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Chef Sekou began his culinary journey in 2010 in family-run restaurants in Venice, where he

developed a deep appreciation for traditional Italian cuisine. Inspired by the rich flavours of

Venetian home cooking, he honed his skills preparing meals for his siblings and experimenting

with classic recipes.

As his career developed, Sekou honed his culinary expertise across various regions of Italy,

deepening his appreciation for authentic Italian gastronomy and regional specialities. He later

expanded his repertoire by exploring Oriental flavours leading sushi and Japanese culinary

operations in Rome, before launching his own sushi concept at the prestigious JW Marriott

Resort in Venice.

In 2019, Sekou relocated to London to broaden his culinary horizons. He joined the team at the

Sheraton Grand Park Lane, where his talent and leadership saw him rise to the role of Head

Chef at Mercante. Today, he brings the warmth of homemade Venetian flavours to the vibrant

London dining scene.

At Mercante, Sekou has the freedom to express his creativity, crafting dishes by hand with

purpose and passion. He is an integral part of the Sheraton culinary family, leading with heart

and sharing memorable experiences from curating bespoke menus for high-profile weddings

and charity events, to overseeing live culinary stations.

sheratongrandparklane.com


