Your Paradise in Sea Point brings you the finest dining
restaurants around Cape Town!

PLEASE NOTE: THIS IS FOR GUESTS OF ROSEDENE LODGE AND BOOKING/RESERVATIONS WILL

BE MADE FOR GUESTS OF ROSEDENE LODGE ON REQUST ONLY.

NAME

LILY'S

THE
BUNGALOW

BOBO'S

ABOUT

The unique modern menu
emphasizes health and
showcases fresh, locally
sourced produce, without
taking itself too seriously.
Like the eclectic menu, decor
is a whimsical combo of
smart, crisp, contemporary
styling with some quirky
surprises.

Cape Town’s most sought-
after location that plays host
to some of the finest sunsets
in the world. The Bungalow is

perfectly situated in the

heart of Clifton, with
uninterrupted views of the
Atlantic Ocean and the

Twelve Apostles mountain

range. Arrive straight from
the beach for cocktails and
Mediterranean-style cuisine
- barefoot luxury at its best.

Indulge in our family-friendly
menu and enjoy relaxed
cuisine to suit every taste.
From crunchy salads, steak
and seafood to juicy
hamburgers and deli-style

OPERATING
HOURS

Monday -
Sunday

8am-11pm

Monday -
Sunday

12pm-11pm

Monday -
Sunday

12pm-11pm

BOBO’S




INCOGNITO

LA BELLA

sandwiches, Bobo’s does
comfort food like no other
eatery. For those craving
something a little sweeter,
our dessert selection
promises to delight with
everything from cheesecake
to chocolate mousse.
BLANKO Our much-loved Blanko has
an entirely new food and
cocktail menu as well as a
new interior and look & feel.
We’re focusing on our innate
love for food, serving
simplicity in the most
thoughtful way.

BILBOA Bilboa brings its own brand

of contemporary chicin an
exclusive location in Camps
Bay. With enviable views
across the Atlantic Ocean,
diners can experience a
sophisticated space with a
Mediterranean seafood-
inspired offering unlike any
other in Cape Town.

Set against the backdrop of
the beautiful Alphen
gardens, Incognito’s striking
steel framework and modern
interiors cater to both local
and international guests. Our
curated and much-loved
cocktail and food menu has
very fast become a firm
favourite in Cape Town.

Inspired by uncluttered,
café-chic dining, we draw
inspiration from some of our
favourite eateries around the
world and combine this
cuisine with Cape Town’s
most enviable views. It’s la
dolce vita, a la mode —it’s la
Belle.

Monday -
Sunday

blanko.
12pm —-11pm

Dress code:
Smart casual.

Monday -
Sunday

BILBOA

12pm-11pm

Monday -
Friday

4pm - 1lpm

Saturday -
Sunday

12pm - 11pm

Public
Holidays
12pm —11pm

Monday -
Sunday
8amto 11pm




SONNY AND
IRENE

Not-your-average
neighbourhood café bakery,
Sonny and Irene was
designed to celebrate café-
style classics with a
contemporary twist. From
the healthy to the decadent,
the savoury to the sweet, the
coffee to the cocktail

BAPTISTE Baptiste exclusive rooftop
pool, bar and lounge. This is
the quintessential Camps
Bay lifestyle — cocktail in
hand, surrounded by
breathtaking views of the
Atlantic Ocean and Twelve

Apostles mountains.

ZENZERO A menu curated by our

world-class
Chef and executed by a team
that is inspired by creating a
unique dining
experience, served in our
own, chargrilled style.

PARANGA Walk straight off the beach

to enjoy languid lunches that
become impromptu dinners
and bottomless champagne.
It’s the smell of endless
summers and the taste of
legends.

CHINCHILLA Rated by Time Out Chicago

as Top 5in the Top 25 Best

Monday -
Sunday

8AM - 10PM

Monday -
Thursday

BAPTISTE

ooooooooooooooooo

12pm - 8pm

Friday
4pm - 8pm

Saturday -
Sunday

12pm - 8pm
Public

Holidays

4pm - 8pm

Monday -
Friday

12pm - 11pm

Saturday -
Sunday

9am - 11pm
Please Note:
We are only
open for
breakfast on
the weekends!

Monday - = .
Sunday; PARANGA
12pm-11pm
Monday - chircthilla

rooftop café & bar

Sunday



THE NINES.

CHEFS
WAREHOUSE
BEAU
CONSTANTIA

CASA BELLA

LA
COLOMBE

Rooftop Bars in the World.

Chinchilla is Camps Bay’s
exclusive and much-loved
rooftop venue, serving up
the perfect Cape Town
lifestyle.

Reserve your moment.

A menu featuring café
classics has been expertly
tailored to Chinchilla’s
unique location, whilst
world-class cocktails are
created by in-house
mixologists.

Enter the Nines. A rooftop
Restaurant & cocktail lounge
that refuses to compromise
where it counts.

Chef Ivor Jones joins Liam
Tomlin in welcoming you to
an exceptional yet informal
dining experience, bolstered
by personable, friendly
service. The current Chefs
Warehouse offering is a four-
course set menu that
changes frequently with
seasonal produce inspiring
new dish ideas.

FRESH, AUTHENTIC AND
CAREFULLY
CONSIDERED ITALIAN
CUISINE.

La Colombe, frequent
contender on Top 10 list and
no stranger to S.Pellegrino’s
World’s 50 Best
Restaurants.”

12pm-11pm

12pm-11pm

Monday -
Saturday
12pm -
2.30pm
(Lunch)

6pm - 8.30pm
(Dinner)

Sunday 12pm
-2.30pm
(Lunch)

Mon-Sat:
12:00pm -
22:00pm

Sun:
12:00pm -
21:00pm

Lunch
12PM - 1PM
(last seating)

Dinner
6pm-8pm

(last seating)




SALT & SAGE

VILLA 47
(ITALIAN)

SIBA

Chef Kimberly Jordan
opened up her space to
guests in 2019 and has been
hosting small, private events
for groups of family, friends
and corporate teams who are
looking for something
different to the ordinary
restaurant dining experience.

Celebrating Mediterranean
and Italian cuisine while
showcasing the finest quality
ingredients.

5-star dining experience in
the heart of Cape Town.
Serving unique recipes that
encompass world flavours
with an African flair,
passionately prepared by
inspirational chefs.

Monday
8am-5pm

Tuesday -
Saturday

8am-9pm

Sunday 9 am -
5pm

BREAKFAST

Monday -
Friday

Kitchen Hours:

07.00am-
11.30am
Saturdays &
Public
Holidays

Kitchen Hours:

08.30am-
01.00pm

LUNCH

Monday -
Saturday

Kitchen Hours:

12.00pm-
4.00pm

DINNER

Monday -
Saturday

Kitchen Hours:

6.00pm-
10.00pm

RESERVATION
S

Mondays to
Fridays from
9:00 to 17:00.

VILLA 47

SIBA

MTONGANA



UPPER
UNION

OUZERI

RAMENHEAD

HACIENDA

THE HAPPY
UNCLES

SCALA

Located within a heritage
building in the bustling and
eclectic Kloof Street
Neighbourhood, Upper
Union is a stylish eatery
serving up a modern, shared-
dining concept in the Mother
City.

A contemporary celebration
of Cyprus and Greece’s
regional dishes and culinary
traditions

The best place in Cape Town
to slurp silky freshly made
noodles, sip umami-rich
broth which has been
simmered and nurtured for
days, and socialise with
brimful glasses of sake.

Inspired by Baja California,
Hacienda is a destination
where guests can experience
a modern twist on authentic
COASTAL MEXICAN cuisine.
Paired with exclusively
selected Tequilas and
Mezcals from the Baja
California peninsula region in
Mexico. We offer a dining
experience not to be found
anywhere else in Cape Town.

Established in 2021, The
Happy Uncles are focused on
delivering a sophisticated
and memorable dining
experience, based on the
highest quality ingredients
and service.

In collaboration with Italian

Mon - Sunday:
11:30-16:00/
18:00-22.00

Wednesday -
Saturday

12pm - 3pm
Tuesday -
Saturday

6pm -10pm

LUNCH

Wed-Sat 12-
2.30

DINNER

Tue-Sat 6-9
(Later on
weekends)

Monday to
Sunday:
12:00pm to
22:30pm

Wednesday -
Saturday

6pm-9pm

Monday to
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HACIENDA

SCAIA



master chef Luciano
Monosilio, Executive Chef
Justin Barker and his local
team has put together a
pasta menu like no other.

PASTA

MORII Morii brings an exciting and
authentic Middle Eastern
flavour.

The mezze menu is served
from late afternoon and
offers a variety that includes
manakish, pickles, baba
gabnoush, muhammara and

squid with harissa mayo.

The evening switches to an
eclectic fine-dining
orientated menu. Offering
Turkish. Lebanese and
Moroccan flavours, it's a
unmissable experience that
embodies Morii - which
means to "capture a fleeting
experience".

TANG A luxurious and sensory
dining experience inspired
by contemporary Japanese

izakayas and the classic
Cantonese eateries of Hong
Kong.

Asian fusion dishes cooked
on our charcoal grill are
prepared using the finest
and freshest seasonal
ingredients. Couple this with

SILK ASIAN
FUSION

a wide variety of fine wines,
cocktails and liquors and you
have the makings of good
times celebrated with great
food.

THE BAILEY The Bailey sets out to bring
theatre back into dining out,
igniting a sparkle of glamour
when enjoying a night out on

the town.

PASTA/BAR
Sunday: STal

12:00pmto
22:30pm

Mezze THE 0% VINEYARD

16h30 -21h30
(Tuesday to
Sunday)

Dinner

18h30 - 21h30
(Open
Tuesday to
Sunday)

Monday -
Sunday

12:00 - 21:00

Please note
that
reservations
are essential
for seating.

Monday - N
Saturday:
4pm - 11lpm C—

MON - SAT

B o
BAILEY

8AM - 9PM

8AM -
11:30AM



PIER Situated in the beautiful
Pierhead Building, guests will
be welcomed to PIER
Restaurant on the first floor,
and The Waterside
Restaurant on the ground
floor — with each offering a
different, but equally
exceptional, dining
experience.

FYN At FYN, South Africa’s wild
freedom is tempered by the
rigours of contemporary
cuisine to create a restaurant
at the edge.

ARKESTE This sets the scene for a
tranquil dining experience
and delicious food by
Richard Carstens, who
revisits some of his classics
alongside his new dishes
which showcase seasonal

and local ingredients.

DUSK Experimenting with various
in house preparation
methods such as
fermentation and “whole
process” cooking that will be
used to drive a zero-waste
policy. Diners can expect to

12PM - 4PM
12PM - 9PM

Monday -
Sunday 12pm
-10pm

MONDAY -
SATURDAY

DINNER
RESERVATION
S-18:00TO
20:30

MONDAY -
SATURDAY

LUNCH
RESERVATION
S-12:00 TO
14:00

Lunch

12HOO to
14H30

Dinner

18HOO to
20H15

Bookings
essential.

Tuesday -
Saturday

6pm-8pm
(Last seating)

ARKESTE

DUSK



see in-house ingredients
such as miso’s, garum’s,
Shoyu’s, Lacto-ferments,
cured meats, cheeses, and
even wine and alcohol
production.

ELGR Jesper’s curiosity about
flavours, and their cultural
story will reflect in his dishes
which are creatively
prepared with simple, fresh
ingredients delivering
unexpected tastes and a
memorable dining
experience.

POST &
PEPPER

What started as a daydream
turned into a full-blown
upmarket restaurant in the
heart of the historic town’s
old Post Office. Rising chef
and owner Jess van Dyk
launches her solo restaurant
venture with playful
reimagined classics and
traditional favorites taking
you on a flavour packed
journey of pure joy and utter
deliciousness.

Tuesday to
Wednesday
5pm-11pm

Thursday to
Saturday
12pm -3pm/
5pm-11pm

Tuesday -
Saturday

12:00-14:30 |
18:00-20:30

Closed
Sunday and
Monday




