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With over two decades of 
experience, nationally and 
internationally, and after honing 
his skills in multiple cuisines 
– from Italian to north Indian – 
he is an inspiration for several 
budding chefs in the business. 
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at hotels and switching to 
restaurants, and sharing his 
professional wisdom for the 
benefi t of aspiring chefs.
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malls, Dubai attracted more 
than 15 million tourists last 
year. Home to one of the 
world’s highest number of 
restaurants per capita, the 
city is also considered a 
foodie paradise with almost 
endless dining out options. 
It comes as no surprise that 
the city of glitz and glamour 
attracts celebrity chefs from 
all segments, though mostly 
to be assigned to the fi ne 
dining scene. One of the latest 
additions to Dubai’s hospitality 
landscape is Morimoto, one 
of 17 restaurants owned by 
Chef Masaharu Morimoto who 
is the face of contemporary 
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