
Chef Alphonse Ishice Kocé’s culinary journey is 
shaped by an unwavering pursuit of excellence and 
a profound respect for exceptional ingredients.

His career began under the mentorship of the 
legendary French Chef Joël Robuchon in London 
before continuing as Assistant Chef at STAY by 
Yannick Alléno, in Dubai.

Today, Chef Alphonse’s cuisine reflects both 
technical precision and heartfelt creativity and is 
deeply inspired by his Kanak roots and the rich 
natural heritage of New Caledonia.

Each creation celebrates the dialogue between 
tradition and innovation, revealing the authentic 
flavours of the land and the sea, while every menu is 
conceived as a sensory journey, where each plate 
tells a story,  awakens emotion, and leaves a lasting 
memory - more than a meal,  it  is an invitation to 
discover the soul of a place through the language of 
gastronomy.

Chef Alphonse Ishice Kocé 
(New Caledonia)


