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THE CHEF
Inspired by the cuisine of Southern France and 
using only the most exceptional produce, the 2 
Michelin-starred Stephanie Le Quellec applies 
a purist approach and sophisticated simplicity 
to her sumptuous dishes, devising menus that 
are short, effective, seasonal and fun.

Working alongside Michelin-starred chefs, 
Philippe Legendre of George V Paris and 
Philippe Jourdin of Four Seasons Terre 
Blanche, the French chef quickly gained 
invaluable experience early on in her career. 
Unsurprisingly, it wasn’t long till she earned 
her own Michelin star in 2014, working as 
Executive Chef for the Prince De Galles Hotel. 
She later earned a second prestigious star for 
her own Parisian restaurant, La Scene, in 
2019, within months of it opening.

THE MENU
Cooking with emotion, an awareness of the 
seasons and a natural culinary flair, Stephanie 
Le Quellec masterfully adds a contemporary 
touch to authentic French dishes. Her carefully 
considered, flavorsome dishes are both simple 
and sophisticated, as she continues upon her 
mission to ‘deconsecrate haute cuisine.’
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THE CHEF
Akira Back’s name is synonymous with cutting-edge 
cuisine and exquisite taste in the restaurant and 
hospitality industry. Born in Seoul, the Korean born 
chef has successfully built a global empire over the 
past two decades, with 25 restaurants worldwide 
and nine more currently on the horizon. 

Chef Back completed his cooking education at the 
International Culinary School at The Art Institute, 
based in Colorado, before combining his passions 
for adventure, travel and culinary exploration to 
open the world-renowned Yellowtail Japanese 
Restaurant & Lounge, located inside the Bellagio 
Resort & Casino in Las Vegas. Other restaurants 
quickly followed, including the Michelin Star 
awarded Dosa in Seoul. 

In addition to his many impressive establishments, 
Chef Back has had the distinct honour of participat-
ing in prestigious James Beard House dinners over 
10 times and has cooked for dignitaries across the 
globe including the Dalai Lama, Bill Clinton, the 
English royal family, Prime Ministers, Sheiks, 
Presidents and limitless celebrities. 

THE MENU
Serving Asian American dishes that have been 
inspired by Japanese and Korean cooking and yet 
transcend culture and convention, Akira Back 
incorporates his artistic vision and heritage into 
his every innovative plate. Using seasonal produce 
and carefully sourced ingredients, Chef Back 
cooks with passion, creating unforgettable and 
unique dishes such as tuna pizza, slow cooked 
lobster with caviar and wagyu short rib.
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THE CHEF
‘I became a cook because I love eating,’ says 
the world-famous chef, Christian Le Squer -
a decision that has very much benefited the 
culinary world ever since, with Chef Le Squer 
boasting years of Michelin-starred recognition. 
The legendary chef had initially yearned to be 
a sailor, joining the crew of his uncle’s fishing 
trawler for two weeks at age fourteen, 
however it was on board that he was 
introduced to cooking and his motivations 
quickly changed. 

Awarded his first three Michelin stars in 2002, 
the revered French chef still holds that rating 
almost twenty years later, an achievement less 
than ten chefs worldwide can claim. He first 
accomplished the impressive feat at the 
much-loved Pavillon Ledoyen on the Avenue 
des Chaps-Elysees, before later recreating the 
achievement at Le Cinq at the Four Seasons 
Hotel George V in Paris, where he has held the 
position of head chef since 2014.

THE MENU
Chef Christian Le Squer reinterprets 
traditional French dishes to suit the lighter, 
soster flavours preferred by contemporary 
diners as shown in his delicious sea bass 
aiguillette and mouth-watering saffron puffed 
potato gnocchi with basil infusion. ‘I see 
ingredients as beautiful materials which I must 
mould, style and sublimate,’ says Chef Le 
Squer, continuing, ‘it's an intuition, something 
that grabs you. It's like love at first sight.’
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THE CHEF
Named ‘The World’s Best Female Chef’ at ‘The 
World’s 50 Best Restaurants Awards’ in 2015, 
it’s no surprise that Hélène Darroze holds an 
impressive six Michelin Stars to her name. In 
2021 her Paris restaurant ‘Marsan by Hélène 
Darroze’ was awarded two Michelin Stars, 
whilst her London establishment, ‘Hélène 
Darroze at the Connaught’, was awarded 
three. Lastly in 2022, her newly opened 
Provencal palace, ‘Hélène Darroze at Villa
La Coste’, also obtained an elusive star.

The legendary French chef was the inspiration 
for the character Colette in the 2007 
blockbuster film, Ratatouille, and Mattel also 
used her as their muse for the chef doll in a 
new concept of fourteen different female role 
models in the Barbie range. The dolls were 
released in March 2018 to celebrate 
International Women’s Day and to honour 
“women who have broken boundaries in their 
fields and have been an inspiration to the next 
generation of girls.”

THE MENU
Hélène Darroze is a fourth-generation chef of 
a Basque-Landais family of chefs, who cooks 
like she loves: with passion, sincerity, 
authenticity, with a respect for the terroir and 
the culture of the places where she operates. 
Her heartfelt dishes, including tortilla from the 
Basque country, farmed pigeon and duck foie 
gras, are inspired by her upbringing and 
French roots.

SANI
GOURMET M E D I A  S P O N S O R S :






