


Lucas Garigliano
TRB Hutong, Beijing

5 & 6 JUNE  |  7.30 PM

Classically trained yet globally shaped, Chef Lucas Garigliano arrives at the Chef’s Table at 
Regent Bali Canggu with a culinary voice defined by refinement and quiet confidence. From 

Barcelona’s vibrant food culture to the disciplined halls of Le Cordon Bleu, and through seven 
formative years at L’Atelier de Joël Robuchon, his path has been guided by precision, resilience, 

and an uncompromising pursuit of craft. Today, as Executive Chef of Michelin-starred TRB 
Hutong in Beijing, he channels French tradition through a contemporary, globally informed lens. 

 
For this edition of The Michelin Master Series, guests are invited into an intimate tasting 

journey where classical foundations meet modern expression. Each course balances structure 
and spontaneity — bold in flavour, artful in presentation, and deeply personal in narrative — 

reimagining French gastronomy through discipline, heritage, and understated innovation.  

RESERVE NOW



Pier Davide Maiuri
The Hall by Louis Vuitton, Chengdu

17 & 18 JULY  |  7.30 PM

From the visionary kitchens of Gaggan Anand and Grant Achatz to the Michelin-starred 
elegance of The Hall by Louis Vuitton in Chengdu, Chef Pier Davide Maiuri presents

a contemporary culinary expression shaped by global mastery and refined technique. His cuisine 
moves seamlessly across cultures, balancing Italian foundations with the precision and artistry 
of world gastronomy, refined through years alongside some of the industry’s most celebrated 

culinary names.

For this edition of The Michelin Master Series, guests are invited into an intimate tasting journey 
where Italian sensibility meets the influences of Japanese, French, Thai, and Indian cuisine. 
Refined yet expressive, Chef Maiuri’s cooking reimagines contemporary fine dining through 

cultural dialogue, technical craftsmanship, and quietly confident innovation.

RESERVE NOW



Each edition of the Michelin Master Series at Regent Bali Canggu offers an 
evening of rare artistry, an invitation to witness culinary brilliance unfold 
by the sea. With limited seating and ever-evolving themes, every dinner 

promises a new story, told through taste, technique, and emotion.

We will reveal more lineup soon...

CLICK OR SCAN

FOR MORE INFORMATION


