
TO BOOK A TABLE ONLINE

Go to fairview.co.za   click on Visit,            
then click on Goatshed & book your 

table directly
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For more information on 
upcoming events, visit our website

+27 (0)21 863 3609 
goatshed@fairview.co.za
www.fairview.co.za

Over the past 21 years, we’ve 
worked hard to perfect our 
menu of delicious farm style 
comfort food, award-winning 
selection of artisanal cheeses 
and our exciting range of fine 
wines. Everything we do here is 
guided by our philosophy that 
fresh and homemade is always 
better. We aim to bring the 
paddock and the farm as close 
to the table as we can, 
preparing our dishes from 
scratch and making sure we use 
as much of the produce as 
possible with as little waste as 
we can manage.

HEAD CHEF  |  Goatshed Restaurant

OPENING HOURS

Monday to Sunday 
09h00 to 17h00

(Kitchen closes at 16h30)

Public & School Holidays (WCED) 
OPEN

(Closed 25 December & 1 January)

The bread we serve you comes fresh out of our bakery oven.    
The wine, cheese and even wonderful olive oil is all produced     
on the Fairview farm. Our vibrant garden provides us with the 
herbs we need for our dishes, while the bustling farm kitchen 
takes care of things like homemade ice tea, delicious condiments, 
old-fashioned jams & even the yoghurt in our smoothies! 

We aim to accommodate for the majority types of diets & lifestyles. 
Look out for the following symbols to assist with your choices:

WE ARE A CASH FREE ESTABLISHMENT. 

Kindly inform us of any allergies or dietary requirements. Our farm 
kitchen uses a variety of allergen ingredients including wheat, soy, 
tree nuts, peanuts, sesame, dairy & eggs.

OUR DISHES ARE INSPIRED BY OUR OWN QUALITY PRODUCE FROM    

THE FARM. Keep an eye out for the following items: 
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RECYCLE
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The Goatshed Restaurant sits at the heart of Fairview Wine 
Estate and supports all food, beverage, environmental and 
social aspects where possible. This diagram reflects our humble 
network of operations that provide us with premium quality 
produce on our doorstep. By harvesting and borrowing from 
nature, our aim is always to give back as much as we can 
through recycling, compost, preserving “Paarl Rock” and 
ensuring our local fauna & flora prosper. This system of home 
growing and working with internal Fairview artisanal producers 
allows us to minimize packaging materials, transport costs and 
implement better water management systems, keeping our  
carbon footprint as low as possible.


