A Michelin Guide-listed restaurant from Abu Dhabi is coming to
Oberoi Hotels

Oberoi Hotels & Resorts to host Michelin-recognised Chef Jack Jarrot for
exclusive culinary showcase

Head Chef from Sand & Koal, Abu Dhabi, to present signature open-fire
cuisine at Mumbai and Gurgaon properties

As part of the ongoing alliance between Oberoi Hotels & Resorts and
Mandarin Oriental Hotel Group, Jack Jarrot will bring his signature open-
fire cooking style to India for a limited four-day culinary showcase at
Fenix and threesixtyone®.

About the Chef

Australian-born Chef Jack Jarrot currently leads Sand & Koal at Emirates
Palace Mandarin Oriental, Abu Dhabi, a restaurant featured in the
Michelin Guide Abu Dhabi 2026. Having trained under Gordon Ramsay
in London, he has built a strong reputation for open-fire cooking and has
played a key role in earning Michelin Guide recognition for several
restaurants in the UAE.

Specially Curated Menu

Guests can experience a specially curated menu featuring dishes such
as Charred Boneless Chicken, Saffron Rice Dolma and Dry-Spiced
Seabass, highlighting Arabian-inspired flavours and the art of fire-based
cooking using seasonal ingredients.

Leadership Perspective

Amit Kaul said the collaboration further strengthens the relationship
between Oberoi Hotels & Resorts and Mandarin Oriental Hotel Group
while offering guests a unique dining experience. Ankush Mahajan
added that the showcase is expected to deliver an exceptional culinary
experience for guests.




Event Details

The culinary showcase will be hosted at Fenix, The Oberoi Mumbai, on
18 and 19 June 2026 during lunch and dinner service, offering guests a
rare opportunity to experience Chef Jack Jarrot's acclaimed open-fire
cuisine in India.
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