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IN CULINARY ARTS

Where would you like to go...



DOMAINES DES

ETANGS

MASSIGNAC

“Nestled in 2,500 wooded acres (1,000
hectares), Domaine des Etangs is a
magnificent stone château where you can find
balance through art, nature, and the centuries-
old traditions of French country life. Built over
700 years ago by the knights of Chasteignier
de la Roche-Posay, this fairytale château is a
peaceful retreat dedicated to the art of living,
past and present. Resting beside the tranquil
ponds that inspired its name, the Domaine
offers naturally inspired rooms, charming
farmhouse cottages, the Michelin-starred
Dyades restaurant, and the award-winning Le
Moulin spa. In addition, an art collection
seamlessly blends into the landscape, each
element embodying the harmony symbolized
by its emblem, the dragonfly.”

A 13th-century French castle
imbued with the artistic soul of

nature

ETOILÉS
MICHELIN

https://fr.auberge.com/domaine-des-etangs/


VILLA RENÉ
LALIQUE   

WINGEN-SUR-MODER 

Built in 1920 by the brand's founder, René
Lalique, the Villa that has borne his name since
its opening in 2015 is a refuge in the heart of
nature, a house still inhabited by the soul of its
creator, decorated with all the expertise of
Lalique's artisans and run by people
passionate about hospitality .
The 6 suites of the 5-star hotel, each with its
own unique atmosphere, inspired by the
brand's iconic universes and yet totally
adapted to the current era, tell you about the
spirit of excellence that runs through the
entire house, in accordance with the manifesto
of the prestigious Relais & Châteaux
association.

Relais & Châteaux in
Alsace

ETOILÉS
MICHELIN

https://villarenelalique.com/fr/


JY’S

COLMAR

In the heart of Colmar, accessible from the
Champ de Mars park, the restaurant JY’S
catches the eye with its large bay window and
its soft, contemporary atmosphere accented
with natural touches—setting the scene for an
exceptional experience.
 Chef Jean-Yves Schillinger invites you to share
a unique gastronomic journey through a
cuisine that reflects his personality: free and
sincere. The cosmopolitan menu blends local
ingredients with flavors from around the world.

ETOILÉS
MICHELIN

https://jean-yves-schillinger.com/


AUBERGE SAINT

LAURENT

SIERENTZ

The entire ARBEIT family welcomes you and opens
the doors of their beautiful Alsatian home to share
exceptional moments with you in an elegant and warm
setting.
A "magical moment" where time stands still and the
charm of this former post house takes hold. The
hushed ambiance invites you to savor the pleasures of
the table, surrounded by soft pastel tones that, in
summer, extend into a pleasantly shaded garden.
A "gourmet moment" where you’ll discover the talent
of Chef Laurent Arbeit, who passionately crafts
refined and flavorful dishes, drawing inspiration from
the rich variety of seasonal local ingredients. Always
attentive to your well-being, Anne—an avid wine
enthusiast—will guide your selections to perfect this
happy experience.
A "peaceful moment" where, to extend your stay,
Marie will lead you to one of the ten unique and
charming rooms, each with its own character, where
you’ll feel right at home—as if staying with friends!

ETOILÉS
MICHELIN

https://www.auberge-saintlaurent.fr/fr/


ALCHÉMILLE

KAYSERSBERG 

ETOILÉS
MICHELIN

Located in Kaysersberg, one of the most beautiful villages in
France along the Alsace Wine Route, Alchémille, created by
Jérôme and Marie Laure Jaeglé, is a place of simplicity. From
the moment you arrive, the tone is set—the entrance leads

through a small landscaped garden filled with herbs and wild
plants. Once inside, guests are welcomed into a space that is

minimalist and serene, with an intentionally understated
decor. The journey along the "herbaceous paths" can begin.

Each dish is meant to tell a story—one that speaks of the
land. Every ingredient is tested and explored to find the right
combination, the right texture, and the purest expression of
its flavor. Jérôme and his team carefully study each herb or

ingredient, respecting traditional methods of natural
transformation. The “laboratory” of Alchémille is the stage

for a variety of preparations: fermentation, infusion, aging, or
leaving ingredients in their natural state.

Alchémille is committed to respecting the seasons and
honoring products in their full integrity and ideal maturity.

The cuisine follows two key rhythms: a spring/summer
season that highlights fresh vegetables and herbs gathered

from gardens and wild foraging, and an autumn/winter
“preservation cuisine” season. From spring through late

summer, any surplus ingredients are transformed—through
unexpected pairings, infusions, fermentation, or maturation

—preparing for the colder months ahead.

https://www.alchemille.alsace/


TABLE DU

GOURMET

 RIQUEWIHR

ETOILÉS
MICHELIN

Within its passionate red walls, the
gastronomic restaurant (Michelin-starred

& Michelin Green Star, 4 toques in
Gault&Millau) La Table du Gourmet is the

pure expression of the Brendel universe: a
refined and design-driven space housed

in a Renaissance home dating back to
1539. When the history of yesterday
meets that of today, the resulting big

bang gives birth to a space full of
character — a prelude to an inspiring

journey in Riquewihr. A place of perpetual
discovery.

Atmosphere brought to
life

https://jlbrendel.com/fr/restaurants/la-table-du-gourmet.html


LE RAISIN

PONT-DE-VAUX

ETOILÉS
MICHELIN

Our Michelin-starred restaurant offers refined cuisine
inspired by the culinary traditions of Bresse, as well as

flavors from around the world. The daily specials are always
accessible, making it a must-visit for gourmets seeking a

high-quality gastronomic experience.
In short, this Michelin-starred restaurant is the ideal place
for lovers of fine cuisine who want to discover new flavors

while staying connected to the roots of French culinary
tradition.

At the crossroads of major European routes, between
Bresse and Burgundy, Céline & Frédéric MICHEL, along

with their entire team, welcome you to Pont de Vaux for a
moment of sharing. Whether it’s a stop on your holiday

journey, a family meal, or simply the desire for a good table,
you’ll be charmed by the atmosphere and the sincerity of

our cuisine.

A Michelin-starred
restaurant

https://www.leraisin.com/


DAN B.

VENTABREN

ETOILÉS
MICHELIN

Discover Restaurant Dan B., a must-visit destination for
lovers of avant-garde French cuisine. Located at 1 Rue

Frédéric Mistral, 13122 Ventabren, this gastronomic
restaurant offers an elegant and contemporary setting.

Enjoy a unique culinary experience in a refined
environment that perfectly blends modernity and tradition.
The terrace, with its breathtaking view of the surrounding

countryside, adds a touch of charm and serenity to your
meal. The chef presents inventive and creative cuisine,
where every dish is a true work of art. Be captivated by

original flavors and meticulous presentation, all in a warm
and sophisticated atmosphere.

Book your table now and enjoy an unforgettable moment
at Restaurant Dan B.

Avant-garde French
cuisine, elegant setting

https://www.danb.fr/en/


LAMARTINE

LAC DU BOURGET

ETOILÉS
MICHELIN

A gastronomic destination near Aix-les-Bains,
perched on the western shore of Lake Bourget, the

Michelin-starred restaurant Lamartine has been the
playground of the MARIN family since 1964.

The flavors and colors of Savoie — mostly local, with
touches from elsewhere — create a distinctive

signature where elegance meets purity. At
Restaurant Lamartine, fine ingredients are elevated

through refined cuisine, all enjoyed with a panoramic
view of France’s largest natural lake.

M i c h e l i n - s t a r re d
re s t a u r a n t  n e a r  A i x-

l e s - B a i n s
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MAISON BOUVIER

TIGNES

ETOILÉS
MICHELIN

Clément Bouvier’s story with gastronomy began at a very
young age. First alongside his grandparents, then his

parents, cooking quickly became a natural path for him.
After gaining experience abroad — from New York to
Shanghai — and spending several years working with

renowned chefs such as René and Maxime Meilleur, and Jean-
François Piège, he fulfilled his dream of opening his own

restaurant.
Clément joined the family adventure in Tignes, and

Restaurant URSUS opened its doors in November 2017, right
in the heart of the resort.

His cuisine pays tribute to local products and elevates them
with finesse. Inspired by mountain walks and forest foraging,

his creations highlight the richness of the Savoyard terroir
and the craftsmanship of regional producers, with whom the

Chef maintains a close and genuine relationship.
In every dish, Clément makes it a point to honor their work

and showcase the excellence of their ingredients — without
which none of it would be possible. The creative process

always begins there: by talking with his partners and
drawing inspiration from the seasonal products. This is how

flavors come to life and dishes gradually take shape.

S U R P R I S E  A N D
E N C H A N T E M E N T
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ARNSBOURG

BAERENTHAL

CLICK HERE TO VISIT THEIR WEBSITE

ETOILÉS
MICHELIN

The Renewal of an Institution
 Laure and Fabien Mengus invite you to the table of

the sumptuous Maison de L’Arnsbourg. In Baerenthal,
at the heart of lush natural surroundings, the

institution revealed by the Klein family is embarking
on a new chapter shaped by values of excellence,

terroir, and generosity—the Mengus signature.
Here, the full audacity of the young couple is

revealed, already known for having distinguished
themselves just a few kilometers away at Le Cygne in
Gundershoffen. Gentleness and attentiveness define

Laure’s approach as she orchestrates the dining room
service. Creativity, poetry, and indulgence are

expressed in Fabien’s cuisine.
Passion, determination, and a spirit of sharing unite

the two owners, bound together by their love.

L e  re n o u ve a u  d ' u n e
i n s t i t u t i o n
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MAISON ARIBERT

URIAGE-LES-BAINS

CLICK HERE TO VISIT THEIR WEBSITE

ETOILÉS
MICHELIN

It is here that Alpine chef Christophe Aribert, twice awarded
Michelin stars, holder of a Michelin Green Star and four
toques from Gault & Millau, chose to open a restaurant

designed in the image of his cuisine—closely connected to
nature—where, in all simplicity and with sincerity, he invites

you to share his singular universe.

L a  M a i s o n  A r i b e r t  à
U r i a ge - l e s - B a i n s

https://maisonaribert.com/
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LE PRÉ - XAVIER
BEAUDIMENT

CLERMONT-FERRAND

CLICK HERE TO VISIT THEIR WEBSITE

ETOILÉS
MICHELIN

“…The Auvergne I wish to introduce to you is the one we
gather every morning from our mountains, our meadows,

and our forests, among more than 200 wild plants that
flourish according to the rhythms of sky and soil.

At the market gardener’s as well, it is the local nature that
sets the pace, deciding on its own which fruit and vegetable

will find a place in our dishes.
It is around a daily, ever-renewed botanical walk that we

build these creations.
Meat and fish then become the condiments of this land-

based Auvergne, while a breath of Brittany weaves its way
in, bringing iodine and shellfish.

A cuisine guided by the moment and by desire, rather than
by the season—one to which I hope you will be sensitive.”

https://www.restaurant-lepre.com/


MAISON KIENY

RIEDISHEIM

CLICK HERE TO VISIT THEIR WEBSITE

In the heart of Riedisheim, near Mulhouse, Mariella
Kieny and the team at La Maison Kieny restaurant

welcome you into their home—a warm, intimate, and
refined setting dedicated to the pleasures of the

table. You will quickly find your place in one of our
two dining rooms, both elegant and inviting,

whether for a business lunch or the conviviality of a
meal shared with friends or family.

Depuis 1850, célébrer la gastronomie
en Alsace

https://restaurant-kieny.fr/


LE FRANCE

VILLIER-LE-LAC

Located between Morteau and La Chaux-de-Fonds, Hotel and Restaurant
Le France welcomes you to the heart of the Haut-Doubs mountains.

Whether for a business lunch, a stopover on your holiday journey, or a
gourmet getaway over several days, discover the charm and comfort of
Hotel and Restaurant Le France: inventive cuisine, warm hospitality, and

contemporary decor…
The wellness area and sauna adjoining the hotel offer the perfect

opportunity to relax.
Le France is the ideal starting point to explore the wonders of the Haut-
Doubs region — from the Saut du Doubs waterfall in Villers-le-Lac to the

watchmaking heritage of the Val de Morteau.

Hotel Restaurant Le France

https://hotel-restaurant-lefrance.com/


LA MAISON BLEUE

VEYRIER

HOTELS DE
LUXE

Our hotel, La Maison Bleue, welcomes you in a lush green
setting overlooking the majestic Lake Annecy.

A preserved haven between lake and mountains, ideal for
nature lovers, where comfort and luxury come together to

offer a truly unique experience.
Rated five stars and a member of Relais & Châteaux, La
Maison Bleue promises you an unforgettable stay at the

heart of an exceptional environment.

Hôtel 5 étoiles La Maison
Bleue

PARTENAIRE
SUISSE

https://yoann-conte.com/


CHATEAU DE LA

PIOLINE 

AIX-EN-PROVENCE

HOTELS DE
LUXE

Château de la Pioline offers 17 guest rooms, three
reception lounges, and a four-hectare park.

Just 3 km from the historic city center of Aix-en-
Provence—one of France’s most beautiful and

culturally rich cities—at the end of a long driveway
lined with centuries-old trees, Château de la

Pioline reveals itself to you.
Since 1303, its predecessor, the Moulin de

Verdaches—named after its owner, Lord Rodolphe
de Verdaches—has presided over this oasis of

greenery and tranquility in the heart of Provence.
The château also houses remarkable treasures
from this era, listed in the inventory of France’s

historic heritage. A charming hotel and
gastronomic restaurant set within a four-hectare

park, Château de la Pioline enjoys an authentic and
timeless setting.

https://www.chateaudelapioline.com/fr/


Welcome to the Grand Hôtel d’Orange!
 From March to December, come relax and recharge

at the Grand Hôtel d’Orange, a 4-star hotel in the
heart of the city center. Nestled on a quiet little
square, you’ll be just a 2-minute walk from the

Triumphal Arch and the famous Ancient Theatre of
Orange.

Our charming hotel offers you a warm welcome and
a full range of 4-star services: a delicious buffet
breakfast, a bistronomic restaurant, a spa with

outdoor pool, jacuzzi and sauna, a fitness room, and
more.

GRAND HOTEL

D’ORANGE

ORANGE

HOTELS DE
LUXE

Charming hotel in Orange
In the heart of Orange’s

historic center

https://www.grandhotelorange.com/en


Having worked at some of the finest establishments in Provence,
our chef Enzo Ciccarelli has settled at the Grand Hôtel d’Orange

and taken the helm of the kitchens at the Aurasice restaurant. With
a strong sense of authenticity when it comes to the products he
works with, their production, and their environmental impact, he

offers a short yet vibrant menu, where the full richness of the
Vaucluse terroir is showcased. 

GRAND HOTEL

D’ORANGE

ORANGE

A gourmet bistro

https://www.grandhotelorange.com/en


It all begins in Sauveterre de Rouergue, Aveyron, a stunning
13th-century royal bastide nestled in the heart of the Haut

Ségala.
Wandering through its cobbled streets, artisan shops, and the
iconic arcaded square, this medieval town—listed among Les

Plus Beaux Villages de France—tells the story of its eight
centuries of history.

Among its must-visit places, Le Sénéchal invites you to
experience a moment outside of time. Hidden behind a half-

timbered façade, the charming hotel and gastronomic
restaurant welcome you in a warm and refined atmosphere.

From décor to plate, simplicity serves elegance. Following the
rhythms of the seasons, the chef highlights the region’s

culinary heritage. A perfect marriage of tradition, passion, and
precision, Hervé Gerdelat’s cuisine reflects his character:

sincere, generous, and inventive.
Come reconnect with the simple pleasures of a meal on our

flower-filled patio, a swim in the heated indoor pool, or a walk
in the heart of nature.

LE SENECHAL

SAUVETERRE

HOTELS DE
LUXE

Hotel

https://www.hotel-le-senechal.com/


A centuries-old creation shaped by generations of
illustrious owners who dedicated themselves to
enhancing the estate and the reputation of its wines…
 The story begins in the distant Middle Ages; in the 13th
century, the gateway and surrounding towers of the
château were built — the oldest surviving stone
structures in the commune of Bommes.
The first known owner, Raymond Peyraguey, built a
fortified keep around Peyraguey. In 1618, convinced of
the land’s exceptional potential, he began developing
viticulture.
In the 18th century, another family took ownership of
the château: the de Pichard family.
Baron Nicolas Pierre de Pichard, a royal advisor and
president of the Parliament of Bordeaux, was also the
owner of Château Lafite.

CHÂTEAU LAFAURIE
PEYRAGUEY

BOMMES

HOTELS DE
LUXE

 Four centuries of history

http://www.chateau-lafaurie-peyraguey.com/home/


HOTELS DE
LUXE

CHÂTEAU LAFAURIE
PEYRAGUEY

BOMMES

Beyond the reception, guests enter the main
17th-century building and discover a first dining

room with a subdued, cozy ambiance, followed by
a second, a modern extension envisioned by

Mario Botta, blending seamlessly into the serene
vineyard landscape. The glass structure, with its

delicate metal frame, reveals a contemporary
sensitivity.

With a capacity of 40 guests, the Michelin-
starred restaurant showcases its splendor: the

ceiling is adorned with 120 gold-lustered
Champs-Élysées crystal leaves, while other

emblematic works from the House of Lalique are
displayed on the side consoles.

http://www.chateau-lafaurie-peyraguey.com/home/


In the heart of Lorraine, just 3 kilometers south of Lunéville and
about 30 kilometers from Nancy, Château d’Adoménil is our

home — a 4-star hotel nestled within a 7-hectare wooded park.
It is also a gastronomic restaurant where the French art of living

is cherished.
Peace and serenity are the guiding principles of this bucolic

haven — a place of sensations, encounters, and discoveries we
look forward to sharing with you.

A proud member of Relais & Châteaux, we offer 14 authentic
and spacious rooms, suites, and duplexes. Their decor blends

tradition and modernity in perfect harmony.

CHÂTEAU
D’ADOMENIL

REHANVILLER

HOTELS DE
LUXE

4-star luxury hotel in
Lunéville – Château

d’Adoménil

https://adomenil.com/fr/


L’Incomparable, part of the Les Étincelles collection, is a
charming 5-star boutique spa hotel located in Aix-les-Bains, the
Riviera of the Alps. With a breathtaking panoramic view of Lake

Bourget, Hôtel l’Incomparable reveals a timeless and refined
vision of the art of living.

Set within a large park and perched above the lake, the outdoor
living spaces are grand and inviting.

The heated outdoor pool and tennis court await you for
moments of relaxation, while the permaculture vegetable
garden, aromatic herb garden, and beehives highlight the

estate’s commitment to the environment — a place deeply
connected to nature.

HÔTEL L’INCOMPARABLE   

TRESSERVE 

HOTELS DE
LUXE

The sweetness of life by the
lake

https://hotel-lincomparable.com/fr/


In the heart of Auvergne, a region rich in natural beauty and
cultural heritage, lies a haven of elegance and rejuvenation:

Vichy, the “Queen of Spa Towns.”
Just steps from the incomparable Art Nouveau Opera House

and the banks of the Allier River, Jacques and Martine Decoret
established themselves in 2008. They transformed a superb
brick chalet, built in 1857 during the reign of Napoleon III, by

adding a contemporary glass canopy and a green roof—
creating a harmonious dialogue between authenticity, luxury,

and modern design.

MAISON DECORET 

VICHY

CLICK HERE TO VISIT THEIR WEBSITE

HOTELS DE
LUXE

Maison Decoret,
une parenthèse raffinée

incarnant le luxe et l’art de
vivre à Vichy

https://www.maisondecoret.com/fr/


What a pleasure to rediscover comforting and friendly bistro
cuisine! The chef spices up the menu with hearty dishes meant

for sharing and delights us by adding some surprises inspired by
South American flavors, like the wild shrimp ceviche. It is

prepared with sweet potato, sweet corn from the Landes region,
lime, fresh coriander, mixed with a shrimp juice and a

watermelon broth.
Or perhaps you’ll be tempted by a classic dish like the Ibaiama
pork chop (from the Basque Country), cooked on the plancha
and served with chanterelle mushrooms and sautéed green

beans, all finished with a delicate pork jus?

VILLA MIRASOL 

MONT DE MARSAN 

ETOILÉS
MICHELIN

Generous dishes with flavors
that are both comforting and

surprising

https://www.villamirasol.fr/fr


What a pleasure to rediscover comforting and friendly bistro
cuisine! The chef spices up the menu with hearty dishes meant

for sharing and delights us by adding some surprises inspired by
South American flavors, like the wild shrimp ceviche. It is

prepared with sweet potato, sweet corn from the Landes region,
lime, fresh coriander, mixed with a shrimp juice and a

watermelon broth.
Or perhaps you’ll be tempted by a classic dish like the Ibaiama
pork chop (from the Basque Country), cooked on the plancha
and served with chanterelle mushrooms and sautéed green

beans, all finished with a delicate pork jus?

VILLA MIRASOL 

MONT DE MARSAN 

HOTELS DE
LUXE

Generous dishes with flavors
that are both comforting and

surprising

https://www.villamirasol.fr/fr


ETOILÉS
MICHELIN

AUBERGE DU

MONTFLEURY

ST GERMAIN

Angèle and Richard Rocle welcome you year-
round to L’Auberge de Montfleury, a Michelin-

starred restaurant in Saint-Germain, located on
the RN 102—an artery of the Ardèche connecting

the Rhône Valley to the Massif Central.
An elegant and friendly setting for moments that

are as delicious as they are warm.

Beautiful southern
Auberge

https://auberge-de-montfleury.fr/fr/


HOTELS DE
LUXE

LE CARRÉ
D'ALETHUIS

SAINT-GEORGES-LES-BAINS

Stéphanie and Olivier Samin welcome you to their
charming hotel in Ardèche—a unique and inviting

place where comfort, friendliness, and
gastronomy blend together with elegance.
 Opened in 2010, the establishment is built

around a glass-covered patio bathed in natural
light—a true haven of peace where the art of

living and the joy of hospitality come together.

Hotel & Gourmet
Restaurant

South of Valence, in
Ardèche

https://www.lecarredalethius.com/fr/


ETOILÉS
MICHELIN

LE CARRÉ
D'ALETHUIS

SAINT-GEORGES-LES-BAINS

Enjoy a unique gastronomic experience just a
stone's throw from Valence, at the Michelin-
starred restaurant of our charming hotel in

Ardèche.
Since 2014, Le Carré d’Alethius has been awarded

one star in the MICHELIN® Guide, a recognition
that celebrates inventive and refined cuisine,

showcasing seasonal and local terroir products.

Hotel & Gourmet
Restaurant

South of Valence, in
Ardèche

https://www.lecarredalethius.com/fr/


HOTELS DE
LUXE

CLAIR DE LA PLUME 

GRIGNAN

Les Maisons du Clair de la Plume, located in
Provence at the foot of the Château de Grignan—

one of the "Most Beautiful Villages of France"—are
spread across six locations within the historic

village.
The historic Clair de la Plume hotel and restaurant:

beneath the glass canopy, the Michelin-starred
gourmet restaurant (1 star) offers delicate cuisine
co-signed by Glenn Viel*. The upper floors feature

nine 19th-century furnished rooms.
Just nearby, the Maison Privée features a grand

staircase leading to six timeless suites and rooms.
A leisurely stroll leads to the Mediterranean Garden:

a plant collection, natural swimming pool, and the
secret hideaway "Pavillon des Amoureux" with a

private room.

The secret address in
Provence to escape

the noise of the world

https://www.clairplume.com/


ETOILÉS
MICHELIN

CLAIR DE LA PLUME 

GRIGNAN

Les Maisons du Clair de la Plume, located in
Provence at the foot of the Château de Grignan—

one of the "Most Beautiful Villages of France"—are
spread across six locations within the historic

village.
The historic Clair de la Plume hotel and restaurant:

beneath the glass canopy, the Michelin-starred
gourmet restaurant (1 star) offers delicate cuisine
co-signed by Glenn Viel*. The upper floors feature

nine 19th-century furnished rooms.
Just nearby, the Maison Privée features a grand

staircase leading to six timeless suites and rooms.
A leisurely stroll leads to the Mediterranean Garden:

a plant collection, natural swimming pool, and the
secret hideaway "Pavillon des Amoureux" with a

private room.

The secret address in
Provence to escape

the noise of the world

https://www.clairplume.com/


HOTELS DE
LUXE

LE PONT DE L’OUYSSE

 PONT OUYSSE

Relax—you’re at Le Pont de L’Ouysse in Lacave, in
the heart of the Dordogne Valley and the Causses

du Quercy Regional Park.
There, at the foot of the Château de Belcastel, Le

Pont de L’Ouysse, a 4-star hotel and Michelin-
starred gourmet restaurant, has been owned by the

Chambon family for five generations.

https://www.lepontdelouysse.com/en/home/


ETOILÉS
MICHELIN

LE PONT DE L’OUYSSE

 PONT OUYSSE

Whether on the terrace in the shade of ancient trees
or in the spacious dining-room opening onto nature,

experience the culinary delights of the region.
Michelin-star chef Stéphane Chambon uses only the

best local produce for his refined yet authentic
cuisine, bringing out sumptuous flavours and

colours in every dish.

A GORUMET
RESTAURANT 

https://www.lepontdelouysse.com/en/home/
https://www.lepontdelouysse.com/en/home/


HOTELS DE
LUXE

MANOIR DU LYS

B A G N O L E S - D E - L’ O R N E

Our establishment features 27 rooms and suites,
offering an exceptional setting that combines

comfort and elegance.
Our 3 cosy rooms, 5 elegant rooms, and 12 privilege
rooms are located in the main building. Each offers a

unique atmosphere and refined décor, entirely
designed by Yvon Lebailly.

Le Manoir du Lys
welcomes you for a short

stay or a countryside
getaway.

https://www.manoir-du-lys.fr/fr/


MANOIR DU LYS

B A G N O L E S - D E - L’ O R N E

This former hunting lodge is now a renowned 4-star
hotel and restaurant in the Orne department.

Awarded a Michelin star for the past 25 years,
Franck Quinton and his team have mastered the

delicate art of cooking with mushrooms: the chef
incorporates over 70 different varieties into his

signature dishes.
The gourmet restaurant at Le Manoir du Lys proudly

showcases local products, personally foraged by
Franck Quinton during his walks or sourced from

trusted local producers.

Le Manoir du Lys
welcomes you for a short

stay or a countryside
getaway.

ETOILÉS
MICHELIN

https://www.manoir-du-lys.fr/fr/


HOTEL-RESTAURANT

DU MOUTTON

R I B E A U V I L L É

Perched at the top of the charming medieval town
of Ribeauvillé, on a sun-drenched square adorned

with a beautiful fountain, the Logis-Hôtel du Mouton
draws its magic from its history as a former post

relay dating back to 1392. Once a gathering place
for shepherds and their sheep on the way to

pasture, centered around the square’s watering
point, it naturally evolved into the Hôtel-Restaurant

du Mouton.
Listed as a historic building in France, this "old" inn

offers the peace and character of an elegant,
authentic, and welcoming home.

Behind its flower-filled, colorful façade, you'll find 13
charming and comfortable rooms, a cozy restaurant

serving authentic cuisine, and a lovely terrace to
enjoy.

HOTELS DE
LUXE

A lovely stop along the
Alsace Wine Route

 

https://www.hoteldumouton.fr/


HOTEL-RESTAURANT

DU MOUTTON

R I B E A U V I L L É

At the foot of the Vosges Mountains, along the
Alsace Wine Route, the restaurant of Hôtel du
Mouton offers a delightful gourmet stop in the

Ballons des Vosges Regional Nature Park.
Its cozy atmosphere and warm, stylish decor

provide the perfect setting for our chef’s authentic
cuisine. Working primarily with local producers, he

crafts dishes that proudly pay tribute to the Alsatian
terroir and French gastronomy.

Poached eggs in red wine sauce, duck foie gras
terrine, vol-au-vent with sweetbreads, dry-aged
ribeye (aged in-house), homemade terrines, and

other specialties follow one another on the plates —
much to the delight of your taste buds…

A lovely stop along the
Alsace Wine Route

ETOILÉS
MICHELIN

https://www.hoteldumouton.fr/


AU LION D’OR

P E T I T E - P I E R R E

The Logis Hôtel Au Lion d'Or offers quiet and
comfortable rooms just 60 km from Strasbourg and

Obernai. All rooms feature lovely views and are
equipped with either a shower or a bathtub, cable
TV, Wi-Fi, and a telephone. Bright and welcoming,
they come in various categories and styles to suit

every preference.

HOTELS DE
LUXE

38 charming and
spacious rooms in

Alsace

https://www.liondor.com/


AU LION D’OR

P E T I T E - P I E R R E

 The charming restaurant at Logis Hôtel Au Lion d'Or lets you choose
the atmosphere, setting, and cuisine that suit you best!

In our fine dining restaurant, you’ll be served a subtle and refined
cuisine that highlights local products, all in the elegant setting of our

dining room.

A gourmet stop, where
gastronomy meets tradition in

Alsace

https://www.liondor.com/


A gourmet stop,
blending gastronomy

and tradition in Alsace

AUBERGE D’IMSTHAL

P E T I T E - P I E R R E

 The lovely restaurant at Logis Hôtel Au Lion d'Or
offers you a choice of ambiance, décor, and cuisine

to match your preferences!
In our gourmet restaurant, you’ll enjoy subtle,
refined dishes that showcase the best of local

produce, served in our elegant dining room.

HOTELS DE
LUXE

https://www.imsthal-petitepierre.com/


Traditional restaurant in Imsthal, in the Vosges
 Alsatian regional cuisine

AUBERGE D’IMSTHAL

P E T I T E - P I E R R E

Traditional restaurant in Imsthal, in the Vosges
 Alsatian regional cuisine

At our restaurant table, discover the iconic flavors of Alsace.
Whether you're returning from a forest walk or wrapping up a

seminar day, you’ll be delighted to enjoy traditional regional
cuisine that is both hearty and full of flavor.

https://www.imsthal-petitepierre.com/


HOSTELLERIE DES

CHATEAUX

O T T R O T T

Over 2,500 m² of spa facilities in Alsace.
A stunning hotel near Obernai featuring: 3

indoor & outdoor pools, 10 saunas &
steam rooms, 2 jacuzzis, and 4 relaxation

rooms.
HOTELS DE

LUXE

EXCEPTIONAL SPA
HOTEL IN ALSACE

https://www.hostellerie-chateaux.fr/


HOSTELLERIE DES

CHATEAUX

O T T R O T T

At La Table des Châteaux, Chef Ernest Schaetzel passionately
brings “happiness to the plate” with delicious creations that pay

tribute to Alsatian gastronomy, his hometown of Ottrott, and
the rich local terroir. In an elegant setting that blends tradition

and modernity, come and enjoy refined, inventive cuisine
beautifully paired with the finest Alsace wines.

LA TABLE DES
CHÂTEAUX

https://www.hostellerie-chateaux.fr/


HOTEL JULIEN

F O U D A Y

A dream setting for a stay that's 100%
nature, 100% relaxation, and 100%

indulgence!
Nestled at the foot of the Vosges forest,

right in the heart of Alsace, Hôtel
Restaurant Julien & Spa offers an

exceptional natural environment, top-of-
the-line services, and a truly welcoming,

family-oriented spirit. Enjoy refined
comfort, authentic charm, and a complete
escape where nature and well-being come

together beautifully.

HOTELS DE
LUXE

Hotel, Restaurant &
Spa in the Heart of

Alsace

https://www.hoteljulien.fr/fr/


HOTEL JULIEN

F O U D A Y

Our cuisine is served in four different rooms — four distinct
worlds offering the same conviviality!

L'Auberge d'Yvette: set in a traditional Vosgian farmhouse
décor, a tribute to the grandmother of the house.

La Kaminstub: a charming, cozy little room.
The Dining Room: beautiful and bright.

La Schirgoutte: a room with mountain tones that evoke the
Vosges, named after the small village stream that flows into La

Bruche.

Our Rooms: 4 Warm
Atmospheres

https://www.hoteljulien.fr/fr/


HOTEL LE PARC 

O B E R N A I

Le Parc Hôtel Obernai is the ideal
destination for a unique experience —

simple, yet with exceptional elegance —
for a truly memorable stay at a spa hotel

in Alsace.
Le Parc Hôtel offers you 3,500 m² of

wellness across two unique spaces: the
brand-new Yonasaya Spa and the

Yonaguni Spa – VOTED BEST LUXURY
SPA. HOTELS DE

LUXE

SO CHIC

https://www.yonahotel.com/fr


HOTEL LE PARC 

O B E R N A I

SO DELICIOUS

Her and him, him and her — Marie and Cyril Bonnard, together
as one.

 After traveling the world and working in some of the finest
kitchens in Paris, Tokyo, Las Vegas, and Dubai, these two chefs

now craft a diverse menu using the finest local products.
Get ready — they'll surprise you with fresh and inventive

culinary experiences.

https://www.yonahotel.com/fr


L’AUBERGE
DEBÜRESTUBEL

O B E R N A I

– A family-run Alsatian specialty restaurant for three generations –
 – Established in 1973 –

Here, you’ll enjoy the warm, welcoming spirit of homemade cuisine 
 a blend of our grandmother’s traditional recipes and modern

touches,
 always prepared with love...

Where tradition meets innovation!

Welcome to the
Bürestubel!

https://www.tourisme-obernai.fr/En/Food-and-drink/Alsace-specialities.html?fiche=243000090


LA SOURCE DES SENS 

M O R S B R O N - L E S - B A I N S

HÔTEL SPA RESTAURANT IN ALSACE
It is in Northern Alsace in the small spa

town of Morsbronn-les-Bains, 30 minutes
from Strasbourg that springs a source

beneficial to the body and mind … One of
the most extraordinary sensory

experiences : la Source des Senses 

HOTELS DE
LUXE

HÔTEL SPA
RESTAURANT IN

ALSACE

https://www.lasourcedessens.com/en/la-source-des-sens-2/


LA SOURCE DES SENS 

M O R S B R O N - L E S - B A I N S

What to put all your senses awake!
Dominated by a warm chromatic range, the restaurant room

invites you on a journey where all senses are awakened. A
gourmet itinerary, to live a multitude of exquisite sensations.

Imagine tables carefully set in a contemporary decor, large
screens to stage the chef and his brigade, dim lights, works

of art, …

What to put all your
senses awake!

https://www.lasourcedessens.com/en/la-source-des-sens-2/


HOTEL MONT BLANC

C H A M O N I X

 In both summer and winter, Hôtel Mont-
Blanc is the must-visit destination in the
Chamonix valley. Every morning, our 5-
star hotel offers the joy of waking up to

the most beautiful of peaks – Mont Blanc.
After the thrill of high altitude, you can
dive into the heated outdoor pool, or

simply relax at the Clarins Spa. HOTELS DE
LUXE

LIVE A UNIQUE
EXPERIENCE

http://hotelmontblancchamonix.com/


HOTEL MONT BLANC

C H A M O N I X

 In this spectacular setting, there’s no need for showmanship—just
a refined way of taming the wild, using seasonal ingredients.
Respecting tradition, yes—but never boredom. Chef Mickey

Bourdillat’s cuisine is a journey through the Alps, the Aosta Valley,
and even the Mediterranean Basin. Each dish is a true invitation to

sharing and conviviality.

SAVOR
 our dishes at Le

Matafan

http://hotelmontblancchamonix.com/


ROCKYPOP 

F L A I N E

Looking for a hotel for your next mountain
vacation?

 Well... surprise! You've just found something
much better than a hotel.

The RockyPop Hotel Flaine is all about fun,
comfort and style.

 With 118 rooms, spacious apartments and ultra-
cozy penthouses, there's plenty to keep you

smiling.
 Add to that a NUXE spa, games for all ages, two
karaoke rooms, a pop culture-inspired bar and
spaces designed for chilling or having fun, and

you've got a one-of-a-kind place that truly feels
like a holiday.

HOTELS DE
LUXE

https://www.rockypop.com/en/flaine/sleep/
https://www.rockypop.com/en/flaine/se-relaxer/
https://www.rockypop.com/en/flaine/activities/
https://www.rockypop.com/en/flaine/drink/
https://www.rockypop.com/en/


ROCKYPOP 

F L A I N E

3 restaurants, a friendly
atmosphere, warm decor,

attentive service and cuisine
to please.

 
RockyPop is much more
than just a restaurant in

Flaine: it's an experience to
be shared.

Rocky Buffet

Sushi House

Frometon

https://www.rockypop.com/en/


GRAND HOTEL

DOMAINE DIVONNE

D I V O N N E - L E S - B A I N S

HOTELS DE
LUXE

At the gateway to Geneva and Nyon, and just a
short distance from Lausanne, Domaine de

Divonne is ideally located between the Alps and
the Jura mountains, welcoming you in a

luxurious and refined atmosphere.
Like a jewel in its setting, Domaine de Divonne
is surrounded by a magnificent 4-hectare park

adorned with majestic century-old trees.
Perfectly situated in the Pays de Gex, on the

Swiss border.

An exceptional and
sumptuous setting in the

heart of a green oasis

https://www.domainedivonne.com/


GRAND HOTEL

DOMAINE DIVONNE

D I V O N N E - L E S - B A I N S

Domaine de Divonne features 3
restaurants and 2 bars, each

distinguished by its own style and
specialties. What they have in

common: providing you with an
intense culinary pleasure and

ensuring a warm, friendly welcome.
Choose according to your current

desires!
 Pets are allowed in the rooms but

are not permitted in the dining
areas.

Gastronomy, pleasure,
and indulgence at

Domaine de Divonne

Les présidents

La terrasse

La coupole

https://www.domainedivonne.com/


CASINO DE

DIVONNE

D I V O N N E - L E S - B A I N S

HOTELS DE
LUXE

Meet at the Casino of Divonne-les-Bains
 Just 15 kilometers from Geneva and its
international airport, Divonne-les-Bains

offers all the charm of a small town—
chosen by the Partouche Group to host a

leisure complex entirely dedicated to
gaming and entertainment.

 National and international concerts,
shows, themed dining, conferences and
receptions, a four-star hotel, spa, golf…

 Far beyond games of chance, the Casino
is reinventing the way we entertain and

come together.
 

Meet at the Casino of
Divonne-les-Bains

https://casino-divonne.partouche.com/


JIVA HILL

RESORT

C R O Z E T

HOTELS DE
LUXE

10 minutes away from Geneva International
Airport and Geneva Palexpo, the Jiva Hill Resort

welcomes you at the heart of its 123 acre
private estate, magnificently situated at the

foothills of the Jura Mountains facing the Mont
Blanc. Surrounded by parkland, discover this

unique establishment and our very own
contemporary vision of luxury exuding

elegance and discretion. Welcome to your new
home away from home near Geneva.

Discover the new Jiva Hill
setting

https://www.jivahill.com/en/?trkid=V3ADW555791_138479246152_kwd-8651417407__627650816298_g_c__&gad_source=1&gad_campaignid=17534450524&gbraid=0AAAAAovRT8__8oC3CN70RVc1LeeJ7Sg9o&gclid=CjwKCAiAlfvIBhA6EiwAcErpyX513ovVklJ7jw7DkG05dUkqoDDyEtb4dm7VjeIBTv0qAxqiuDh3SRoCYvwQAvD_BwE


JIVA HILL

RESORT

C R O Z E T

This restaurant Jiva has a distinctive slant towards chic
culture. The most exclusive products are taken for a walk

on the wild side.
On the menu, half lobster poached and grilled, braised

sweetbreads and confit pigeon legs and roasted breasts
set the tone of the menu.

The fundamentals of the great French cuisine are
expressed in the attention to cooking times, the originality

of garnishes and the seasonality of the products.

LE JIVA

https://www.jivahill.com/en/?trkid=V3ADW555791_138479246152_kwd-8651417407__627650816298_g_c__&gad_source=1&gad_campaignid=17534450524&gbraid=0AAAAAovRT8__8oC3CN70RVc1LeeJ7Sg9o&gclid=CjwKCAiAlfvIBhA6EiwAcErpyX513ovVklJ7jw7DkG05dUkqoDDyEtb4dm7VjeIBTv0qAxqiuDh3SRoCYvwQAvD_BwE


HOTEL PARADOU
MÉDITÉRANÉE

S A U S S E T - L E S - P A I N S

HOTELS DE
LUXE

Welcome to Hôtel Paradou Méditerranée, BW
Signature Collection by Best Western, a hotel-

restaurant located on the Côte Bleue, in the
seaside resort of Sausset-les-Pins. Our

charming hotel with a pool is situated right in
front of the Mediterranean, near the port, in the

heart of the village, just steps away from
sheltered coves and paradisiacal beaches.  

Make the most of your stay at our property to
discover some of the treasures of the
Mediterranean coast. Hôtel Paradou

Méditerranée offers 42 recently renovated, air-
conditioned rooms, designed in a

Mediterranean style, "between the sea and the
pine forest."

Sea view hotel.
on the Côte Bleue

https://www.paradou.fr/en


CHATEAU DE PIZAY

S A U S S E T - L E S - P A I N S

HOTELS DE
LUXE

An exceptional location for all lovers of wide
open spaces, fine wines, and regional

discoveries. Nestled between Brouilly and
Morgon, this 4-star hotel is much more than
just that—a true Hotel, Meetings, Vineyard &

Spa Resort complex. Château de Pizay is one of
the largest estates in the region, showcasing
the timeless charm of hospitality mastered to

perfection—often imitated, never equaled.

A Charming Château
 in the Heart of Beaujolais

https://www.chateau-pizay.com/fr/


CHATEAU DE PIZAY

S A U S S E T - L E S - P A I N S

The estate’s gourmet restaurant offers contemporary
cuisine made with carefully selected products from the
finest regional sources. To complement the dishes, the

Château boasts an exceptional wine cellar featuring
Beaujolais and Burgundy wines.

AN ELEGANT DECOR

https://www.chateau-pizay.com/fr/


KYRIAD PRESTIGE

S A I N T  P R I E S T

HOTELS DE
LUXE

Discover the Kyriad Prestige Hotel Lyon Est -
Saint-Priest Eurexpo, a 4-star hotel 12 km from

the center of Lyon and close to the A43
motorway. It is ideal for your business or family
stays, with 400 m² of seminar space, 24-hour
reception, terraces, dry cleaning, free parking,

restaurant, wifi, swimming pool, gym, sauna,
bars, etc.

KYRIAD PRESTIGE LYON
EUREXPO

https://prestige-lyon-est-saint-priest-eurexpo.kyriad.com/en-us/?sr=SEO_GOOGLE


LES FLOTS BLEUS

B E A U L I E U - S U R - D O R D O G N E

HOTELS DE
LUXE

Stay in one of the 7 bright and airy rooms, most
of which offer stunning views of the river.

Thoughtfully decorated in soft tones with a few
vintage touches, each room features an en-

suite bathroom, a flat-screen TV, and free Wi-Fi.
 Please note: the hotel does not have any rooms

accessible to persons with reduced mobility
(PRM).

A cozy lounge opening onto a panoramic
terrace invites you to relax. You can also enjoy

the upscale bar and the restaurant, where you'll
discover gourmet and creative cuisine.

A calm and pleasant
setting for your stay on

the banks of the
Dordogne

https://www.hotel-flotsbleus.com/
https://www.hotel-flotsbleus.com/


ROCKYPOP

M A R S E I L L E

Looking for a hotel in Marseille that breaks the
rules? The RockyPop Marseille hotel welcomes

you into a pop, laid-back, and decidedly fun
atmosphere. With its 96 rooms, apartments,

and penthouse featuring modern design, every
stay becomes an adventure that’s as

comfortable as it is unique.
Perfect for holidays, a business trip, or even a
long stay, everything is designed to combine

relaxation, convenience, and good vibes
 

Forget the ordinary,
experience the RockyPop in

Marseille

https://www.hotel-flotsbleus.com/
https://www.rockypop.com/marseille/


LE CADET DE LA GASCOGNE

S A I N T  J U S T I N

With a young and dynamic spirit, the Cadet de
Gascogne welcomes you in the heart of the

village of Saint-Justin in the Landes de
Gascogne region, a jewel of medieval

architecture…
 Saint-Justin is located at the gateway to Bas-
Armagnac, 4 km from Labastide-d’Armagnac

and its famous Royal Square, 17 km from
Barbotan-les-Thermes (Soleil thermal spa
network), and 12 km from the Camino de

Santiago (Vézelay route)

Le Cadet de la Gascogne

https://www.hotel-flotsbleus.com/
https://le-cadet-de-gascogne.fr/


BRASSERIE CHEVANT 

C O R E N C

“In the green setting of the Croix-de-
Montfleury Park, beneath a three-hundred-

year-old cedar tree, the new Brasserie Chavant
Corenc welcomes you. Located on the

Grenoble–Chambéry route, this new restaurant
in the town of Corenc embodies the spirit and
charm of chic, convivial brasseries. Its décor
highlights the building and its surroundings,

offering a place where loyal guests and curious
food lovers gather around cuisine that honors

the great classics with refinement and
modernity, while remaining accessible

Brasserie Chavant Corenc, a
cosy and delightful setting

https://www.hotel-flotsbleus.com/
https://brasserie-chavant-corenc.fr/fr/


L’ATELIER D’ÉPICURE

S A R L A T

A ‘boutique hotel’ is an English term referred to
in France as a ‘boutique-hôtel’ or ‘l’hôtel-

boutique,’ or more traditionally as a ‘charming
and characterful hotel.’ A boutique hotel stands

out through a unique combination of features
that blend charm, intimacy, authenticity, and a

strong connection with the surrounding region,
while emphasizing a unique style and concept.
 Experience the joy of an authentic stay near

Sarlat, between the Dordogne and Vézère
valleys.

Refinement and comfort
of a charming hotel in the

Périgord Noir

https://www.hotel-flotsbleus.com/
https://www.latelierdepicure.com/


LES MESANGES

U R I A G E  L E S  B A I N S

HOTELS DE
LUXE

“Our establishment is set in a peaceful
environment ideal for leisure and relaxation: a

shaded garden and landscaped park with a
summer pool, and games for both children and

adults. Many activities are available in the
surrounding area.

 Charmed by this unique place, we took over
the establishment at the end of 2018 to

continue the beautiful story of Les Mésanges.
Our goal is to offer high-quality hospitality in a

friendly and welcoming atmosphere

Les Mésanges’ is the result of a
family adventure

https://www.hotel-flotsbleus.com/
https://www.hotel-les-mesanges.com/

