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Eestaurant IMosaic at the Onent has scored a hat tnck of top mtermational awards
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Restaurant IVosgaic at the Onent has scored a hat tnck of top mtemational awards, remnforcing its position as one of
the finest restaurants m Afneca.

Chef Chantel Dartnall was thas month named 2017 Chef of the Year for Afnca and the Iiddle East by the
prestigions Lwony Travel Guide Awards wlich recogruse and celebrate excellence across all sectors of the affluent
travel and tounsm mdustry m Ewope, the Amencas, Asia, Australasia, Afnica and the Middle East.

In the same week Restaurant Mosaic trunphed at the respected 2017 World of Fine Wine Woild’s Best Wine Lists
Aowards. [t was awarded a top-tier three-star awaid along with the following accolades: Best Wine List Iaddle East
& Afnca, Best Champagne & Spatkhng Wine List Maddle East & Afnca, Best Dessert & Fortified Wine List DMidedle
East & Afnca and Best by-the-Glass Wine List Middle East & Afnca.

Completing the tnptycl, Eestaurant Iosaie has been named Lwouy Bestaurant of the Year by Travel &
Hospitality, an excluse resowrce for the discerung traveller. The Lwony Travel & Hospitahty Awards 15 an
mdependent global awards programme founded m appreciation of hotels, apartments, travel compames and
restaurants all over the world, from small boutigue choices to the bigger more recogisable brands.

Dartnall was delighted with the recogmition: “T am truly honowred to be bestowed with such a prestimous accolade.
It 15 an even greater honour to be placed m the distimgnshed ranks of great intermational chefs who have previously
won the award, many of whom have made nnportant contnbutions to nuy bfe, so a huge thank you to the Loy
Travel Guide ™

Bestaurant IMosaie has one of the most comprehensee wine cellars m South Afnca, compnsing of more than 75 000
bottles of wine under 5 500 different local and mtermational labels.

“It 15 a great provilege for me to work so closely with an meredibly talented head somnelier such as Gennan
Lehodey and being exposed on a daily basis to lus wide knowledge of wine and the mdustry that I have grown to
lovre so much. To be honowred by the Woild's Best Wine Lists Awards again tlos year fills me with prde — m noyself
and the Mosaic-team for working so hard to make our wine hst the best that we can,” says IVoses IVagwaza,
sornelier at Restaurant IVosaic.

Dartnall’s current winter menn at Restanrant Mosaic at the Onent, named Tabula Rasa (a Latin termn mearang blank
slate) has a nuober of Afncan mspured cishes and features the chef’s signature Botamcal Cusime, using only the best
seasonal produce with Dartnall talang her cue from natue.

Dartnall 15 an mnovatve chef, constantly on the lookout for the wgue and wonderful She rarely can resist a
beautiful plate or piece of porcelain and she woiks closely with vanous artists mn different disciplines to create petite
masterpieces to showcase her cuisine at its best. Crver the vears she has discovered a unrversal truth: there are only a
few basic fundamental principles when it comes to being a chef — passion, consistency and sunpheity



