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DEFINING OVER 110 YEARS
OF .
CULINARY ARCHITECTURE
FOR EVERY DREAM KITCHEN.
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Magic happens in the kitchen

ABOUT
LA CORNUE




Yesterday, today and tomorrow

AUTHENTICITY & MODERNITY

Two words, two eras, one
common link: a constant quest
for perfection and performance
in cooking techniques. Since 1908,
from generation to generation, we
have been keeping alive the flame
of prestige in each and every one
of our cookers. The expertise
of our craftsmen, the choice of
materials, the commitment to

beauty in every detail, the highly
advanced techniques and the
constant enhancements - the
quality of our work and our quest
for excellence are what drive us
every day to craft exceptional and
personalised products by hand,
designed to bring your culinary
creations to life.




EASA SALEH
AL GURG GROUP

Founded in 1960 by H.E. Easa Saleh Al Gurg (KCVO,
CBE), ESAG is a multi-divisional conglomerate with
over 27 companies.

The Group has arange of diverse product and business
interests that predominantly include retail, building
and construction, industrial and joint ventures. With
an active presence throughout UAE, Oman, Saudi
Arabia and Iraq; its reach stretches across Asia,
Middle East, the African continent, parts of America,
Australia and New Zealand.



Luxury French Lifestyle

WHY LA CORNUE

La Cornue, as a brand of French Excellence since 1908, is on the wish list of a lot of
French chefs and a number of celebrities.

Quality materials such as brass, Made to measure, fully 8000 options, fully customizable,
copper, bronze, black chrome, handmade 110 years of history
enamel



FINE DETAILS

A La Cornue cooker is a masterpiece in itself, with
every single detail designed to distinction with
refinement. It makes your kitchen unique.



Global footprint

LA CORNUE AROUND THE WORLD

AIX-EN-PROVENCE - AMSTERDAM - ATHENS - ATLANTA - AVIGNON - BADEN-BADEN - BANGKOK

BARCELONA - BEIRUT - BERLIN - BIARRITZ - BORDEAUX - BOSTON - BUCHAREST - CHAMONIX

CHICAGO - COLOGNE - DALLAS - DRESDEN - DUBAI - DUBLIN - FRANKFURT - GHENT - GSTAAD
HAMBURG - HONG-KONG - ISTANBUL - KUALA LUMPUR - KUWEIT - LONDON - LYON - MILANO
MONTREAL - MOSCOW - MUNICH - NEW YORK - OSLO - PARIS - PHILADELPHIA - RIYADH
SAN FRANCISCO - SEOUL - SINGAPORE - STRASSEN - TAIPEl - TORONTO - VICH - VIENNA
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Insprred by the Paris Metro

HISTORIC INSPIRATION

When Fulgence Bienveniie opened the
first metro line in 1900, he could never
have imagined that Albert Dupuy would
use it eight years later as his inspiration for
the design of the very first vaulted oven
the key design feature of La Cornue’s first
vaulted oven.

Patented in 1908, the shape of the gas
oven is inspired by the vaulted tunnels of
the Paris metro. Its unique shape allows

air to circulate naturally and evenly
around dishes, quickly forming a crisp
outer layer that acts like a protective
shell, locking in the natural juices and
intensifying flavours. The allnew G4
vaulted ovens were patented in 2014.




Building the legend

CHATEAU RANGE

Chateau ranges have built the legend that is La Cornue. A
Chateau La Cornue range is a timeless and historic object, a
unique and prestigious creation. Every Chateau range is an

original, individually numbered by the craftsman who created
it. It is custom-made from a huge range of colours and wide
choice of trims: chrome, nickel, stainless steel, brass or copper,
brilliant or brushed depending on the metal. With their vaulted
oven, large solid brass burners, the eight Chateau models offer
professional cooking performance in a luxurious setting to satisfy
your every desire.




GRAND PALAIS 180 LE CHATEAU 165 LE CHATEAU 150

The Grand Palais 180 is the crown jewel of The Chateau 165 is born of a deep love of The Chateau 150 is the most popular
the Chateau Series, commanding respect and succulent roasted meats and poultries. At Chateau range, a perfect balance of
admiration in any kitchen. Almost 6 feet in 65”, the range features one grand vaulted symmetry, design and function. With
length, the range boasts one grand vaulted gas oven and one vaulted electric oven, two standard vaulted ovens, one gas
gas oven and one grand vaulted electric topped with a choice of five rangetop and one electric, the nearly 60” unit
oven, set beneath one of seven rangetop configurations. offers eight rangetop configurations to
configurations. meet any culinary need. Inquire as well

about The Chateau 135, which includes a
large vaulted oven (gas or electric) and a
warming oven.
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LE CHATEAU 120
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The Chateau 120 range embodies an
impressive cooking capability in a deceptively
small package. Measuring nearly 48”, this
robust range features two vaulted ovens,
one gas and one electric, and seven possible
rangetop configurations.

LE CHATEAU 90

The Chateau 90 is small but impressive,
perfect for smaller kitchens deserving
of a powerful yet compact range. With

one grand vaulted oven in either gas or
electric, this range measures just under
36” and offers five rangetop options to

maximize performance.

LE CHATEAU 75

The Chateau 75 is the baby of the family,
a small but stately range which can
satisfy the La Cornue passion. Nearly 30”
in width, this range features one vaulted
oven, either gas or electric, and four
cooktop configurations.

14




FLAMBERGE ROTISSERIE

The Flamberge Rétisserie is a wall-mounted
gas rotisserie designed for residential use.
Constructed with a concave rear wall of
solid cast iron, it is heated by a powerful gas
burner set beneath three motorized spits.
Synthetic wicks pull the heat up through the
vaulted back of the unit, allowing the radiant
heat to gently cook foods as they rotate
slowly on a spit over the flame. A porcelain
drip tray is included with two straight metal
spits and one fish basket.

HOTTE CHATEAU HOOD

Since every installation is unique, Hotte Chateau
hoods are sold without a blower system, as a
shell-only. Motorized hoods are available for

standard wall-mounted Hotte Chateau. Please
contact your local HVAC contractor to discuss
specific installation requirements. La Cornue does
offer standard Chateau hood models with blower
option, as noted below. For custom inserts, please
inquire with Purcell Murray directly.
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Colours of the spirit

CHATEAU
COLOUR
INSPIRATIONS
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MATTE BLACK BRILLIANT BLACK ULTRA BLACK

BURGUNDY LAFAYETTE BLUE




PREMIUM COLOURS
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Exceptional value

CORNUFE

CornuFé ranges are carefully crafted in small series.
These models achieve the challenge of offering first rate
cooking performance with a fabulous look.
CornuFeé 110, 90 and also Albertine ranges are
available in a wide range of original colours and
trims and are exceptional value for money.




CORNUFE 110

The original CornuFé range, this 43” range is
your first La Cornue love. The CornuFé 110
features two electric convection ovens, one of
which is a seven mode multifunction oven, five
powerful gas burners and one large storage
drawer. The CornuFé 110 is available in 8 classic
colors and 3 trim accent choices of Polished Brass,
Stainless and Polished Copper, or in 4 Suzanne
Kasler Couleurs and 2 trim accent choices of
Stainless and Brass.

CORNUFE 90 ALBERTINE

Designed especially for the US market, the
single oven “Albertine” range is the baby to the
CornuFé family. With one large multi-function

convection oven, and seven unique cooking

modes, the range has five powerful brass gas
burners and one large storage drawer. The
CornuFeé 90 is available in 8 classic colors and 3
trim accent choices of Polished Brass, Stainless
and Polished Copper, or in 4 Suzanne Kasler
Couleurs and 2 trim accent choices of Stainless
and Brass.

FLAMBERGE ROTISSERIE

The Flamberge Rétisserie is a wall-mounted gas
rotisserie designed for residential use. Constructed
with a concave rear wall of solid cast iron, it is
heated by a powerful gas burner set beneath three
motorized spits. Synthetic wicks pull the heat up
through the vaulted back of the unit, allowing the
radiant heat to gently cook foods as they rotate
slowly on a spit over the flame. A porcelain drip
tray is included with two straight metal spits and
one fish basket.
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CORNUFE 110 HOOD

Traditional wall-mounted chimney hood

Available in all color and trim options
4-Speed Variable Motor
One 600 CFM blower — unobstructed air flow with (36” duct
Remote Control and In-Hood Activation Controls
Three 20W high-intensity Halogen lights
2 dishwasher-safe baffle filters with grease capture system
Voltage: 120v; 60Hz, total rating: 540W, 4.5 AMPS
Telescopic flue cover extends to maximum hood height of 39.3”
(1000 mm)
*Recirculation kits are available for this hood.

CORNUFE 90 HOOD

Traditional wall-mounted chimney hood

Available in all color and trim options
4-Speed Variable Motor
One 600 CFM blower — unobstructed air flow with ¥6” duct
Remote Control and In-Hood Activation Controls
Three 20W high-intensity Halogen lights
2 dishwasher-safe baffle filters with grease capture system
Voltage: 120v; 60Hz, total rating: 540W, 4.5 AMPS
Telescopic flue cover extends to maximum hood height of 39.3”
(1000 mm)
*Recirculation kits are available for this hood.

21




Colours of the spunit

CORNUFE
COLOUR
INSPIRATIONS
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DESIGNER COLLECTION

For over 100 years, La Cornue has continued to build upon
Albert’s initial convection innovation. They’ve expanded the
design, introduced new styles, but still maintain that it’s all
done for one reason, and one reason only: the pleasure of the
customer.

24



SUZANNE KASLER

COLOURS COLLECTION
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Real and lasting

MOOD LIFTER

With the introduction of The Suzanne Kasler
Couleur Collection, the La Cornue range can
now be seen as the palette driver for the whole
home. It can lift moods, and convey personality.
These colours have been curated specifically to
translate the experience of going to Paris into
something that can be real and lasting in peoples
lives.




QUINTESSENTIAL COLOURS BY

MATTHEW QUINN
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Aesthetics and comfort

QUINTESSENTIAL

As one of the leading experts in kitchen and
bath design, Matthew Quinn has worked
around the world to provide his clients with
original, memorable spaces. Function is amply
addressed, but so are aesthetics and comfort.
Matthew observes the environments, lifestyles,
and desires of his clients to create his custom
design solutions.

His innovative and creative concepts highlight
his keenawareness of the synergy between
design and lived experience.







CHATEAU KITCHEN

Create and personalise your Chateau kitchen, by selecting between our down cabinets,
theme cabinetry and shelves. Mostly made of steel, the sparse use of wood creates
harmony in the kitchen. Every La Cornue Chateau kitchen is made-to-measure and is
available in all the colours and trims of the Chateau line.

30




MEMOIRE KITCHEN

La Cornue Domaines Culinaires kitchen units are crafted from the labours of a true cabinet maker.
A truly original concept combining solid wood, steel and glass. Choose between the sensual veins of
walnut or the pale colours of oak.

Create and personalise your “Mémoire” kitchen by selecting between our down cabinets, les glass
door cabinets and armoires. Numerous custom woods, stainless steel fronts with wood framing,
wooden fronts with stainless steel framing or paint finishes are also available.

31




ISLANDS

Our belief is that when space allows, a kitchen designed around a central island unit
provides a more functional, gourmet, convivial and elegant environment. Everything is easily
organised around the cooking area. Family and friends can watch, learn, ask questions, make

comments, taste and join in. The kitchen radiates around the central island and imposes
every dimension of itself. Cooking is demonstrated as a creative act, an act of conveyance
and sharing.

32




. s .

i B e e | —

g w9




La Cornue

BESPOKE
PROJECTS




French

CULINARY ARCHITECTURE

La Cornue’s aim is to pass on our passion for cooking and
all the pleasure it brings. This is why we deploy all our
expertise to offer you a culinary architecture of kitchen
design where the oven takes pride of place.

Each of our projects is ‘made-to-measure’ — we design the
layout of your kitchen units as well as areas for preparing,
cooking, storing and preserving food. Our aim is to meet
your own particular needs and create a warm, welcoming
and sociable space that embodies your vision of the perfect
kitchen.
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Exceptional

KITCHEN DESIGN
SERVICES

La Cornue culinary architecture takes inspiration
from French architecture in its spatial distribution
in the kitchen for preparation, cooking, storage and
eating.

The team specialises in the design, digital modelling
and management of the most sophisticated culinary
architecture projects.
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Create your own unique space

CUSTOMISED PROJECTS

With over a century of experience in
manufacturing exquisite kitchen ranges
and fittings, L.a Cornue is broadening its

expertise and unveiling its vision of culinary
architecture.
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La Cornue

CLIENT
PROFILES




FROM MICHELIN STARS TO
YOUR OWN STARS

The raison d’étre of our products is to help you cook good food that
delights the senses. We are immensely proud that many Michelin-
starred and inspiring chefs have the utmost confidence in us and

count as friends.

But we are also just as proud to help you bake a chocolate cake
for your family using a recipe passed down from generation to
generation, or a roast chicken served up for your friends and family.
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CELEBRITY CHEF

Gordon Ramsay




An honour and a privilege

CELEBRITY CLIENTS

LE PRINCE AGA KHAN - MADAME AGNES B. - MONSIEUR ANDROUET - MONSIEUR PIERRE ARDITI - LA COMTESSE ARMAND - MONSIEUR LOUIS ARPELS - LE BARON DE ARQUINVILLIERS - AR-
THUR - MONSIEUR DANIEL AUTEUIL - LE BARON DE BALORRE - MONSIEUR BARZIN - LA BARONNE DE BASTARD - LABORATOIRES BELLON - MONSIEUR SILVIO BERLUSCONI - LE BARON BICH
- MADAME JULIETTE BINOCHE - MADAME JANE BIRKIN - LE COMTE DE BISMARCK - LA COMTESSE DE BOISGELIN - LE VICOMTE DE BONCHAMP - LES TISSUS BOUCHARA - LE VICOMTE DE BOU-
LAINGRES - LA PRINCESSE ISABELLE DE BOURBON - MONSIEUR DIDIER BOURDON - MONSIEUR MARCEL BOUSSAC - MONSIEUR FRANCIS BOUYGUES - LA COMTESSE DE BRANDOLINI - LA COM-
TESSE DE BRANTES - LE BARON BRINCARD - LA DUCHESSE DE BRISSAC - LA PRINCESSE DE BROGLIE - LA COMTESSE DE BOIGNE - LA PRIN-CESSE DE CARAMAN CHIMAY - MONSIEUR LOUIS
CARRE - MONSIEUR LUCAS CARTON - LA COMTESSE DE CASTEJA - MONSIEUR JEAN CASTEL - LA MARQUISE DE CASTELLANE - MADAME CATHERINE CHAILLET - MADAME SYDNEY CHAPLIN
- MONSIEUR LE PRESIDENT JACQUES CHIRAC - MAISON CITROEN - LE CHATEAU LA LAGUNE - LE CHATEAU MARGAUX - LES CHAMPAGNES VEUVE CLICQUOT PONSARDIN - MONSIEUR GEORGE
CLOONEY - MONSIEUR HENRI COURBOT - MADAME MADISON COX - MONSIEUR CURD JURGENS - MAISON DARGIER DE SAINT VAULDRY - MONSIEUR MARCEL DASSAULT - MONSIEUR DAVID-WEI-
LL - LA COMTESSE DECAZES - MADAME CELINE DION - MADEMOI-SELLE LOU DOILLON - MAISON DE FLERS - MONSIEUR LOUIS DE FUNES - MAISON DEJEAN DE LA BATIE - MADAME INES DE
LA FRESSANGE - MADAME JACQUELINE DELUBAC - MONSIEUR GERARD DEPARDIEU - LE BARON EMPAIN - MADAME FRANGOISE FABIAN - MONSIEUR LE PRESIDENT FALLIERES - LE PRINCE
DE FAUCIGNY-LUCINGE - MONSIEUR LOUIS FERAUD - MAISON FLAMMARION - LA MARQUISE DE FLERS - LA CENTRALE LINIERE FONTEIX - LA COMTESSE DE FORGES - MESSIEURS ACHILLE ET
JACQUES FOULD - MAISON FRANCK NOHAIN - LA PRINCESSE DE FURSTENBERG - MONSIEUR JEAN GABIN - MADEMOISELLE CHARLOTTE GAINSBOURG - MONSIEUR SERGE GAINSBOURG - LE
BARON GERARD - MAISON GIROD DE L’AIN - MONSIEUR LE PRESIDENT GISCARD D'ESTAING - MONSIEUR JEAN GABIN - MADEMOISELLE CHARLOTTE GAINSBOURG - MONSIEUR SERGE GAINS- LES
BRASSERIES GUINNESS - MAISON HECHTER - LES BIERES HEINEKEN - LE BARON HERVE GRUYER - LE BARON HOTTINGUER - MADAME BARBARA HUTTON - MONSIEUR JACQUINOT - MONSIEUR
LE MARECHAL DE FRANCE JOFFRE MAISON KAHN SRIBER - LE DUC DE LA ROCHEFOUCAULD - MONSIEUR PHILIPPE LABRO - MONSIEUR RENE LACOSTE - MONSIEUR KARL LAGERFELD - PARFUMS
LANVIN - MONSIEUR REGIS LASPALES - MONSIEUR LATTES MIRABEAU - MONSIEUR LE GUELLEC - MONSIEUR GERARD LENORMAN - LES HUILES LESIEUR - LES FOURRURES LEVY - LA GALERIE
LINDON MONSIEUR LISSAC - BLAKE LIVELY - LA COMTESSE DE LUBERSAC - MONSIEUR JACQUES MARTIN - MONSIEUR OLIVIER MARTINEZ - MONSIEUR RAOUL MEYER - MADEMOISELLE KYLIE
MINOGUE - LE PRINCE MISHAAL BEN SAUD - LE PRINCE RAINIER DE MONACO - LA BARONNE DE MONTESQUIEU - MONSIEUR CHARLES MUNCH - MONSIEUR EDDY MURPHY - LE COMTE DES NE-
TUMIERES < LE COMTE DE LA PANOUSE - MONSIEUR PABLO PICASSO - MONSIEUR BRAD PITT - LE PRINCE DE POLIGNAC - MONSIEUR JEAN PROUVOST - LA COMPAGNIE RENAUD-BARRAULT -
MONSIEUR ALAINROTHSCHILD - LEDOCTEUR RUDICH - LABANQUE RUEFF - MONSIEUR YVES SAINT LAURENT - LACOMTESSE DE SAINT MARS - LEDUC DE SAN VITO - MONSIEUR MICHEL SARDOU
MADAME CHANTAL DE SARRIA - MONSIEUR JEAN LOUIS SCHERRER - MONSIEUR ALAIN SENDERENS - MONSIEUR MICHEL SERRAULT LA COMTESSE DE SESSEVALE - MONSIEUR MICHEL SEY-
DOUX - MAISON DE SOUZA LAGE - MONSIEUR MAURICE STERN - MONSIEUR ERIC TABARLY - MONSIEUR JEAN TAITTINGER - LE BARON THIERRY ARMAND - MAISON TRIGANO - MONSIEUR HENRI
TROYAT - JOAILLIERS VAN CLEEF & ARPELS - MONSIEUR VARSANO - MONSIEUR LOUIS VELLE - MONSIEUR GERARD VIE - LA VICOMTESSE VILLIERS DE LA NOUE - LA COMTESSE DE VOGUE - LE
BARON DE WALDNER - LA COMTESSE DE WAZIERS - MONSIEUR GUY WEISWEILLER - MAISON WERTHEIMER - MONSIEUR ROBIN WILLIAMS - LE DUC DE WINDSOR - MONSIEUR WYETH - ET ALII.
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Umm Hurair Road
P.O. Box 672, Dubai
United Arab Emirates
www.lacornue.com

Tel: +971 4 358 22 56

d3 Showroom
Ist Floor, Building 1A
Dubai Design District
United Arab Emirates
Dubai-Umm Hurair Showroom
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