Thursday, January 29 convergence

: ES (El Puerto de Santa Mari 3
Aponiente a2 ) W/
Chef: Angel Ledn E{B 8} E{B No. 84 3 KNIVES

. . .
Atelier Moessmer [T Brunico A) |/
Chef: Norbert Niederkofler &3 &3 €3 No. 20 3 KNIVES
DK (Copenhagen) 3¢
Kadeau PK (Copenhag ) \|/
Chef: Nicolai Nerregaard &3 €3 No. 41 3KNIVES
GB (London) =t
Kol ) |/
Chef: Santiago Lastra €3 No. 49 3KNIVES
P
Le Calandre " ubano) ) |/
Chef: Massimiliano Alajmo &3 €3 &3 No. 31 3KNIVES
i PE (Lima)
Maido ) |/
Chef: Mitsuharu Tsumura No. 1 3KNIVES
(4 KR (Seoul) S
Onjium ) W/
Chef: Sungbae Park &3 No. 57 1 KNIFE

. . |
Orfali Bros AF (Mubai) ) |/
Chef: Mohamad Orfali &3 No. 37 3KNIVES

BR (Rio de Janei 3¢
Oteque (Rio de Janeiro) ;:!2 \1 /
Chef: Alberto Landgraf £3 No. 81 2KNIVES
: . IT (Senigallia) 3¢
Uliassi ' Senig ) |/
Chef: Mauro Uliassi £3 £3 &3 No. 43 3KNIVES
Willem Hiele BE Oudenburg A |/
Chef: Willem Hiele &3 No. 62 2 KNIVES
| CN (H K ot
Wiﬂg (Hong Kong) %4! \\1 ‘)
Chef: Vicky Cheng No. 11 3 KNIVES

Guest of Honour:

Dej Kewkacha ™

Awarded Asia's Best Pastry Chef 2025

Guest Bar:
Paradiso ES (Barcelona) %

BARS
Led by Giacomo Giannotti No. 4



Friday, January 30

A1ca1de MX (Guadalajara)

Chef: “Paco” Francisco Ruano

Chef: José Luis Hinostroza

Bomg() CL (Santiago)
Chef: Rodolfo Guzman

Chef Tam’'s Seasons N Macaw
Chef: Tam Kwok Fung €3 €3

Chef: Roberto Solis

Koan DK (Copenhagen)
Chef: Kristian Baumann &3 €3

La Cime JP (Osaka)
Chef: Yusuke Takada &3 &3

L asai BR (Rio de Janeiro)
Chef: Rafa Costa e Silva $3 &3

Chef: Alejandro Chamorro

Quinton{] M MexicoCity)
Chef: Jorge Vallejo €3 €3

Salsify at the Roundhouse % €ave Town)
Chef: Ryan Cole

The Clove Chlb GB (London)

Chef: Isaac Mchale &3 €3

Guest of Honour:

Franco Pepe MCaiazzo)
Awarded The Best Chef Pizza Award 2021, 2022, 2023

Guest Bar:
B 1fd DK (Copenhagen)
Led by Peter Altenburg

BEST
BARS

No. 66

convergence

W/

1 KNIFE

W/

2 KNIVES

\}/

3 KNIVES

\}/

1 KNIFE

\}/

2 KNIVES

\}/

2 KNIVES

\}/

2 KNIVES

\}/

2 KNIVES

W/

3 KNIVES

W/

3 KNIVES

\}/

1 KNIFE

W/

2 KNIVES



Saturday, January 31

Amisfield Nz @ueenstown)
Chef: Vaughan Mabee

Ce1e1e CO (Cartagena)

Chef: Jaime Rodriguez

Evva i BR (SQ.O Pau1())
Chef: Luiz Filipe Souza &3 €3

J Ofdﬂ%f DK (Copenhagen)
Chef: Eric Vildgaard €3 €3 €3

Kj 0116 PE (Lima)
Chef: Pia Ledn

Labyrinth G Singapore)
Chef: LG Han &3

Leo CO Bogotd)

Chef: Leonor Espinosa de la Ossa

Mountain 68 toadon)
Chef: Tomos Parry ¢3

Mugai”itz ES (Errenteria)
Chef: Andoni Luis Aduriz €3 €3

Saint Peter AUGydney)
Chef: Joshua Niland

Guest of Honour:
Rasmus Kofoed P (Copenhagen)

Awarded The World's Best Restaurant 2022 QB QB QB

Té_ssia M agalhaes BR (S40 Paulo)

Awarded Latin America’s Best Female Chef 2025

Guest Bar:
L.a Sala de Laura €0 ®ogota)

Led by Laura Hernandez Espinosa

-

(4
BEST
No. 99

BEST
No. 48
ol

BEST
No. 95

,-

(4
BEST
No. 56
,-

(4
BEST
No. 9

-

BEST
No. 97

BEST
No. 76
|l

(J
BEST
No. 74
L d
BEST
No. 87
4

BEST
No. 66

(J
BEST

BARS
No. 68

convergence

\|/

3 KNIVES

\|/

3 KNIVES

\}/

2 KNIVES

\}/

3 KNIVES

|/

3 KNIVES

\}/

2 KNIVES

\}/

3 KNIVES

\}/

1 KNIFE

\|/

3 KNIVES

\|/

3 KNIVES

\}/

3 KNIVES

\}/

1 KNIFE



Sunday, February 1

Al Gatto Verde I Moderaa)

Chef: Jessica Rosval €3

Ateﬁef Cfeﬂﬁ US (San Francisco)
Chef: Dominique Crenn €3 &3 €3

Atomix US Wew York City)
Chef: Junghyun Park €3 €3

En 1g ma ES (Barcelona)
Chef: Albert Adria £3 €3

Fyﬂ ZA (Cape Town)
Chef: Peter Tempelhoff
Jaﬂ DE (Munich)

Chef: Jan Hartwig 2{3 gg g{B

La Colombe ZA (Cape Town)
Chef: James Gaag

Siﬂg1eThre ad US (Healdsburg)
Chef: Kyle Connaughton €£3 &3 €3

Table by Bruno Verjus ™ Faris

Chef: Bruno Verjus €3 &3

Chef: Testsuro Maeda &3

Vyﬂ SE (Skillinge)
Chef: Daniel Berlin €3 €3

Guest of Honour:
Neil Perty AV Sydoey)

°
BEST

No. 92

BEST
No. 96
-
BEST
No. 12
[ d

BEST
No. 34

BEST
No. 82

-

e
BEST

No. 50

/-

e
BEST

No. 55

[l

e
BEST

No. 80

()
BEST
No. 8

-

(4
BEST
No. 85
-

BEST
No. 47

Awarded the Woodford Reserve Icon Award at The World’s 50 Best 2024

Guest Bar:
SipS ES (Barcelona)
Led by Marc Alvarez

BEST
BARS

No. 3

convergence

W/

3 KNIVES

W/

3 KNIVES

\|/

3 KNIVES

\|/

3 KNIVES

\|/

3 KNIVES

\|/

3 KNIVES

\}/

2 KNIVES

\|/

2 KNIVES

\}/

3 KNIVES

\}/

2 KNIVES

\}/

2 KNIVES



Monday, February 2

BOZ ar BE (Brussels)
Chef: Karen Torosyan &3 &3

COda DE (Berlin)
Chef: René Frank €3 &3

Cocina Hermanos Torres FS Barcelona)
Chef: Javier & Sergio Torres OREREK

E1 Chato 0 ®ogoid)

Chef: Alvaro Clavijo

Florilege® (Tokyo)
Chef: Hiroyasu Kawate &3 &3

M asque IN (Mumbai)
Chef: Varun Totlani

Mayta Pt ima

Chef: Jaime Pesaque

Meérito P Hima

Chef: Juan Luis Martinez

N eOlokal TR (Istanbul)
Chef: Maksut Agkar €3

Quique Dacosta ES Denia)
Chef: Quique Dacosta &3 £3 &3

Schloss Schauenstein O Firstenaw
Chef: Andreas Caminada €3 &3 €3

Chef: Benjamin Chmura &3 €3

Guest Bar:
Bar Leone CN Hong Kong)

Led by Lorenzo Antinori

Connaught Bar 6B oadon
Led by Agostino Perrone
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[
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No. 100

e
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~

BEST
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BEST
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No. 1

BEST
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No. 6

convergence

W/

2 KNIVES

W/

3 KNIVES

\}/

3 KNIVES

\/

3 KNIVES

\}/

2 KNIVES

\}/

1 KNIFE

\}/

2 KNIVES

\}/

3 KNIVES

W/

3 KNIVES

W/

3 KNIVES

\}/

3 KNIVES

\}/

1 KNIFE



