
	

	
	

 
MEDIA RELEASE       08 MARCH 2019 
 
SANDTON’S NEWEST DINING DESTINATION PROMISES ROMANCE AND BOTANICAL 
FLAIR 
_______________________________________________________________________ 
	
	
TRUFFLES	ON	THE	PARK	–	is	the	latest	addition	to	the	Sandton	lifestyle	and	foodie	scene.		
Located	at	125	Daisy	Street	off	Rivonia	Road,	the	name	‘TRUFFLES’	is	a	cheeky	play	on	its	location	in	
the	 popular	Mushroom	 Farm	Park	 –	 Sandton	 hubs	 premier	 recreational	 space	 a	mere	 stroll	 away	
from	the	stock	exchange	and	banking	district.		
	
The	fresh	modern	interior	is	the	vision	of	Ryan	Illgner	of	Blacksmith	Design	Studios.		
A	 grand	 conservatory	 double	 doorway	 with	 intricately	 crafted	 fanlight	 sets	 the	 tone	 for	 a	 truly	
unexpected	entry	into	a	botanical	world	within	the	heart	of	Sandton.	Upon	stepping	inside	you	are	
greeted	by	the	outside,	with	the	glazing	apertures	opening	to	reveal	vistas	across	the	park.	But	one	
can’t	help	but	be	drawn	back	 inside	by	the	abundance	of	botanical	elements	at	the	heart	of	every	
visual	 indulgence.	 Striking	 botanical	 fabrics	 combine	 with	 plush	 velveteen’s	 that	 invite	 a	 tactile	
experience.	Rich,	warm	copper	threaded	throughout	bring	honesty	and	rawness	to	the	interior	feel	
further	enhanced	by	the	exposed	structure	of	the	building	which	lays	its	dramatic	lines	bare.			
	
“Ryan	 and	 his	 team	have	 delivered	 a	 space	 that	 is	 captivating,	warm	 and	 inviting,	 delivering	 true	
romance.	We	 wanted	 a	 unique	 space	 that	 makes	 the	most	 of	 this	 incredible	 park	 location”	 says	
Carmen	Graham,	Managing	Director.	“	We	could	not	be	more	pleased	with	the	execution	of	Ryan’s	
vision	by	our	craftsmen	BlackBoy	Shopfitters.	We	have	created	an	oasis	 in	the	city,	an	elegant	and	
welcoming	spot	on	the	doorstep	of	Sandton.	We	are	expecting	diners	to	come	during	and	after	work	
for	casual	meals	and	drinks	and	to	bring	their	families	on	the	weekends.”	
	
The	 TRUFFLES	 menu	 features	 an	 extensive	 selection	 of	 artisanal	 shareables,	 the	 latest	 craze	 in	
sensory	dining	that	has	taken	the	world	by	storm.	Similar	to	the	concept	of	tapas	or	meze	dining,	the	
idea	 is	 to	 order	 several	 sharing	 plates	 for	 the	 table.	Dishes	 include	Dukkah	Rubbed	 Lamb	Cutlets,	
Miso	Glazed	Short	Rib,	Atlantic	Salmon	and	Charred	Octopus.	There	is	an	array	of	options	for	vegans	
and	vegetarians	 including	Warm	Moroccan	Chickpea	and	Roasted	Tomato	Salad	or	Burnt	Corn	and	
Avo	with	Red	Onions	and	a	scrumptious	Grilled	Mushroom	Burger	with	a	Nut	and	Mint	Salsa.		
	
The	opening	menu	also	offers	larger	plated	meals	including	delicious	Salads,	Burgers	and	Pregos.	The	
culinary	 team	 is	 headed	 by	 Chef	 Lance	 Louise,	 an	Mzanzi	 local	 who	 has	 impressive	 international	
experience	and	is	set	to	put	his	own	stamp	on	the	Jozi	Foodie	scene.	“My	passion	is	to	use	local	fresh	
organic	produce	that	 is	sustainably	sourced	and	farmed.	My	food	style	 is	rich	 in	flavour	with	some	
unusual	and	unexpected	twists	but	always	unpretentious	and	accessible”	says	Chef	Lance. The	menu	
is	designed	to	cater	to	business	professionals	and	tourists	while	apealing	also	to	the	local	residents.	
Currently	open	from	Wednesday	to	Sunday	for	Lunch	and	dinner,	in	the	near	future	TRUFFLES	will	be	
open	7	days	a	week	including	breakfast	daily	and	brunch	on	Sundays.	
	
TRUFFLES	ON	THE	PARK	is	billed	as	a	world	bistro	and	botanical	bar.	This	is	most	evident	in	the	vast	
selection	of	botanical	inspired	cocktails	on	offer.	Choose	between	over	40	clear	spirits	to	accent	the	
floral	notes	of	Lavender,	Hibiscus,	Elderflower,	Rose	and	Violet,	or	more	fruity	tones	of	Raspberry,	



	

	
	

Vanilla,	 Litchi	 or	 Citrus.	Whichever	 botanical	 taste	 direction,	 there	 is	 no	 better	 setting	 to	 enjoy	 a	
cocktail	or	glass	of	bubbly	after	work	or	on	a	lazy	weekend.	 
	
The	restaurant	occupies	a	brand	new	purpose-built	structure	with	a	modern	architectural	aesthetic	
featuring	 exposed	 steel	 and	 floor-to-ceiling	 glass	 construction	 elements.	 The	 building	 was	 gently	
placed	 for	 the	 guests	 to	 enter	 through	 the	 canopy	 of	 mature	 trees	 and	 positioned	 to	 take	 full	
advantage	for	the	verdant	views	across	the	lush	green	park.		
	
This	stylish	restaurant	forms	part	of	the	Mushroom	Farm	Park	master	plan	and	adds	to	the	existing	
park	 facilities,	 which	 include	 interactive	 children’s	 play	 area,	 an	 outdoor	 gym,	 paved	 jogging	 or	
walking	 tracks	 and	 a	 wetland	 area.	 The	 park	 is	 well-visited	 and	 a	 firm	 favourite	 with	 the	 local	
residents	and	is	a	urban	haven	for	families.	 	Dog	walkers	are	welcome	provided	that	their	pooches	
are	on	a	leash	and	the	neatly	paved	walkways	are	perfect	for	strollers	or	joggers.	The	park	is	a	short	
walk	 from	 the	 Sandton	 Gautrain	 station	 and	 also	 easily	 accessible	 from	 the	 M1	 motorway	 via	
Grayston	Drive.	
	
For	more	information,	contact:	
Carmen	Graham	–	Managing	Director	
TRUFFLES	ON	THE	PARK	(Restaurant	Operator)	
Tel:	 082	8216628	
E-mail:	 Carmen@trufflesbistro.co.za	
Web:	 www.trufflesbistro.co.za	
Insta:		 trufflesbistrosandton	
FB:	 Truffles	Bistro	on	the	Park	
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SOFT	OPENING	ON	14TH	FEBRUARY	2019	WITH	A	TASTING	MENU	&	LIGHT	MEALS	
	
SOFT	OPENING	HOURS	UNTIL	31	MARCH	2019	
MON-TUE	 CLOSED	
WED-FRI	 11:30AM	-	22:30PM	
SAT	 	 11:30AM	-	22:30PM		
SUN	 	 10:00AM	-	16:30PM	
	
FULL	MENU	AVAILABLE	FROM	01	APRIL	2019	
REGULAR	OPENING	HOURS	FROM	01	APRIL	2019	
MON-FRI	 11:30AM	-	22:30PM	
SAT	 	 10:00AM	-	22:30PM		
SUN	 	 10:00AM	-	16:30PM	
	
SERVING	BREAKFAST	FROM	01	SEPTEMBER	2019	
MON-FRI	 07:00AM	-	22:30PM	
SAT	 	 07:00AM	-	22:30PM		
SUN	 	 07:00AM	-	16:30PM	
	


