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Cyrille Kamerzin, Head Chef in the Restaurant Eden Roc 

Cyrille Kamerzin reigns over the kitchen of the newly 

refurbished Restaurant Eden Roc in the Hotel Eden Roc 

in Ascona. In the classic restaurant, the chef indulges 

guests with traditional dishes interpreted in a 

sophisticated and contemporary style. “That's not 

possible” is never heard here as the Executive Chef 

loves to meet his guests’ every desire and is always 

willing to prepare dishes on request that are not on the 

menu. 

 

After working in renowned establishments in Bern, 

Interlaken, Ascona, St. Moritz, and Lausanne, Valais-born 

Cyrille Kamerzin can look back on many years’ experience 

in luxury gastronomy, including his training under Erwin Leo Stocker and Othmar Schlegel. In 

1998 he came to the Hotel Eden Roc in Ascona as a Chef Garde Manager and, one year later, 

took on the position of Saucier Chef. From 2000, he spent five years as Sous-Chef, assisting 

the Executive Chef of the five-star hotel at the time, before himself being promoted to Executive 

Chef in 2005. Thanks to the consistently high quality of his cuisine, the Restaurant Eden Roc 

has been awarded 15 Gault Millau points every year since 2010. 

 

Kamerzin places great value on fresh regional products that he uses to present traditional 

dishes in a sophisticated and contemporary style. In addition to the wide range of à-la-carte 

dishes, the daily lunch and dinner specials offer sumptuous set menus consisting of seasonal 

soups, cold and hot starters, home-made pasta dishes, as well as fish and meat specialities. 
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The Executive Chef’s fish dishes are outstanding, in particular the exquisite bouillabaisse 

prepared with red mullet, John Dory, turbot, monkfish, king prawns, and scampi. However, 

whole joints of meat cooked by the Executive Chef from Valais and sliced in front of the guests 

are another particular delicacy. The lavish Sunday brunch with Mediterranean specialities is 

exceptionally popular with local guests. In the warm months of the year, you can also enjoy a 

summer buffet with a wide range of fish specialities every Friday evening. And there are light, 

calorie-counted spa dishes available in the Restaurant Eden Roc for those who are watching 

their weight. 

 

Further information: www.edenroc.ch/en 
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