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SHINTA MANI

MUSTANG

Slated for a grand opening this coming August, providing a fresher, more luxurious take
on the Himalayas, Shinta Mani Mustang, a Bensley Collection property, will open its doors
to the public. The chain’s first foray outside Cambodia and into Nepal promises to help
the guests experience the magical and spiritual destination of Jomsom, in the Lower
Mustang area, a gateway to Upper Mustang, once the Forbidden Kingdom of Nepal. With
its awe inspiring landscapes, it is nestled comfortably in the Kali Gandaki valley between
the Annapurna and Dhaulagiri Mountain ranges. Forming the perfect base for trekking
adventures in the vast natural terrain, one can not only explore Buddhist monasteries
and culture but also enjoy the captivating vistas of some of the highest snow-capped
peaks in the world, including the Nilgiri Himal.

With twenty suites designed in the style of a traditional local home with an open-
plan bedroom combined with a living area, the floor to ceiling windows go on to offer
majestic views of the Nilgiri mountains. The original hotel structure that had been built
in 2017, was constructed by Nepalese architect Prabal Shumsher Thapa, who is known
to incorporate sustainable design solutions in all of his projects. Further adding to the
charm of the boutique property, design genius Bill Bensley has contributed with his cre-
ative magic, bringing a unique verve to a location that remains untouched. The interiors
incorporate warm coloured fabrics and materials to reflect the rich tones of the sur-
rounding landscape. Huge fire pits on the outdoor terrace allow guests to admire millions
of stars in the night sky, feeling warm and toasty even as the temperatures dip. “Inside,
every area will be complemented by the artwork of the late artist Robert Powell, a friend
of Bill’s who drew the region’s vernacular architecture in incredible detail. In his typical
upcycling style and with his sustainable mindset, Bill has made use of recycled materials
that has been repurposed into unique new furniture.”

The culinary offering includes the genius of Nepalese chef Santosh Shah, credited
for popularising Nepalese cuisine globally. The gastronomical options include the six-
ty-seat Nilgiri restaurant, named after the majestic mountain, overlooking a large out-
door dining patio with modern Nepalese and western cuisine being served, using locally
sourced and foraged produce. Along with it The Aara Bar named after an exotic local
Sherpa liquor, complements the fine dining with light and heady beverages. Featuring
their two treatment suites at the Wellness Centre, the floor to ceiling windows, facing
the mountains, gives patrons a view of what may have inspired their unique treat-
ments. Shinta Mani Mustang’s Tibetan wellness programme has been developed by a local
11th-generation Tibetan Amchi Doctor, using indigenous herbal medicine, offering the
most authentic experience possible to the guests.

Design expert Bill Bensley signs off, “This is perhaps one of the most exciting
projects we have ever had. I have never seen such wildly dramatic landscapes as the
mountains and valleys of Mustang and am thrilled that Shinta Mani can be the first to
introduce this mystical land to international adventurers - and all the more so under the
special wing of Bensley Collection. This will be their base camp for explorations all around
these phenomenal mountains, for the experience of a lifetime.” /7
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