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From market dining in Marrakech to a kitchen
garden in the Karoo
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FOODSTUF'FPEGPLE PLACES TOOLS TRENDS

RESTAURANTS
MORE CULINARY HOTSPOTS — THIS TIME,
WHERE BISTRO-STYLE CUISINE IS THE

BIZERCA BISTRO

Jetty Street, opposite (TIC Virgin Active gym,
Cape Town Foreshore; tel: (021) 418-0001

Clever Cynilliz has her French-born husband,

Laurent Deslandes, all won over and the
couple has made the move from Sydney 1o
Cape Town. Deslandes combines his French
training with fresh, local ingredients = a
formula that eamed his former restaurant
at Collits’ Inn “two hats™ and high acclaim in
the Aussie food press A short walk from
the Convention Centre, Bizerca is a gem
you don't want to miss

S$TYLE Modern minemalsm with retro
louches — patterns and swarls in black and

grey. and a low counter the colour of Fanta

Orange that runs along the glass walls The
sufted and well-marcuned nails arrhve in
droves for lunch hour, yet the atmosphere
i5 relaved and welcoming.

ON THE MENU A blackboard boasts daly

knch specials, from a sweet-potato and
asparagus tart, to country-style paté or
fish of the day, and tapas-style dining
features at night. The pork shoulder is
tender and tasty, and, for dessert, try
Laurent’s trademark Granny Smith sorbet
with cabvados, a chocolate tart, or the
strawberry-and-lemon paviova with
raspoerry sorbet — a dreamy stack of
strawbernes, lemon curd and menngue,
every bit as tangy and fresh as Cyrilla's
enthutasthic desonpbon

AVERAGE PRICE R&0 1o R0

X FACTOR Fast and attentive service from
warm stafl and Cyrilia, a gracious host

DIEU DONNE RESTAURANT
Dieu Donné Vineyards, Uitkyk Street, Franschhoelk;
tel: (027) 876-3384

Al ths degant. cellarstyle restaurant, chef
o van Staden creates conter nporary betro
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ORDER OF THE DAY.

DIEU DONME RESTAURANT

cusane aganst a backdrop of Franschhoek’s

most breathtalang panoramec view:

$TYLE The vaulted brick celing and

WOOOeN labies create a cosy atmosphere,
while chars upholstered in aad green and

the glass-encased exhibition kitchen add

a contemporary touch. The terrace offers

shaded alfresco dining with square tables and

a couple of comfy sofas.

ON THE MENU Baoth menus offer an

extensive selection of Medtemranean dishes
The occasional South Afican ingredient,

such as astrich or buttermut, lends a local

twist. For lunch, try chiled Roma tomato and
apple broth, or paza with rosemany, pancetta

and Parmesan With delicate combinations

such as salt-baked oysters with Dieu Donné

rosé sabayon and micro herbs, or spiced

pork besly with hanepoot glaze, dinner i
somewhat more sophsticated.

AVERAGE PRICE R35 {or starters and

R95 for main meals

X FACTOR Pairing your food with wine

maker Stephan du Tort's excelent wines and

brand new range of mecrobrewery beers.
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