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Since Mono opened its doors, the whole team has worked hard 
to source certified seafood and organic produce. When eating 
at Mono, you are transported to Peru through the thoughtfully 
curated menu by Chef Ricardo. Putting the carefully sourced 
heritage Peruvian ingredients alongside local organic produce 
and certified seafood is how the guests are able to see and 
taste a sustainable experience. 

The “by the glass” program was created by the team at 
SOMM to feature and highlight biodynamic and organic 
wines, sourcing only from suppliers that match SOMM’s high 
sustainability standards. Since opening its doors, SOMM has 
noticed that many customers are confused or do not trust 
organic or biodegradable wines, suggesting that they think 
them too expensive or taste inferior. By featuring more 
wines by the glass which are organic, biodynamic and have 
sustainable characteristics SOMM is able to send a strong 
message to their customers. Their goal is to have 100% of the 
wines on the “by the glass” list to be sustainably sourced by 
2022, getting there by attending various wine seminars and 
exhibitions while occasionally offering blind tastings to break 
initially negative perceptions of sustainable wines. 

Mono

SOMM

“We wanted to ensure that we only find and 
work with suppliers that support certified 

sustainable fishing.”

“There is now a clear policy in place, which 
emphasizes the consideration of sustainability 

and organic farming methods for wines featured 
in the ‘by the glass’ program.”

“Reframing healthy food as medicine for 
our broad customer base demanded a tight 

communications plan that highlighted attractive 
plant-based wholefood as an essential aspect of 

the wellness journey.”

Arnaud Hauchon, Culinary Curator at Satki Elixir at Fivelements 
Habitat, has inspired a progressive mindset among staff and 
guests alike by pushing the ‘Food is Medicine’ brand ethos to 
create a sustainable and mindful F&B framework. A serene 
and informed guest experience, combined with conscious 
marketing, is supported by careful sourcing of fresh, seasonal 
produce and quality ingredients from local and organic farms 
that bring the nourishment concept to life.

Sakti Elixir 
at Fivelements Habitat 
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