


Founder’s Statement

The MUST VISIT Crown is not about

perfection.
It is about honesty.

We do not look for theatrical plates, silent
dining rooms, or food created to impress
inspectors.

We look for places that cook for people — not
for awards.

A MUST VISIT place is where food has
character, not ego.

Where flavors are remembered, not explained.
Where the atmosphere feels alive, not staged.
Where guests leave happier than they arrived.



The Crown is given to restaurants that create
real pleasure — through taste, warmth,
consistency, and soul.

There is no application.

No payment.

No guarantee.

Restaurants cannot buy, request, or influence
this recognition.

We observe.

We taste.

We listen.

We return.

Only places that stay true to themselves earn
the Crown.

The MUST VISIT Crown is not a star above
your head.
It is a sign on your door that says:

“Here, food is made with care — and guests
truly matter.”

Welcome to the community of MUST VISIT
CROWN award holders.

Warmly,
Julija Toth, Founder & CEO
MUST VISIT CROWN AWARD i



MUST VISIT CROWN award
January winners
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This certificate confirms that

Robinson Restaurant (Budapest)

has received the MUST VISIT Crown
Jfor authenticity, quality, and a real food experience
that brings pleasure and joy to guests.

This recognition is based on independent observation,
taste, atmasphere, and mnsistz‘my

Robinson Restaurantf .
Budapest

Robinson Restaurant Budapest. This is a place
where fine dining meets the best of traditional
Hungarian cuisine — creating unique dishes
full of character and depth. Here, you can taste
the real Hungary, right in the heart of the
capital.

Congratulations to the entire team of Robinson
Restaurant Budapest!

If you’re in Budapest right now —
visit, feel, and love.
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This certificate confirms that

Saray Jesmond grill house

has received the MUST VISIT Crown
for authenticity, quality, and a real food experience
that brings pleasure and joy to guests.

This recognition is based on independent observation,
taste, atmosphere, and consistency.
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This Turkish restaurant is not about words or
descriptions. Behind the name lives

a symphony of tastes and colors, a feeling of
warmth, trust, and home.

You feel the chef’s artistry, and the love with
which every dish is prepared and served.

It’s not only a place that introduces you to the
many layers of Turkish culture.

It’s a place where, somehow, you feel... at
home.



This is a real Brazilian world right in the center
of Athens (Greece).

A true MUST VISIT adventure — here, you
feel Brazil as it really is! >
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This certificate confirms that

Hopper's / Athens

has received the MUST VISIT Crown
for authenticity, quality, and a real food experience
that brings pleasure and joy to guests.

This recognition is based on independent observation,
taste, atmosphere, and consistency.

Valid untl: February 2027
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To Traino (which means “train” in Greek) is a
restaurant based in Thessaloniki, but the
experience takes you far beyond one city.
Dining here feels like a journey by train, with
stops across different regions of Greece, each
represented through dishes inspired by local
traditions and flavors. Every plate adds a new
destination to the adventure.

Valid until: February 2027 i Year: 2026
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This certificate confirms that

To Tpaivo (Thessaloniki)

has received the MUST VISIT Crown
for authenticity, quality, and a real food experience
that brings pleasure and joy to guests.

This recognition is based on independent observation,
taste, atmosphere, and consistency.
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for authenticity, quality, and a real food experience

This recognition is based on indepmdent observation,

f §InBocca Al Lupo

Pizza, Pasta E Vino
€, Mar. au Jeu. 12h-14h30/19h30-23h
& Ven. et Sam. 12h-14h30/19h30-23h30
® 14, rue Francoeur, Paris 18

“MUST VISIT "~

This ceﬂﬁuute conﬁrms that

IN BOCCA AL LUPO

has received the MUST VISIT Crown

that brings pleasure and joy to guests.

taste, atmosphere, and consistency.

_MUST_
VISIT’
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® Ninetta

17 Rue Malar

' 75017 Paris

Ouvert 7J/7, 12h-23h
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This certificate confirms that

_NINETTA

has received the MUST VISIT Crown
for authenticity, quality, and a real food experience
that brings pleasure and joy to guests.
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This recognition is based on independent observation,
taste, atmosphere, and consistency.
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This certificate confirms that

PAPILLA Paris

has received the MUST VISIT Crown
for authenticity, quality, and a real food experience
that brings pleasure and joy to guests.

This re g

ion is based on i observation,
taste, utmasphere, and can:istmc)'.
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Year: 2026

Papilla Paris | Restaurants Italiens 1)
§4 Vos adresses pour une cuisine italienne authentique
et généreuse:

® Paris: Soufflot, Courcelles, Brochant

* Boulogne-Billancourt

¢, Ouverts 7j/7




OBEL MAMMA
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This certificate confirms that

o

OBEL MAMMA

has received the MUST VISIT Crown
for authenticity, quality, and a real food experience
that brings pleasure and joy to guests.

‘This recognition is based on independent observation,
taste, atmosphere, and consistency.

Valid until: February 2027
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Flocco Réstaur
Paris
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This certificate confirms that

Flocco Restaurant, Paris

has received the MUST VISIT Crown
for authenticity, quality, and a real food experience |
that brings pleasure and joy to guests. |

This

ion is based on indep
taste, atmosphere, and consistency.

We are very happy to introduce a restaurant that
lives by a beautiful philosophy: “Real Italian
cuisine isn’t found in books — it lives in our
hands and on your plate.”

Meet Flocco Restaurant in Paris. The flavors
here don’t come from recipes on paper, but
from love, tradition, and the true feeling of
Italy.

If you’re in Paris right now —
visit, feel, and love.

& *Real Italian cuisine isn’t found in books —
it lives in our hands and on your plate.*

Authenticity guaranteed
Homemade cooking in a family spirit

£ Mon—Fri: 8:00-23:00 | Sat & Sun:
11:00-15:00, 18:30-23:00

® 116 Bd Pereire, 75017 Paris
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How We Choose Places for the MUST VISIT
Crown

The MUST VISIT Crown is not about trends,
stars, or perfect pictures.

It is about real experience.

Every day, we observe and analyze 50-100
restaurants, cafés, bars, and beverage places
around the world. We look beyond images and
promotions and focus on what truly matters:

the feeling a place creates

the care behind the food and service
the honesty of the concept

the consistency guests talk about

the taste, atmosphere, and soul of the place



We read comments, watch how places
communicate, feel their energy, and assess how
real the experience is — not how polished it
looks.

We choose places that bring pleasure, warmth,
and joy, where food is made for people, not for
awards.

There are:

no applications

no fees

no paid recognition

Only observation, experience, and genuine
feeling.

The MUST VISIT Crown is given to places that
feel true — and that make you want to come
back.



We hope that in our next bulletin we will
introduce not only MUST VISIT CROWN
award winners, but also the stories and history
behind the restaurants.

We are working hard for you, but we cannot tell
your story if you don’t share it with us. We
cannot discover every special place around the
world unless you appear and let us know.

Help us discover your place — or the places
you love to visit.

And please remember:

The MUST VISIT CROWN Award will never
ask for any payment or other compensation, in
any form, for awards, highlights, or
appearances on our website or social media
channels.

VISIT. FEEL. LOVE.

The first awards of February are coming -






