BUET CHER




A\ GULINARY
BONPNIEGTION

At LILLQY, we believe that food is a story, a shared
experience, a bridge between kindred spirits.
That is why we have curated a list of remarkable
chefs who cook, inspire, educate, and connect.

These culinary artists bring their unique
philosophies and flavours to our island, turning
each meal into a journey:.

We are delighted to facilitate these special encounters.
Your private chef will handle everything from
breakfast to dinner - including that mid-afternoon
snack you suddenly cannot live without.

Please let us know your preferred dates and simply tick the
chefs who resonate with you from the list on the last page of
this document. We will then kindly reach out to check their
availability and interest in joining your stay.
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BUET CHER

LOTTA OLSSON
JULES SELUKOV
PETER HAJNAL
THOR BIRKEDAL
FLORA HOHMANN
MATTHIAS HOLFELDER
HUBERTUS TZSCHIRNER
MAURI BEYER
HEIKO ANTONIEWICZ
MITCH HEIN
RENE ZIMMERMANN
SHINICHIRO TAKAGI
ANTJE DE VRIES




LOTTA OLSSON

Bergen, Norway

As a passionate chef with her own restaurant,
Lotta’s dream is to inspire other chefs to work more
sustainably. She has worked closely with local farmers
since day one, allowing them and the seasons to shape
her menu. She draws flavours from across the globe
to enhance local ingredients, ensuring her approach
remains curious and playful. Food is culture!

Lotta sources her favourite ingredients from the
mountains and the sea surrounding Bergen, building
her dishes from these elements. She brings her exquisite
cooking, served sharing-style, to LILLQY, just as she
does in her restaurant, L.ola in Bergen.

ONLY DINNER asorr 19.500 NOK NkL. VAT
WHOLE DAY asorr 36.000 NOK INKkL. VAT


http://lolabergen.no

JULES SELUKOV

Bergen, Norway

Born and raised in the beautiful Jura Mountains in
France, Jules discovered his passion for cooking early
on. By the age of 14, he was already honing his culinary
skills at cookery school. Upon graduating, he moved to
Singapore, working in a string of high-end restaurants
for several years. His next adventure took him to Oman,
where he stayed for two years. In 2018, he made Norway
his home, opening the doors of »Moon« restaurant in
Bergen alongside his brother. Moon is well recognised
by the Michelin Guide and highly regarded within the
local community. Jules® kitchen is daring, beautiful, and
full of finesse.

ONLY DINNER asorr 19.500 NOK NkL. VAT
WHOLE DAY asorr 24.750 NOK INKL. VAT


http://moonrestaurantbergen.com

PETER HAJNAL

Askoy, Norway

Once a philosophy student searching for theoretical
answers to fundamental questions, Peter Hajnal has
since been navigating the intersection of food, culture,
and community. For more than a decade, he has lived
on Herdla, where the remote, wistful, and windswept
Nordic lifestyle has taught him to embrace simplicity
with refinement. For Peter, cooking is a form of self-
expression: selecting ingredients is not just an act of
creativity and taste but also a reflection of values and
responsibility. Peter still recalls the vibrant flavours of
the vegetables and fruits from his childhood, having
grown up in a fertile region between two rivers in
Hungary. This deep connection to the land continues to
inspire his work.

WHOLE DAY asorr 17000 NOK 1nkL. VAT


https://m.facebook.com/saltogpeter/

THOR BIRKEDAL

Copenhagen, Denmark

Thor Birkedal is the head chef and owner of the
Copenhagen-based restaurant »kFar«, nominated as
»Restaurant of the Year« and widely acclaimed for
its uncompromising approach to local and seasonal

produce. »I am committed to creating unique plant-
based dishes that honour the island’s natural beauty.

By foraging local herbs, berries, and seaweed and
collaborating with nearby growers, I ensure each meal
reflects the unique flavours of our surroundings. This
approach not only supports sustainability but also offers
guests a playful and experimental taste of the region.
My aim is to provide a dining experience that is both
innovative and deeply connected to the land.«

WHOLE DAY asorr 30.750 NOK 1nkL. vaT


http://farcph.dk

FLORA HOHMANN

Germany

As a professionally trained chef, Flora mastered
the fundamentals at the Cookery School in Munich
and expanded her expertise at The University of
Gastronomic Sciences in Pollenzo, Italy. Now based
in Berlin, Germany, she advocates a conscientious
approach to nourishment that keeps our bodies vital
and our minds in awe. She sees food as a wordless
message that communicates mindfulness: being kind to
our planet, ourselves, and each other.

WHOLE DAY asorr 28.500 NOK INKL. VAT


https://studio-florahohmann.com/

MATTHIAS HOLFELDER

Germany

Matthias Holfelder is a brilliant chef, a charismatic
and caring host, and one of the culinary cultural souls
of the LINDENBERG family. He runs Restaurant
LEUCHTENDROTER in Frankfurt, collaborates with
nature at the BRAUMANNSWIESEN permaculture,
and is excited to explore Norway's culinary heritage,
ingredients, and traditions, crafting dishes that suit the
gentle pace of the islands.

WHOLE DAY asorr 18.500 NOK INKL. VAT


https://leuchtendroter.com/

HUBERTUS TZSCHIRNER

Germany

Hubertus is an exceptional chef, author, caterer,
food stylist, concept developer, visionary, ice cream
enthusiast, family man, and passionate host. Beyond his
award-winning cookbooks, Hubertus is deeply engaged
in culinary education, sharing his expertise through
various media and cooking classes. Always curious,
he delights in exploring, entertaining, and creating
exceptional dishes and memorable experiences for his
guests.

WHOLE DAY asorr 53.500 NOK INKL. VAT


https://www.esskunst.eu/

MAURI BEYER

Germany

Mauri cooks with a clear focus: preserving classical
techniques while introducing fresh nuances. His style
is straightforward, his flavours harmonious, and his
dishes meticulously considered - defined by care,
precision, and a deep appreciation for high-quality
ingredients. He trained in some of Germany's finest
kitchens. His culinary journey began at the Michelin-
starred restaurant Piment in Hamburg, where he
mastered the delicate fusion of French and Moroccan
cuisine. At Restaurant Hirschen in Sulzburg, he
refined his classical French approach with light,
effortless elegance. At »Aquag, under Sven Elverfeld, he
perfected his technique and understanding of precise
craftsmanship. Today, Mauri leads the kitchen at
Foodlab in Hamburg's HafenCity.

WHOLE DAY asorr 28.500 NOK 1NKL. VAT


https://foodlab.hamburg/ueber-uns

HEIKO ANTONIEWICZ

Germany

From the outset, Heiko Antoniewicz never saw himself
as merely a traditional chef. To him, cooking is a
continuous evolution. Heiko, the multiple-awarded
»Impulsgeber« and author of more than twenty most
successtul cookbooks, believes in an ongoing journey of
discovery. Participating in one of his cooking classes or
taste experiments is pure edutainment. With precision,
intuition, and a scientific foundation, Heiko plays
with flavours, tastes, and textures to create intense,
magnificent, and unforgettable food experiences.

WHOLE DAY asorr 72.050 NOK NkL. VAT


https://thegoldencircle.com/pages/heiko-antoniewicz

MITCH HEIN

Germany
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Mitch Hein is a remarkable chef, kitchen enthusiast,
cooking instructor, and an endlessly entertaining host.
Fire is his element, and he is a renowned grill and
BBQ expert. Mitch transforms regional ingredients
into delicious dishes, excels at cooking classes and
demonstrations, and brings expertise and fun to the
LILLOY kitchen. Cooking with and for children is a

particular superpower of Mitch Hein from Hamburg.

WHOLE DAY asorr 28.500 NOK 1NKL. VAT


https://www.mitchderkoch.de/

RENE ZIMMERMANN

Austria

Deeply connected to the place where he cooks, Rene
transforms plants, mushrooms, and seaweed into
sensory experiences and delectable dishes. His travels
around the world have enriched his skills, always
respecting and celebrating nature's bounty. Having lived
and cooked in Norway, Rene is a master of farm-to-fork
cuisine, foraging, and fermentation, as well as a warm
and welcoming host.

WHOLE DAY asorr 30.750 NOK 1NkL. VAT


https://www.waldjungfrau.com/

SHINICHIRO TAKAGI

Japan
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Shinichiro Takagi is a master of Kaiseki cuisine, running
his renowned restaurant »Zeniya« in Kanazawa, Japan,
alongside his family, as well as »Zeniya Singapore«
in collaboration with Shangri-La. Cooking with top
chefs worldwide, he has been awarded two Michelin
stars for his exceptional skill and Zeniyas outstanding
hospitality. Each of Shin's creations is a meticulous
yet delicate selection of seasonal ingredients, utilising
the purest cooking techniques to highlight nature’s
blessings while unveiling new delights.

WHOLE DAY asorr 109900 NOK kL. vaT


https://zeniya.co.jp/

ANT]JE DE VRIES

Ostfriesland

The endless ocean, nature's exquisite bounty, and the
joy of uniting people through food are what drive Antje
and her cooking. As she travels the world, she weaves
together culinary influences, creating dishes and ideas
that promote a healthy, sustainable way of eating and
enjoying food. Antje's cooking is adventurous, playful,
spicy, and nutritious - and there is always a story to tell.

WHOLE DAY asorr 24.000 NOK 1nKL. VAT


https://www.antjedevries.com/

PICK Y OUR DATES & GHEF

The ingredients and drinks are on you.

The chef’s travel expenses will be added to
the fee and vary based on where they are
traveling from.

Once you confirm your booking, we will
check the availability and pricing for your
chosen dates and chefs.

For chefs travelling from abroad, a minimum
stay of three days applies.

To enhance the chances of securing a chetf,
we recommend selecting more than one.



PICK Y OUR DATES & GHEF

LOTTA OLSSON

PETER HAJNAL

JULES SELUKOV
FATMATA BINTA

THOR BIRKEDAL
FLORA HOHMANN
MATTHIAS HOLFELDER
HUBERTUS TZSCHIRNER
MAURI BEYER

HEIKO ANTONIEWICZ
MITCH HEIN

RENE ZIMMERMANN
SHINICHIRO TAKAGI
ANTJE DE VRIES
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Dates, additional info
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