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A VERY 
PERFECT PLACE

Many a present day Knysna or Plett local would 
wholeheartedly agree, and no doubt quietly 
chuckle, at the words penned by Henry Barrington 
in a letter to his son John, in 1876. “Had I come 
out to (the Knysna) with no other view except to 
make money I should have left it 30 years ago.” 

Like many of us, The Honourable Barrington, 
was lured and then smitten by the beauty and 
potential of this part of the world, into which 
he ploughed every last bit of energy and capital 
he had. Thank goodness he did, as the fate 
and future development of not only Knysna, 
but Plettenberg Bay itself, is inextricably 
linked to this complicated, determined and 
resourceful individual. 

Barrington’s very arrival in the Cape has             
to rank as one of the most valiant, if somewhat 
traumatic, in our country’s history. Having 
defended the honour of an unaccompanied lady 
during the voyage, Barrington was challenged to 
a duel by the Ship’s Captain who was apparently 
responsible for the young lady’s distress. It was to 
be fought the very next day, post landing behind 
the Botanical Gardens in Cape Town. Sadly, virtue 
did not triumph and the Honourable Barrington 
was seriously injured. Having recovered, the one-
time barrister and diplomat continued on his way, 
finally settling in Knysna at the home of Captain 
Thomas Duthie of Belvidere, from whom he 
subsequently purchased the farm, Portland. 

Patricia Storrar’s delightful book “A 
Portrait of Plettenberg Bay” will introduce 
you to the Honourable Henry Barrington, 
whilst James Newdigate’s, “The Portland People",  

SIMON SAYS...

BIG FAT TAPAS
TAPAS originated in Andalusia in the south of Spain, where a small ‘tapa’ was served with drinks in bars, often just a slice of cured 
meat or a piece of cheese. According to culinary legend these ‘tapas’ were used to cover wine glasses - this to keep the aroma in and 
the flies out. The Fat Fish takes tapas to a new gastronomic high...with no flies!

PERI PERI CHICKEN LIVERS  R69
Pan fried chicken livers in a creamy peri peri sauce with crème 
fraîche and smoked chilli flakes, served with homemade naan bread

CAJUN BABY SQUID R75
Sesame deep fried squid served on our spicy Cajun Fat Fish sauce

     MUSHROOM ARANCINI  R72
Wild mushroom risotto balls filled with Mozzarella cheese, deep 
fried until golden and served on a creamy blue cheese sauce

BOBOTIE SPRING ROLLS R70
Crispy spring rolls filled with a traditional South African bobotie 
served with homemade pineapple chutney

OYSTERS S.Q.
Classic with Tabasco, lemon and cracked black pepper

     GOATS CHEESE CROQUETTES R75
Goats cheese croquettes with a wild mushroom and black          
garlic sauce

TEMPURA PRAWNS R145
Five prawns fried until crisp in a sesame seed tempura batter, 
served with ponzu dipping sauce

PORK AND PRAWNS R78
Slow roasted pork and sautéd prawns served with Romesco sauce, 
marinated sultanas and pickled cauliflower

TUNA TATAKI R75
Tuna with miso dressing, homemade mustard, crisp seaweed        
and green apple

WHITEBAIT  R60
Hot and delicious fresh whitebait with black garlic aioli

FISHCAKES R68
Fantastically simple served with a basil, spring onion and        
tomato salsa

CHICKEN AND LEMON GRASS DIM SUM R79
Chicken and lemon grass dim sum served in an aromatic broth

Earlier this year, I had the wonderful experience 
of hiking through the Wellington winelands with 
my 70 year old mother and siblings. What could 
have been a recipe for familial disaster, became 
an adventure of re-connecting, history and hope. 
In a time when families are scattered all over the 
country, reminiscing our past was emotionally 
therapeutic and bonding.

We met farmers ravaged by our climate and 
hard financial times but still imbued by undeniable 
hope in the soil they work. Our encounters 
included an enigmatic old Tannie, swigging back 
buchu brandy at 9am, because it’s medicinal and 
life is short, to the meeting of 11th generation 
farmer, Dan Retief! 

While Dan’s entire crop of citrus dropped 
to the ground, because it was too expensive to 
harvest, he shared his belief in his god, his family, 
farmer labourers and country. Impassioned, he 
reminded us that our country had been through 
tough times, but we always came out the other 
side, a little stronger. In such a moment, with 
the scent of rotting oranges, this one struggling 
farmer’s profound message hit home. We and our 
country will be ok! We just have to believe!

Hope and belief

continued over page...

William NewdigateHenry Barrington Georgiana Knox 
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A VERY PERFECT PLACE Continued

which includes Barrington’s diaries, will have you fully immersed in his life and 
history. 

Henry Barrington, you quickly notice, was more than determined in all he 
set out to do. This is perfectly illustrated in his courting of “the Belle of Bath”, 
the beautiful Miss Georgiana Knox, back home in England.  Her father would 
have nothing to do with his daughter traipsing off to the wilds of Africa and 
writes to Henry, “I have well considered it - and fear that she…could not 
be happy with such banishment from home, and to a place so uncivilsed.” 
Barrington’s insistence paid off. A mere 12 months later, the happily married 
couple docked in Plettenberg Bay and were offloaded onto Central Beach, 
along with a chandelier, a pianoforte, 6 bags of meul and 23 merino sheep! 

Barrington’s desire was to turn Portland estate into what he 
described as “a very perfect place.” The following decades saw him 
construct a dam, 5km water furrow and the first water-driven sawmill in the 
area.  It saw him embark on bee farming, plant groves of mulberry trees to 
feed silkworms, import a cider press and plant apple orchards.  He farmed 
cattle and sheep and planted vegetables.  He attempted to pearl barley, 
grow tobacco.  He dealt with marauding elephants and “tigers”.  He built 
and furnished a beautiful home and lost it all in the Great Fire of 1869.  The 
very next day, he began to rebuild.  He fought long and hard for a decent 
road between George and Knysna which he believed, quite rightly would open 
the markets for all their produce.  The road came eventually, but not in his 
lifetime.  He cured ham, made bread, butter and cheese.  Resourceful and 
determined don’t quite seem to cover all that this man was.

But what of his connection to Plettenberg Bay? Well, if it hadn’t been 

for a prior family connection and Barrington’s subsequent offer to 
act as guide and mentor, two young adventurous men, young William 
and George Newdigate would never have arrived in Plettenberg Bay. 
Their living legacy, like Barrington’s, to a large degree rests on their zealous 
farming exploits and importation of skilled artisans which quite literally built 
the backbone of the community that is Plett today.  

Neither the Barrington, nor the Newdigate families, which were once again 
joined in marriage down the line, succeeded in sustaining or fully realising their 
original settler’s dreams on the Garden Route.  As James Newdigate concludes 
his book, “So ends the story, a story of unfulfilled dreams, hardship and 
happiness, strong men and men not so strong, beautiful women, achievement 
and disaster, almost “a very perfect place” – a sad story.”  

It was with this story in mind, that when it came to naming Plettenberg 
Bay’s first craft brewery which includes a brasserie, bar, boutique 
hotel and kitchen garden, the owners, Simon Ash and Hilton Nagel, 
chose “Barrington’s, in recognition of his significant part in the heritage and 
development of our two towns.

The land the brewery stands on once belonged to Barrington’s charge, 
young William Newdigate.  The logo, a merino ram, a reminder of Henry’s 
theatrical bridal party landing on Central Beach and their combined industrious 
agricultural undertakings.  The name itself, a hat’s off to the man, the 
Honourable Henry Frederic Francis Adair Barrington.  He may have 
died frustrated, having tried and failed at so many different things, but he was, 
as his ancestor James Newdigate rightly points out, “a truly remarkable man.”

NOT SO FAT Salads & Starters

Chicken or 
Beef...

CAESAR SALAD R85
With sliced grilled breast of chicken R125
A Fat Fish favourite. Cos lettuce, crisp 
Parma ham, white anchovy, poached egg, 
and garlic croutons with a light creamy 
anchovy dressing and Parmesan

VIETNAMESE BEEF SALAD R115
Marinated and seared hot Chalmar rump 
steak with a shredded salad of bean 
sprouts, mangetout, carrot, cucumber, 
herbs, rice noodles and roasted cashew 
nuts with a sweet and tangy lime, chilli 
and fish sauce dressing

MUSSEL AND HAM HOCK R75 
CHOWDER 
A wonderfully rich and fragrant soup 
served with ciabatta bread 

SMOKED LAMB CARPACCIO  R90 
Smoked lamb carpaccio served with 
marinated boccocini mozzarella, confit 
tomato, olive tapenade and a citrus 
dressing

TEMPURA PRAWN SALAD R155
Five crisp sesame tempura prawns with 
baby greens, fresh coriander, pickled 
ginger, red onion, avocado, grilled 
pineapple and sesame, tossed in a 
Japanese vinaigrette 

     STICKY PEAR AND BLUE  R95 
CHEESE SALAD 
Caramelised pear, blue cheese, avocado, 
red onion, toasted almonds, and fresh 
mixed green leaves, dressed with a honey 
and thyme vinaigrette

     SPINACH, RICOTTA AND R85 
PINE NUT RAVIOLI  
Homemade spinach and ricotta ravioli 
served with pine nuts and a creamy 
roasted red pepper sauce

     HOUSE SALAD R80
Green herb, pear, apple and  
avocado salad

SIRLOIN STEAK 300 grams R195

RUMP STEAK 300 grams  R195

Choose one of the following sauces R25
• Peri Peri Cream Sauce
• Blue Cheese Sauce
• Green Peppercorn Sauce
• Mushroom, Red Wine and Bacon Jus

MARINATED LAMB RUMP  R205
Grilled lamb rump served on homemade 
gnocchi, cauliflower puree and piquant  
pickled mushrooms

AUBERGINE AND FIVE SPICE  R165 
FILLED CHICKEN  BREAST 
Wonderfully fragrant chicken breast 
served with a masala sauce, corn fritters 
and Danjah chutney

RIB EYE STEAK   R235
Char grilled and topped with an olive and 
smoked paprika butter, served on a warm 
salad of baby potatoes, tomato, calamata 
olives, walnuts, rocket and homemade 
seasonal pesto

WE ONLY USE CHALMAR BEEF 
Matured to perfection, chargrilled and 
topped with chef’s herb butter, served 
with our hand cut chips tossed in rosemary 
rock salt

FAT GRILLS

  It is with much excitement that The Fat Fish 
can finally announce the arrival of our “Big 
Brother” with the opening of Barrington’s in 
Plettenberg Bay, brainchild of Fat Fish business 
partners, Simon Ash and Hilton Nagel. Situated in 
the beautiful Piesang Valley and anchored by what 
has to be one of our town’s most magnificent 
Coral trees, Barrington’s, is now proudly 
home to Plettenberg Bay’s very first craft 
brewery as well as a brasserie, bar, small 
hotel and organic kitchen garden. 

Fittingly, it’s the Barrington family coat of 
arms, emblazoned with the words, “Honesty 
Before Splendor”, which perfectly encapsulates 
exactly what the spirit of Barrington’s is set to 
deliver. General Manager, Anelle van der Vyfer, 
is looking to provide guests with an experience 
that is authentic, grounded and artisanal. From the 
craft beer brewed onsite, to the organic heirloom 
vegetables and herbs cultivated in the kitchen 
garden, to the freshly baked breads and slowly 
smoked, free-range meats that will be served 
throughout. 

Knysna local, Marcus Meunier is heading up the 
500lt capacity brewery and has already crafted 
4 superbly individual beers to open with 
– a Weiss, a Lager, an English Ale and an 
American Rye Ale. The Barrington’s bar, which 
is in itself a work of art, will be open every day 
from midday and serve light meals throughout. 
In addition to the Barrington’s beers on tap, it 
will also stock a wide selection of craft spirits, 
single malt whiskeys, South African wines and 
a small cocktail selection. Features include an 
inviting fireplace as well as a wraparound deck 
overlooking the garden and Boule court.

Another first for Plettenberg Bay, is the 
Barrington’s custom-made Smoker which 
will be responsible for the slow cooked, 
pulled, organic meats that will feature in 
many of the restaurants signature meals. 
Group Executive Chef, Antoinette Meyer, 
has produced a uniquely contemporary South 
African menu with a strong focus on many of 
our indigenous and regional ingredients including 
Barrington’s very own daily harvest from the 
1000m² kitchen garden. Finishing touches include 
freshly baked breads from the onsite bakery 
as well as homemade pickles, preserves and 
chutneys.

Situated upstairs from the restaurant and 
bar, the Barrington’s Small Hotel, comprises 
ten beautifully appointed rooms, 4 with private 
balconies. Ultimately, it is the perfect space for 
independent travelers wanting more than 
just a bed for the night. Apart from being a 
stone’s throw from the beach, its unique location 
offers an experience that will be undeniably 
memorable, in more ways than one. 

Finally, at the  heart of Barrington’s ethos 
is its absolute commitment to sustainability 
and the protection of its environment, which 
includes the ongoing care and rehabilitation of the 
Klein Piesang riverbank. Other notable features 
include a 130 000lt underground grey water 
reservoir to be used for irrigation purposes, gas 
geysers throughout and the future installation 
of 180 solar panels. Support for locally farmed, 
ethically produced product and the harvesting 
from Barrington’s own kitchen garden will 
significantly reduce the operations overall carbon 
footprint.

As for The Fat Fish, we too are being blessed 
and will be supplied with the very same organic 
vegetables and herbs – nothing like a big brother 
looking after you!  

For more information visit                       
www.barringtonsplett.co.za 

or Call 044 050 3767 
Breakfast - 07:30 - 11:30

Lunch/Dinner/Tapas - 12:00 - 22:00
Bar - 12:00 - late

Illustration of the Piesang Valley, Plettenberg Bay, by William Newdigate, late 1800’s.
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#ShareTheShores
Due to an increase in the human population 

and distribution across the globe, the interface 
between humans and wildlife is getting larger. 
Although people and wildlife are coming into 
unplanned contact more frequently, wildlife is also 
being regularly sought out in the form of tourism. 

Wildlife tourism is a rapidly growing and widely 
recognized industry, directed towards chancing 
a positive, close encounter with wildlife in their 
natural environment, justified by the underlying 
intention of raising awareness and protecting the 
wildlife resource. 

Marine tourism and the operation of boat-
based whale watching in South Africa in particular 
has doubled in size since its inception and became 
formalized by the South African government in 
1998. Despite this rapid growth, there has been 
no research into the status quo of the industry: the 
influences on the environment and animals, the 

social and economic impact and the sustainability 
of the industry on a whole. 

Official boat-based whale watching companies 
operate under the regulations of a permit, 
which explicitly states the correct manner of 
conduct while encountering whales and dolphins. 
However, these regulations and their efficiency 
have not yet been reviewed. The need for a 
greater holistic understanding of the industry has 
prompted the initiation of a project intended to 
gain awareness as to the true economic and social 
value, current rates of compliance with permit 
regulations, customer satisfaction as well as the 
effectiveness of current permit regulations in 
protecting the animals the industry relies upon. 

Enter the Marine Tourism Sustainability project. 
Funded through the WWF Nedbank Green Trust, 
the Natures Valley Trust team, in partnership 
with Nelson Mandela University, have set out  
to answer some of these pivotal questions. The 
ecological research component of the project 
is being conducted as a PhD thesis led by NMU 

student Minke Tolsma, with the intention of 
assessing the ecological sustainability of boat-
based whale-watching in response to a growing 
blue economy. The research entails collection 
of extensive recordings of whale and dolphin 
behaviours and movements both undisturbed and 
in the presence of commercial boat-based whale 
watching vessels. Analysis of this data will provide 
a clear understanding of whether and if so, how, 
the industry influences marine wildlife.

Through gaining a greater knowledge and 
understanding of boat-based whale watching in 
South African and its current influence, future 
growth and development of the industry can be 
ensured without the compromise of impacting 
the marine megafauna that the industry is founded 
upon. To have these magnificent creatures 
frequent the waters of our bay is a true privilege, 
as is the opportunity to encounter them in their 
natural habitat. It is our responsibility as stewards 
of the environment to ensure the waters of the 
South African coastline continue to be a safe and 
regulated environment. 

I am writing this piece in the wake of the 
euphoria that has swept our country with the 
winning of the World Cup Rugby. The hoarse 
voices of my farm staff and the sharing of pictures 
of them and their friends with me, all of us 
decked in Green and Gold, a personal example 
of a national memory – of absolutely everyone 
coming together to support OUR team. In this 
complicated and challenging day and age where 
misunderstanding and hardships abound, what 
happens once the tikka tape parades are over? 
Where does this leave our Rainbow Nation?

For the squad of 31 rugby players there will be 
lifelong memories, fame and lucrative overseas 
contracts.  All this undeniably due to them.  One 
only has to listen to the stories of the struggles 
of the players endured and the unbelievable 
dedication and sacrifices they made to achieve 
what they have. However, my thoughts as 
everyone keeps saying, “Wow this great for 
our country!“, “Great to see everyone standing 
together and supporting our team”  are varied 
and of mixed emotion.  Hear me out…

This Cup was won by a group of about 50 or 
so dedicated players and coaches who worked 
tirelessly and passionately, throughout their lives, 
to achieve what they have.

We have a Nation of 57 million people who have     
all been dealt cards from the same deck as this 
diverse group of players.

What if, each of our 57 million people actually 
took a leaf out of the 1995, 2007 or 2019 World 
Cup Winners books and decided to dedicate 
ourselves to our chosen course?

Can you imagine the raw power this country 
could generate?

Our top politicians in Government (545 seats-  
0.001% of our population and 10 times the size of 
our rugby squad) are all surfing this same wave. In 
fact, many even flying out to be part of the big day. 
Now imagine if they got together and committed 
to the selfless goal of uplifting the whole country. 
Sacrificing, family, initial financial gain and even 
putting their bodies on the line (sounds like a 
rugby pep talk doesn’t it?).

Imagine just 1% of our population, 570 000 
people, standing up to be counted like Mr 
Maxazolo Mpimpi and doing the hard yards to get 
educated, follow their passion and not give up.

Imagine if YOU, 1 out of 57 000 000 people, 
decided to dedicate as much as those 50 odd 
members to making 

1) Your own life better

2) The lives of family and friends better 

3) The lives in your village, town or suburb better 

4) Our country better 

One small step, one person at a time and this 
country could be a World Champion Nation!

James Stewart 

Man of the African soil, three times Rugby 
World Cup winners supporter, farmer and 
optimist

Rugby World 
Champions 2019 

YES but …
FAT FISH ...and other lekker 

things from the sea

Extra! Extra!
EXTRA VEG R30 

EXTRA CHIPS/RICE R25

EXTRA AVOCADO R25

EXTRA PARMESAN CHEESE R15

FAT DELIGHTS See the wine list for
 our selection of 

dessert wines and Port

WHITE CHOCOLATE  R69
CRÈME BRÛLÉE  
A decadent dessert of white chocolate  
crème brûlée with rosemary shortbread, 
and berry compote 

RUM AND COFFEE CHOCOLATE  R69
MOUSSE  
Served with a mango mascarpone, 
homemade honeycomb and Maldon salt 
pistachio crumb

ROSE MERINGUE R70
Deliciously simple! Rose meringue, 
chantilly cream, berry compote, toasted 
almonds and vanilla pod ice cream

GINGER BAKED CHEESECAKE   R75
Served with kumquat chutney and 
cardamom ice cream

FRANGELICO AFFOGATO  R65
Vanilla ice cream served with Frangelico 
liqueur, a single espresso and hazelnut praline 

CHEESE PLATE R125
Huguenots, Bavarian Blue, Fynbos Mature 
Cheddar served with a selection of  chutney, 
red onion marmalade and homemade bread

THE FAT FISH AND CHIPS   R125
The freshest fish available, deep fried in a 
beer batter until crisp and golden, served 
with chips seasoned with rosemary  salt 
and tartare sauce

GRILLED HAKE WITH CAPER  R135 
BUTTER
Grilled hake served with caper and 
lemon butter, lemon thyme steamed 
baby potatoes and butter tossed         
baby vegetables of the day

FRIED BABY SQUID R145
Baby calamari crispy fried and served  
with hand cut chips and tartare sauce

HAKE  AND CALAMARI  R175
Grilled hake served with crisp fried baby 
calamari, chips and wasabi mayonnaise

GRILLED PRAWNS S.Q.
6 per portion or 10 per portion  
Grilled to perfection and served with 
Basmati rice, spicy Cajun sauce and     
garlic butter

BURMESE SEAFOOD CURRY R185
Fragrant coconut milk based curry with 
mussels, line fish and calamari, served 
with steamed Basmati rice and toasted 
coconut

NORWEGIAN SALMON WITH  R235
SMOKED BUCKWHEAT 
Seared Norwegian salmon served on     
creamy smoked buckwheat, buttered       
leeks and a sour apple compote

LOCAL SALMON TROUT R185
Served on a crisp salad of rocket, spinach, 
peppers, bean sprouts, crisp ginger and 
garlic, tossed in with a Thai dressing and  
a spicy peanut crumb

GRILLED LINE FISH S.Q.
Grilled, line caught fish served with baby 
potatoes, mussels, red pepper, tomato 
compote and a delicious bacon butter         
and baked lemon

PARMESAN CRUMBED R210 
KINGKLIP WITH SMOKED 
CHILLI BUTTER 
Fillet of kingklip stuffed with smoked chilli 
butter, tossed in Parmesan breadcrumbs 
then baked until crisp and served with 
chips

FAT FISH SEAFOOD PLATTER  S.Q. 
FOR TWO  
Eight grilled prawns, Sesame seed fried 
calamari, grilled linefish with smoked chilli 
butter and mussels simmered in a creamy 
white wine sauce. Served with Basmati 
rice, garlic butter and spicy Cajun sauce

FAT FISH SEAFOOD PLATTER  S.Q 
FOR ONE 
 
SEAFOOD FETTUCINE R185
The freshest prawns, mussels, linefish 
and baby squid sautéed with fresh basil, 
chilli and garlic, tossed with fettucine in a 
creamy Napolitana sauce

POKE BOWL SALMON R180 
OR TOFU  R135
Salmon or tofu gently marinated in 
sesame oil, lemon juice, soya sauce 
and seven spice with Edamame beans, 
radishes, cucumber, avocado, pickled        
red onions and caviar pearls 

     VEGETARIAN MEZZE  R145
PLATTER      
Marinated peppers, homemade falafel,   
humus, olive tapenade, marinated sultanas, 
boccocini mozzarella and homemade naan 
bread

     SMOKED AUBERGINE AND  R175
ROASTED TOMATO TAGLIATELLE  
A wonderful combination of fresh herbs, 
olives, caper berries tossed with deliciously 
smoked aubergine and roasted tomatoes in 
our homemade tagliatelle

MUSSELS IN A CREAMY  R150 
LEEK SAUCE 
Coastal fresh mussels simmered in a 
creamy leek and white wine sauce,  
served with steamed basmati rice

By Hannah Basson, NVT

Sustainable Marine Tourism
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SUDOKU
Every row, column and box must contain all the 

digits 1 to 9. Each number can only appear once in 
every row, column or box. Every puzzle has only 
one correct solution!

SOLUTIONS

FISH FOOD FOR GUPPIES
Homemade Fat Fish fingers      R60

Grilled or fried hake and chips     R70 

Chicken schnitzel with cheese sauce and chips    R65

Fried calamari and chips      R60

Noodles with meatballs in tomato sauce    R60

DESSERTS
Just because you can and because it's oh so delicious

Kiddies waffles served with vanilla ice cream and   R40

butterscotch sauce

One scoop ice cream with chocolate or butterscotch sauce R40

One scoop vanilla and one scoop chocolate ice cream with   R55

chocolate or butterscotch sauce

KID'S SIDE ORDERS
Chips        R25

Veggie bowl       R35

Cheese sauce       R20

Salad with lettuce, tomato, feta, cucumber, avocado   R45

Each pack contains
4 x Non Toxic Crayons
Colour Scene
7 Colour Stickers
Coulouring in page

Join the Dots
Spot the Difference
Maze Puzzle
Word Search Puzzle
Crossword Puzzle

ACTIVITY PACKS FOR KIDS 
AVAILABLE HERE 

NATIONAL WINNER

ACTION & ADVENTURE

PROVINCIAL WINNER

VISITOR EXPERIENCE

2016 • 2017 • 2018 • 2019
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BEACH • HOT • SUMMER • SUN
CAMP • FUN • SWIM • WATER

Medium Sudoku Puzzles 17 
www.printablesudoku99.com 
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1 9  5      
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KIDS SUMMER WORDSEARCH

Old Nick 
Village

CREATIVE SHOPPING DESTINATION

Restaurant | Nursery  
Ceramics | Homeware 

Clothing | Mungo Mill Tours

Open 9am - 6pm 
daily over season

N2 Plettenberg Bay
044 533 1395 

www.oldnickvillage.co.za

WEDNESDAY MARKET 10AM - 2PM


