John Mooney
Executive Chef Biography             
_____________________________________________________________________________________________
Born into a Chicago family with roots in Ireland, Mooney was trained at the Kendall Culinary School and completed his internship working all stations at The Signature Room at The 95th atop the prestigious John Hancock Center.  Mooney polished his classical and nouvelle French culinary skills under Gabino Sotelino, in Ambria, Chicago’s restaurant.  He also worked under one of America’s most revered chefs, Dean Fearing in the Five Diamond Mansion on Turtle Creek in Dallas.  He became the Sous Chef of Red Sage, expanding his range in Southwestern dishes under the inimitable Mark Miller.  Under Chef Miller opened two regional Asian restaurants, Raku in the DuPont Circle area and a second Raku in Bethesda, Maryland.
 
With time spent in New York City at Tapika and Michael Jordans’ Steak House, John joined Michel Nischan’s opening team at Heartbeat, part of Drew Nieporent’s Myriad Restaurant Group as Sous Chef and was then promoted to Chef de Cuisine. In 2002, he was promoted to executive chef, at the five star luxury ‘W’ Hotel, New York. By 2004 Mooney joined Michel Nischan to open PURE, India’s only Organic Restaurant, which was recognized by Conde Nast, as one of the top 20 restaurants globally in 2006. During the same year he was recognized, as one of ‘Best Hotel Chef’s’ in America, by The James Beard Foundation. 

In 2007, John found himself at yet another opening. This time it was the prestigious Shelbourne Hotel in Dublin, Ireland. A testimony to Mooney's talent, the Shelbourne received "Irelands Best Hotel '07" by the Irish hospitality board and one of the "Top 10 Restaurants in Ireland '07". 

Now, after almost five years abroad, Mooney has returned to the States to partner with Mick O’Sullivan and industry veteran, Paul Nicaj. Mick has owned and operated a number of well established restaurants and bars in NYC over the past ten years and first learned his craft at the Plaza, New York under the tutorship of mentor and uncle, Paul Nicaj. 

With an impressive 28 years of service at the Plaza, and 6 years at the Pierre, Paul now holds the title of managing partner of the stunning Battery Gardens' restaurant and was first to discover Apopka and it's historical residence. Mick O’Sullivan describes his first visit to the Victorian mansion as unforgettable and breathtaking. All three partners have since fallen in love with not only the Manor but also the town of Apopka and it’s wonderful people. 

