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ADVERTORIAL

FINE DINING
at 115 BEST Al

Mosaic al The Orient

The award-winning Restaurant Mosaic 1s known for its innovative and impressive
Degustation menus, prepared by acclaimed chef, CHANTEL DARTNALL

estaurant Mosaic is situated in the

Chantel Dartnall has enhanced South Africa’s status
as a gourmet destination on the international culinary
map, thanks lo her meticulous approach o fine dining
al Restaurant Mosaic.

Orient Private Hotel, so be sure to
book a room and stay overnight to
enjoy the sophisticated and exotic

atmosphere of this award-winning oasis set in the

lush and tranquil 280h Francolin Conservancy.

The Orient Private Hotel was presented with

the highest honour of the Jury Prize for The Best
Hotel Wine List in the World during the World of
Fine Wine Awards in London 2018, and the highly
acclaimed Restaurant Mosaic at the Orient was
named one of the top 200 restaurants in the world
at the prestigious 2019 La Liste Awards in Paris.
The Tourism and Hospitality Council of South
Africa also named Restaurant Mosaic as Best
Restaurant for 2018. It was also given a RASA
Award for innovation, elegance and style of
international prestige. Restaurant Mosaic has been
a pilgrimage site for discerning foodies over the
years. Set inside a Moorish palace, it pays homage to

acclaimed chef Chantel Dartnall’s love of Parisian

Belle Epoque restaurants. Mosaic is known for its
impressive eight-course Grande Degustation menu
as well as its six-course Degustation menu that
changes twice a year to retlect the seasons: autumn/

winter and spring/summer.

Mosaic’s Wine Cellar

The wine cellar at Restaurant Mosaic at the Orient
is unparalleled in this country with some of

the most exceptional and rarest wines from

both South Africa and the globe, boasting more

than 85 000 bottles and nearly 6 000 different
labels. Sommelier Moses Magwaza, who has been
with Restaurant Mosaic since its inception, has

a wealth of knowledge and experience. Magwaza
was the recipient of the 2017 and 2018 Eat Out

Wine Service Award.
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The chef whose beauty
transfers to the plate

Chantel has enhanced South Africa’s status as a
gourmet destination on the international culinary
map, thanks to her meticulous approach to fine
dining at Restaurant Mosaic at The Orient.
Chantel combines her classical French training
with her love of nature and is well-known for
artistic botanical dishes. She has twice been voted
South African Chef of the Year at the annual Eat
Out Restaurant Awards in South Africa, named
Chef of The Year by the Restaurant Association
of South Africa and placed at number 32 in 2018’s
Top 300 Chefs in the World. In 2017, Chantel was
named the Best Female Chef in the World by The
Best Chef Awards for 2017. She was also named the
Chef of the Year for Africa and the Middle East by

the prestigious Luxury Travel Guide Awards. The

Tourism and Hospitality Council of South Africa
also named Chantel Best Chef for 2018.

From 84 selected restaurants across the globe,
Restaurant Mosaic is the first restaurant from South
Africa and the African continent to be awarded
the 2018 Grand Award by US publication, Wine
Spectator, and the prestigious 2019 La Liste Award
in Paris for the Best Wine List.

For more information:

L +27(0)12 371 2902/3/4/5

@ reservations@restaurantmosaic.com

@ www.restaurantrnc.-saic.c&m/www.the—ﬂrient‘net

RESTAURANT

AT THE ORIENT
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