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Fresh Namibian Oysters 

 
 
 
     

      
Fresh `n Wild frontview…                  …and from the back 
Photo: Fresh `n Wild                               Photo: timetravelafrica.com 
 
 
 
 

      

      
Goanikontes Oasis – veranda             and the variety of cakes 
Photos: Goanikontes 

 
 
 
 
 

 

Dear Friends of Namibia 

 
Time flies and we are proud to be able to present 
to you, dear readers, our second newsletter this 
year where we are concentrating on “culinary 
insider tips”. If you are travelling in Namibia you 
should check whether your route passes one of 
the below mentioned, really recommendable 
stops. In this issue we want to save words and let 
the pictures speak for themselves… 
 
 

Breakfast in Windhoek  
– Fresh `n Wild 

We kept asking ourselves where to get a decent 
breakfast here in Windhoek when you arrive at 
05h00 in the morning at the International Airport. 
Now we have found the perfect place: Fresh `n 
Wild at 20 Liliencron Street!  
Officially open from 07h00 we were assured that 
one can get a nice cup of coffee from 06h30 
already. The menu is extensive and there is 
surely something for everyone’s taste. What 
about a warm croissant filled with scrambled egg 
and smoked salmon?  
In the mornings it might be a little too cold to sit 
in the secluded garden with the beautiful fish 
pond, but then you just have to come back again 
for a delicious lunch or coffee and cake in the 
afternoon. 
For further information: +264 61 240346 or 
info@freshnwild.net    

 
 
 

 Cake in the Desert  
– Oase Goanikontes 

If you are going to visit the Moon Valley or the 
Welwitschia near Swakopmund you should 
definitely plan a stop at the oasis Goanikontes. 
Famous for their wide selection of homemade 
cakes one should treat oneself to a piece of it on 
the beautiful farm house verandah. 
Please bear in mind that Goanikontes is situated 
in the Dorob National Park and therefore you 
need a permit from the Ministry of Environment 
and Tourism. 
For Namibia-repeaters: You can also overnight at 
Goanikontes. There are sinple but comfortable 
bungalows, newly built A-frame houses and 
shady camp sites - something for every budget. 
And the big advantage, no coastal fog! 
For more information see: 
www.goanikontes-oasis.com  
 
 
 
 



 

      
Altes Farmhaus, outside…                 …and inside 
Photos: Teufeskrallen Tented Lodge  
 
 
 

       
Kristall Kellerei Omaruru                   One of the famous wines 
Photo: automobilmag.com                       Photo: virtualtourist.com 

 
 
 

      
Kameldorn Garten entrance              Mmmmmhh…   
Photos: Kameldorn Garten 
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Lunch on the Way to the South 
 – Altes Farmhaus Restaurant 
If you turn left onto the C21 in Kalkrand you will 
find Altes Farmhaus Restaurant only 100 m 
further, a wonderful place which invites for a light 
lunch. 
The menu is small, but you have a variety from 
delicious salads to sandwiches, burgers, meat, 
fish and chicken. The Altes Farmhaus Restaurant 
is part of Teufelskrallen Tented Lodge where you 
can also overnight. 
More information is available at 
www.teufelskrallenlodge.com  
 
 

Wine Tasting in Omaruru 
– Kristall Kellerei 
Only 4 km outside Omaruru you find a small wine 
estate, the Kristall Kellerei, which is owned by 
Michael and Kathrin Weder. In addition to red and 
white wine the distillery also produces a variety 
of Schnapps from their grapes as well as local 
indigenous fruit, eg. Cactus. 
Opening times for tastings are Monday to Friday 
from 08h00 – 16h30 and Saturday from 08h00 -
12h30. 
Small snacks are served as well. There is nothing 
better than freshly baked olive bread with some 
smoked zebra meat. 
More information: +264 64 570 083 or  
http://kristallkellerei.wordpress.com  
 

 

Nice Stop on the Way to the North 
 – Kameldorn Garten 
The Kameldorn Garten, situated in 17 Hindenburg 
Street in Otijiwarongo, is owned by Dieter and 
Eleini Radeck, both professional chefs. 
Accordingly one can look forward to a variety of 
delicious dishes like traditional Bobotie, Oxtail, 
beef or game meat, fresh salads or an impressive 
burger (see photo on our Facebook page). The 
selection of desserts ranging from Creme Brulée 
to homemade Apple Pear Strudel is very inviting 
and should go well with a steaming cappuccino.  
Wireless internet is available to all guests free of 
charge. 
PS: closed on Tuesdays  
Further information: +264 81 244 59 67 or  
kameldorn.garten@gmail.com  
 
 

 

Ihr ‘Rundum – Sorglos - Paket’ 
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„Totsiens“ and warm greetings 

from a cool Windhoek  

Your   Acacia NamibiaAcacia NamibiaAcacia NamibiaAcacia Namibia    TeamTeamTeamTeam         

Should you not wish to receive our mailings, kindly send us an “unsubscribe” wish to info@acacianamibia.com 


