Publication The South African

Date 25-31 May 2010

Print

Circulation

TUESDAY

25 - 31 MAY 2010

THE SOUTH AFRICAN u

www.thesouthalrican.com

RESTAURANT PREVIEW

Shaka Zulu: A South African theatre and dining experience

Shaiaa Zulu Restaurant, Bar and Lounge Is polsed o open in Camden as the the “pinnadie of London’s cosmopoltan soene.”
The fashionabin Aighspot will offer & diring experancs of punaly South African cusing 1 its best, TALI BARNETT spoies 1o the
restaurant’s chef Barry Viers about Nis revolutionary and mouthwinering merw of South Africen food and favours

SFEAKING fom "3 sccret locanos = Loadon,
whare we're dssng all O secipes”, Ve
oplain har Saia Zuv Wil nke Seey
Afriosn cookiing % & new Jevel This will de
"2 sostaurant %0 roproscst South Afncas celuise
it bost, and it ontiety. No fason favouns,
20 Nend of snytuing. 1t's tree and wholosome
Sentd Afran Somd ™

Ao Seud < hell Virs han rescarcved recgpes, plarrad
Twcals and o, and sourced Bw most deloczadie
Savours and food & B most Do and Alleg
While “Ginng oo d o8 Sondh Afwan st srants
Pobally”™, be reslined Bt “wobody s ever ks
i progoct on bhe B and rally represemed
South Afices cumene. Bt | Senk you've pot some
wearvg egyeduris and Sades 1 yos bk bk o
e hiwory of South Afriomn cooking ™

A mouth-walering mesu
Vera explarn St $ie gpper lovel of $he restaurant
will be ol abowt seafood The mewt and the
soafood “are done Sow you would do it in South
Africa, = e Cape™ The menu will include
griled seafood, bnghdip and crayfal Bom SA,
and 3 "soobon enokod salmon ™

The downatzrs arca will focus 0o Soety Afrca’™s
smeaneg mesl "W ve pot scves Sowr apet roast
with Koo leesd- we'll e i for 24 houn, then
we will marsade 1t for 24 boon, and thes # will
¢ slow roswtod on e wpet for seven Boun. Wi
hat we sorve he chakalaka - » besniful spicy,
vepctable rebad

Shalcs Zube will be muking it ows bultong sad
chumeyn -dome. The wrong, gerey favow

of SA mest Nhe springhbok and ostrich will be
sccoemparned by Bose chutacys, wach = 2 st
chatncy wih docrowon

For dowsert Vera wall go Seyond the ol SA
chowes. He b then the sape pudding B
be “Beted @ o chid™ aad taenfoencd it B0 »
“Sesctrdd wge pudding with Madsgmacen vasdia,
condermad covars and 3 rosewaer e~

There are abwo 9% wines on the mena, all of
which are Souh Afrcaa

The tante of booe
When poople tate Shaks Zule's food, Yera wanta

them 10 sy “1 remcrsber this as o child, of =y
moes unod to mahe 1L For hurs, that s what food
= abost: "¢ cvolbes memorcs. | thask Sor Souh
Africass $at come 0 Shaka Zaba, & will rermnd
them of boese in every wary, and for poople who
moight have boen o South Africa o wast o go, #
wil abo pve thom St cxperence. ™
Roremcryg shost 3 moert bexn with fonds
South Afca, Vera s " owam lovely- we Sad sore
bomefl wires Do Concartia, wxme boosowor,
sorne groat boef, and e chuseyn . f w boset
and for s Suat wan South Afncs. B was porfoce ™
wws dheks cala com

ABOUT SHAKA ZULU

Sraka Dk 550t 827 000 Proe foored
location In Stathes Market, Camden and wit
Boast & Cape Town rmpred Fan Sur and
Cocktad Lounges, ovedocking an Powditie
Aae heste 808 ONng exgerence.

SON crved wooden mcrsls wil cover every
irch of Shaka Zuk's wain and celing,
whie 8 30 hand shaped brorue statee
wil Qs the entrance.

The main ressesart wil presertt The Shaka
2y Thastre of Food - Svrse Cusre
from o parts of South Alsca and Seyond.
Open Samw i Wil show 3 works -l
Rt ane chefs. Thoughou The evening.
Ruests Wil emeriained 0 8 vy sensory
wperence Wit e musc, dance and
APOCKE AP eOSeC theaT ety 00 BOows.

For reservations cad 0203 376 9911



