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Chef Guinzoni, Executive Pastry Chef and co-founder of
G&G Dolci Dubai, is known for luxury Italian pastries
crafted with premium ingredients and traditional
techniques. During Gastronomic Week, he will present
his signature desserts and conduct a specialized bakery
and panification course for The Cocoon Collection
Maldives culinary teams.

05 FEBRUARY 2026 
12:30 PM - 02:30 PM | OCTOPUS RESTAURANT 

TIRAMICHOUX

A modern and incredible reinterpretation of the classic
tiramisu, showcasing Chef Guinzoni’s innovative pastry vision.
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his signature desserts and conduct a specialized bakery
and panification course for The Cocoon Collection
Maldives culinary teams.

06 FEBRUARY 2026 
07:30 AM - 10:00 AM | OCTOPUS RESTAURANT 

LA MIA TORTA DI MELE

A heartfelt apple cake that harmonizes simplicity and
sophistication.
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07 FEBRUARY 2026 
07:30 PM - 10:00 PM | OCTOPUS RESTAURANT 

PASSIONE PER IL CIOCCOLATO

An intense and elegant chocolate creation that celebrates
depth, balance, and texture.


