
Seppe 
Nobels

RESTAURANT: Instroom Academy 

PROFESSION: Chef 

EDUCATION
• Hospitality school Ter Duinen (Koksijde)

WORKING EXPERIENCE
• La Maison du Cygne (Brussels)

Droogdokkenweg 4
2030 Antwerp
+324 93 26 74 12

Social gastronomic restaurant *

DATE OF BIRTH 
23/08/1982, Bonheiden

LANGUAGES 
NL   EN   FR   ES   DE    

seppe@seppenobels.be
instroom.academy
www.seppenobels.be

MICHELIN AWARDS
• Gault & Millau Green star
• Human of the year  

2021-2022 by Knack 
Weekend

• published 5 cooking books
• 2 Gault & Millau Innovator 

Awards

GAULT & MILLAU

13,5
20

@instroomacademy @seppe.nobels

mailto:seppe%40seppenobels.be?subject=
https://instroom.academy/
https://www.seppenobels.be/
https://www.instagram.com/instroomacademy/
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