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HoBble 3Be34bl LWIBENLapCKoN racTpoHoMUn Ha uepemoHun B EHL Photo © EHL

Cpean 138 wBenyapCKnx pecTopaHoB, BKJIKOYEHHbLIX B 3HAMEHUTbIVM NyTeBoanTe b 3a 2022
rog, OAVH yAOCTOWUCA TpeTben 3Be3bl, ewe NAaTb Noay4nam no sTopou, a 30 Bnepsble
CTann «3BE34HbIMU».,

Parmi les 138 restaurants étoilés suisses de la sélection 2022, une adresse fait son entrée
parmi les 3 étoiles, cing nouveaux restaurants integrent les 2 étoiles, et 30 établissements
sont fraichement étoilés.

La gourmandise selon Michelin

Y710 6bI HYN npoucxoansio B MNUpPeE, NHTepeC K BbICOKOW raCTPOHOMUN HE 3aTUXaeT - CTOJINKN
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B JIYHLUINX WIBENLAPCKNX pecTopaHax No-npexxHemy rnpuxoonTcsa 3aka3biBaTb
3abnarospeMeHHo. MOXXHO NPeaAnoIoXNTb, HTO YMCSI0 XKeNalLWwmnX NonacTb B HUX TOJIbKO
Bo3pacTeT: 17 okTaAbpsa B 3HaMeHUToN JI03aHHCKOWM LWKOJ1e FOCTUHUYHOIO MEeHe A )KMeHTa
(EHL), o koTopon Hawa Na3eTa He pa3 paccka3blBasa, COCTOANIACb TOP)XKECTBEHHAs
LLlepeMOHMS, B paMKax KOTOpou Bbiain ornaweHbl HoBble obnagaTenm xenaHHbIX
MWLLJIEHOBCKNX 3Be3[, NPU3HAHHOIMO BO BCEM MUMpPE 3HaKa KadecTBa. Y4uTbiBas NHTepecCHl
Halen ayaouTopumn, Mbl BHUMaTE IbHO C/IEAVUM N 3@ 3TOW CPEPON XKU3HU, TaK YTO Ha3BaHMUA
HEKOTOPbIX 3aBeAEHUN HAWNM YNTaTesNAM Y)Ke N3BECTHbI, @ MOTOMY CKOHLLEHTpUpyemcs
Ha rnaBHbIX HOBOCTAX, TeM bosnee 4To ans LLBenuapum 3sToT rof cTan pekopaHbiM. N3 546
pecTopaHoB, BKAOYeHHbIX B Guide MICHELIN Suisse, uenbix 138 - «3Be3gHble»: 0gUH
yOoOCTOW/ICA TpeTben 3Be34bl, ele NATb Noayy4mnam no stTopont n 30 - no nepson. Kpome
3TOro, 34 pectopaHa nony4mnu otnmydume Bib Gourmand - aTon npemuen Michelin
HarpaxkgaeT ¢ 1997 roga 3aBefeHus, npegnaraoLime ayywmne obesibl AN Y)XKUHbI U3 TpeX
61104 3a pa3syMHyo LeHny. A ewe 11 3aBeaeHnsa yaooctonnncb 3eneHon 3se3snbl Michelin -
3@ X NPUBEPXKEHHOCTb YCTONYNBOW raCTPOHOMUM HAa OCHOBE MECTHbIX MPOLAYKTOB.

«To, KaK pa3BMBaeTCA LWBeNLApCcKas raCTpoOHOMMYECKasa CueHa HeCMOTpPSA Ha TPyAHble
BpeMeHa, 4OCTOMHO BOCXULLEHUSA, - NOAYEPKHY A Ha uepeMoHun B EHL gupekTop
MexayHapoaHoro otaena Guide MICHELIN N'sengan MNMynneHek. - Bo BpeMsa BU3NTOB B
LLIBenuapuio Hawm NHCNeKTopbl 6bIM 04apoBaHbl pa3Hoobpa3nem, Ka4eCTBOM Un
HOBATOPCTBOM MECTHbIX pecTopaTopoB. Ocoboe BrnevyaTneHmne nponsBesn Ha HUX Monoable
wec-noBapa, Yo TanaHThbl ewe 6onblLle pacuBesn Mo CPaBHEHMUIO C NMpeabliayLLM ro4oM».,

LLledp-noBap CBeH BaccMmep, Lyapsawmm B pOCKOLWHOM FraCcCTPOHOMUYECKOM pecTopaHe
«Memories» B He MeHee pockowHoM oTesie Grand Resort B baa-Paraue, kKaHToH CaHKT-
FanneH, NogHANCA elle Ha OOHY CTyNeHb MULWeHoBCKOro Onvmna, NoJsiy4ymB TPETbIo
3Be3ay. TpeboBaTenbHOE XXIOPU BHOBb OLLEHNI0 ero «be3yaep XHbI SHTy3nas3m,
6e3yKopu3HeHHbIN NpodeccnoHann3im, yMeHmne cocpenoTadymBaTbCsa Ha F1aBHOM,
aYTEHTUYHbIN U YHUKANbHbIN CTUb, @ Tak>Xe oT6op Nydwnx npoayKToB».

CtounT nobaBunTb K 3TON «XapaKTepUCTUKe ¢ mecTa paboTbl», 4To CBEH Baccmep,
ypo>XXeHeLl, KaHTOHa Apray, TBOpUT B «HOBOW KyxHe» («nouvelle cuisine») ¢ 2015 roaa.
BmecTe co cBoen cynpyron AMaHaon, npodeccmoHasibHbIM yrpaBasiowmM pecTopaHoM u
COMeJibe, OH AeNnUTCA C NoCeTUTeNs iMU CBOUM BUAEHUEM COBPEMEHHOW KYXHU, KOTOpas, B
ero csiyy4ae, 4yepnaeTt BOOXHOBeHMe 13 bropasHoobpasnsa okpyxawwmnx Anbn: CBeH
BUPTYO3HO NEPEHOCUT CbeobHble COKPOBULLA C FOPHbLIX CKJIOHOB B Tapesiku. ukue
AroAbl, Tpasbl U rpubbl AenatoT ero raCTpoOHOMMYECKMe TBOPEeHUS MONCTUHE
HenoApa)KaeMblMU. TeM, KTO NobUT He TOSIbKO CaM BKYCHO MOeCTb, HO U YrOCTUTb APYrux,
pekoMeHayeM kHUTy CBeHa Baccmepa «Mos anbnuinckasa KyxHa» («Ma cuisine alpine»), B
KOTOpbI cOBbpaHbl COPOK M3 €ro OpuUruHasbHbIX peLenToB.

B BbliNyCKe WBenuapckoro rmaa 3a 3ToT rof - 25 pectopaHoB C ABYMS 3Be34aMU, NMATb U3
KOTOpPbIX BNEPBbIE MONaan B 3Ty KaTeroputo. IkKcnepTbl 0cobo oTMmevatoT ycnex Skin’s - the
restaurant, pacnono>xeHHOro Ha NepeoM 3Taxke bbiBLWEro 3aBoia, B CaMOM 0ObIYHOM
KBapTasie HeflasieKo OT BoK3asna JleHubypra, KaHTOH Apray: eMy yaanocb 2obutbcsa cpasy
ABYX MULLJIEHOBCKMX 3BE3[ Y>X€ BCKOpE Nocsie OTKPbITUSA, NJIEHMB CTPOrnx cynen
COBPEMEHHON KYyXHEeW, B KOTOPOW CMeLlaHbl MeXXAYHapoaHble N permMoHaibHble BKYChI.
Yny4wunn ceon nokasaTtenb U La Brezza - oByMSA O4HOMMEHHbIMN pecTopaHamMun, 0anH 13
KOTOpPbIX Pacnosio)KeH B KaHTOHe paybloHaeH, a opyron B KaHTOHE TUYMHO, PYyKOBOAUT
wed-nosap Mapko KamnaHenna: 3MMoOn OH NpefJiaraeT CBOU MEHI0, BKJIl0Yasa oTaesibHoe
BeraHckoe, B Apo3e, a /ieToM B ACKoHe. BTopoi 3Be34bl yAOCTOUINUCL TaKXe peCTopaHbl
roots B basene - bnarofgaps seretapmaHCcKoMy MeHio wed-noapa Mackanga CtedpdeHa, n
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IGNIV ZUrich by Andreas Caminada, Haxogsawmnnca B otene Marktgasse B ICTOPUYECKOM
ueHTpe Utopuxa Ha npaBoM bepery JInmmaTa, - akcnepTbl MICHELIN oueHunn nogxon
Mononoro nosapa OaHnsna 3anHanxodepa, npeasaratowero noceTuTesnam
CNNOXKHOCOYMHEHHbIE, HO AOCTYrMHbIE MO ueHe 6at04a, a Tak)Xe permoHasibHble BUHA.

HakoHeL, 30 HOBbIX peCcTOpaHOB MNOJIy4NIN CBOKO 3BE3404KY BrepBble, 40BeaAs YNCI0
«0[HO03BE3OHbIX» LUBENLAPCKUX pecTopaHoB Ao 109 - abcontoTHLIN pekopa Ans
LLiBernuapumn, No npasy ropasawenca pasHoobpasHbiMM MECTHLIMU KOJIOPUTaMU CBOEN
KyXHW. B3bickaTenbHble nHcrnekTopbl MICHELIN obpaTuan BHUMaHWe Ha COBOKYMHbIN
TaslaHT MOJI0O0W KOMaHAbl pecTopaHa «Aux Trois Amis» B bbeHHe, KaHTOH bepH, ABHbIN
nporpecc THE VIEW B JlyraHo, opuruHasbHOCTb KYJIMHapPHbIX Haxonok Muwens Menep,
paboTawLllen B 3HaMeEHUTOM KoHUepTHOM 3asie KKL B JllouepHe. B LiepmaTTe nx nHtepec
MPUBEKJIO KOCMOMOJIMTHOE MeHto Brasserie Uno, a B LUiopuxe - KLE, pyKkoBOANMbIIA
3nHebom XaTTaboM 1 CTaBLIMN NepBbIM CTOMNPOLLEHTHO BEraHCKUM peCcTOpPaHOM,
nosy4YmBLIMM 3Be3ay MuwneHa. B XKeHeBe aTon YyecTn ygoctonnuceb L’Atelier Robuchon,
PacnoNOXXeHHbIN B HELABHO OTKpPbIBLLUEMCSA IIOKCOBOM oTesnie Woodward Ha HabepexxHoun
BunbcoHa, u La Micheline, 4To B KOMNsiekce Bok3ana Gare des Eaux-Vives.

Hy 410, noTeksn cnioHKN? MNpuaTtHoro annetuTa!
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