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Monday, February 3, 2025  Pavilion 2 

 

 
10:00 h. “SMOKE ROOM” BY DANI GARCÍA, Madrid. Deconstructing the Fire 

 

• Chef Massimiliano Delle Vedove. 2 Michelin Stars 

 
10:45 h. RESTAURANT "MESSINA", Marbella. The journey of Messina's cuisine 

 

• Chef Mauricio Giovanni. 1 Michelin Star 

 
11:30 h. RESTAURANT “BACK”, Marbella. Cuisine of Yesterday and Today with Travel Touches 

 

• Chef David Olivas. 1 Michelin Star 

 
12:15 h. RESTAURANT "SOLLO", Fuengirola. Coffee and sustainability: fundamental ingredients 

to shine in haute cuisine 

 

• Chef Diego Gallegos. 1 Michelin Star and 1 Green Star 

• Damián Seijas. Nespresso Coffee Ambassador 

 
13:00 h. RESTAURANT "Ó BALCÃO", Satarem (Portugal). Portuguese Riverine Cuisine 

 

• Chef Rodrigo Castelo. 1 Michelin Star and 1 Green Star 

 
15:15 h. EUROPASTRY COMPETITION 

 
17:00 h.  RESTAURANT “MINA”, Bilbao. Winter in the Cantabrian Sea 

 

• Chef Álvaro Garrido. 1 Michelin Star 

17:45 h. RESTAURANT "AVIVA", Benalmadena. The art of grilling 

 

• Chef Juanjo Carmona. "LA KOCINA 2024" Rising Star Restaurant  
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Tuesday, February 4, 2025 Pavilion 2 

 
10:00 h. RESTAURANT “BLOSSOM”, Málaga. The new star of Malaga 
 

• Chef Emi Schobert.1 Michelin Star 

 
10:45 h. RESTAURANT "ELS CASALS", Sagas (Barcelona). Closing circles 

 

• Chef Oriol Rovira. 1 Michelin Star and 1 Green Star 

 
HIGH CUISINE OF JAÉN  

 
11:30 h. RESTAURANT “VANDELVIRA”, Baeza. Jaen Roots with Japanese Textures 
 

• Chef Juan Carlos García. 1 Michelin Star 

 
12:15 h. RESTAURANT “RADIS”, Jaén. "Pegalajar" The Soul of Radis 
 

• Chef Juanjo Mesa. 1 Michelin Star 

 
13:00 h. RESTAURANT “MALAK”, Jaén. The Mountain Cuisine of Malak 
 

• Chef Javier Jurado. 1 Michelin Star 

 
13:45 h. RESTAURANT "TAKUMI" BY ALVARO ARBELOA, Madrid | Marbella. Asian products in 

haute cuisine by Amaran Cominport 

 

• Chef Sergi Solis. Chef Sergi Solis. Best Sushiman in Spain 2024 

 
17.45 h.  RESTAURANT “DELIRANTO”, Salou. Stories to tell through the Kitchen. 

 

• Chef Pep Moreno. 1 Michelin Star 

 
 

 

Wednesday, February 5, 2025 Pavilion 2 

 

 
11:00 h. SABOR A MÁLAGA COMPETITION

 


