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LLiIBeMuapcKkum pectopaH B cnucke The
World’s 50 Best Restaurants Awards |
Un restaurant suisse est de nouveau
parmi les 50 meilleurs restaurants

Author: Jlenna babaesa, JloHOooH-PopcTeHay , 08.05.2014.
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Kak BblbpaTb Ny4LWnNin pectopaH, B KOTOPOM MOXXHO BKYCHO noobenaTb U NMPUATHO
OTAOXHYTb? PelleHne noackakeT IOHOOHCKUN penTuHr (hebdo.ch)

B JloHooHe Ha3BaHbl 50 siy4Wwnx pecTtopaHoOB MUpa. B cnncok nonas b 0gUH pecTopaH
n3 Leenuapum - rpaybroHaeHcknin «Schloss Schauenstein» (®opcTeHay). LLBenuapckme
rYPMaHbl HE CKPbIBAOT CBOEr0 pa3oyapoBaHUA.

|

Le jury international du magazine britannique «Restaurant» a dévoilé son palmares 2014:
Andreas Caminada, chef du Schloss Schauenstein Hotel Restaurant, est le seul Suisse du
classement.

Un restaurant suisse est de nouveau parmi les 50 meilleurs restaurants

PenTtunHr The World’s 50 Best Restaurants Awards 2013, exxerogHo nyb6anKyeMblIn
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BpuTaHCKMM XypHanoM Restaurant, - 0AMH M3 CaMbIX NPECTUXHbIX B MUPE FAaCTPOHOMUMN.
B KoHUe anpens B JIoHAoHe cobnpaloTCsa CANBKN pecTopaHHOro busHeca n o6baBnsAoT
nobegnTtenen ns 26 permoHoB, Ha KOTOPbIe OHX MoAennan Mmp. Ka)xabin permnoH nmeeTt
CcBOe XopUu. KOHKYpC He pa3 cpaBHMBaNN C KAaHHCKUM hecTuBaieM UK BPYHEHUEM
KnHonpemunmn «Ockap».

B 3TOM roay B NATEpPKY «CaMbIX BKYCHbIX» peCTOPaHOB MMpPa BOLUJIN:

1. «<Noma», KoneHrareH, flaHunsa

2. «El Celler de Can Roca», XXunpoHa, NcnaHuns

3. «Osteria Francescana», MogeHa, UTanus

4. «Dinner by Heston Blumenthal», JloHaoH, BennkobputaHus

5. «Mugaritz», CaH-CebacTbsaH, NicnaHus

Ho, Kak N3BECTHO, «0 BKYCax He CMopAT», U «Ha BKYC M Ha LiBET TOBapuLLEN HET». BoT n
npucy>Xaaemble NpemMmn ABAAI0TCS NOBOAOM ANA rOpAOCTUN WU ANA pacCTPONCTBa B

MHOrmMm WwBenuapuamM n3BecteH pectopaH «Schloss Schauenstein», pacrnosioOXMBLUNACA B
CTapMHHOM 3aMke B PopcTeHay B pOMaHTU4YeCckKoM obpamneHun rpayboHOAEeHCKUX rop.
Yypneca KyJIMHApHOro NCKYCCTBa 34eCb TBOPUT wed-nosap AHOpeac KamnHaga, o KOTOPOM
Mbl HE pa3 Nucasan, U KOTOPbIN MeeT MHOXXECTBO MeXXAYyHapoLHbIX Harpad. Ha ceoem
canTe OH TaK npeacTaBnseT CBOK npodeccuto: «HeT nobem 6onee NCKpeEHHEN, YEeM
nobosb K ene, ckasan bepHapa LWoy. Ega nuTtaeT aywy v Teno n obbegnHaeT nogen Bo
MHOIMX CUTYaLNax».

OpoHako ns roga B rog pentuHr AHgpeaca KamnHaga B cnmncke The World’s 50 Best
Restaurants Awards nagaet. Cyaute camu: B 2011 «Schloss Schauenstein» 3aHsan 23-e
MecTo, B 2012-m - 30-e, B 2013-m - 42-e, a B 3TOM roay onycTusacs Ha 43-10 No3nLmIO.

He BCceM LiBenUapCKMM rypMaHam npuLaoCb No aylle Takoe rnoaoxxeHue gen. KHyTt
LLIBaHOep NMWeT Ha CcTpaHuuax ceoero 6nora B xXypHane Hebdo: «Ecnn Henoapa>kaemMbii
wed-noBap BosawebHoro «Schloss Schauenstein» (cbe3anTe Tyaa: 3TO YyA0-pecTopaH -
OOQHOBPEMEHHO ONHAMUYHbIN, POMAHTUYHbIA N B BbICLLEN CTEMNEHN COBPEMEHHbIN),
6e3yCcnoBHO, 3aC/y>KMBAET TOro, 4Tobbl 6bITb OTMEYEHHbLIM B CMUCKE NYYLUINX CTOJIMKOB
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Mupa, To 43-e MecTo, OTBeZleHHoe eMy, 03Ha4YaeT ockopbrieHre Ky/IMHapHOMY UCKYCCTBY.
Tak >e MOXXHO Ha3BaTb N OTCYTCTBME MHOTUX APYrUX 3aMedaTesbHbIX Led-noBapoB».

He ckpblBaeT CBOEro ckenTuumsma rno nosony obbsaBaeHHbIX nobeanTenen n raseta Le
Temps. «Mbl Morsin 6bl NOAHSATL CBOW apxuBbl 2013 roga N HEMHOIO BCTPSXHYTb UX -

nony4unncsa Obl TOT Ke pe3ynbTaT».
PeHe Pep3enn («<Homa», KoneHrareH) BHOBb B30Opasica Ha NMepBylO MO3ULUIO, KOTOPasa oT
Hero yckonb3ana ¢ 2010 roga. bpaTbs Poka («El Celler de Can Roca», XunpoHa, cnaHus)
CNYyCTUINCb Ha BTOPOE MeCTO, Ha TPeTbeM - KaK 1 B NMPOLUJIOM rofgy - 3aBefeHune wedp-
nosapa Maccumo boTTypa «Osteria Francescana», MogeHa, Ntannga. Ha yeTBepToM mMecTe -
MoYTK WBenuapewl, wed-noBap WBENLAPCKOro NpoucxoXXaeHns JaHnanb Xymm,
coBnagenel, pectopaHa B Hbto-Mopke, Ha MaancoH-AseHto. Cpeamn AecaTKu NyHLmnx - ABa
6putaHua «Dinner by Heston Blumenthal» n «The Ledbury», Hemano B pentuHre
NCNAaHCKMX N aMepUKaHCKUX pecTopaHoB. MNMoxoxxe Ha aHTunoa MnwneHoOBCKUX Harpaa:
3HaMeHunTble hpaHuy3ckme wegbl Ducasse, Bras n Gagnaire 3aHann 56-e, 73-e, 75-e n 92-
e MecTa.

B penTtuHre 100 nyywwunx (The World’s 100 Best Restaurants 2014) cdurypupyeT oguH
pPOCCMNCKNIA pecTopaH - MockoBCKUn WHITE RABBIT 3aHsan 71-e mecTo. KyxHen 34ech
3aBeayeT wed-nosap Bnagummp MyxmnH, KOTOpbIA He pa3 bbis1 yA0CTOEH MeXXAYHapPOAHbIX
Harpaa.

N BCe )Ke, HeECMOTPS Ha CaMble pa3Hble 0T3bIBbl, C Ka>XAblM FrO40M JIOHAOHCKUIA PENTUHT
The World’s Best Restaurants Awards npusnekaeT Bce 6osiee npucTtasbHOe BHUMaHMe.
Beab NMoKyLwaTb BKYCHO U KpacmBo NobAT Bce. A yeM 60/blue KOHKYPCOB NMPOBOAUNTCS B
MUpPE raCTPOHOMUUN - TEM BbllLE KOHKYPEHUUS, @ 3Ha4YnT, 6o/bLUe LWaHCOB A1 TYpMaHOB
HanTn gnsa cebs camoe N3blICKaHHOE MEHHIO.

CtaTtbn no Teme

[Ba LWBenLapckux N 0anH POCCUNCKNI pecTopaH B cnncke The World's Best Restaurants
Awards 2013

LLiBeruapckum pectopaH B cnucke Top 50
Michelin 2011 B LliBenuapmun: NCTopusa C NPOAOJSDKEHNEM
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