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B 2018 roagy pectopaH weda Maccumo BotTtypa Osteria Francescana B Utanmn
Bo3rnasun crivcok The 50 World's Best Restaurants. B ero sasegeHn 1 eLle asyx
EeBPONENCKMNX NIOKALMSX, KOTOPbIE BOLLM B CMIMCOK NyHLUMX, Npeanaraem 3abpoHnpoBaThb
CTONMK Y>KE CeroaHsi.

The Crunchy part of the lasagna.
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Massimo Bottura.
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N 1. OSTERIA
FRANCESCANA,
UTAJIHS

Style of food: Contemporary Italian

Massimo Bottura opened Osteria Francescana in
his home town of Modena in 1995. From early on,
the restaurant engaged in a profound  exploration
of territory and tradition, the expression of which
can be found in the absolute concentration Maccumo boTTypa oTKPbIN CBOK

of flavours guided by Bottura's definition: pecTopaH Osteria Francescana
“Tradition seen from 10 kilometres away” 8 pogHoM ropoge MoaeHa 8 1995 roay.

Osteria Francescana is situated in a century-old C caMoro Havana B paMKax 3aBefeHus
osteria that has been transformed 3aHUMANKUCh FNYBOKMM U3YYEeHUEM NOKANbHLIX
over the past 22 yearsinto a TPaAULMWIA, BEIDAXKEHUE KOTOPLIX MOXHO

“COOKING lS NOT J UST laboratory of culture, art and HaNTK B MAaNbLHLIX BKYCOBLIX COMETAHMAX.
ABOUT THE OUALITY OF lN"‘ design. Storytelling enriches the PecTopaH pacnono;eH B OCTEPUM, KOTOPOK

dining experience and the kitchen yke Gonee Beka, U 3a nocnegHue 22 roga

GREDIENTS, lT IS ABO[JT THE, makes references to art, music oHa 6bina Npeotpa3osaHa B Na6opPaTopuio
OlJALlTY OF THE lDEAg” and history to provoke emotion, KyNbTYpbI, UCKYCCTBA ¥ An3aiHa. Pacckassl
LS

memory and taste. Osteria 060ralaoT AYXOBHO, 8 NPOLECCH! Ha KyXHe

Michelin stars slowly and steadily 4TOBbI BLI3BATL IMOLMM, BO3POJUTE NaMATL W
over the years. After receiving  the npuBuUTL BKYC. PecTopaH Osteria Francescana
first and second Michelin stars, 6bIN OTMENEH MULLNEHOBCKMMM 3BE3AaMM
respectively in 2002 and 2006, the HecKonbKo pas. Mocne nonyveH1a nepsoit u
restaurant entered the World's 50 s8TOpon 38e34 8 2002 1 2006 ropax 3asefeHue

Best Restaurants listin 2009. Today ~ sowno B cnucox 50 Nyulmnx pecTopaHoB MUpa
Osteria Francescana is considered (20089 rog). Cerogxa Osteria Francescana
the best restaurant in Italy and one CUUTEETCA NYULLIMM PECTOPaHOM B WTanuu u

of the most influential in the world OAHVMM U3 CaMbIX BAMATENLHBIX B MUpe. PecTopaH
Osteria Francescana was awarded 6bIn HarpaXxaeH TpeTben 3s8e3gon B 2012 rogy
a third Michelin star in 2012 and ¥ YAOCTOEH Noavumumn N2 1 8 cnucke 50 nyuwmx
was awarded the no 1 position on 3aBegenuit mupa B 2016-M, a Takxke 8 2018 rogax.
the World's 50 Best Restaurants PectopaH Osteria Francescana 3akpbIT

Osteria Francescana listin 2016 as well as in 2018. B BOCKpeCeHbe WU NoHegensHuK. Peseps

Modena, Italy Osteria Francescana is closed on Sunday & HeoBX0AUM U JoNXeH BbITh COrNacoBaH
osteriafrancescana.it Monday. Reservations are essential and 3a TpM MecaLa A0 BU3UTa.

info@francescana.it can be made 3 months in advance.
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E MASSIMO BOTTURA Francescana has been awarded AENaKT OTCHLINKK K UCKYCCTBY, MY3bIKe U UCTOPKUM,
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Multi-spheric pesto with smoked eel. y
Photo credits Francesc Guillamet.
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Oriol Castro, Mateu Casanas and Eduard
Xatruch. Photo credits Joan Valera.

N2 18. DISFRUTAR,
NCIAHMS

Style of food: Avant-garde Spanish

Restaurant located in the Eixample, just in front of the Ninot
Market. Three chefs — Oriol Castro, Mateu Casanas and
Eduard Xatruch work at Disfrutar. At the end of 2015, when the
restaurant celebrated its first anniversary, Disfrutar received
its first Michelin Star in the Michelin Guide and was awarded
with Two Suns in the Repsol Guide. In 2017, Disfrutar was
reached number 55 on the list 51-100 of The World's 50

Best Restaurants and won the "Miele One To Watch® Award
2017 also of the hand of The World's 50 Best Restaurants.

In addition, Disfrutar was been named Best Restaurant in
Barcelona by Macarfi Guide in the editions of 2017 and 2018.
During 2017, it was also been distinguished with Three

Suns in the Repsol Guide and with the Second Star in the
Michelin Guide 2018. And the Italian quide, Identita Golose
acknowledged Eduard Xatruch, Oriol Castro and Mateu
Casanas as the best foreign chefs in its 2018 edition. And
recently, Disfrutar has reached number 18 on the list of The
World's 50 Best Restaurants, being the Highest New Entry.

PecTtopaH pacnonoxeH B 3wamnne (BapcencHa), npamo
nepeA puiHkoM Mercat del Ninot. Ha kyxHe paBoTaroT Tpu
noeapa: Oricl Castro, Mateu Casanas v Eduard Xatruch.

B koHue 2015 ropa Disfrutar oTnpa3sgHoBan ceo# NepebIi
H6UNEN, NONYYMN NEPBYD MULLNEHOBCKYH 38€3y ¥ Bbin
HarpaxaeH AByMSA «CoNHuamMu» B NyTesoauTene Repsol.
B 2017 rogy pecTopaH 3aHsan 55-e MecTo B cnucke The
World’s 50 Best Restaurants 51-100 v BbiMrpan npemuto
Miele One To Watch 2017. Kpome Toro, Disfrutar 6sin
Ha3BaH NyuLlnM pecTopaHoM B Bapcenoxe no sepcuu
Macarfi Guide 8 usgasuax 2017 1 2018 rogos.

B Teuenune 2017 roga oH Takxe Bbi1 OTMEUSH TpemMa
«CONHUaMu» B NyTeoguTene Repsol v eTopoin 3se3a0i B
nyTesoguTene Michelin 2018. UtansaHckuit rug Identita
Golose 8 uzganuu 2018 roaa npusHan weos pecTopaHa
Disfrutar nyuiwmmu MHOCTPaHHLIMK Wed-noBapamu. A HegasHo
Disfrutar 3aHsan 18-e mecTo B cnucke The World's 50 Best
Restaurants 2018 u 6610 0TMeueH kak Highest New Entry.

Disfrutar "

Barcelona, Spain Disfrutar.

disfrutarbarcelona.com Photo credits Adria Goula.
+34 933 48 68 96
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