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LIMOTION: TECHNOLOGIE ET
CUISINE POUR LE RESTAURANT LE
PLUS CHER AU MONDE

SILVIA MACEDONIO

distingué avec deux étoiles Michelin et le National Gastronomy
Award en 2006, depuis le début de son parcours professionnel il
a décidé d'utiliser dans ses cuigines technologie et design pour

créer une ambiance unique, capable d'offrir des expériences |
et des émotions au service de la gastronomie. Mais c'est en __‘_ ﬂ n

Le CV du Chef Paco Roncero est impressionnant: école hoteliére r’
et apprentissages dans des restaurants tels que Zalacain et
I'Hotel Ritz pour ensuite commencer I'ascension vers le role de
Chef exécutif et directeur du Casino de Madrid. Plusieurs fois
. ”—Z

Juin de ceite année que Paco reléve le vrai défi en ouvrant
a Ipiza le Sublimotion, restaurant & 1600 euros le couvert,
qui promet de faire vivre & 12 invités une sorte de parcours
émotionnel gastronomique. Ceci A travers diverses atmosphéres
chromatiques, projections d'images sur la table et les murs,
musique, personnalisation de la température et de I'humidité
dans la salle et possibilité de choisir les parfums a diffuser. Ces
censations permetiraient de réveiller dec émotions latentes,
des souvenirs et des états d'ame comme la nostalgie et des
émotions fortes telles que la peur et le plaisir. Une expérience
sQrement inoubliable, si ce n’est pour le portefeuille !

Chef Paco Roncero
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PACO RONCERO AND

SUBLIMOTION: TECHNOLOGY
AND CUISINE FOR THE WORLD'S
MOST EXPENSIVE RESTAURANT

Chef Paco Roncero's is one impressive resume:
hotel school and internships in such restaurants
as Zalacain and Ritz Hotel to then begin the climb
towards the role of Executive Chef and Director
of Casino de Madrid. Repeat award-winning with
two Michelin stars and winner of the National
Gastronomy Award in 2008, already as director of
Casino de Madrid, from the start in his professional
career he decided to use technology and design
in his venues to create a unique environment,
capable of offering experiences and emotions
in the service of gastronomy. But in June this
year Paco welcomes a true challenge: opening
Sublimotion in Ibiza, a restaurant that with a 1600
euro dinner promises to have you and the other
11 guests on a sort of gourmet emotional journey.
To do so, create atmospheres with various colours,
projections on the table and walls, music, custom
temperature and humidity inside the room, as well
as the possibility to choose which scents 1o diffuse
throughout your surroundings. This and much
more could awaken dormant emotions, memories,
moods such as nostalgia, and strong feelings such
as fear and pleasure. Certainly an unforgettable
experience, if only for your wallet, or not?

Sublimotion Rose



TECNOLOGIA E CUCINAPERIL
RISTORANTE PIU COSTOSO AL MONDO

ONCEROE

Un curriculum che fa paura, quelio dello Chef Paco Roncero:
scuola alberghiera e stage in ristoranti come Zalacain e Ritz
Hotel, per poi iniziare la scalata al ruolo di Executive Chef and
Director del Casino de Madrid. Pluri-premiato con due stelle
Michelin e vincitore del National Gastronomy Award nel 2006, gia
alla direzione del Casino de Madrid, fin dall'inizio del suo percorso
professionale ha decico di utilizzare nei suoi locali tecnologia e
design per creare un ambiente unico, capaci di offrire esperienze
e emozioni al senizio della gastronomia. Ma & a giugno di
quest'anno che Paco accoglie la vera sfida, aprende ad Ipiza |l
Sublimotion, ristorante che con una cena da 1600 euro promette
di far vivere con altri 11 ospiti una specie di percorso emozionale
gastronomico. Per farlo sono create atmosfere cromatiche
diverse, proiezioni su tavolo e pareti, musica, personalizzazicne
della temperatura e I'umidita all'interno della sala, nonché la
ssibilita di scegliere quali profumi diffondere in tutto I'ambiente.
Questo e moito altro potrebbe permette di risvegliare emozioni
latenti, ricordi, stati d'animo come la nostalgia ma emozioni
forti come paura e il piacere. Un'esperienza sicuramente
indimenticabile, se non altro per il portafogiic, no?

HCEPO ¥ SUBLIMOTION |
TEXHONOruAa u KyxHa anAa CAMOro
OOPOro PECTOPAHA B MUPE

Pesiome Mako PoHCepo OQHO3HAYHO BrevaTNAeT: wkona
rOCTUHMYHOrO BM3HEeca U CTaXKWUPOBKa B TakMUX pecTopaHax,
Kak Zalacain »u Ritz Hotel, nocne u4ero HauvHaeTcA
BOCXOX/EHWe K 3BaHMIO Wwed-nosapa u avpekTopa Casino
de Madrid. Monyune Harpagbl ABe 3ee3ibl MULINeH 1 cTas
nobeoutenes KoHkypca National Gastronomy Award e 2006,
Oyayum yxe B pykosogcTee Casino de Madrid, c camoro Hawana
cBOero NpoecCHoHaNLHOro MYTU OH PeLunn UCNoNbL30BaTh
B CBOMX 3aBE[EHWAX TeXHONOTWI0 W Au3aiH ANA CO3[aHVA
YHUKanbHOW aTtmocdepbl, cnocobHOi nepefate ONLIT
3MOLMM racTPOHOMMK. HO HACTOALLYMIA BLI20E Mako NpuHUMaeT
B UIOHE 3TOro rofda, oTKpbIB Ha Mbuue pectopad Sublimotion,
roe yxuwd 3a 1600 eBpo faeT BO3MOXHOCTb COBEPLIWTH
BMecCTe ¢ ApyrMMM 11 roCTAMK CBOEro poga 3MOoUMoHaNbHOe
nyTewecTsue rypmaHa. [1na 37oro Obinv co3aaHb! pasnnyHble

Sublimotion Mushroom

UBETOBble ramMbl,MHTEpaKTUBHOE npoeKkTUpoBaHue Ha
cTonax W cTeHax, My3sbika, NepcoHanusauvA TemnepaTtypbl
W BRAXHOCTWM BHYTPUM 3ana, a Takxe BbIbOp apomMartos,
KoTopble OyOoyT HanonHATL MOMelieHne. 3TO U MHoroe
Apyroe cMoXeT NpobyauTe CNALME 3MOLMK, BOCTIOMUHAHWA,
HOCTanbrM4yeckue HaCTPOEeHWA, a TaK Xe Takue CunNbHble
3MOUMM, KaK CTpax W YyOOBONbLCTBME. Be3ycnosHo,
He3abbiBaeMblit ONbIT, MO KpaiHelh Mepe ONA Kolenbka, He
npasna nu?



