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MICHELIN STAR REVELATION
SWITZERLAND
THE NEW STARS 2022

§3ERER 1 restaurant
£363 S restaurants
€3 30 restaurants

11 restaurants

HoBble 3Be34bl LLIBENLapCKoON racTpoHoMnm Ha uepemoHun B EHL Photo © EHL

Cpenn 138 wBenyapCKnx pecTopaHoB, BKJKOYEHHbLIX B 3HAMEHUTbIVM NyTeBoanTe b 3a 2022
rog, OAVH yAOCTOWUCA TPpeTben 3Be3bl, ewe NAaTb Noay4Ynam no sTopon, a 30 Bnepsbie
CTanun «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

YTo 6bI HN NPOMCXOANIIO B MUPE, MHTEPEC K BbICOKON raCTPOHOMUN He 3aTuXaeT - CTOJIMKK
B JIYHLUNX WBENLAPCKNX pecTopaHax Nno-npexxHemy rnpuxoguTcsa 3akasbliBaTb
3abnarospeMeHHO. MO>XHO NPEeAnONOXNTb, 4HTO YMCII0 XKeNatlLWwmnx NoONacTb B HAX TOJIbKO
Bo3pacTeT: 17 okTAbOpsa B 3HaMeHNTON JI03aHHCKOW WKOJ1€ FOCTUHUYHOIMO MEHEO)KMEHTA
(EHL), o koTopon Hawla Na3eTa He pa3 paccka3blBasla, COCTOANIACb TOPXKECTBEHHASA
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LLepeEMOHMSA, B paMKaX KOTOpoW Bblnin ornalieHbl HoBble 0bnagaTenn XXenaHHbIX
MULLJIEHOBCKUX 3BE3/[, NPU3HAaHHOIN0 BO BCEM MUpe 3HaKa Ka4vecTBa. Y4nTbiBas MHTepechl
Halen ayagnTopumn, Mbl BHUMaTE IbHO CJIEAUM N 3@ 3TOW CPEPON XKMU3HU, TaK YTO Ha3BaHMUA
HEKOTOpPbIX 3aBefeHUN HALLNM YUTaTesIAM YXKe N3BECTHbI, @ MOTOMY CKOHLEHTpUpyeMcs
Ha rfaaBHbIX HOBOCTSAX, TeM 6osnee 4yTo Ana LLBenyapun 3TOT rof CTan pekopaHbiM. N3 546
pecTopaHoB, BKAtoYeHHbIX B Guide MICHELIN Suisse, uenbix 138 - «3Be3aHble»: OAWH
yAoCTOW/ICA TpeTben 3Be3bl, elle NATb nosay4mnam no sTopon n 30 - no nepsont. Kpome
3TOro, 34 pectopaHa nony4mnu otnmydume Bib Gourmand - aTon npemuen Michelin
HarpakgaeT ¢ 1997 rona 3aBefeHus, npegiaratowime ayywne obeabl NN Y)KUHbI U3 TpexX
61104 3a pasyMHyo LeHy. A ewe 11 3aBeaeHna yaooctonnncb 3eneHon 3sesnbl Michelin -
33 UX NMPUBEPXXEHHOCTb YCTONYMBOMN raCTPOHOMUN Ha OCHOBE MECTHbIX MPOOYKTOB.

«To, KaK pa3BMBaETCA LWIBENLAPCKas raCTPOHOMMYECKas CLUEHa HECMOTPS Ha TPyAHbIe
BpeMeHa, AOCTONHO BOCXULLEHUNS, - MOAYEPKHYA Ha LepemMoHun B EHL gnpekTop
MexayHapoaHoro otaena Guide MICHELIN 'senpan MNMynneHek. - Bo BpeMsa BU3NTOB B
LLIBernuapuvtio HaWM MHCNEKTOpPbI OblIn 04apoBaHbl pa3HoobpasneM, Ka4eCTBOM U
HOBATOPCTBOM MECTHbIX pecTopaTopoB. Ocoboe BnevyaTaieHne Npom3Beam Ha HUX Mmoaogbie
wecd-noBapa, Ybh TanaHThbl ewe 6onblle pacLBean Mo CPaBHEHMIO C MPeabIAYLLMM FOA0M».

© Swen Wassmer/Memories

LLlecb-noBap CeBeH Baccmep, LapALLMA B POCKOLLIHOM FraCTPOHOMUYECKOM pecTopaHe
«Memories» B He MeHee pockowwHoM oTene Grand Resort B baa-Paraue, kKaHToH CaHKT-
FanneH, NOAHANCA elle Ha OOHY CTYNeHb MULWIeHOBCKOro Osmmna, noJsiydymB TPETbio
3Be3ny. TpeboBaTenbHOE XKIOPU BHOBb OLLEHWI0 ero «be3yaep>XHbi SHTY3Ka3M,
6e3yKOpU3HEHHbIN NPOECCUOHANIN3M, YMEHNE COCPenoTavynBaThCA Ha M1aBHOM,
AYTEHTUYHBIA N YHUKaJIbHbIVN CTUJIb, @ TakXXe 0TOop NyyLLInX NPOAYKTOB».

CtouT pobaBUTb K 3TON «XapaKTepUcTukKe c mecTa paboTbl», 4To CBeH Baccmep,
ypoXxeHel, KaHTOHa Apray, TBOPUT B «HOBOW KyxHe» («nouvelle cuisine») c 2015 roaa.
BmecTe co cBoen cynpyrom AMaHOowm, npogeccmoHasibHbIM YNPaBAAOLWMM pecTopaHoOM U
COMesibe, OH OeNNTCA C NOCETUTENSIMU CBOMM BUAEHNEM COBPEMEHHOW KYXHW, KOTOpas, B


https://dev.nashagazeta.ch/search2?search=%D0%B3%D0%B8%D0%B4+Michelin

ero csy4yae, YyepnaeT BAOXHOBeHME U3 Buopa3Hoobpa3nsa okpyxatowmx Anbn: CeBeH
BUPTYO3HO NEPEHOCUT CbenobHble COKPOBMLLA C FOPHbLIX CKJIOHOB B Tapesku. [lnkue
AroAbl, TpaBbl 1 rpubbl AenatoT ero raCTPoOHOMMYECKME TBOPEHUS MOUCTUHE
Henogpa)kaeMbiMn. TeM, KTO NtOOUT He TONIbKO CaM BKYCHO MOEeCTb, HO N YrOCTUTb APYruXx,
pekoMeHayeM KHUTy CBeHa Baccmepa «Mos anbnunckasa KyxHsa» («Ma cuisine alpine»), B
KOTOpbIN cobpaHbl COPOK U3 €ro OpUrnHasbHbIX PELEnTOB.

© Skin's - the restaurant

B BbiNycKe WBENLapCcKoro rmga 3a 3ToT roa - 25 pectopaHoB € AByMS 3Be34aMU, NATb U3
KOTOpPbIX BMepBble Momnasan B 3Ty KaTeroputo. IkcnepTbl 0cobo oTMedatoT ycnex Skin’s - the
restaurant, pacnono>xeHHOro Ha NepBoM 3Taxke bbiBLLEro 3aBoAa, B CaMOM 06bI4HHOM
KBapTaJsie HeflasieKo OT BoK3asa JleHubypra, KaHTOH Apray: eMy yaanocb 1obutbcsa cpasy
OBYX MULLJIEHOBCKNX 3BE3[ Y>Ke BCKOPE Nocsie OTKPbITUSA, MIEHNB CTPOrnx cyaen
COBPEMEHHON KyXHeW, B KOTOPOW CMeLllaHbl MeXXAyHapoaHble U permoHaibHble BKYChI.
Yny4wunn ceon nokasatenb U La Brezza - oByMA O4HOMMEHHbIMN pecTopaHamMun, 0anH 13



KOTOpPbIX pacnosioXXeH B KaHTOHe paybioHaeH, a Apyron B KaHTOHe TUYMHO, PyKOBOAUT
wecd-noBap Mapko KamnaHenna: 3MMon OH npegsaraeT CBON MEHI0, BKJIlo4aa oTAeibHoe
BeraHckoe, B Apose, a /ieToM B ACKoHe. BTopoi 38e34bl yAOCTOUINUCL TaKXe peCTopaHbl
roots B basene - bnarogaps BeretapmaHCKoMy MeHio wed-nosapa Mackans CteddeHa, n
IGNIV Zurich by Andreas Caminada, Haxogawmnncsa B otesie Marktgasse B CTopnyeckom
ueHTpe Uopunxa Ha npasoM bepery JiummaTa, - akcnepTbl MICHELIN oueHnnu noaxon
Mononoro nosapa OaHnana 3anHanxogepa, npeasiaratowero noceTuTensam
CJNIOXKHOCOYMHEHHbIE, HO AOCTYrMHbIE Mo LeHe 6ato4a, a TakXe pervoHasbHble BUHa.

HakoHeL, 30 HOBbIX peCTOpaHOB MOJIy4YMIN CBOKO 3BE3404KYy BrepBble, A0BeAS YMCI0
«0[AHO3BE3HbIX» LWBENLAPCKMNX pecTopaHoB A0 109 - abconoTHbIN pekopa ANns
LLIBenuapun, No npaBy ropaswencs pasHoobpasHbIMN MECTHLIMU KOJIOPUTaMN CBOEN
KYXHW. B3bickaTenbHble nHcnekTopbl MICHELIN obpaTunm BHMMaHMe Ha COBOKYMHbIN
TaslaHT MOJIOLON KOMaHAbl pecTopaHa «Aux Trois Amis» B bbeHHe, KaHTOH bepH, ABHbIN
nporpecc THE VIEW B JlyraHo, OpurmHasabHOCTb KYJIMHapPHbIX Haxo4ok Muwenb Menep,
paboTalowen B 3HaMeEHUTOM KoHLUepTHOM 3asie KKL B JllouepHe. B LlepmaTTe nx nHtepec
NMPMBJIEKJI0 KOCMOMOJIMTHOE MeHto Brasserie Uno, a B Ltopuxe - KLE, pykoBoguMbIi
3nHebom XatTabom n CcTaBWMN NePBbIM CTOMPOLEHTHO BEFAHCKNM pecTOpaHoM,
noayymseLimnm 3eesny MuwneHa. B XXeHeBe 3Ton YecTn ygoctonnnce L'Atelier Robuchon,
PacnoNOXXEHHbIA B HEABHO OTKpPbIBLLUEMCSA NIIOKCOBOM oTene Woodward Ha Habepe)xHoun
BunbcoHa, u La Micheline, 4To B KOMNsiekce Bok3ana Gare des Eaux-Vives.

Hy 4T0, noTeknu cnoHku? MpuaTtHoro anneTmuTal
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