
 

   

The Hôtel Royal Evian, which recently joined the elite of “Palaces”, is once again reliving the 
gastronomic glory that earned it a Michelin star under chef Michel Lentz. Since 2010, Chef Patrice 
Vander is the maestro in charge, the man behind the hotel's bold, inventive cuisine, in particular at 
the famous “Les Fresques” restaurant. Its gastronomic menu rises to the challenge of paying 
tribute to local products and those from his kitchen garden. The score fuses authenticity and 
inventiveness, an utter delight for food lovers partial to outstanding ingredients.   

Chef Vander has chosen to showcase local produce, creating a collection of “locavore” dishes. All 
of his fruit, vegetables and herbs are grown with care in the palace’s kitchen garden. When the 
Chef is not in the kitchen, with the help of the Head Gardener he tends to the 3,000 m2 Royal 
vegetable garden, which comprises 32 rectangular earth beds, right in the hotel's grounds. He 
adores amazing his customers with rare plant varieties, of basil for example  - purple, Thai, dwarf 
and lemon - which he serves with heirloom tomatoes. Fish and seafood are caught straight from 
Lake Geneva. The Chef calls upon professional freshwater fisherman, Eric Jacquier, who supplies 
the leading Michelin-star chefs in the area. And for his cheese selection, La Ferme du Noyer in 
Evian supplies the palace directly. Previously a traditional breeding and milk-producing farm, it 
now specialises in breeding and local AOC cheese making and maturing.  

Dishes to sample include Egg from Marin farm (non-organic), Spring Crayfish and Bresse hen. For 
those with a sweet tooth, there is a vast array of delicious desserts to taste, created by Head 
Pastry Chef Stéphane Arrête and his team. They include Soufflé with Kirsch from Lugrin. And to 
accompany the food, Sommelier Loïc Chavasse-Frette suggests outstanding vintage wines for 
marvelous food and wine pairings. 

Chef Vander, originally from Paris, was trained by Gérard Cagna in Cormeilles-en-Vexin, then by 
Eric Briffard at the Plaza-Athénée, and has twice been a MOF (French Craftsman Title) semi-finalist 
in 2006 and 2010. As the conductor in the hotel's kitchens and at the gastronomic restaurant, Les 
Fresques, he is recognised for his precision and the balance found in his dishes. Patrice Vander 
masters simplicity to perfection, a reminder of Leonardo Da Vinci's words, “simplicity is the 
ultimate sophistication”.  

 

 



 

 

 

 

Passionate about his work and committed to the absence of exuberance, he prides himself on 
revealing the true nature of his ingredients and the sincerity of his combinations. He asserts an 
authentic approach which expresses his personality to the full, and he implements all means to 
produce a result that is both powerful and touching. “To my mind, cooking’s three main 
ingredients must above all be love, passion and respect for the produce. This is a golden rule that I 
like to share with others by creating fine cuisine that brings out the best in outstanding local 
produce.” he says.  

It is at the heart of this 5-star hotel, under the majestic frescoes by Gustave Jaulmes that adorn 
the ceiling of this iconic restaurant, that Chef Vander and his brigade offer the unique experience 
of cuisine made using outstanding ingredients. The restaurant invites you to sample and 
experience new flavours, a delight for all diners - the experienced, the curious and the food loving.   

Chef Vander’s “contemporary” style, a no-frills, elegant interpretation of French gastronomy, 
reflects the subtle blend of understated sophistication and total luxury, for which the Hôtel Royal 
Evian is renowned, and which led to it receiving the prestigious “Palace” distinction in 2016.  

Restaurant « Les Fresques » 

960 Avenue du Léman, 74500 Neuvecelle, Evian-les-Bains, France 

Open Tuesday to Saturday, 7.30 p.m. to 10 p.m. 

Reservation by phone on: +33 (0)4 50 26 85 00 
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