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LLlep-noBap pectopaHa «Hotel de Ville» BeHya Buonbe (KaHTOH Bo) HaMepeH coxpaHsATb
BCe Tpw 3Be3Abl CBOEro 3aBeneHuns (24heures.ch)

CerogHs nocTtynaeT B NpoAa>ky HOBbIN BbIMYCK CMNPaBOYHMKA, C HETEPNEHNEM 0XXNOAaEeMOro
B MUpe TypusMa n pectopaHHoro gena - le guide MICHELIN Suisse 2015. B 3ToM nsgaHuu
yntatenenm xaet nHpopmauma o 852 otenax n 887 pectopaHax BO BCEX KaTeropusax
KoMcopTa n CTOMMOCTN.
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Aujourd’hui, parait le guide MICHELIN Suisse 2015, qui recense 852 hoétels et 887
restaurants de tous les niveaux de la gamme.
Restaurants suisses toujours étoilés dans le guide Michelin

B 3Tom rony LlBenuapus nocTaBusia HOBbIVM pekopa No KOJIMYEeCTBY 3Be3HbIX peCTOPaHOB,
«HacymTaB» 117 3aBeneHnn (Ha 40% 6onblie, 4eM NATbL N1eT Ha3ag). dTa undpa BKIYaeT
18 HOBMYKOB, KOTOpbIE 3apaboTann CBOK NMepBYtO 3B€34Y, MPU 3TOM YacTb BNEpBbIe
OTMEeYEHHbIX 3aBeeHUN OTAM4aeTCa TPaAULNOHHON KYXHeN, YaCTb - COBPEMEHHON, a
4aCTb - MHHOBALWOHHOW. YeTbipe N3 HNX pPacnosIoXXeHbl B MONyKaHTOHax basenb-LLUTanT
(bazenb Nopoackon) n bazenb-Jlanp (basenb Cenbcknin): Les Quatre Saisons (ba3zensb),
Philippe Bamas - Restaurant Sonne (boTtTmMuHreHn), Landgasthof Talhaus - PURO
(BybeHmopd) n Schlissel (Obepsunb).

[ByMS HoBOMCNEYeHHbIMU NobeanTensamMmm MoXXeT noxBacTaTbcsa Llopux - 3gech
pacnonoxeHbl Maison Manesse n Sankt Meinrad.

Ycnex Mo)XeT BCKPY>XUTb FOJIOBY XXUTENSAM MasiIeHbKON KOMMYHbI BUTLUHaY B KaHTOHe
JlouepH, roe Ha 2000 YyenoBeK NPUXOAUTCA OONH pecTopaH C AByMSA 3Be3famum - le Focus,
M OBa HOBbLIX, «MOMMaBLWNX» NO Nepson 3Be3e - le PRISMA un le SENS.

Ewe wecTb 3aBeAeHNN-CHACTIMBYNKOB B HEMELLKOA3bIYHOW YacTu LLBenuapuun
«pa3bpocaHbl» Mo pa3HbIM KaHTOHaM: Truube B MNance (NnonykaHToOH AnneHuenb-
AyceppopneH), Eisblume B Bopbe (kaHTOH BepH), La Miranda Gourmet-Stubli B 3aMmHayHe
(kaHTOH paybtoHaeH), Der Kunsthof B YuHaxe (KaHToH CaHKT-IanneH), le Martin B
XopwTeTTeH-Oo (KaHTOH 30JI0TYPH), @ TakXXe 3aBefleHne C AJIMHHbIM Ha3BaHNeEM
«Dreizehn Sinne im Huuswurz» B ba3zagunHreH-LUnaTtTuHreHe (KaHToH Typray).

Tpwn HOBbIX pecTopaHa C O4HOWN 3Be340M HaxoaAaTcA B PomaHackon Weenuapuun: La Table
de I'Hbtel le Sapin B LLlapme (kaHToH ®pubypr), Les Alpes B Opcbepe (KaHTOH Bane) n
Damien Germanier B CnoHe (KaHTOH Bane).

N, HakoHeu, TU4YMHCKoe 3aBeneHune Tentazioni de Cavigliano (KaBuibsHO) Tak>Xe NoJsy4unso
OOHY NATUKOHEYHYIO Harpagy 3a CBOU KyJIMHapHble CTapaHus. B uesnom B cTpaHe cerogHs
Hac4YnTbiBaeTCcsa 96 04HO3BE3AHbIX PECTOPAHOB, TOMAa Kak YeTblpe roga Ha3ag ux 6bino
TONIbKO 69.

B KOMMIOHUKE Ha canTe KOMMNaHUM NpmuBeaeHbl CsioBa anpekTopa rngos Michelin Munwens
DNnca, KOTopbl HaNnoMHUA, 4To «B LLIBenuapun no-npexxHemy Ha ogHoro obutaTtens
npuxoanTca Hanbonbllee YNC0 3BEe34HbIX PeCTOpPaHoB». I 3TO HECMOTpPS Ha TO, YTO,
napanfiefnbHO HOBbIM «flaypeaTaM KYJIMHapHOro UcKycctea», 11 pectopaHoB C 04HON
3B€340M NLWNANCL CBOUX 3HAKOB OT/INYUA.

Kak v B NpoLioM rogy, Konm4ecTBo 3aBefeHnn, obnagaowmx ABymMs 3se3fgaMmun, paBHoO
neBATHaguaTu, ByaTo cTpaHa pewmnsia BpeMeHHO OCTaBUTb 3TOT 3LWeEJSIOH B NOKOoe U
YKPEenuTb «BOMCKO» 04HO3Be34HbIX. K 4ecTu WBenuapcknx pectopaTopos, B 3TOM roay
MULLJIEHOBCKUE MHCMEKTOPa (KOTOPbIX HAHMMAIOT «Ha MecTe») oTMeTunu, 41to baoaa
BbICOKOIr0 KayecTBa B LLBenuapumn nogatoTcs B ewe 6onee HeENPUHYXXOEHHOW U NMPUSATHON
obcTaHoBKe.

Konn4ecTBOo Tpex3Be3[04HbIX PeCTOPaHOB TakKXXe He N3MEHWNI0Cb, U ingepamMm no-
npe>xHeMy ocTatoTca rpaybloHoeHCKMn «Schauenstein», pacnoON0)XXEeHHbI B 3aMKe
dlopcTeHay, rae TBOPUT Yyaeca KyJIMHApPHOro MCKyccTBa wed-nosap AHOQpeac KamnHaga,
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n Boayasckuin «Hotel de Ville» (Kpuccbe), roe noceTutenen pagyet CBOMMU WeaeBpaMu
wed-nosap beHya Buonbe. HanomMHUM, 4TO Tpu 3Be€3Abl - BbiCLLIAA Harpaga 3KCNepToB
Michelin, kKoTopas 03Ha4YaeT, YTO KYXHS B OTMEYEHHbIX 3aBeeHNAX CTOUT NPOoAeNlaHHOro
[0 PecTopaHoB NyTw.

Opyron pekopa KoHdenepaunm - KoIM4eCTBO peCTOpaHOB B KaTeropun «bunb Nypman»,
KOTOpoOe pacTeT rofd ot roga. B atom roay oTtme4deHo 31 3aBefeHue, rge Bam npegoxxat
pa3Hoobpa3Hoe N BKYCHOE MEHIO Mo LeHe He Bbiwe 65 hpaHKOoB, a BCEro B CTpaHe
«Hakonunocb» 111 pecTtopaHoB, KOTOPbIM Ha CTpaHULUax rmga NpuUCBOEH CUMMBOJ C
n3obpakeHmem anneTUTHOro Yyenosevka komnaHmm Michelin, Tonctaka Bibendum.

YuynTbiBasg NonynsspHOCTb U3JaHWUSA B KpacHOW 06/10)KKe, He yANBUTENbHO, 4TO 00
WHCNEeKTopax U 0TMeYeHHbIX 3Be3aMu 3aBeleHUsAX XOAUT HeEMao C/IyXOB, HEKOTOopble 13
KOTOpbIX KOMMaHua Michelin pa3seH4ana B oToensHonm nybnmkaunm. MocMoTpuMm, Kakne
MUl poXKAaeT YyesioBevyeckoe BoobparkeHune:

TOJIbKO POCKOLUHbIE pecTopaHbl nojqiy4yaloT 3Be3ny.

Te, KTO XOTb HEMHOIO 3HAaKOM C MULLJIEHOBCKUM M'MA0M, Cpasy NoMMYT, YTO 3TO He
COOTBETCTBYET UCTUHE, @ Mbl A06aBMM K 3TOMY apryMeHTbl CAMON KOMMNaHNW: N3bICKaHHO
ofeTble MeTpPAOTesNN, HaKpaxMasieHHble cKkaTepTu n cepebpsHblie CTos0Bble Npubopsl, B
KOTOPbIX MOXHO YBUAETbL OMapoB N YEPHYIO NKPY, ele He NpubanxkatloT 3aBefeHune K
NMoJsly4eHuIo 3Be3/bl, TaK KakK MHCNEKTOopa B NMepByto ovyepenb obpawlatoT BHMMaHMeE Ha
YPOBEHb MPUIroTOBNEHUSA (KOTOPLIN A0/XKEH OblTh Bbille CpefiHero), NOCTOSAHCTBO
KayecTBa, CBeXeCTb NPOAYKTOB U MHAVUBMAYaIbHbIN NOAXO0A. 3HAsA 3TN NPUHLUUNDI,
CT@HOBUTCSH MOHATHO, Novyemy B BennkobpuTtaHum 3Be34y HEOAHOKPATHO NoslyyYanun nabsl,
a B [OHKOHre 3Be34bl yAOCTOWU/ICA PeCTOPaHYuK, LeHbl B KOTOPOM CPaBHUMbI C LLleHaMu B
YJINYHbIX 3aKYCOYHbIX, @ MOCeTUTEeNAM npeaslaraeTcs MUMHUMasbHbIA YPOBEHb KOMoOpTa.

3Be3aHble pecTopaHbl - Aoporue.

KoHe4Ho, B TaknX pecTopaHax 3a oben npuaeTtcsa 3anfatuTb 6osblue, YeM B NULLLEEPUN, HO
N NOJTYYEHHbIN FraCTPOHOMUYECKUI OMnbIT ByAeT CUAbHO OTAnUYaThCs. [Py 3TOM He CTOUT
3abbIBaTb, YTO HEYTOMUMbIE MHCNEKTOPA HaLLAM 33 NocaeAHNe rofibl HEMaso 3aBeAEHUN,
rae npu Haan4mmn 3Be3bl MOXKHO NOECTb 3a BMOJIHE YMEPEHHYIO LIEHY.

B 3Be3aHbIX pecTopaHax - YonopHasa aTMmocdepa.

B3nop. HUKTO He CTaHeT cnegnTb, Kak y Bac pa3ioXKeHbl BUJIKUK, N AeNaTb 3aMedyaHuns, Kak
cnepyeT eCTb TO UWan nHoe 6aoao. 3eesga ot Michelin - 3To ewe v NpU3Hak TOro, 4To B
3aBefeHun LapuT HeNpUHY>XOeHHasa aTMocdepa, 1 Bbl byaeTe 4yBCcTBOBaTb cebsa B cBOEn
Tapeske. KpoMme TOro, He cywecTByeT TUNMYHOIro 3B€34HOI0 3aBefeHuns, NOCKOJIbKY, KakK
Mbl CKa3a/iM Bbllle, 3B€34bl «NafaloT» Kak Ha Nabbl, Tak U Ha LWWMKAaPHbIe pecTopaHbl.

3Be3aHble pecTopaHbl A0JDKHbI Npeanaratb (PpaHLy3CKYIO KYXHIO.

HeI'IO,D,TBep)K,D,eHHbIIZ CNIyX, TaK KaK NMHCNeKTopPa KOMIMaHUN noceLllaloT CaMble pa3Hble
3aBeaeHnd, KoTopble oUueHNBaAOTCA MO OOHUM N TEM Xe KPUTEPUAM.

MHcnekTopa Michelin He nnaTaT no cueTy.

TN «bonubl HEBUAMMOro hpoHTa» paboTaloT aHOHMMHO M NOTOMY B I/la3ax BlagesibLes
pecTopaHOB N OTesIeN OHU - 04epedHble KJIMEHTbI, KOTOpble MAATAT Tak e, Kak U apyrue.
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OpHa owubKa - U 3Be3abl HeT.

PelLeHVe 0 NPUCYXXAEHUN UAN CHATUW 3BE3Abl HUKOr 4a He NMPUHMMAETCS Ha OCHOBAHWN
OLHOIr0 MOCELLEHMS, @ NNLLb NOC/Ie TOro, Kak CBOM MHEHUSA BbICKAXKYT HECKOJIbKO
WHCMEKTOPOB WK FNaBHbIN pefakTop.

MHcnekTOpa BbIHOCAT CBOM OLL,eHKM NO-Pa3sHOMY B pa3HbiX CTPaHaX.

9TO HEBEPHO, TaK KaK MHCNEKTOpPaM, OCHOBbIBAsACb Ha 0BLLMX KpUTepusax, Heobxoammo
MPUATK K 3aKJIIO4EHUIO, 4TO 3aBedeHne C 04HON 3Be340M B XXeHeBe nnu Lliopnxe nopaayeTt
rnoceTuTesien TeM Xe YPOBHEM KayecTBa, 4TO M aHaNOrM4HbIM pectopaH B JIOHO0HE,
Tokuo, Hbto-Mlopke nnu Pume. Kpome Toro, LiBeLapckue NHCNeKTopa peryaspHo e3aaT C
MPOBEpPOYHbIMU BU3NTAMUN B APYrue CTpaHbl, TaK Xe KakK UX KoJsern us gpyrux
rocynapcTts nocewatoT LBenuapuio. Takoe nepekpecTHoOe COTPYLHNYECTBO fgaeT
BO3MOXXHOCTb NogAaepxmBaTb OAHOPOLAHbIE CTaHO4APTbl OLEHKMN.

B rupe Michelin npeacraBneHbl TOJILKO 3Be3AHble peCcTOpaHbl.

CtounT nuwb 6erno nponnctaTtb n3gaHue, 4Tobbl MOHATb, YTO 3TO He TakK. JInwb 4YacTb
peKOMEeHO0BaHHbIX 3aBeaeHnin ob6nagatoT 0OAHOMN NN HECKONIbKMMK 3Be3aaMu, a 6onblioe
YMCNO YNOMSAHYThIX B rae peCcTopaHOB NMPOCTO roTOBbI MOpaAoBaTb NOCETUTENIEN CBOEN
aTMOC(EepPON N BKYCHbIM MEHIO.

CerogHs MuULLIEHOBCKME TUAblI OXBaTbIBAOT 24 CTpaHbl Ha 4 KOHTUHEHTaXx. KpomMe Bbixoa
B LUBenuapuu, roe ueHa 3a 540-CTpaHUYHbIN TOMUK, Kak 1 B NPOLWIOM roy, CoOCTaBuT 33
dpaHka, rmg MICHELIN Suisse 2015 nosiButca ¢ 27 nekabpsa B npogake B lepMaHunm no
ueHe 29,95 espo n B ABCcTpum - no ueHe 30,8 eBpo.

peCcTopaHbl B LIBENLLAPUN
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Michelin 3axuraeTt HoBble 3B€34bl Ha pecTopaHHOM HebocBoae LliBenuapun
100 nyyuwimnx pectopaHoB LliBenuapun 0o Bepcun MuuineH

Michelin paccbinan 3se3abl Haa LliBenuapuen

Michelin 2011 B lliBenuapun: NCTopmUa C NPOAOIIKEHNEM

LLisenuapusa - Ha nepBom MecTe no Yyucnay 3ee3a MICHELIN Ha xxuTens
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