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The Waterfront's heartbeat.
More than a restaurant, it's a full-blown experience that has been
shaping the Knysna vibe for nearly three decades. Busy, buzzing,
alive.. 34 South feels like the tide itself is part of the service team.

As Home of the Knysna Oyster, you'll see oysters shucked right in front of your
guests, seafood platters stacked high. sushi rolling out nonstop, and a retail space
overflowing with wine, deli treasures, and gifts. Oyster tastings and shucking
experiences slot beautifully into itineraries and always create a moment worth talking
about. It's the perfect stop for travellers who want energy wrapped in authenticity.

SOUTH

Cmrbgf Breakfast that wakes you up, lunch that turns into another round, and dinner that
.7{{2 somehow attracts one more table. Add the deli, bakery, clothing and gourmet retail
/” area, and suddenly guests aren't just dining.. they're exploring.

This is the spot where latitude meets flavour, where the Waterfront hums,

. and where visitors start their Knysna story.
dineplan

sookatableonoinepan  MTOME OF THE KNYSNA OYSTER

E] Shop 19, Knysna Quays, Knysna Waterfront
\ Tel: +27 44 382 7331 | WhatsApp: +27 76 598 7304

E info@34south.biz | www.34south.biz

@ 34 Degrees South Restaurant Knysna 34southknysna @ Free Wi-Fi
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As the home of the Knysna oyster, 34 South serves the freshest oysters on the Waterfront, backed by a menu that
hits every craving and every palate. It's fast, friendly hospitality wrapped in that unmistakable 34 South energy.
Between shucked-to-order oysters, generous seafood, sushi, comfort classics and bold favourites, guests settle in
quickly.. and stay longer than planned. Perfect for tours, celebrations, and memorable get-togethers.

Come and get attitude at our latitude.
FACT SHEET

Kick-start your morning with South African favourites that feel like a warm hug from home.
By lunchtime, the ocean calls and we answer with the freshest seafood around, coastal oysters that
sparkle like sea pearls, fish that tastes as if it swam here just to meet you, prawns with attitude,
mussels ready for their moment, and sushi rolled out fresh, colourful, and ready to make your taste
buds dance.

8:30 am - 22:00 pm every day of the year | Breakfast served from 8:30 am - 11:30 am.

g2 G (e Discover the story of the real Knysna oyster as our manager presents a short talk, followed by a tasting of
three coastal oysters and one cultivated oyster, served with a glass of South African bubbly.
R175 per person. Reservations for groups essential.

SEATING Inside -60 | Coveredterrace-90 | Open terrace-60

SET MENUS From R260.00 - R390.00 per person. Prices exclude gratuities.
« Our team understands the needs of tour groups and works comfortably within tight itineraries.
» When you book in advance, we'll have your starters ready on arrival, and we can comfortably deliver
a full 3-course experience within 45 minutes.
« Pre-orders are welcomed for larger groups, helping us create an effortless flow from arrival to dessert.

COACH PARKING Ample, easy parking for coaches

DRIVER & GUIDE
DISCOUNTS

1-4 guests - guide gets 25% discount, driver pays full price

5-9 guests - guide gets 33% discount, driver pays full price

10 guests - guide eats for free, driver pays 50%

Groups of 20 or more - guide and driver eat for free

Please note: these are guidelines only. We are happy to discuss your needs.

CONTACT Breakfast, lunch and dinner reservations: Shop 19, The Waterfront at the Knysna Quays,
Tel: +27 44 382 7331 | WhatsApp: +27 76 598 7304 Waterfront Drive, Knysna,
www.34south.biz South Africa
Function and group bookings: info@34south.biz BOOK A TABLE ON @ dineplan
Marketing enquiries: training@emporiumknysna.co.za

Scan to view our menus, set menus, T Scan to view our location
book a table, socials & website : ] on Google Maps
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A SHUCKING
GOOD TIME

Join us for an unforgettable experience at 34 South

as you learn the art of shucking fresh oysters. Looking for something to do in Knysna whatever
Under the guidance of our expert shuckers, the weather! On our decks in summer or next to
you'll master the technique and savour the fruits the fire in winter! Get a selection of our Coastal
of your labour. Indulge in a tasting of four and Cultivated oysters with a glass of bubbly to

exquisite oyster varieties, each offering an unique round off the experience.
flavour profile. Enjoy a glass of crisp Cap Classique
to complement your culinary journey, the perfect
pairing for these ocean treasures.

Book your unforgettable experience today!

COASTAL OYSTERS:
The choice of the ancients, and a tasty choice indeed,
the wild oysters we serve grow only on the coast
between Cape Agulhas and the Transkei.

CULTIVATED OYSTERS:
Grown in Saldanha Bay, on intertidal racks or in rafts
suspended beneath the surface of the cold, nutrient-
rich Atlantic ocean waters.

R250 per person
Duration: 30 - 40 min (depending on size of group) —— PARTICIPATING RESTAURANTS
Max 15 persons per group booking i
24 Hour notice required

BOOK YOUR SHUCKING
WhatsApp: +27 76 598 7304 | info@34south.biz
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