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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 3HaMeHNTON JI03aHHCKOW WKO€ FOCTUHUYHOIO MEHEO)KMEHTA
(EHL), o koTopon Hawa Na3eTa He pa3 paccka3blBasa, COCTOANIACb TOP)XKECTBEHHAs
LLepeMOHMS, B paMKax KOTOpoun Bbin ornaweHbl HoBble obnafaTenm XenaHHbIX
MWLLJIEHOBCKMX 3B€3[, NPU3HAHHOI0 BO BCEM MUpe 3HaKa Ka4vecTBa. YYUTbIBasg MHTepeCHI
Halen ayaouTopumn, Mbl BHUMaTE IbHO C/IEAVUM N 3@ 3TOW CPEPON XKU3HU, TaK YTO Ha3BaHMUA
HEKOTOPbIX 3aBeAEHUA HAWNM YNTATENIAM Y)Ke U3BECTHbI, @ MOTOMY CKOHLLEHTpUpyeMcs
Ha raaBHbIX HOBOCTAX, TeM 6osee 4yTo anga LLBenyapum 3TOoT roa CTan pekopaHbiM. 3 546
pecTopaHoB, BKAOYeHHbIX B Guide MICHELIN Suisse, uenbix 138 - «3Be3gHble»: 0gUH
yOoCTOWICA TpeTben 3B8e3bl, elle NATb Noay4ymnm no sTopon n 30 - no nepsont. Kpome
3TOro, 34 pectopaHa nony4mnu otnmydume Bib Gourmand - aTon npemuen Michelin
HarpakgaeT ¢ 1997 rona 3aBefeHus, npegiaratowme ayywve obeabl NN Y)KUHbI U3 TpexX
6104 3a pa3yMHylo LeHy. A ewe 11 3aBegeHns yaoCctomnmcb 3eneHon 3Be3abl Michelin -
3@ X NPUBEPXKEHHOCTb YCTONYNBOW raCTPOHOMUM HAa OCHOBE MECTHbIX MPOLAYKTOB.

«To, KaK pa3BMBaeTCA LWBeNLApCcKas raCTpoOHOMMYECKasa CueHa HeCMOTpPSA Ha TPyAHble
BpeMeHa, AOCTONHO BOCXULEHUS, - MoAYEepKHYJa Ha uepemMmoHun B EHL gnpekTop
MexxayHapoaHoro otaena Guide MICHELIN 'senpgan MNMynneHek. - Bo BpemMsa BU3NTOB B
LLiBernuapuio HaWmM NHCNEeKTopbl Obl 04apoBaHbl pa3HoobpasmeM, Ka4eCcTBOM U
HOBATOPCTBOM MECTHbIX pecTopaTopoB. Ocoboe BrnevyaTneHmne nponsBesn Ha HUX Monoable
weg-noBapa, YbM TanaHTbl ewe 6o/blue pacuBenun rno CpaBHEHWIO C NpPeabiAYLWMM Frog0M».,

© Swen Wassmer/Memories

Llecb-noBap CBeH Baccmep, Lapsawmini B POCKOLLIHOM raCTPOHOMUYECKOM pecTopaHe
«Memories» B He MeHee pockolwHoM oTese Grand Resort B bag-Paraue, kKaHToH CaHKT-
[anfieH, NOAHANCS elle Ha 0AHY CTyrneHb MULLEHOBCKOro OnMna, NolyYymB TPETblo
3Be3y. TpeboBaTesibHOE XKIPY BHOBb OLLEHWUIO ero «be3yaep>XHblli SHTY3Ma3M,
6e3yKOpPU3HEHHbIN NPOdECCMOHANIN3M, YMEHNE COCPEeA0Ta4YMBaTbLCS Ha r1aBHOM,
ayTEHTUYHbIN N YHUKANbHbBIA CTU/b, @ Tak)XXe 0TOop NyYLInX MPoayKTOB».
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CtounT nobaBnTb K 3TON «XapaKTepUCTUKe ¢ MmecTa paboTbl», 4To CBeH Baccmep,
ypo>XeHeLl, KaHTOHa Apray, TBOpUT B «HOBOW KyxHe» («nouvelle cuisine») ¢ 2015 roga.
BmecTe co cBoen cynpyron AMaHaown, npoeccnoHasibHbIM YNpaBASOLWNM PeCTOPaHOM
coMesNbe, OH AeNnUTCA C NoCeTUTeNns iMmM CBOMM BUAEHNEM COBPEMEHHOWN KYXHWN, KOTOpas, B
ero cay4vae, YyeprnaeTt BOOXHOBeHMe N3 bnopasHoobpasnsa okpyxawwmx Anbn: CBeH
BMPTYO3HO NepeHoOCUT cbenobHble COKpoBMLLA C FOPHbLIX CKJIOHOB B Tapenku. [lnkue
aroabl, Tpasbl U rpubbl oenalT ero raCTPoHOMU4YeCcKmne TBOPeHUA NONCTUHE
Hernogpa>kaeMblMn. TeM, KTO NOONT He TOJIbKO CaM BKYCHO MOecTb, HO N YFOCTUTb OPYrux,
pekoMeHayeMm KHUry CBeHa Baccmepa «Mos anbnunnckasa KyxHa» («Ma cuisine alpine»), B
KOTOpbIN cobpaHbl COPOK N3 ero OpUrnHasibHbIX peLenTos.

© Skin's - the restaurant

B BbiMyCKe LWBENLAPCKOro rmaa 3a 3TOoT rof - 25 pecTopaHoB C ABYMSA 3Be34aMun, NATb U3
KOTOpPbIX BNEPBbIE MOMNasan B 3Ty KaTeroputo. IkcnepTbl 0cobo oTMmevatoT ycnex Skin’s - the
restaurant, pacrnoso)xeHHOro Ha NepBoM 3Taxke bbIBLLEro 3aBoAa, B CAMOM 0ObI4YHOM



KBapTasie HeflasieKo OT BoK3ana JleHubypra, KaHTOH Apray: eMy yaanocb 1obutbcsa cpasy
OBYX MULLJIEHOBCKMX 3BE3[ Y>K€ BCKOpEe Nocsie OTKPbITUSA, NJIEHMUB CTPOrnx cynen
COBPEMEHHON KYXHEW, B KOTOPOW CMeLllaHbl MeXXAYyHapoaHble N permoHaibHble BKYChI.
Yny4wwnn ceon nokasaTesnb U La Brezza - oByMA O4HOMMEHHbIMN pecTopaHamMun, oanH 13
KOTOpPbIX PacnosioXKeH B KaHTOHe paybioHaeH, a 4pyron B KaHTOHE TUYNUHO, PyKOBOAUT
wecd-noBap Mapko KamnaHenna: 3MMon OH npegsaraeT CBON MEHI0, BKJIloYaa oTAeNbHoe
BeraHckoe, B Apo3e, a /ieToM B ACKoHe. BTopoi 3Be34bl yAOCTOUINUCL TaKXe pecTopaHbl
roots B basene - bnarofaps BeretapmaHCKoMy MeHio wed-noeapa Mackana CtedpdeHa, n
IGNIV Ziurich by Andreas Caminada, Haxogawunnca B otesie Marktgasse B CTopnyeckom
ueHTpe Utopuxa Ha npaBoM bepery JInmmaTa, - akcnepTbl MICHELIN oueHunn nogxon
Mosioforo nosapa OaHwana 3anHanxodgepa, npeasiaratmoLlero noceTuTenam
C/NIOXKHOCOYUHEHHbIE, HO AOCTYMHbIE NO LeHe 6aha, a TakXKe pernoHanbHble BUHA.

HakoHeL, 30 HOBbIX peCTOpPaHOB MOJIY4YMJIN CBOKO 3B€3404KY BrepBble, A0BeaAs YACIIO
«0HO3BEe3HbIX>» LUBENLApPCKMX pecTopaHoB A0 109 - abcontoTHbIN pekopa ANs
LLiBernuapun, No npasy ropasawenca pasHoobpasHbiMM MECTHbIMU KOJIOPUTaMU CBOEN
KyXHW. B3bickaTenbHble nHcnekTopbl MICHELIN obpaTunm BHMMaHMe Ha COBOKYMHbIN
TaslaHT MOJIOAON KOMaHAbl pecTopaHa «Aux Trois Amis» B bbeHHe, KaHTOH bepH, ABHbIN
nporpecc THE VIEW B JlyraHo, opnrnMHasbHOCTb KYJIMHAPHbIX Haxo4ok Muwenb Menep,
paboTalLwen B 3HaMeHUTOM KoHUepTHOM 3asie KKL B JllouepHe. B LilepmaTTe nx nHtepec
NPUBNEKISI0O KOCMONOMTHOE MeHIo Brasserie Uno, a B Lilopuxe - KLE, pyKoBOAMMbIN
3nHebom XaTTabom n CTaBLIN NEPBbIM CTOMPOLLEHTHO BEFrAaHCKNM pecTopaHoM,
noayymeLimm 3eesny MuwneHa. B XXeHeBe 3Ton Yectu ygoctonnnce L’'Atelier Robuchon,
pPacnosioXKeHHbIN B HEAAaBHO OTKpbIBLUEMCS SItOKCOBOM oTene Woodward Ha Habepe)xHomn
BunbcoHa, n La Micheline, 4To B KOMMnekce Bok3asna Gare des Eaux-Vives.

Hy 4TO, noTeknn coHKK? MNMpuaTHOro annetmnTa!
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