
C O M I E N Z A  E L  V I A J E



KAO nace con la idea de presentar algo distinto e innovador, que sea fiel al arte y a la tradición culinaria de 
Tailandia. Es por eso que ofrecemos los platos típicos, la vajilla tradicional y usamos los ingredientes 
apropiados. Todo esto en un ambiente concebido propiciamente para que en la experiencia no se pierda 
ningún detalle. 

KENT H. ZÚÑIGA
El camino de Kent en la gastronomía comienza desde ser un estudiante destacado de cocina, pasando por 
prácticas locales e internacionales, asumiendo retos ya como cocinero en distintos restaurants de Italia, 
Australia y Estados Unidos, Tailandia,  algunos incluso galardonados con estrellas Michelin como lo son 
Michael Mina (01 estrella) y Sant Pau (03 estrellas).  Finalmente logra consolidarse como chef en Lima al 
trabajar en uno de los restaurants peruanos del top 10 del ranking “The World’s 50 Best Restaurants”. Sin 
embargo, necesitaba reflejar su propio sentimiento en la cocina, lo que él llama cocina sensorial o de 
sentimiento. Y es así que decide, no sólo poner en práctica todo lo aprendido en estos viajes, sino plasmarlo 
en algo propio y hasta el momento desconocido en la ciudad. Es así como el concepto de KAO va tomando 
forma hasta hacerse realidad.
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KAO is born based on the idea of providing something different and innovative, but loyal to the art and the 
culinary tradition of thailand. This is why we present typical dishes, traditional crockery and we use the proper 
ingredients. All of this, in a properly conceived ambient for you to live the experience without missing any 
details. 

KENT H. ZÚÑIGA
Kent’s path through gastronomy begins since he was an outstanding student, then having internships here in 
Peru and ind different countries, taking risks such as working as a chef in restaurants in Italy, Australia, The 
United States, among others. Some of those were even awarded with michelin stars, for example Michael 
Mina  (01 Star) and Sant Pau (03 stars). Finally he manages to consolidate himself as a chef Lima when he got 
to run the kitchen of one of the most important restaurants in Peru, a top ten in “The World’s 50 best 
restaurants”. But nevertheless he needed to reflect his own feelings as a chef, to do what he calls sensory 
cuisine. And that’s how he decides to put into practice all what he had learned throughout his journeys and 
experience, but also in his own way and in the making bringing something unknown in Arequipa. And so, the 
concept and the dream of Kao took shape until it became real.
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