay.co.za/listing/souvla-stix/
https://g.page/SouvlaStix?share


Snoekies

Authentic fish and chips from

one of Cape Town’s most well-

known fish and chips outlets.

Quay 4, Hout Bay Harbour

(021) 790 6677

CONTACT 

i

Snoekies can be found in the
Hout Bay Harbour, where they
have been serving locals and

visitors alike since 1951.

https://goo.gl/maps/24c3EVZ9QbnDuy4f7
https://discoverhoutbay.co.za/listing/snoekies/
https://discoverhoutbay.co.za/listing/snoekies/
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HOUT BAY HARBOUR

The Hout Bay Harbour
Distillery was started by Mike
and Paula Schmidt and their
daughters Emily and Jessica. 

Their emphasis is on quality,
small-batch craft alcohol, and
so far, they have two gins on
offer - Navy Strength and
Harbour Dry. 

Visit them or buy directly from
their website. 

Unit 3B, 31 Harbour Road

www.houtbayharbourdistillery.co.za

 082 443 9360

CONTACT

DISTILLERY

https://discoverhoutbay.co.za/listing/hout-bay-harbour-distillery/
https://discoverhoutbay.co.za/listing/hout-bay-harbour-distillery/
https://goo.gl/maps/TcFkgM9R9nZwT1hY8
http://www.houtbayharbourdistillery.co.za/


Deus Ex Machina
i

https://discoverhoutbay.co.za/listing/deus-ex-machina-africa/
https://discoverhoutbay.co.za/listing/deus-ex-machina-africa/


The Homestead of Perpetuity
Deus ex Machina is Latin for “God from a
machine.” It is when an unexpected
occurrence suddenly solves a seemingly
hopeless situation. The phrase stems
from Greek and Roman plays when a
crane (the machine) would bring actors
(playing gods) over the stage when the
scene called for them to come in and
dramatically turn things around in a
positive way.
  
The name (though devised in Australia in
2006 when the brand first launched) is
quite fitting because Deus ex Machina
did exactly that in Hout Bay. For many
years, the building was occupied by
Kitima, a beautiful, upmarket Thai
restaurant, much loved by Hout Bay
locals and Capetonians alike. When
Kitima closed, there was an air of
sadness in the bay, and the beautiful old
buildings (circa 1670) began to fall into
disrepair. Suddenly, seemingly out of
nowhere, a unique and exciting venue
started to take shape, and Deus ex
Machina opened its (many) doors. To
start with, there’s a barbershop, a surf
shop, a surfboard shaper, and a
motorcycle repair workshop – each is
small, quaint, and true to the global Deus
brand, but with plenty of local flavour. 

Speaking of flavour, the Homestead of
Perpetuity, as they have lovingly
renamed the old Kronendal Homestead,
also has a splendid bakery/patisserie,
serving up really delicious coffee and
proper baked-right-there-by-real-
bakers treats like Pasteis d Nata,
brownies, cakes, and tarts. Then, of
course, there’s the café, the heart of the
place. 



The Deus ex Machina Café serves amazing
breakfasts, a huge choice of lunches, great
cocktails, a variety of beers, and a whole lot
of uniqueness. Driven by the Deus
philosophy of the pursuit of fun, whether it
be motorcycling, surfing, skating, or
anything else that requires a “machine” of
sorts, the place has an air of gritty charm
about it. The old buildings, coupled with
retro motorcycle posters and super modern
merchandise, gear, and vibes, make it
warm and inviting, with a super cool edge.  
 
Owners Aaron Van Schaik and Craig Smith
are both Hout Bay residents, with Aaron
having been here for about 20 years. Both
were surfers, motorbike enthusiasts, and
general adventurers, already passionate
about the Deus ex Machina brand. They
loved the vibe so much that they went to
the Deus in Australia. What struck them
most was the inclusive atmosphere – that
it was the type of place a hefty, bearded
Hell’s Angel could share the space
comfortably with a mom and kids, a
working freelancer, and a group of traveling
surfers. And that’s exactly what they’ve
created in Hout Bay. 

Pandemic-aside, there’s always
something going on, from latte art shows,
where baristas show off their skills, to live
music on a Saturday afternoon. Some
days, there may be a row of fancy sports
cars outside; on another, there may be a
row of bicycles; and some days, the
parking is packed with Harley-Davidsons.
It’s a playful brand and a playful place
that doesn’t take itself too seriously.
 
Pull in, hang out, put your feet up, let your
hair down. 



140 Main Road
www.facebook.com/deusafrica 

www.deushomestead.co.za 
(021) 569 0625 

 

Deus Ex Machina

http://www.facebook.com/deusafrica
http://www.deushomestead.co.za/
http://www.deushomestead.co.za/


Posticino

i

Posticino makes amazing, traditional Italian pizzas and other
scrumptious Italian dishes for take-away and delivery.

CONTACT
2 Shoreline Centre, 13 Beach Cres

067 393 1653

https://discoverhoutbay.co.za/listing/ristorante-posticino/
https://discoverhoutbay.co.za/listing/ristorante-posticino/
https://goo.gl/maps/FprznmFPQXqb21217


i
RT's Pub &

Grill

A vibey pub with an extensive menu of all the 
usual suspects – burgers, ribs, sliders, and much more. 

CONTACT
www.rtspubandgrill.business.site

 44 Victoria Avenue

 (021) 791 1193

Enjoy specials on food, cocktails, & shooters. 

They have a pool table for those who want to get their hustle on. 

https://discoverhoutbay.co.za/listing/rts-pub-grill/
https://discoverhoutbay.co.za/listing/rts-pub-grill/
http://www.rtspubandgrill.business.site/
http://www.urbanbrewery.co.za/
https://goo.gl/maps/zzaNC7ArygGCrqRS7
http://www.urbanbrewery.co.za/
http://www.urbanbrewery.co.za/


i

Caffeine is a lovely coffee shop/Café at the Mainstream Mall.

When you’re done shopping, pop in for a full English breakfast,

fish and chips, coffee, milkshake, or freshly baked cake.

Caffeine is family-friendly with a welcoming atmosphere. 

Perfect for a quick bite. 

CAFFEINE

CONTACT

Mainstream Mall Shop C5

www.caffeinecoffeeshop.business.site

084 338 5705

https://discoverhoutbay.co.za/listing/caffeine-coffee-shop/
https://discoverhoutbay.co.za/listing/caffeine-coffee-shop/
https://g.page/caffeineHoutbay?share
http://www.caffeinecoffeeshop.business.site/


i

Valley Farmstall is a small organic nursery, with indoor and outdoor seating
to enjoy meals from the coffee shop. Coffee is made from freshly roasted
Deluxe beans, which can also be bought to take home in 1kg bags. 

Valley Farmstall and 
Black & Brew Coffee Shop

Erf 3657, Valley Road

www.valleyfarmhoutbay.co.za

 (021) 790 3803

CONTACT

Locals like to visit for breakfast and lunch, while the kids play in the kiddies
area or admire the variety of animals in the little farmyard. Valley Farmstall
is friendly and owner-managed, with a lovely rural feel. 

https://discoverhoutbay.co.za/listing/valley-farm-hout-bay/
https://discoverhoutbay.co.za/listing/valley-farm-hout-bay/
https://goo.gl/maps/56UjT4C6RBrDMzm57
http://www.valleyfarmhoutbay.co.za/


i

Yesca Food &
Wine Boutique

A friendly neighbourhood Grocer and Asian Deli, Yesca's
lifestyle Boutique sells fine imported and local flavours of the

world, handpicked Cape wines & handcrafted gins. 

CONTACT
www.facebook.com/Yescas-Food-and-

Wine-Boutique-104055014910249

 084 451 8888

 

There’s a tasting table, daily featured wine and gin tastings,
and a tapas bar. Well worth a visit. 

https://discoverhoutbay.co.za/listing/yescas-food-wine-boutique/
https://discoverhoutbay.co.za/listing/yescas-food-wine-boutique/
http://www.urbanbrewery.co.za/
http://www.urbanbrewery.co.za/
http://www.urbanbrewery.co.za/


An Italian Restaurant (with a hint of Portuguese influence). 

 

Sit outside with the bikers on their Sunday run and watch the activities on

the busy street outside, or find a peaceful spot inside and feast on

generous breakfasts, woodfired pizza, authentic pasta, and a few

Portuguese favourites thrown in for good measure. 

CASARECCIO
 

Casareccio

Shop 2, Bay Beach Centre, 4 Main Rd

www.casarecciohoutbay.co.za

casareccio@gmail.com

(021) 790 0200

CONTACT 

i

https://goo.gl/maps/eqDt1amwKeLbXvKk8
http://www.casarecciohoutbay.co.za/
mailto:casareccio@gmail.com
https://discoverhoutbay.co.za/listing/casareccio-cucina-italiana/
https://discoverhoutbay.co.za/listing/casareccio-cucina-italiana/


BROT
 Bread and Roll

Indulge! This German bakery offers a fantastic selection of breads, a variety of wholegrain

bread, local and international pastries. 

Everything baked fresh, with a focus on consistency and quality. 

Brot Bread and Roll

Mainstream Mall, Shop C 12

www.breadandroll.com

(021) 790 7158

You can order sandwiches, deliciously filled croissants, German pretzels, Turkish Börek, lye

rolls, and specialty cakes from the counter. Also, it smells pretty much like heaven.

CONTACT 

i

https://g.page/mainstreammall?share
http://www.breadandroll.com/
https://discoverhoutbay.co.za/listing/brot-bread-and-roll/
https://discoverhoutbay.co.za/listing/brot-bread-and-roll/
https://discoverhoutbay.co.za/listing/brot-bread-and-roll/


i

If you’re craving that secret blend
of eleven herbs and spices, fear
not - Hout Bay has a KFC.

KFC

KFC Hout Bay

Cnr. Victoria & Brighton Roads

Menu: order.kfc.co.za

(021) 790 8218

If you’re not familiar with KFC,
all you need to know is -
Kentucky Fried Chicken.

CONTACT 

Walk-in, sit down, or better yet - just
drive-through and then try to keep your
hands on the wheel and out of the bag. 

i

https://discoverhoutbay.co.za/listing/the-workshop-smallest-pub-in-africa/
https://discoverhoutbay.co.za/listing/itc-grand-central/
http://order.kfc.co.za/
https://discoverhoutbay.co.za/listing/kfc/
https://discoverhoutbay.co.za/listing/kfc/


Drinks only.
Shoes optional.
Closes 2am.
THE SMALLEST PUB IN AFRICA, WITH A VERY
LARGE PERSONALITY. 

The Workshop

The Workshop

Main Road, on the way to Chapman’s Peak, on the left. 

 Blink and you’ll miss it.

(021) 790 1747

CONTACT 

i

https://goo.gl/maps/gBNgRJ4xcfweoawG9
https://goo.gl/maps/gBNgRJ4xcfweoawG9
https://discoverhoutbay.co.za/listing/the-workshop-smallest-pub-in-africa/
https://discoverhoutbay.co.za/listing/the-workshop-smallest-pub-in-africa/


Dario’s Café 

i

https://discoverhoutbay.co.za/listing/the-workshop-smallest-pub-in-africa/
https://discoverhoutbay.co.za/listing/darios-cafe/
https://discoverhoutbay.co.za/listing/darios-cafe/


Where customers become family
When I first arrived in Hout Bay almost 10
years ago, I took my puppy to the vet for
inoculations and asked the ladies at reception
where I could find the best coffee in the bay.
They said in unison – “Dario’s!” 

I duly made my way down the street and stopped at the
small but vibrant coffee shop near the beach. The man who
took my order told me he’d never seen me before and asked
if I was new to Hout Bay. When I said that I had just
moved, he came out from behind the till, shook my hand,
introduced himself as Dario, and said: “Welcome to Hout
Bay!” I knew right there and then that I had made the right
move. 

Over the years, I have come to know Dario and his wife
Rosella and have sent many a Hout Bay newcomer to their
coffee shop. It’s the kind of place you know visitors will
receive a warm welcome - and delicious coffee! (It’s also
where the local Italians go for coffee, and that says it all.)

Lucky for us, coffee is not all that’s on offer. Dario’s is open
for breakfast and lunch and specialises in Italian food,
made from scratch with real Italian family recipes. The food
is served in generous portions as if Nonna herself has
dished up for you. And that’s the thing about Dario’s – it
has the feel of family. They’ve been open for 14 years now,
have operated from three different premises, and have
formed real friendships and relationships with the Hout Bay
locals who come back again and again. 

On the day I visit to chat with Dario and Rosella about the
restaurant, he casually points out – dotted around at some
of the outside tables - his best friend, his yoga teacher, his
labour lawyer, and his ice cream supplier. It’s the kind of
place where customers take their own temperatures at the
entrance, and everybody who walks in is either greeted by
name or receives the same welcoming treatment I received
as a stranger a decade ago. While we’re chatting, Dario
shouts “happy birthday!” to an arriving customer, and we
are interrupted several times by people either arriving or
leaving who want to come and say hello. 

In 2020, Dario’s moved premises for the second time in 14
years, and while this was a negative result of COVID, it
turned out to be the best move they could have made. The
new restaurant is on the main road, has ample parking, and
is bigger – the space is needed to accommodate the many
locals who frequent the place (some daily) and all the
visitors we send their way!



How did it all start? 
In 2005, young Dario left Italy to help
his uncle start a restaurant in a small
coastal village in South Africa. Dario
was unhappy about leaving his
beautiful girlfriend behind in Rome,
but he took the trip and got to work
straight away. As long as the
restaurant hours were, and as difficult
as it was to stay in touch properly in
the days before Whatsapp and video
chat were commonplace, they kept
their relationship going – long
distance – for three years. At this
point, Dario took a chance and
opened his own little coffee shop,
buying one coffee machine, four small
tables, and some chairs. He also
bought a plane ticket to Italy, where
he spent two weeks convincing
Rosella to pack her bags and move to
Hout Bay. She did just that, the two
were married, and together, they’ve
built Dario’s to what it is today. 

We predict that in 10 or 12 years,
their young sons Mattheo and
Giovanni will be waiting tables,
making napolitana sauce, and
churning out freshly ground coffee. 

That’s just the kind of place it is, with
family at the heart of it all. 



30 Main Road
Visit Dario's on Facebook 

(021) 791 0021

Dario’s Café 

http://www.facebook.com/Darios-Caf%C3%A9-Italian-Restaurants-287211421320781


i

Genuine Northern Italian 

gelataria, with a variety of

wonderful flavours to

choose from. 

Ice Dream

Main Road, Hout Bay

www.ice-dream-gelateria.business.site

 (021) 790 2496

CONTACT

Are they good? 

The clue is in the name. 

https://discoverhoutbay.co.za/listing/ice-dream/
https://discoverhoutbay.co.za/listing/ice-dream/
https://g.page/IceDreamHoutBay?share
http://www.ice-dream-gelateria.business.site/


Sarah's cape
Malay Café

i

If you’re looking for a tasty, well-priced Cape Malay
curry, samoosas, a Gatsby, or a burger, pop into Sarah’s

at the Hout Bay Harbour is a must. 
 

There is so much to choose from on the menu.  The
ocean area gives you insigh and the smell of the ocean

gives you that real working harbour feel. 

CONTACT
Opposite the Lookout Deck, Hout Bay Harbour

 (021) 790 4888

https://discoverhoutbay.co.za/listing/sarahs-cape-malay-cafe/
https://discoverhoutbay.co.za/listing/sarahs-cape-malay-cafe/
https://goo.gl/maps/HX5R1n5v6EqHA1Ne8


Lucky bao
i

Amazing Chinese street
food in a quaint and cosy
upmarket spot is one of the
best ways, to sum up, the
Lucky Bao experience. The
menu, created by local
celeb chef Cheyne
Morrisby, offers a small but
well-considered selection. 

Wagyu beef burger, pulled
duck ramen and pork belly
bao are some of the most
popular items, although the
menu changes from time to
time. 

Main Rd, Scott Estate, Cape Town, 7806

www.luckybao.co.za

 064 661 4415

CONTACT 

https://discoverhoutbay.co.za/listing/lucky-bao/
https://discoverhoutbay.co.za/listing/lucky-bao/
https://goo.gl/maps/1ofdSFJ3nW3GM81z9
http://www.luckybao.co.za/


Hout Bay Vineyards
Although bubbly is what started their adventure, Hout Bay
Vineyards also produce a range of other wines, including a

Sauvignon Blanc, a full-bodied red, and a delicate light rosé. 

The farm also sells delectable port, wine farm honey, and cold-
pressed olive oil. You can enjoy delicious wines and shop during 

 their fun and festive harvest days, as well as through direct
contact with Cathy. 

CONTACT
Grotto Way

 www.houtbayvineyards.co.za

083 790 3303

i

https://goo.gl/maps/2nK2F7x3XVARVdij8
http://www.houtbayvineyards.co.za/
http://www.houtbayvineyards.co.za/
https://discoverhoutbay.co.za/listing/hout-bay-vineyards/
https://discoverhoutbay.co.za/listing/hout-bay-vineyards/


i

MAMA
Seafood & Grill

Lot 27b Harbour Road

www.mamaseafood.co.za

 083 679 3949

CONTACT

Mama is not your average seafood joint – it’s a fresh seafood

experience in a rustic little harbour restaurant with great

views, plenty of locals and – often – a bit of a party vibe.  

https://discoverhoutbay.co.za/listing/mama-seafood-grill/
https://discoverhoutbay.co.za/listing/mama-seafood-grill/
https://goo.gl/maps/JVxYGsubqNeSgRfs6
http://www.mamaseafood.co.za/


i

A lovely restaurant with wonderful views and a great a la carte

menu. On Sundays, they offer a buffet breakfast feast and a set

platter menu at lunchtime. A great venue for parties and

weddings. If you are in Hout Bay over the festive season, 

book well in advance for their famous Christmas lunch. 

SUIKERBOSSIE RESTAURANT

& FUNCTION VENUE

CONTACT
1 Victoria Drive

www.suikerbossie.biz

 (021) 790 1450

https://discoverhoutbay.co.za/listing/suikerbossie-restaurant/
https://discoverhoutbay.co.za/listing/suikerbossie-restaurant/
https://g.page/SuikerbossieRestaurantHoutBay?share
http://www.suikerbossie.biz/


i

A modern and up-scale butchery and deli offering locally sourced, quality,
pasture-reared free-range meat products, and the finest charcuterie. Other
offerings include seasonal live oysters, mussels, and crayfish, all sustainably

sourced. An outside bar and seating area let you taste and enjoy quality
products tapas-style, paired with local, high-end beverages.

THE BUTCHER'S MERMAID

CONTACT
Butcher’s Mermaid

 26 Hout Bay Main Road

 (021) 300 0282

https://discoverhoutbay.co.za/listing/the-butchers-mermaid/
https://discoverhoutbay.co.za/listing/the-butchers-mermaid/
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Whether it’s deluxe coffee,
delicious sticky ribs, or the mouth-
watering filled crepe you’re after,

pop into the Pelican. With a relaxed
vibe, friendly service, and a full bar,

you can’t go wrong.

CONTACT
The Pelican

www.thepelican.co.za 

37 Victoria Avenue

(021) 790 8132

i

Because the menu is so varied, there
will literally be something for

everyone, including the fussy vegan. 
GO GET IT. 

http://www.thepelican.co.za/
http://www.thepelican.co.za/
https://g.page/ThePelicanHoutBay?share
https://discoverhoutbay.co.za/listing/the-pelican/
https://discoverhoutbay.co.za/listing/the-pelican/


BLUE
LOTUS

CONTACT

ASIAN RESTAURANT AND SUSHI BAR, WITH A BIT OF

CHINESE, A SMATTERING OF JAPANESE, AND A

TOUCH OF THAI. 

 

WELL-PRICED AND OPEN FOR LUNCH, DINNER, AND

TAKEAWAYS. 

Blue Lotus

10 Main Rd, Scott Estate

(021) 790 0918

i

https://goo.gl/maps/bd493CmWbaQeBkpaA
https://goo.gl/maps/bd493CmWbaQeBkpaA
https://discoverhoutbay.co.za/listing/blue-lotus-hout-bay/
https://discoverhoutbay.co.za/listing/blue-lotus-hout-bay/
https://discoverhoutbay.co.za/listing/blue-lotus-hout-bay/


THE BEACH
BAR

i

https://discoverhoutbay.co.za/listing/the-beach-bar/
https://discoverhoutbay.co.za/listing/the-beach-bar/
https://discoverhoutbay.co.za/listing/blue-lotus-hout-bay/


When you think Beach Bar, you think of proximity to the

beach, amazing cocktails, music with a bit of a beat, and

happy customers enjoying a vibrant atmosphere. The

Beach Bar in Hout Bay has all that in bucketloads, but the

food is also sublime with a big difference. 

It’s all about the vibe 
and the food

While 2020 was undoubtedly a risky time to open a

restaurant, when the lovely little premises right by

the beach and next to Hout Bay’s biggest gym

became available, it seemed like a no-brainer, and

the Beach Bar opened its doors in September that

same year. 

Chef Jason and manager Scott are both passionate

about what they do and very proud of what they’ve

created at the Beach Bar. The menu is quite small,

but has enough of a selection to keep everyone

happy. At the time of writing, the winter menu

boasts - among other dishes - creamy garlic and

white wine mussels, succulent pork belly, burgers,

beer battered hake and even a wild mushroom

truffle mac ‘n cheese. 

The breakfast menu offers amazing eggs benny

with bacon or salmon, smashed avo on toast, vegan

French toast, shakshuka and a whole lot more. Their

bar offers everything you’d expect, including all the

classic cocktails (expertly made), along with a few of

their own, home-crafted cocktail recipes. 

There are only two desserts are on the menu -

chocolate fondant with vanilla ice cream, mixed

berry compote and streusel crumble, and a sticky

toffee pudding with a rooibos creme anglaise. Chef

Jason says he’s kept the selection small, because

each element is made right there, from scratch. 

“It’s a quality over quantity thing.” 



The intimate setting and local following mean the customers either know one

another or get to know one another throughout a lazy afternoon. In summer, the

gelataria is open and serves a variety of homemade flavours, and the restaurant

extends to the outside. In winter, the fireplace is roaring, and the inside is warm

and cosy, with the big windows and glass doors ensuring it’s still light and open.

The décor is funky but straightforward, and you can’t help but feel right at home.

In fact, with specials like bottomless wings for R100, you may never want to leave.

The Beach Bar is next door to the gym and a 30-second walk to the beach, so

whether you’ve been for a stroll along the shore, a workout at the gym, or a

shopping spree at the nearby mall, you can’t go wrong topping off your outing

with a cocktail and a truly delicious meal at The Beach Bar.

You’ll go there for the laid-back vibe, 

but you’ll go back (again and again) for the food.



THE BEACH BAR
Corner Chapman’s Peak Drive

www.thebeachbarhoutbay.co.za

Info@thebeachbarhoutbay.co.za

(021) 180 2556

https://goo.gl/maps/4jKPBop3Z849fsqPA
http://www.thebeachbarhoutbay.co.za/
mailto:Info@thebeachbarhoutbay.co.za
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A vibrant and creative space, 
set in an old fish factory, the Bay

Harbour Market is where locals and
visitors come together, where people of

all ages and cultures shop, eat, drink 
and enjoy live music. 

CONTACT

31 Harbour Road

www.bayharbour.co.za

i

The stalls are an eclectic mix of art, craft,
jewelry, and fashion, complemented by the

delicious aromas of food to tempt all the senses. 

Meal choices include burgers, sushi,
shawarmas, spicy seafood, steaks, 

 baked treats, and more. 
All to the beats of live, local music. 

See you there!

https://g.page/bayharbourmkt?share
http://www.bayharbour.co.za/
https://discoverhoutbay.co.za/listing/bay-harbour-market/


Dunes Restaurant

 Dunes is a must-visit on a clear, warm day when in Hout Bay. Right
on the beach, it offers wonderful views of the ocean and surrounding
mountains, has a kids' play area, and has an extensive menu. Perfect

for afternoon sundowners enjoyed with reasonably-priced pizza,
steak, burger, salad, or sushi.

CONTACT
Dunes Restaurant

1 Beach Road

(021) 790 1876

www.dunesrestaurant.co.za

i

https://goo.gl/maps/XodY46nkYTDr3qtx7
https://goo.gl/maps/XodY46nkYTDr3qtx7
http://www.dunesrestaurant.co.za/
https://discoverhoutbay.co.za/listing/dunes-beach-restaurant-bar/


One of the Cape’s most loved
and awarded restaurants, La
Colombe offers a
gastronomic experience
second to none and was the
2019 Eat Out restaurant of
the year and the winner of
the inaugural World Culinary
Awards’ Best Restaurant in
Africa’ award. 

A leisurely, decadent
afternoon or evening spent
here will make you want to
come up with your own
dining award and hand it
directly to the chef. 

La Colombe

At Silvermist Wine Estate

On the Main Road towards Constantia

www.lacolombe.co.za

reservations@lacolombe.co.za

(021) 794 2390

CONTACT

i

https://goo.gl/maps/DjDN2aF4NWE9UXLP6
https://goo.gl/maps/DjDN2aF4NWE9UXLP6
http://www.lacolombe.co.za/
mailto:reservations@lacolombe.co.za
https://discoverhoutbay.co.za/listing/la-colombe/
https://discoverhoutbay.co.za/listing/la-colombe/


SEATTLE 

You name it.
They do it.

Genuine
Seattle
Coffee -
long,
short,
soy,
latte. 

COFFEE

On the way to Chapman's peak

Main Road, Hout Bay

 (021) 213 0006

CONTACT

i

https://goo.gl/maps/TDmmKGn2aMWeLfFP8
https://discoverhoutbay.co.za/listing/seattle-coffee-company/
https://discoverhoutbay.co.za/listing/seattle-coffee-company/
https://discoverhoutbay.co.za/listing/seattle-coffee-company/


Started by husband-and-wife team Kelvin and Lynette, the
Deli & Biltong Shack opened to offer a range of premium
quality natural and organic products sourced from small-
scale local producers and farmers that follow ethical and

sustainable principles. They make the biltong* themselves,
and it is mouth-wateringly good! 

Deli & Biltong
Shack

*If you’ve never tried biltong, it’s like jerky, 
but 472 times better!

CONTACT
28 Victoria Avenue

www.delishack.co.za

 062 412 6515

i

https://g.page/the-deli-biltong-shack?share
http://www.delishack.co.za/
https://discoverhoutbay.co.za/listing/the-deli-and-biltong-shack/
https://discoverhoutbay.co.za/listing/the-deli-and-biltong-shack/


Nippon Sushi

A tiny little sushi joint with a big menu, including every kind of platter
combination you can think of. Not only do they offer a wide variety of
sushi dishes, but they also have Chinese soups, fried rice, stir-fries, and

Chow Mein. 

CONTACT
Nippon Sushi

 38 Victoria Avenue (opposite the Engen garage)

 (021) 790 0336

i

https://goo.gl/maps/iChxw38M4sN5yFLr5
https://discoverhoutbay.co.za/listing/nippon-sushi-chinese-restaurant/
https://discoverhoutbay.co.za/listing/nippon-sushi-chinese-restaurant/
https://discoverhoutbay.co.za/listing/nippon-sushi-chinese-restaurant/


Fish on the rocks

Fish and Chips at the

harbour, anyone? The

crashing of the waves, the

smell of the sea and the

crunch as you bite into your

crispy batter fish… You

simply must do it. 

 

If you meet an

arrogant old seagull

called Larry, please

tell him he owes me

a chip!

Fish on the Rocks

Far end of Harbour Road

info@fishontherocks.com

(021) 790 0001 

083 444 6969

CONTACT 

i

https://goo.gl/maps/DiA6b2yvqW5AdVE38
mailto:info@fishontherocks.com
mailto:info@fishontherocks.com
https://discoverhoutbay.co.za/listing/fish-on-the-rocks/
https://discoverhoutbay.co.za/listing/fish-on-the-rocks/


i

EAT is found within the Hout
Bay Manor Hotel and offers a
relaxed yet upmarket
atmosphere. The food is fresh,
simple, and lovingly prepared,
complemented by excellent
service and a wonderful
setting. Guests can dine
indoors or outdoors, either in
the shade of the plane trees or
beside the pool. Children and
dogs are welcome too. 
– this is Hout Bay, after all. 

EAT

EAT at Hout Bay Manor

www.houtbaymanor.com

 (021) 790 0116

CONTACT

https://discoverhoutbay.co.za/listing/hout-bay-manor-hotel-eat-restaurant/
https://discoverhoutbay.co.za/listing/hout-bay-manor-hotel-eat-restaurant/
https://goo.gl/maps/qkf6Wj8ZLXdFtTbR6
http://www.houtbaymanor.com/
http://www.houtbaymanor.com/


ASK THE REGULARS WHY THEY LOVE BUGATTIS,
AND THEY’LL PROBABLY SAY “THE PIZZA” OR “THE
ITALIAN VIBE” OR “THE COURTYARD.” THE PIZZAS
ARE AUTHENTIC AND WOOD-FIRED, BUT THERE’S
PLENTY MORE ON THE MENU, INCLUDING A KIDDIES’
MENU. IT HAS A LOVELY VIBEY ATMOSPHERE, BUT IF
YOU’D RATHER ‘NETFLIX AND CHILL,’ 

ORDER IN – THEY DELIVER. 

Bucca Bugattis

Bucca Bugattis

40 Victoria Avenue

www.bugattis.co.za

info@bugattis.co.za

(021) 790 6588

CONTACT 

i

https://g.page/buccabugattis?share
http://www.bugattis.co.za/
mailto:info@bugattis.co.za
https://discoverhoutbay.co.za/listing/bugattis/
https://discoverhoutbay.co.za/listing/bugattis/


Bow Thai
i

https://discoverhoutbay.co.za/listing/bow-thai/
https://discoverhoutbay.co.za/listing/bow-thai/


Love at first bite
One of the newest kids on the block, Bow Thai, has

quickly gained a reputation for delicious and

authentic Thai food, made with the freshest

ingredients and served with a smile. The people of

Hout bay have embraced the new eatery – you could

say it was love at first bite.

When one of Hout Bay’s beloved Thai restaurants
closed down, Hout Bay locals Bertil and Sonnica really
missed their Thai food fix. Not having a source of
excellent Thai food nearby was not an option and has
been a restauranteur before, Bertil started toying with
the idea of opening a simple Thai takeaway place. 

While the couple was looking into the possibilities, the
pandemic hit, and a venue opened up right on the main
road just before the start of Chapman’s Peak Drive.
While they were devastated that yet another of their
favourite restaurants had closed down, they took it as a
sign that they should extend the idea of a takeaway, go
all-in, and open a sit-down Thai restaurant. They took
over the lease, decided on a name, and built their team,
most of whom are people they had worked with in the
past, and staff from two of the local restaurants that
had closed down. 

Every member of the team, including Bertil and Sonnica,
is local to Hout Bay. Bertil has been a resident here
since 2009, while Sonnica ended up in Hout Bay 10
years later. She’d been in Dubai for eight years and
decided it was time to move back to South Africa. Not
wanting to return to the Northern Cape, she googled
“best places to live in South Africa,” and – no surprise –
Hout Bay came up. Within three months of being here,
she met Bertil at their kids’ Hout Bay school, and the
couple has been inseparable ever since. 

The joy of young love seems to permeate the air –
there’s an atmosphere of happiness and lightness about
the place. No wonder when you consider that there are
also three married couples as part of the small team!



Bertil and Sonnica firmly believe that fresh ingredients make a world

of difference to any plate of food. They get up at 4 am most mornings

to hit the farmers' markets and find the most delicious, freshly

harvested fruit and vegetables they can get their hands on. They are

both healthy living and love the fact that Thai food fits right in with

the health food trend. 

The menu offers all the Thai delights you would expect, including Tom

Yum soup, Ba Mi Prik Phao, Phad Thai, and crispy duck. The portions

are very generous, so you are unlikely to leave hungry. They also have

a liquor license and are open for both lunch and dinner. 

When not serving delicious food to locals and visitors alike, both have

other passions. Bertil is a motorhead – he was a racing car driver in

Europe and still puts the pedal to the metal at every opportunity, while

Sonnica is an NLP practitioner. 

In Thailand, it’s good luck for a stray cat to spend time at a restaurant

as we sit there, a gorgeous black cat walk above our heads on the

wooden planks before settling on the corner of the roof. We get the

feeling that the cat (and Bow Thai) will be around for a very long time. 



Bow Thai
30 Main Road

www.facebook.com/bowthaihoutbay

079 308 0996

https://g.page/bowthai?share
http://www.facebook.com/bowthaihoutbay


Mexicola
i

You won’t find any stringy chicken or greasy jalapenos at
this Mexican joint. Mexicola is where Mexican meets
fine dining, with a warm and friendly ambience and a

menu full of exciting meal options. 
 

Deliciosa!

The promenade, Scott Estate

 066 152 9757

CONTACT 

https://discoverhoutbay.co.za/listing/mexicola-locale/
https://discoverhoutbay.co.za/listing/mexicola-locale/
https://goo.gl/maps/jVMVpakXyLUynnQ37


Sinnfull Ice Cream

This is super-premium, handmade ice

cream and sorbet in unique flavours,

using all-natural hand-made ingredients

and no artificial flavourants, additives or

preservatives. Colourants are added

only to Turkish Delight and Peppermint. 

Sinnfull

Hout Bay Harbour, Harbour Road,

www.sinnfull.co.za

justin@sinnfull.co.za

(021) 790 8143

CONTACT 

i

While you’re strolling around the

Harbour or after a visit to the famous

Harbour Market, you’ll see the giant

ice cream outside. 

Go there. You won’t be sorry. 

https://goo.gl/maps/7zpK18X7Zm78vmC76
http://www.sinnfull.co.za/
mailto:justin@sinnfull.co.za
https://discoverhoutbay.co.za/listing/sinnful-ice-cream/
https://discoverhoutbay.co.za/listing/sinnful-ice-cream/


QUNU CAFÉ
This is undoubtedly one of Cape Town’s most unique coffee

experiences. This non-profit offers a welcoming Xhosa experience,
with fresh coffee and home-baked muffins in the Iziko Lobomi

Community Centre in the township of Imizamo Yethu. 

Qunu Café

Iziko Lobomi Centre, Mandela Road

Imizamo Yethu

www.qunucafe.co.za 

All funds raised go towards the many community upliftment and
development programmes that take place at the centre. 

CONTACT

i

http://www.qunucafe.co.za/
http://www.qunucafe.co.za/
http://www.qunucafe.co.za/
https://discoverhoutbay.co.za/listing/qunu-cafe/
https://discoverhoutbay.co.za/listing/qunu-cafe/


i

This cute food truck is run by a mother and daughter

duo, who also offers event catering. They add a

personal touch that will tantalize your tastebuds with

every mouthful. Everything is fresh and wholesome, and

the only downside is choosing from the selection of

baked, roasted, juiced, and toasted meals. 

BSquared

BSquared Food Truck

31 Victoria Ave

bsquaredfood@gmail.com

061 450 3553

CONTACT

https://discoverhoutbay.co.za/listing/bsquared-food-just-be/
https://discoverhoutbay.co.za/listing/bsquared-food-just-be/
https://goo.gl/maps/3Sx5Puu88QZjwEve7
https://goo.gl/maps/3Sx5Puu88QZjwEve7
mailto:bsquaredfood@gmail.com


i

Blackwood Spirits was started by wife and

husband team Helene & Guido Zsilavecz from

their Hout Bay home as a hobby.  They are

obviously really good at their craft.

Blackwood Spirits

Iwww.blackwoodspirits.com

helen@blackwoodspirits.com

CONTACT

London Dry Gin won Double Gold at the

2021 SA Craft Gin Awards and Double Gold

at the 2020 Michelangelo Awards. 

Order directly from their website and taste

for yourself what all the fuss is about.

https://discoverhoutbay.co.za/listing/blackwood-spirits/
https://discoverhoutbay.co.za/listing/blackwood-spirits/
http://www.blackwoodspirits.com/
mailto:helen@blackwoodspirits.com
mailto:helen@blackwoodspirits.com


Chef Pete's i

www.petegw.co.za 

 

CONTACT

Chef Pete Goffe-Wood Pete has been a professional chef for the

past 31 years, including nine years in London at some of the West

End’s award-winning restaurants. He is the author of three

cookbooks, was a judge on MasterChef SA for four seasons and is

currently judging Ultimate Braai Master. 

 

If you’re in Hout Bay, do yourself a favour and place an order for a

sumptuous meal cooked by Pete in his home. You’ll have to collect

it, but it will be more than worth the trip. 

Home Happiness 
Daily Delights 

https://discoverhoutbay.co.za/listing/chef-petes-home-happiness-daily-delights/
https://discoverhoutbay.co.za/listing/chef-petes-home-happiness-daily-delights/
http://www.petegw.co.za/


HOOKED ON
AFRICA

i

https://discoverhoutbay.co.za/listing/chef-petes-home-happiness-daily-delights/https:/discoverhoutbay.co.za/listing/hooked-on-africa-fresh-fish-market/
https://discoverhoutbay.co.za/listing/hooked-on-africa-fresh-fish-market/


Over the years, the business grew, as
did its reputation as one of the best
deep-sea charter companies around.
Sean has allowed many locals and
foreigners to experience the thrill of
big game fishing and being out at
sea. He has taken people from all
around the world out on his boat to
catch their own tuna, yellowtail,
snoek, dorado, and other “green”
game species. (His focus has always
been – and will always be - on big
game fish moving through the area,
rather than endangered reef fish.)

Hooked on Africa offers other
exciting boating excursions, like cray
fishing trips and Eco Ocean Safaris,
where Sean educates people on
ocean conservation. He also does
unique pelagic birding trips, where
serious birders from all around the
world get to see birds they would
otherwise not have the opportunity
to see, including gannets, albatross,
petrels, and more. Different seasons
bring an array of migratory species
from as far as the Antarctic and
Europe - and Sean knows just where
to find them. 

MAKING WAVES
Sean Amor is a long-time Hout Bay local with a deep love for the
ocean. He started Hooked on Africa 30 years ago as a fishing charter
business, where he could combine his knowledge of the sea with his
passion for sharing our country’s beauty with others. 

Sean is frequently called on for boat
hire for the filming of documentaries,
movies, and celebrity shoots, as well
as for major sailing events like The
Volvo Ocean Race. He hosted Halle
Berry during the filming of Dark Tide
when his boat Extravagance was used
as her dressing room, and he
supported Michael Phelps when he
attempted to beat a great white’s
speed in the bay. 

One of Sean’s favourite projects is his
work with the Two Oceans Aquarium,   
who catch, rehabilitate, and release
sea turtles. He is on hand to collect
and release many sea turtles at a time
when the centre is ready to let them
go back into the ocean. When only
one or two need releasing, he takes
them with him on a charter and
lovingly puts them back into their
natural habitat. One of the turtles
rehabilitated and released by Sean
was tagged, and they were able to
track her route up to Madagascar,
back towards South Africa, and then
all the way to the Great Barrier Reef
which she seems to have made her
home. 



When the pandemic hit in 2020, charters were not happening and
didn’t look likely to happen for a long time. Sean found himself
(figuratively) out to sea and had to quickly find a way to pivot. An
opportunity arose when a fish shop in the Harbour went on sale.
Sean and his wife Sue took a chance and bought the fish shop.
Some of the unique products on offer are Tuna and Crayfish,
which are sourced ethically from licensed commercial operators.
Thanks to the freshness of the extensive range of products, as well
as the strong relationships he has built up over the years, Hooked
on Africa quickly became a supplier of fresh fish and seafood to
many of the Hout Bay locals and restaurants.

ANYTHING FRESHER 
IS STILL IN THE BAY 



Hooked on Africa Fresh Fish Market
Quayside, Hout Bay Harbour

info@hookedonafricafreshfishmarket.co.za
www.hookedonafricafreshfishmarket.co.za 

021 791 4110/0618
0834603963

 
 

HOOKED ON AFRICA FRESH FISH MARKET

mailto:info@hookedonafricafreshfishmarket.co.za
http://www.hookedonafricafreshfishmarket.co.za/


THIS IS WHERE LOCALS GO WHEN THEY FEEL

LIKE QUIZ NIGHT, LIVE SPORT, PUB MEALS, AND

WEEKDAY HAPPY HOUR FROM 5 – 6 PM.

THE WOODCUTTER'S 

CONTACT 
The Woodcutter’s Arms

37 Main Road, Hout Bay

(021) 791 0189

www.thewoodcuttersarms.co.za 

ARMS 

VIBEY, WITH A REAL ENGLISH PUB

ATMOSPHERE, GOOD FOOD, BEER ON TAP,

AND COMFORTABLE SEATING. THE MENU

COMPRISES HOME-COOKED, BRITISH-

INSPIRED DISHES, LIKE BEER-BATTERED HAKE,

INFAMOUS SCOTCH EGGS, AND MOREISH

BREAD AND BUTTER PUDDING.

i

https://goo.gl/maps/i93zEzPk7dZ7W3mt8
http://www.thewoodcuttersarms.co.za/
http://www.thewoodcuttersarms.co.za/
https://discoverhoutbay.co.za/listing/woodcutters-arms/
https://discoverhoutbay.co.za/listing/woodcutters-arms/
https://discoverhoutbay.co.za/listing/woodcutters-arms/


Chef’s Warehouse

Tintswalo Atlantic
An amazing treat for the senses. The Chef’s Warehouse at Tintswalo
offers contemporary tapas as a set menu of delicious small plates for
sharing over four courses. 

The ingredients are alwaya fresh and local, with vegan and vegetarian
options on request. The food is nothing short of spectacular, and the
view will take your breath away. 

CONTACT
Tintswalo Atlantic

Chapman’s Peak Drive

www.tintswalo.com

 (021) 541 0165

i

https://goo.gl/maps/7D1w9hQNTNhHSmNP8
https://goo.gl/maps/7D1w9hQNTNhHSmNP8
http://www.tintswalo.com/
https://discoverhoutbay.co.za/listing/16976/
https://discoverhoutbay.co.za/listing/16976/


Cheyne’s
Contemporary

Asian Cuisine
If you want to treat yourself or

someone else to something
incredible, book a table at

Cheyne’s. The tasting menu
consists of four sections – Sea,

Land, Earth, and Happy
Endings. 

 
The dishes under those titles

change often, and each dish is
a taste sensation. When on

offer, the Yum Cha experience
lets you choose any 4 dishes

for R300 (this applies per
person). Professional service,
a warm ambiance, and a well-

thought-out wine menu
complete this unforgettable

dining experience. 

Cheyne’s

35 Main Road

cheynesrestaurant@gmail.com

www.cheynesrestaurant.co.za

066 412 3289

CONTACT 

i

https://goo.gl/maps/F2Aw1ijoywyoHrH67
mailto:cheynesrestaurant@gmail.com
http://www.cheynesrestaurant.co.za/
https://discoverhoutbay.co.za/listing/cheynes/
https://discoverhoutbay.co.za/listing/cheynes/
https://discoverhoutbay.co.za/listing/cheynes/


CLAY
CAFE

 

A favourite with kids and adults alike, Clay

Café offers ceramic painting in a beautiful

setting, with delicious coffee, cold drinks, or

alcoholic beverages. The menu features light

lunches and baked goods. 

 

 

 

 

 

 

 

 

 

 

 

The options for painting are vast – from simple

mugs to wonky plates, platters, and ornaments

—a fun, unique way to spend an afternoon.

The only hurrlde is the collection time on

painted items, which is normally 4 weeks.

There is an option to put a rush on it, so make

sure you match the timing with your visit.

Clay Café

4080 Main Road (opposite Bokkemanskloof Estate) 

www.claycafe.co.za

079 717 0662

CONTACT 

i

https://goo.gl/maps/ScnXBG8rb3Hz6orq6
https://goo.gl/maps/ScnXBG8rb3Hz6orq6
http://www.claycafe.co.za/
https://discoverhoutbay.co.za/listing/itc-grand-central/
https://discoverhoutbay.co.za/listing/itc-grand-central/
https://discoverhoutbay.co.za/listing/itc-grand-central/
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THE LOOKOUT
DECK
The Lookout Deck is somewhat of an

institution in Hout Bay. Take in breath-taking

views of Chapman’s Peak and the Hout Bay

coastline, gaze at the moored yachts, or watch

the Hout Bay Harbour goings-on, its fishing

fleets, cruises, and interesting characters. Best

yet, take all of this in while sipping your

favourite drink and enjoying succulent

seafood, oysters, sushi, and a whole lot more. 

The Lookout Deck

Lot 65, Quayside, Hout Bay Harbour 

Reservations@LookoutHoutBay.co.za

www.lookouthoutbay.co.za

076 172 7765

CONTACT 

https://discoverhoutbay.co.za/listing/the-lookout-hout-bay/
https://discoverhoutbay.co.za/listing/the-lookout-hout-bay/
https://goo.gl/maps/R5iHF6ZwPQ5pcaGi8
https://goo.gl/maps/R5iHF6ZwPQ5pcaGi8
https://goo.gl/maps/R5iHF6ZwPQ5pcaGi8
mailto:Reservations@LookoutHoutBay.co.za
http://www.lookouthoutbay.co.za/


This is the real deal.

All ingredients are

sourced fresh, and

each meal is prepared

to order, with Tandoori

dishes made the old-

fashioned way, in the

authentic Indian

tandoor oven. 

 

Order “as it comes”

for medium-strength,

or take a chance and

request it hot or extra

hot. (Nobody’s going

to judge you if you ask

for medium). 

The Indian Oven

Indian Oven

Shop 8, Red Sails Building on the left, when 

heading towards Chapman’s Peak

christie.neil@yahoo.com

(021) 791 4805

CONTACT

i

https://g.page/indianovenhoutbay?share
https://g.page/indianovenhoutbay?share
https://g.page/indianovenhoutbay?share
mailto:christie.neil@yahoo.com
https://discoverhoutbay.co.za/listing/the-indian-oven/
https://discoverhoutbay.co.za/listing/the-indian-oven/


M
U
N
C
H
K
IN
S

Munchkins is a food truck with a difference.
You won’t find any grease here, just plenty of
flavour, good wholesome food, and a touch of
the eccentric. This sweet little caravan serves
and delivers delicious plant-based meals and
snacks made from all-natural ingredients,
super nutritious, and earth-conscious. It’s the
little home of health and happiness. 

CONTACT
Munchkins Food Truck

4 Promenade

thehungrylittlemunchkins@gmail.com

074 744 4825

i

https://goo.gl/maps/fbbVvi22EgLuqwmV6
mailto:thehungrylittlemunchkins@gmail.com
https://discoverhoutbay.co.za/listing/munchkins/
https://discoverhoutbay.co.za/listing/munchkins/
https://discoverhoutbay.co.za/listing/munchkins/


Taj Mahal i

44 Victoria Avenue

 (021) 790 4711

 083 690 8786

CONTACT

Taj Mahal has been around for years and is one of the only
strictly halaal restaurants in the bay. They often have

specials, and their meals can be enjoyed in the restaurant,
as take-aways or delivered to your door through Mr.

Delivery or Uber eats. Expect all the usual fare, including
vegan meals and spectacular seafood curries. 

 
Of course, you can order how spicy you would prefer. 
Mild, medium, hot, extra hot, or sweet mother of mercy

pass the yoghurt. 

https://discoverhoutbay.co.za/listing/taj-mahal-restaurant/
https://discoverhoutbay.co.za/listing/taj-mahal-restaurant/
https://goo.gl/maps/e44u6HEsbqVeEMzZ6


MUSGRAVE 
SPIRITS

i

https://discoverhoutbay.co.za/listing/musgrave-spirits/
https://discoverhoutbay.co.za/listing/musgrave-spirits/


Originally from Johannesburg, Simone
moved to Cape Town in 2010 as a single
mom with two young daughters. She
soon found herself buying a house in
Hout Bay, and our beautiful village is
where they settled and felt most at home. 

Simone was deeply entrenched in the
corporate world at the time and on an
impressive career path as an innovator
and business and trend analyst. But,
being a natural entrepreneur and
talented trend-spotter, she couldn’t help
but see the South African gin trend
emerging. She also felt a deep connection
to the “G&T sundowner moment,” having
grown up in Zimbabwe, so she set out to
create a small, uniquely South African gin
brand from her home in Hout Bay. 

A sense of adventure in every sip
You will undoubtedly have heard of Musgrave Spirits, which first
launched in 2015 with the unique and utterly delicious Original 11 Gin.
You might not know that Simone Musgrave founded it from her home in
Hout Bay.

It was a massive endeavour starting an

alcohol business on the side of a

successful corporate career, as a single

mom in a new place, but Simone is no

stranger to risk or adventure. In fact, the

brand was named as a sort of homage

to her grandfather, Maurice Boon

Musgrave, himself a pioneer and

adventurer. Maurice left England in 1949

on a ship bound for Africa, with a small

baby and a severe and ongoing case of

seasickness. Because of a measles

outbreak, the ship was in quarantine for

three months, but Maurice could not be

contained – he escaped, and so began

a 30-year adventure that would see him

and his family travel and work

throughout Africa, developing a deep

love for the continent. This pioneering

spirit of endeavour and courage

undoubtedly lives on in Simone and she

considers herself the guardian of

Maurice’s passion for the unusual.

Despite the challenges, she spent long

hours researching, experimenting and

crafting, until in 2015, she was ready to

launch Musgrave Spirits, with Musgrave’s

Original 11 Gin. 

Simone incorporated her grandfather’s

spirit of adventure and love for Africa

into the gin itself, by including

botanicals from all across the continent.

Musgrave Original 11 was formulated

using – you guessed it – 11 botanicals,

each reflecting some aspect of the

ancient African Spice Route. Gin

connoisseurs will pick up top notes of

ginger, cardamom and grains of

paradise, as well as hints of juniper and

other African spices. 



A year after the launch,
Musgraves was producing no
less than 5 000 bottles a month,
and while the process hasn’t
changed since she was
producing only 100 litres, her
(female) distiller now produces
from the distillery in Salt River. 

Following the remarkable
success of Original 11, Simone
introduced Musgrave Pink –
South Africa’s very first pink gin.
She then pioneered a
reimagining of local brandy
with Musgrave Copper Black
Honey and Musgrave Copper
Vanilla.

Homegrown success

Today, the brand is synonymous with quality and innovation and
well-known for its distinctive and proudly African heritage and
influence. But what we love most is that Musgraves was conceived
and created from a converted cellar in Simone’s Hout Bay home. All
the thinking and strategising; all the launches, media events, tastings
and meetings; all the important “behind-the-scenes” business took
place there. We couldn’t be prouder that this visionary brand has its
hub in our little bay. 



www.musgravespirits.com

MUSGRAVE 
SPIRITS



The Jolly Cook i

 info@jollycook.co.za

083 447 3445

 

CONTACT

Find a new way to experience food
with the Jolly Cook.

 
Experience restaurant-style, gourmet

food in the comfort of your home.
Chef Aaron works his magic

preparing scrumptious restaurant-
style meals. Using the freshest and

high-quality ingredients. 
 

Order delicious meals delivered
directly to your door. Just heat & eat!

https://discoverhoutbay.co.za/listing/the-jolly-cook/
https://www.jollycook.co.za/
https://discoverhoutbay.co.za/listing/the-jolly-cook/
http://jollycook.co.za/


You don't need to be an angler
or a boat owner to join the Club.

Just be social, and you are in! 

This legendary club is a popular
hangout for seafarers and
others, sharing their ocean

stories and passion for angling. 

Join in the fun and learn a thing
or two about angling, all while
sipping on a pint. Enjoy Happy

Hour with complimentary snacks,
a favourite in the Harbour.

i

CONTACT
Harbour Road, Hout Bay

 info@atlanticboatclub.co.za

21 790 2930

 

https://discoverhoutbay.co.za/listing/atlantic-boat-club/
https://discoverhoutbay.co.za/listing/atlantic-boat-club/
https://goo.gl/maps/e44u6HEsbqVeEMzZ6
https://goo.gl/maps/e44u6HEsbqVeEMzZ6
https://goo.gl/maps/e44u6HEsbqVeEMzZ6


south africa is the most beautiful
place on earth. 
N E L S O N  M A N D E L A

HOUT BAY A FOODIE EXPERIENCE is an initiative to support local
entrepreneurs by promoting local, sustainable products and services that

reflect Hout Bay's cuisine and culture. 
 

Our organization supports the celebration and protection of Hout Bay's intangible
cultural heritage, including local traditions, arts, music, language, gastronomy, and
other aspects of our local identity and distinctiveness. We respect the culture and

traditions and seek to involve and benefit local communities while providing visitors
with an authentic and genuine experience.

 
Our efforts are steps towards the 

United Nations Sustainability Development Goals.   

www.discoverhoutbay.co.za

https://discoverhoutbay.co.za/
https://discoverhoutbay.co.za/

