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LE CLOS DES SENS OBTAINS ITS 3RD STAR IN THE 2019 MICHELIN GUIDE

Restaurant Le Clos des Sens - Laurent Petit
Son of butcher, from his earliest childhood. Laurent Petit became familiar with the products in the family
shop, «The « charcuterie » attracted me but it lacked grace: the desire for finesse led me to the kitchen.»
After having worked at Le Pied de Cochon, a brasserie in the heart of Les Halles, he discovered at Michel
Guérard’s restaurant, in Eugénie-les-Bains, gastronomy in its most noble form. For him, it was an electroshock:
he wanted to be a Chef or nothing.
At Le Clos des Sens, in Annecy-le-Vieux, he has refined his art and moved up the ranks in critical
recognition. He flourishes today with his very high standard «lake based cuisine»: exit the meat; Instead
there is organic, lake fish - including Arctic char, féra or Lake Geneva crayfish – which he takes to the
highest spheres of taste. Patience and daily work have done their work: no offense to his name, Laurent
Petit is a great chef!
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Hotel Le Clos des Sens (classified 3 red pavilions)
Beautiful materials, state-of-the-art equipment, views of the lake or the town of Annecy: you feel at home
in the rooms of this Clos des Sens. The small sitting area, with its fireplace and its club chairs will delight
the readers; as for the beautiful pool, it will be a joy for everyone! «
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LE CLOS DES SENS TODAY,
IS THE STORY OF A DOUBLE REVELATION.
The revelation of a vision, that of an extremely sensitive man - Laurent Petit - who after 25 years
in the profession, has found his rightful place, daring to make no compromises, and emerging
fully and truthfully.

The revelation of the potential of an extraordinary, yet unsuspected « terroir ».
Because Laurent Petit, in a humble approach, only claims one thing: to give this terroir a unique
interpretation and to revel its pedigree.

Le Clos des Sens is the centre of gravity of an exceptionally rich territory. Its jewels are the 3 most
beautiful natural lakes in the Savoy, and perhaps in France: the huge lake Geneva to the North
(on the Swiss border), the wild lake Bourget to the South and the radiating lake Annecy in the
centre.

One should remember that, in the Renaissance period up until its annexation by France in 1860,
the Duchy Savoy was known for its know-how, identity and culinary heritage. If visitors have come
in numbers over the last 2 centuries for the beauty of its countryside, the potential of the region
concerning its fine food has only reaffirmed fully recently.

With Yoann Conte at Veyrier-du-Lac, Jean Sulpice who has taken over the mythical address of
Père Bise in Talloires, and Marc Veyrat on the neighbouring mountains at Manigod, Laurent Petit
contributes in making the region of Lake Annecy a major gastronomic pole, where culinary
news in France and even abroad is being made (4 two star chefs and 2 one star Chefs; and
even 16 stars if one includes the nearby Lake Bourget). With his wife Martine and his team, all
Laurent’s energy, sensitivity and hard work is mobilised to one aim: to allow his guests to enjoy
a unique sensory experience, to share his love of Annecy and the Savoyard lakes, and to reveal
their treasures.

As Michelin wrote in his 2017 French Guide, the cuisine is in full evolution, towards a return to ones
roots: « products, terroir, taste identity, home-grown vegetables. Priority to local circuits; short circuits,
partnerships with local producers who live off their land ». Laurent Petit, in the depth of his soul, deeply
embodies this movement.
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LAURENT PETIT AND LE CLOS DES SENS
IN A FEW KEY DATES
1963 Born on 22nd June at Bussières-les-Belmont in the Haute-Marne, where his father was
the village butcher.
1974 Had to repeat his first year at senior school, his first major setback in life.
1981 Obtained his CAP Cuisine (the only diploma that he has ever received).
1984 First experience as a Chef in the Bistrot du Sommelier alongside Philippe Faure-Brac
and Nicolas de Rabaudy, who took him under his wing and created an “Tour de France”
apprenticeship for him in the top 15 Restaurants in France.
First emotional culinary shock with Michel Guérard.
1987 Opened of his first restaurant in Briançon, Le Péché Gourmand.
1990 Met Martine, in Serre-Chevallier, who was also running a restaurant
1992 Opened Le Clos des Sens. A choice guided by the love of Laurent and Martine for Annecy 		
and its lake, a destination that had always made them dream.
1999 Invited by Alain Ducasse to join his hotel chain.
2000 First star in the Michelin guide.
2004 Creation of 4 bedrooms at Le Clos des Sens (the beginning of the hotel adventure).
Creation of a herb garden.
2005 Creation of the contemporary brasserie ContreSens in Annecy (the start of man management
at distance).
2007 Second star in the Michelin guide.
«Bib gourmand» for ContreSens.
2009 Acquisition of the Café Brunet in Annecy-le-Vieux, a 14th Century House with terrace shaded
by its hundred year old chestnut trees, where a culinary café has existed since 1875. Saucy
cooking and a cellar with a rare range of the best Mondeuse from 1983 to the present day.
Michelin Bib gourmand.
2011 Founder member, alongside Alain Ducasse and Joël Robuchon, of the French Culinary
College, (Collège Culinaire de France), whose aim is to promote the identity of French cuisine.
2012 Purchase of the neighbouring local school, an historic building dating from the Second Empire.
The Restaurant tripled its surface area and the hotel obtained 5 stars (creation of 6 supplementary
bedrooms). Further details on the following pages.
2013 Le Clos des Sens made its entry into the closed club of the World’s Great Restaurants
(Les Grandes Tables du Monde).
Winner of the Omnivore TerreAzur Master Prize.
2015 Laurent Petit’s ‘Cooking out’, with its total bias towards a lake, plant and almost 100% locavore
cuisine. Far from being a concept, this is a choice of life, of coherence and personal truth.
2016 Le Clos des Sens became a Relais & Châteaux member.
2017 New dining room, a setting that extends Laurent’s culinary intent
4th Gault & Millau Chef’s hat.
2018 Creation of a permaculture garden, 1500 m2 with 200 essences.
A final outcome and a new start.
2019 Third star in the Michelin guide.
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SINCE 2015, THE REALISATION OF A DREAM,
THE CULMINATION OF A LIFE.
LE CLOS DES SENS BECOMES A RELAIS & CHÂTEAUX MEMBER
After having been awarded its 2nd Michelin star in 2007, Le Clos des Sens had a fresh impetus in
the summer 2012 with the purchase of the first school in Annecy-le-Vieux. An historical building
from the Second Empire (1866), situated adjacent to the restaurant.This important extension – the
indoor surface area passed from 500 to 1000 m2 – was the opportunity to totally rethink the areas
and to create a new reception area, spacious and contemporary lounge, a cooking school, a
cellar for maturing the cheeses and, above all, a ***** hotel with 10 bedrooms. And, outside, to
develop a garden with about forty herbs, to create a 21m long swimming lane followed, in 2016,
by a Nordic bath.

LAURENT PETIT, ARTISAN CULINAIRE - CHEF 2 ÉTOILES AU GUIDE MICHELIN

An important step was taken on 1st July 2016 when becoming a Relais & Châteaux member.
A logical promotion awarding a continual move up-market, an attention to detail and the essential
values that Le Clos des Sens shares with the prestigious label: excellence, family, art of living,
hospitality, the constitution of an unparalleled network of local producers …

But it is above all the evolution of the culinary signature, which was decisive, and irrevocable
from March 2015, leading to huge new investments.

2017
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THROUGH HIS PERSONAL VISION,
LAURENT REPRESENTS THE ESSENCE OF THE SAVOY’S 3 LARGE LAKES
LAURENT PETIT: THE ART OF « SIMPLEXITY »
When a Chef enters into the world of fine cuisine, to start with he creates complexity, he looks to
contribute to culinary history by inventing new flavour associations. He tries to find a personal
path, while still taking into account the current culinary tendencies. In this phase he experiments,
looks to create his own style, complicates his dishes by an excess of elements, and sometimes
even loses himself by trying to be too demonstrative.
Since Spring 2015, after 25 years in the profession, and after a lot of thought, observation and
experimenting, Laurent Petit had a revelation as to what he should do. His vision became
clear like a pure mountain sky. His gestures suddenly became more coherent and simple.
The superfluous elements disappeared. The complexity and skill needed in the preparation, are
now little or not at all visible. The Chef is centred on the magic of the product, which he then
interprets in his own way. His culinary creations have become more fluid, with an impression
of simplicity. This is what he calls « simplexity »: a complexity so successful and mature, that
everything becomes essential and obvious. Excellence, is the art of doing with ease what
others try to do with a lot of difficulty.
Laurent’s view is uncompromising. What emerges, what can be seen, is the product in all its
truth, as if it were being discovered for the first time: its colours, forms, volumes, textures and
original taste. As well as its gustatory potential, thanks to highly precise cooking, meticulous
associations with herbs from the garden and vibrant marriages with great local wines.
The most subtle fish from the Savoyard lakes and the Albanais vegetables take on their real
dimensions, and hold their own easily compared to the more noble products of French luxury
gastronomy.
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LAURENT PETIT’S « COOKING OUT »
At the age of 53, Laurent Petit understood that to give the best of himself he must not impose
limits on himself, and should assume his personality and sensitivity. This allowed him to become
liberated and to make his dream come true. Concious in an engaged yet humble way, he
now dares, quite simply, to be himself.
Day after day, his interior world, stability and happiness encourage his creativeness and shape
his art of cooking. In March 2015, Laurent Petit had his « Cooking Out », and the realisation of
his vision has been total since January 2017, with the creation of the restaurant’s new dining
room.
The more his culinary signature grows, the more Laurent Petit takes pleasure in sharing his universe
with his guests. Every guest has their own story and sensitivity. Dialogues and fugitive impressions
merge creating mutual enrichment. Every lunch, every dinner is a unique sensory and cerebral
experience.
Laurent Petit imparts his love of the three most beautiful lakes in the Savoy (Annecy, Geneva and
Bourget). The more he zooms in on his territory, with his locavore, riparian and plant-orientated
approach, the more scope there is. Like when one arrives at a mountain pass suddenly discovers
a huge countryside with enormous unexpected possibilities. The richness and subtleness of the
surrounding nature offers an immense potential, the discovery of which is only beginning. To our
knowledge, rare are the Chefs who go so far in the comprehension, admiration and respect of
their environment.
This Cooking Out is something real and authentic. It needed a place to be the natural extension
of this vision reinforcing the feeling of transparency and truth.
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NEW KITCHEN, NEW RESTAURANT:
A LIVING MAGICAL SETTING
SUBLIMING A UNIQUE CULINARY SIGNATURE.
The evolution of the Chef’s culinary philosophy imposed the creation of a new setting. After have
moved the hotel up-market, Laurent and Martine Petit gave a new dimension to their House, by
creating, in Spring 2016, a new kitchen, followed, in January 2017, by a new restaurant. In 4 years,
no less than 4 M€ have been invested in order that Le Clos des Sens reflects their ideas perfectly.
When guests arrive in front of the plant covered and entirely glazed facade, they can see that the
Chef is not just a cook, but also an architect, a stage director creating emotion. With his wife
Martine, Isabelle Chapuis Martinez and Etienne Martinez from icmArchitectures, he has designed
a living place like an experimental art museum, conducive to contemplation and sensory
discovery.
A real universe has been imagined, arranged and shaped, a closed world, where one feels as if
protected in a bubble, and yet open to nature. It reflects the sensitivity of Laurent and Martine
Petit: a force of natural elements, energy and what makes life, a love of beauty linking the
old to the modern, pure and transparent. And above all, the love and interpretation of the
surrounding lands.
The House, by its history and situation, has a soul. The challenge for the couple was to respect
its original character, its anchorage, by making it come alive in a new modern way. It should
also, and especially, not only be the extension of Laurent Petit’s culinary signature, but also that
of the environment. The latter is unique, being urban, rustic and also open countryside. From
Le Clos des Sens, views sweep over the agglomeration of Annecy below (120 000 inhabitants),
the charm and the calm of the village of Annecy-le-Vieux above and nearer, and the strength
of the mountains and the splendour of the lake opposite.

ARRIVAL AT LE CLOS DES SENS: AN IMMERSION IN A COOKING UNIVERSE
From the street which climbs up to the Annecy-le-Vieux’ Roman church tower and to the Maison
Gabriel Fauré, through the windows we can see the swarming kitchen brigade at work.
With a surface area of 150 m², the kitchen was enlarged and equipped in 2016 to allow
Laurent Petit, Executive Chef Franck Derouet and their brigade to express their potential fully.
And with daylight on every side, thought out for a great fluidity of work, it offers the 15 cooks
an incredible place for creation, where the concentration of each gesture becomes second
nature.
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THE NEW RESTAURANT: A UNIQUE PLACE FULL OF ENERGY AND CLASS
The kitchen now opens onto the restaurant’s dining room, and through onto the terrace, revealing
a panoramic view dominating Annecy and its lake, and opposite the Bauges mountain range.
The House is thus transparent. Truth, transparency, commitment: such is the soul of the place
epitomising Laurent Petit’s philosophy.
Crossing the threshold into Le Clos des Sens, is like entering into a cocoon. The peaks, the lake,
the century old chestnut trees, the hosts, the kitchen and dining room brigades are all united
by nature, a long way from the trepidation of Annecy at its feet.

The new contemporary dining room inspires an elegant serenity inviting one to enter into another
world. The credo of Laurent Petit and his architect is the constructive truth: not to recreate an
à la mode ostentatious or superficial decor, but to be part of the culinary creations. With the
materials used, to reveal and enter into the subject. To go to the essential, privileging pureness.
The same philosophy as found in each dish: everything must be essential.
Since January 2017, the walls of the restaurant have been covered with local larch, spruce and
ash (Brunier Bois in Annecy). As in the ancestral way used to conserve wood in the Savoy and
in Japan, the wood was sculptured with fire by all the Clos des Sens’ team. It was cut, prepared
and cooked (like the Chef with his lake fish) to reveal all the intensity of its expression. And to
enter into its heart. Thus were born forms, bends and multiple emotions. Depending if it was
burnt on the line or vertically, sanded down, brushed or not, the wood reveals infinite games of
colour nuances, depth and texture between hardness and tenderness. The surfaces are alive,
caressed by the light of sunrise and sunset. Towards the terrace, with its views over Lake Annecy
and the Bauges mountain range, the tones are light. The more one approaches to the kitchen,
the more the wood is coloured, darkened, up to various tones of black reminding one of the
artist Soulages.
The dining room offers a unity, a ceasing harmony, reinforced by an exceptional sound insulation.
One feels levitated, weightless. All ones senses are ready to live a unique experience.

Liberating a telluric force, a monumental block carved out in the blue stone of Savoy creates
the link between the universe of the kitchen and that of the restaurant. Made from a special
stone (only found at La Vilette near Aime), whose quartz veins go back to our origins, it symbolises
the evidence and authentic strength of Laurent Petit’s cuisine. Its 14 tons were sculpted by the
stonemason Sébastien Delahaye.
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Laurent Petit’s culinary creations needed a stage, combining gentleness, refinement and energy.
These creations, elaborated like works of architecture, are lit up by subtle customised lighting.
The company « 100% LIGHT » is the only manufacturer in the world to have been capable
of answering the criteria requested by Le Clos des Sens. The « Bullet Hole 60 » LED possess a
honeycomb and correcting filter, for an optimal comfort and avoiding all dazzle.
The light’s diffusion diameter was specifically studied to correspond to each table and to
concentrate a vertical beam onto the plates. The colour respect is remarkable with a colour
rendering index of 95%. And the white tones are soothing and warm (temperature colour of 3000 K).

Thanks to the delicate lighting, guests have the impression of being in a bubble, an island of
comfort and well-being that they share with their fellow guests. Everyone feels as if they are the
heart of the restaurant, while the rest of the room – even more mysteriously – appears to vanish.
The room, by disappearing, being the opposite of a classical decor, takes on an extraordinary
force.
Senses focus naturally on the plates, lit up like works of art in a museum. Between shadows and
lights, the room takes its rhythm from the movement and the glow flowing out from the kitchen,
the elegant and discrete ballet of the service - entering on stage when approaching the tables
-, the fire in the open fireplace and above all the fairy-like and vibrant crystal service created
by the artist Aurélie Abadie. The principal vegetables sublimated by Laurent Petit Kohlrabi :
(German turnip), artichokes, chicory roots, fennel…, take on cosmic dimensions.
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TABLE ART: A BEAUTIFUL SERVICE
Particular car is taken with the refinement of the table art. Laurent and Martine Petit have made
very strong bonds with the small local craftsmen and together created, in 2017, unique pieces
for the restaurant. The unique table services magnify the aesthetic and graphic dimension of
the Chef’s culinary creations, and favour, by their form, an optimal tasting.
In the image of the soul of the House, the contemporary preciousness of the « Sylvie Coquet »
china dialogues marvellously with the elaborated rusticity of the rough clay pottery by JeanPaul Bozzone (at Seythenex, 28 km from Annecy). Through the method of Raky, the clay hardens
in the fire, is shaped by the flame, taking a deep and strong colour, which sublimes its texture.
This is the art of stripping, simplicity and life: in search of the essence.
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CHEESES AT LE CLOS DES SENS:
THE SAVOY LIKE NOWHERE ELSE
With their passion for sharing and their delight in discovering magical or unusual places,
Laurent and Martine Petit have, since 1992, been promoting a love of great Savoyard cheeses
at Le Clos des Sens. Without exaggeration, one can say that their approach has been taken
to an unequalled level in the area and is now among the most remarkable in Europe.
Highlighted through a floor-level window like a living gem in the heart of the Clos des Sens living
room the cheese cellar has, since 2012, been a real jewel of Savoyard terroir. The cheeses
are ripened by Alain Michel, a renowned Annecy cheese refiner. A cheese cellar avoids the
inconvenience of cold draughts which damages the products. Only an authentic ripening
cellar, regularly maintained at a humidity of 70% and a temperature of between 10°C and 14°C,
respects and improves cheeses. It gives them a second “life” and noble rind. Ageing varies
from one week, for small goats’ cheeses, to one year for cooked pressed cheeses. Alain Michel
comes at least every 2 days to take care of the cheeses, by turning them over, brushing them,
removing bacteria or small insects and thus stimulation them to provide optimal ageing.

In their original whole forms, 38 to 45 cheeses make up the impressive daily cheese board.
These are chosen from a selection of 100 to 300 pieces that are refined in the cellar,
representing 140 different references over the year. The cheese board itself is made out of
spruce tree wood, as used in refining Reblochon cheese, and the same that was used to refine
cheeses up in the mountain pastures in the olden days. Hence, within the modernity of Le Clos
des Sens, Martine and Laurent Petit preserve one of the most powerful sensory symbols of the
region.

A FEW EXAMPLES OF THE PROVENANCE OF THE CHEESES SERVED AT LE CLOS DES SENS
- Pierre Gay, Cheese maker and MOF refiner
- Alain Michel, Cheese maker and refiner
- Annecy market on Fridays, and Annecy le Vieux market (rue des Pommaries) on Wednesdays.
- Direct purchases directly from about a hundred small producers. For most, and all of them
in Switzerland, Guillaume, Laurent and Martine visit them to choose the pieces and bring
them back themselves to Le Clos des Sens.
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Guillaume Chartier has been the Cheese Manager at Le Clos des Sens since 2015. It is more
through his quest for great products rather than their use in cooking that he has entered the
world of “haute cuisine”. He trained firstly under Christophe Aribert, then under the “Meilleur
ouvrier en France” (one of France’s finest artisans) and World Champion Cheese maker
Bernard Mure-Ravaud. Native of the Grenoble and Combloux region, he is a mountain man at
heart and a lover of outside life. With his great curiosity, he continues to travel throughout both
Savoyard departments, and also the neighbouring regions of Switzerland and the Isère.
Of course, some meetings are scheduled in advance but others are just pure chance. However
Guillaume has a purpose in his life : to constitute a dream selection of complex, subtle and
powerful cheeses, all tasty and long-tasting in the mouth. His presence in the field, his inter-personal skills along with the credibility that he has acquired, allow him to access rare pieces that
can not be found elsewhere.
This passion and expertise acquired through his encounters has made him a connoisseur in the
Savoy. He knows not only the general culture of the terroir but also what it can produce while
also having a specialist knowledge. He often knows the producers extremely well, the way they
work, the « footprint » of their cellar, their philosophy of life and their emblematic brand.
He is full of the beauty of the landscapes, the geology, the vegetation, the light and the herds
roaming the pastures. Finally, he has become increasingly sharp on the seasonality of the
productions, the changing taste and nose that happens over time and the ageing capacity
of each product.
The selection of cheeses is never the same, because they are products that are eminently alive
and evolving. Nothing is ever acquired, and you have to be on the lookout for changes in the
style of these flavour producers and the impact of the climate on their creations.
It is enough that the cows, ewes or goats are stressed due a severe thunderstorm to affect
the quality of the cheese. Every day, half of the cheese on the cheese board is tasted to verify
the their development and to be able to be precise in advice given to guests.
This approach to cheese mirrors the idea that underlies Laurent Petit’s creativity : the more you
zoom in on the territory, the more the field expands. This is discovered by acquiring local
expertise with its infinite nuances.
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Guillaume likes to get the guests out of their comfort zone, their habits and to open new horizons
taking them into another dimension. And for the wine, , most guests let themselves be guided
by Thomas Lorival, and are literally taken on a journey. The challenge is to detect the taste
preferences of each guest, so as to create a customised experience. Guillaume has, at his
disposal, a palette of scents, tastes and textures. He composes each plate as an individual
universe.

A FEW EXAMPLES OF THE CHEESES SERVED AT CLOS DES SENS
Summer mountain pasture Beaufort, 2 to 3 years old (3 kg consumed per week), notably from
Bellachat.

Guillaume is also a talented storyteller but one who remains humble: he has many personal
anecdotes to say about the cheeses, which he does with his sparkling eyes full of so many
memories.

Reblochon (8 pieces of 500g consumed per week), notably from Villaz.

To reach the ultimate emotion, since 2016 a real complicity has been created with the Chef
Sommelier Thomas Lorival. This has resulted in a continual work together on cheese-wine
marriages (see below).

Cheeses from the Tamié Abbey, notably from their exclusive limited productions.

Like the Crayfish Tea or the Chicory service, this suspended moment of gourmandise and
sharing around Savoyard cheeses has become one of the culinary highlights of a meal
at Le Clos des Sens.

Cheeses from Les Bauges including Le Margériaz, and le Crémeux des Bauges.

Abondance (3 kg served per week).

Blue-veined cheeses, with the most served one coming from Aravis.

Tommes de Ménage,produced at the end of the mountain pasture period, left to mature in
a cellar throughout the winter, then collected when the cows return to the mountain pasture the
following spring. With their interesting shape (they are all bumpy or swollen), their taste is very
strong and characteristic.
Le Bleu de Sassenage, due to Guillaume’s Isère roots. But also blue cheeses from Termignon
(exclusive and distinguished) or from Bonneval-sur-Arc (creamy and gourmand).
Goat’s cheeses from Madame Burgat at Serraval.
A selection of Ewes’ cheeses from the Bergerie des Fées at Vallières, from La Vallée Blanche at
La Clusaz and the Gaec des Noisetiers at Semnoz.
Great Swiss Gruyères made from un-cooked milk, with their fabulously complex taste,
the Maison l’Etivaz du pays d’Enhaut at Château-d’Œx in the Vaudois Pre-alpes Vaudoises,
the most singular cheeses from the Valais including mountain tommes from Zermatt.
If you would like further information, please don’t hesitate in asking.
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PRACTICAL INFORMATION AND TARIFFS
SITUATION
On the heights of Annecy-le-Vieux (20 160 inhabitants), 3 km from the lake and old town
of Annecy. 30 minutes from the Aravis mountain resorts (La Clusaz, le Grand Bornand).
30 minutes from Geneva international airport.
***** Relais & Châteaux HOTEL
11 bedrooms including 4 suites : spacious(28 to 70 m²), all equipped with balnéo baths
at the foot of the bed and a balcony or terrace. 9 bedrooms have a graphic or wood
burning fireplace. 2 bedrooms can sleep up to 4 people.1 bedroom is suitable for guests
with reduced mobility.
Night from 230 € for 2 people, special offers during the week.
« Alternative » breakfast served in the dining room, 25 € or with room service, 30 €.
GASTRONOMIC RESTAURANT *** (3 Michelin stars)
Member of the « Great Tables in the world ».
A dining room with a capacity of 30 covers, a further room that can be used as a private
dining room. A shady terrace of the same size with views of Annecy and the lake.
«Discovery» menu in the evening with 5, 8 or 10 flavours and priced respectively
128, 168 and 198 € per person (excluding drinks).
«PETIT» lunch menu at lunchtime during the week at a price of 78 € (excluding drinks).
CELLAR
1500 references, of which 500 are ageing and 200 are from the Alps.
Wines by the glass. Menus are offered with food-drink formulae.

THE RESTAURANT TEAM

CUISINE
Focussed on regional products, Laurent Petit’s lakeside cuisine offers a theme
«Lakeside & Vegetable»: fish from the 3 large Savoyard lakes (Geneva, Annecy, Bourget)
and vegetables from the Albanais fruit and vegetable farmers,
sublimated by the 40 herbs from his garden.
TEAM
32 people of whom 6 are hotel staff and 26 restaurant staff
(15 in the kitchen, 11 in the dining room).
CLIENTELE
50% French, 50% from abroad of which 90% are Swiss.
OPENING DATES
From 8/01 to 27/04/19.
From 8/05 to 31/08/19.
From 17/09 ro 21/12/19.
The restaurant is open from Tuesday evening to Saturday evening except Thursday lunchtimes;
and Sunday evenings during July and August.
The hotel is open from Tuesday to Saturday, and every day in July and August.
Open, exceptionally, on Easter Sunday and Pentecost Sunday.
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THE KITCHEN BRIGADE
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closdessens.com
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