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2019 was a g, successtul year for me personally, my team and
the restaurant with top international awards,” she says. “It 1s one of
the finest comphments that a Pretona restaurant 1s able to put South
Alnca on the culinary map with its wine cellar, cuisine and beautiful
IMISeuImns.

And we totally agree! Chel Chantel has been travelling a lot lately;
accepting all kinds of awards worldwide. 1'his includes seven different
awards at the World of Fine Wine Awards, among which Restaurant
Mosaic at The Onent was also acknowledged tor the best wine hst n
the world. 1 he restaurant also walked away with the Grande Award
trom the Wine Spectator and the lcon Award for their wine hist from
Dimmer’s Club International. Chel Chantel also receved the Haute
Grandeur award for best chef in Alnca and Restaurant Mosaic received
the awards tor the best scenic restaurant and best European cuisine at
the Luxury Iravel Awards. At the Amencan Express Awards Restaurant
Mosaic was the only one to receve the wine award and they also got
awarded the 10 Years and More Award (as this was the 13th year m a

row for them to receive the award).

In addinon to that, Chet Chantel, her team and Restaurant Mosaic
have been nominated for the annual Eat Out Awards, they'll be
recerving an award 1 Pans at the La List Awards (where they've
previously been acknowledged as the number three restaurant in
the country with a rating of 91%, placing them under the top 100
restaurants in the world) and they’ll also be well represented at the

EASA Awards on 2 December.

Chet Chantel says that her main vision 1s to improve on what was done
the previous day and that the biggest goal 15 to ensure that each guest
has an unforgettable experience at Restaurant Mosaic at the Orient.
“lo get acknowledgement 1s wondertul, but our top prnionty 1s happy
chents.”

Her menus are increasingly becoming more botamcal and natural,
with a large focus on returning to nature. One of her latest dishes, the
Blink-blaar-wag-"n-bietjie epitomses this trend. In this dish you get to
taste the rnch and decadent natural nectar harvested from the Francoln
Conservatnon Area m which Restaurant Mosaic 1s situated. “It’s a bat of
the emvironment on your plate,” says Chet Chantel. *Native and from
our emvironment, true to South Afnca and Restaurant Mosaic - these
are the elements we are currently strongly tocusing on.”
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Francolin Conservation Area, Crocodile River Valley, Elandsfontein, Pretoria
& 012371 2902

) @restaurantmosaicattheorient
www.restaurantmosaic.com
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