Hotel du Cap-Eden-Roc
is awarded one Michelin star
for its gastronomic restaurant, Louroc
Antibes, January 2021
Less than one year after opening, Hotel du Cap-Eden-Roc’s new gastronomic restaurant in Antibes, overseen by Eric
Frechon, has earned its first Michelin star.
An iconic hideaway nestled at the very tip of Cap d’Antibes facing the Mediterranean and the Lérins Islands, Hotel
du Cap-Eden-Roc, Oetker Collection property, is the embodiment of the Riviera legend.
In 2019, the hotel appointed Eric Frechon as Consultant Chef and Sébastien Broda as Chef of its gastronomic
restaurant to bring a new dimension to the culinary experience
At Louroc, Eric Frechon, triple Michelin starred chef from Le Bristol Paris, works hand-in-hand with Sébastien Broda,
himself a veteran of some of the South of France’s most celebrated kitchens (Le Martinez under the direction of
Christian Willer, L’Amandier under Roger Vergé, The Carlton in Cannes, Le Jarrier in Biot and Le Grand Hotel Cannes).
Arnaud Poette, Executive Chef for over 28 years, and Head Pastry Chef Lilian Bonnefoi collaborate with Eric Frechon and
Sebastien Broda to complete the Louroc culinary team. The four men lean on their shared values and approaches to cooking
to create an exceptional gastronomy for the iconic address. In the dining room, Jeremy Berthon, Head Sommelier, and Jeremy
Heuline, Restaurant Manager, set the tone with their experience and familiarity with the hotel, but also their desire to push
the boundaries of perfection for their guests.
Year 2020 marked the hotel’s 150th anniversary— a century and a half dedicated to the infinite pursuit of excellence.
Together, the team has woven a unique dialog between the Mediterranean and Provence: two regions merging into
one for a cuisine that showcases the riches of nature, drawn directly from the source.

« Louroc, the Provençal word for ‘rock’, is the pure expression of nature and its bounty. All around us, the Mediterranean
reveals its wonders. At the heart of this marvellous adventure are regional producers, and our dishes seek to enhance
their ingredients without compromising their natural character. Meat, fish, vegetable and fruit take turns expressing
themselves in each course. A carefully honed resonance of sea and land is developed throughout the service,
creating a gustatory language that is authentic, sincere and generous. Our local fishermen deliver their fresh catch to
Eden-Roc each morning, all caught in the Mediterranean. Their texture and taste is assured by longline fishing from
a small boat. In the same spirit, we grow and harvest seasonal vegetables in our garden on the premises.»
Eric Frechon, Arnaud Poëtte and Sébastien Broda

« It was with Hotel du Cap-Eden-Roc’s 150th anniversary and the renovation of our restaurants that I began to realise
that we were headed in a new direction. The challenge was to honour our 150-year history while carving a path
for the future.To do so, I wanted to bring Eric Frechon and his talent on board, but also to rely on Arnaud Poëtte’s
enthusiasm to build an exceptional team. Arnaud Poëtte made a great decision in choosing Sebastien Broda as chef.
He knew that Sebastien Broda’s professionalism and human qualities would make him the ideal pick to captain the
Louroc ship. I am very proud of the extraordinary capabilities of the entire team and I thank each and every one of
them for their dedication that has been recognised today with this most distinguished honour.
A new chapter has begun at Hotel du Cap-Eden-Roc, one that we will write together to meet — and exceed — the
expectations of our treasured guests.»
Philippe Perd, President Managing Director
Eric Frechon, Arnaud Poëtte, Sébastien Broda and Lilian Bonnefoi would like to thank Philippe Perd,
Hotel du Cap-Eden-Roc’s President Managing Director, for the inspiration he brought to this project and for his precious
support. The chefs also extend their heartfelt thanks to everyone who has contributed to Louroc’s gastronomic excellence:
the teams, the local producers and artisans, the loyal guests, and finally, the Michelin Guide for this high honour.
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