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Traveling 100 years back in the history of gastronomy, we encounter Auguste Escoffier, the "Father of
Modern French Cuisine.” His Le Guide Culinaire, a canon that still guides chefs worldwide, is not merely a
collection of recipes, but an architectural blueprint for life itself, meant to be passed on to the next era.
Coming from different backgrounds and generations, two culinary artists with distinct philosophies will
dare to resurrect Escoffier’s classic recipes. Without relying on modern machinery, they will use only fire,
ancient knowledge, and their sharpened senses. Accompanied by rare Japanese natural wines,
experience the deep core of culinary history in the springtime of Kyoto. Featuring Nanatani Duck from
Kameoka as the centerpiece, alongside the finest seasonal local ingredients, this is a community-style
course served from large platters at a shared table in a relaxed, casual atmosphere. Available for only
seven days—a truly unique culinary gathering to honor the entire being of every ingredient and savor the
essence of life (Vivere) through all five senses.



