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Ha uepemoHunm BpyyeHuns Harpapg (theworlds50best.com)
LLIBenuapckne pectopaHbl U3 KaHTOHa MpayboHaeH («Schauenstein») n kaHToHa Bo
(«Ho6tel de Ville» de Crissier), a Tak)Xxe poccunckuin pectopaH AHaTonma Komma «BapBapbi»
BOLLIM B cnncok Ton-100 mmnposoro pectopaHHoro pentuHra The World's Best Restaurants
Awards 2013.

|

Deux restaurants suisses - «Schauenstein» des Grisons et I'«HGOtel de Ville» de Crissier
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(canton de Vaud) - et un restaurant russe - «Varvary» d’Anatoliy Komm - sont sur la liste
des The World’s Best Restaurants Awards 2013.

Deux restaurants suisses et un restaurant russe dans la liste The World’s Best Restaurants
Awards 2013

B npownbii mMoHeAenbHUK 3KCNepTHOe Xtopn 06baBmno B JlToHgoHe 100 nyywnx
pecTopaHOB MMpa, B TOT XKe BeYyep COCTOosAaCh LepeMOHNS HarpakAeHnsa nepsbixX
NATNOECATN N3 TeX CHACTJIMBYNKOB, KOTOPbIE BOLLIN B MPECTUXHbIN penTuHr The World’s
50 Best Restaurants Awards 2013, exxerogHo nybnnkyembin 6pUuTaHCKUM XKypHaJioM
Restaurant.

B cpene npogeccrnoHanoB peCTOpaHHOro gesia HepeakKo MOXKHO yCbiWaTb, YTO PENTUHT
The World's Best Restaurant Awards cpaBHUM ¢ KaHHCKUM KUHOecTmnBaseM nnm
«OCcKapom»: Harpaabl 30eCb NMPUCYXXOAKTCHA APKUM, KPpeaTUBHbIM PECTOPAHHbIM
KOHLENnUMsam n nx cozgartenam, wed-nosapam. CAMCOK NyyLnX pecTopaHoB MuUpa
coctaBnsatoT 800 akcnepToB, KoTopble BXoAAT B The World’s 50 Best Restaurants Academy
(AkageMusa penTtuHra 50 ny4wmnx pectopaHoB MMpa - NoYT AMepuUKaHCKasa akagemums
KnHemMaTorpagnyeckmnx NCKYCcCTB N HayK, Bpy4atowasa npemun «Ockap»!). Cpegn
SKCMepTOB Bbl HAWAETe KPUTUKOB KYJIMHAPHOI0 NCKYCCTBa (CoCTaBuUTesien pecTopaHHbIX
pPeENTUHIOB), Wed-NoBapoB, PECTOPATOPOB, XXYPHAJINCTOB U NMPOCTO NYPMaHOB,
NMOJIb3YOLLNXCA 3aCNy>XEHHbIM MOo4YeTOM B CBOEN cpeie. 3HAaTOKM «X0opoLUero ctosia»
noaesnan BeCb MUP Ha 26 PErvoHOB, KaXXAbI U3 KOTOPbIX UMeeT COBCTBEHHYIO
OLLEHOYHYIO KOMUCCUIO. Poccus, Kak HU CTPaHHO, NO-NpPeXXHeMy YNOpHO acCounmpyeTcs B
yMax eBponenues ¢ BOCTOKOM, BUAMMO, MO3TOMY ee BKJIIOYUAN B OONH PErnoH C
LeHTpanbHOn A3nen.

MNepsble Harpaabl 66111 Bpy4deHsbl B 2002 rofy, € TeX nop KOHKYPC NMPOBOANTCS eXeronHo.
CroHCOpaMun KOHKYypCa He nepBbif Fo4 BbICTYNalT UTalbaHCKMe BpeHabl MuHepanbHOM
BoAabl San Pellegrino n Acqua Panna.

Poccus BnepBble nonana B penTuHr B 2007 roay, U € Tex rnop HasBaHUSA POCCUNCKNX
pecTopaHOB CTaJin BCTpedaTbCs B cnucke «100 ny4wmnx pectopaHoB mupa». B 2011 rogy
Poccunsa Bnepsble Bowa B TOP-50 — Ha 48-1 CTpoykKe peCTopaHHOro penTuHra okasanocb
3aBegeHne AHatonnda Komma «BapBapbl».

B aTOM roay Bce oxxuganu onpeaeneHHbIx Cloprnpn3os. [1eso B TOM, 4HTO AaTCKUN pecTopaH
«Noma», Bo3rnasnaswunm pentmnHr The World’s 50 Best Restaurants ¢ 2010 no 2012 roga, B
deBpane 3TOro roga N3pPSLHO OCNABUIICSA: 34eCb OTPaBUINCL 0KoJ10 70 Yyenoek. lMpu
TaKOM MOJIOXKEHNN BELLEN BCEMUPHO N3BECTHOMY pecTopaHy 6biJ10 BeCbMa CJ/I0)KHO
yaep)xaTb amanpytowime no3mumn.

B 2011 n 2012 ropgax BTopoe n TpeTbe MecTa 3aBoeBanu «El Celler de Can Roca» (XKupoHa,
NcnaHua Ha rpaHuue ¢ ®paHumen) n «Mugaritz» (CaH-CebacTtbsH, NcnaHus).

B aTom roay 6eccnopHbiMm nobegntenem ctan ncnaHckum pectopaH «El Celler de Can
Roca», KoTopbIn NpuHaanexuT Tpem bpaTbaMm. «PecTtopaH bpaTbeB Poka 3aBoeBan
Bceobuliee npu3sHaHme 6narogapsa yaayHOMY COYETAaHUIO KaTaJIOHCKON KYXHU U NepenoBbIX
TEeXHONI0rnN, a TakKXe HeobblHaHOMY roCTENPUUMCTBY €ro X035€eB», - MoOOYEPKHY N
OpraHmM3aTopbl KOHKYpCa B npecc-penmnie, BbinyweHHOM nocsie 06baBneHns pesyibTaTos
KOHKYpCa B MICTOPMNYECKOWN JIOHOOHCKON paTywe Nvnaxonn. A Ha canTe The World’s 50 Best
Restaurants o nobegntenax oto3eBannck Tak: «[loyemy 6paTbs POKa ynpaBnsaoT MUPOM?»
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[MToncTnHe, KTO 3aBOEBAJ1 YeNoBeYeckoe HYpeBoO, TOT noJiydnsa gocTtyn Ko BCeEM boratcTBam,
a, 3Ha4YuT, NpPpaBNT MUPOM...

Ha BTOpoM MecTe - ningep npexxHux neT gaTtckuim pectopaH B KoneHrareHe «Noma».

NTaneaHcknm pectopaH u3 MoaeHbl «Osteria Francescana» («®paHLUMCKaHCKasa XapYeBHS»)
n ero wedg-nosap Maccmmo boTTypa NOAHANNCHL Ha TpPeTbe MecTo. YNOMAHYTbIN «Mugaritz»
CNYCTUJICA Ha YeTBepTYIo Nno3uumio. A Hblo-nopkckni «Eleven Madison Park» nogHsanca Ha
NATb CTYMNEHEK U 3aHAN NAToe MecTo. B gecaTky nydwmnx Takxe sownm «D.0.M.» (CaH-
Mayny), «Dinner by Heston Blumenthal» (JToHaoH), «Arzak» (CaH-CebacTbsH), «Steirereck»
(Bena) n «Vendome» (bepruw-Irnagbax, repmanuns).

LLIBenuapckme pecTtopaHbl BCTPEYaTCa B CNUCKe 3TOro roga Nvb ABa)<kAbl. Mbl y>xe
paccka3bIiBajn 0 HUX YnTaTensam, oba pectopaHa 3aHeceHbl B KpacHbin rug MuwneH 2013.
Ha 42-m mecTe oka3ancsa rpaybioHaeHcknin «Schauenstein» (®iopcTteHay), rae TBOpuUT
yyfeca KyJIMHapHOro UCKyccTBea wed-nosap AHapeac KammHaga. PesynbTaT AOBOJIBHO
HeyTelunTeNbHbIN, TaK Kak B MPOLUIOM roay 4yao-noesap u3 ctpaHbl CepbiX UM 1 ero
pecTopaH, pacnoJIOXXKEeHHbIN B 34aHNN CpeJHEBEKOBOI0 3aMKa B COJITHEYHOMN [0JIMHEe
Oomnewr, 66111 Ha 30-Mm MecTe. LLIBenyapckuin noeap Nt0bUT coyeTaTb PErMoHaIbHYI0
KYXHIO N CpeiHEBEKOBbIN LEKOP CBOUX MHTEPbEPOB, MN1aBHOE OJ19 HEero - rapMOHUYHO
00beAVHNTb HannyYLwne KyanHapHble Tpagmunum poaHoro Kpas u ngeun, o3apmsLime ero B
MUHYTbI BAOXHOBEHUA. Ero dompmeHHoe 611040 Ha3biBaeTcsa «Bkyc 'payboHaeHa» (NyK,
6ekoH 1 Ko3un cbip). AHApeac KamnHaga - obnagatens 19 6annos no sepcmmn Gault &
Millau n 3 3Be3g no Bepcuun Michelin.

Ha 88-m mecTe - Boaya3ckun pectopaH «Hobtel de Ville» (Kpuccbe). Cneunannctbl ocobo
OTMeYaloT BKa4 wed-noBapa pectopaHa beHya Bnosbe, KOTOPLIA BO3r1aBua 3aBefeHune
B anpesie NpoLusioro roga, CMEHMB Ha 3ToM nocTty dununna Powwa.

3ambikaeT crnncok TOP-100 mockoBckui pectopaH AHaTtonus Komma «BapBapbl». 9TO
3aBejeHne NHTepecHO TeM, YTO ero weg-rnosBap BeAeT aBTOPCKME raCTPOHOMUNYECKne
KYpPCbl COBMECTHO C wedom u3 Lisenuapun eHn MapTteHom (obnanatenem AByX 3Be3[
«MuwneH» n soceMHaguaTtu 6annos Gault Millau). MacTep-kKnaccbl NPOXoAAT B pecTopaHe
HdeHn MapTeHa B BeBe, eXXerogHo B HUX NPUHUMAIOT y4acTue okoso 60 YenoBek.
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