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AAU COU COEUEUR DR DU VILU VILLALAGGEE**********
WWinteinter gr gem in la Clem in la Clusazusaz  

As the only 5-star establishment in the Aravis mountains, the hotel Au Cœur du Village***** 
Relais & Chateaux is an exceptional nest located in the center of the village of la Clusaz, close 
to the slopes. It is a chic and authentic refuge, which subtly associates material and equipments 
of contemporary luxury with the beauty of a traditional mountain lodge.

Its 19 bedrooms, 41 suites and private lodge offer beautiful wooded volumes. With a minimum of 
20 m² up to 190 m² for the lodge, this magnificent establishment offers comfort and services in 
a setting combining fine material and warm colors.

The lounge bar swings to the rhythm of festive meetings, jazz “apéritivos” by the fireplace and 
several activities for the children during holidays.

For dining, guests have a choice between “Le Coeur”, a bistro-style restaurant, and “Le Cinq”, 
where the Chefs Cédric Heurtebise and Vincent Deforce express their creativity in the form of 
3 unique and flavoursome menus.

Cristal Spa, tailor-made for cocooning days, expands over 450 m² in a mineral atmosphere 
with a well-being area which includes 6 treatment rooms (one of them is a duo) and a wet area 
ideal for scrubbing. All our massages have been well selected and come from Carita and Cinq 
Mondes rituals.



In addition to the themed menus available throughout the 
winter season, this intimate table which is the gastronome 
restaurant Le Cinq, invites you to discover two highlights of 
the season.

Truffle is in the spotlight in January while spring flavors will 
follow in March.

Le Cinq

Christmas & New Year  - 24 & 31 December

Truffle - from 21 to 25 January

Valentine’s Day - 14 February

Spring - from 17 to 21 March



Change of decoration for the gourmet restaurant Le Cœur.

We say goodbye to strong shades of red and orange, XXL prints carpet   
and huge chandeliers.

Winter 2019-2020 makes room to natural effect thanks to Mélodie 
Pollet-Villard.

Beige, cream and brown shades bring softness to the place, return to 
the sensuality of the wood on the floor and tables intentionally without 
tablecloth so one can feel the authenticity; soft lighting with full- glass 
chandeliers combining retro and contemporary style.

Novelty also for half-boarders who will now be able to choose from the 
entire menu instead of a daily menu...

Le Coeur

Prompt to the desire to make more widely discover the magnificent glazed 
cheese cellar located in the center of the restaurant Le Coeur,  we imagined 
the Wine & Cheese.

At the time of the aperitif, the customer is invited to the cellar where a selection 
of cheese to go with the wine chosen will be suggested and explained to him. 
New experience guaranteed!

Le Bar

As a joined consultation between the Chefs, the Restaurant Manager and the Managing Director, 
Meet the locals became evident. Because our Chefs, Cédric Heurtebise and Vincent Deforce are 
committed to offer quality products, from local suppliers carefully selected and as they wanted to 
bring them to light.

Time of exchange and sharing between the craftsmen and the guests is already booked.



Harry Covert is here with his amazing tricks and redefines with fun classical magic but also 
presents his own production. He performs tricks (cards, coins, cords, trickery, metal twisting and 
mentalism) in front of children fulfilled with admiration, without forgetting the parents with 
his astonishing close-up.

Because the hotel Au Coeur du Village***** - Relais & Châteaux, loves your children,
it dedicates special attention to make their holidays unforgettable!

The program is

Yoga ok but not like anywhere else!  Thanks top Florence’s imagination, children will do yoga in 
an educational and fun way, on the topic of Frozen…

MAM the story-teller brings children on a trip thanks to her captivating world and extraordinary 
tales inspired by the surrounding nature and the place. You just have to look into the children’s 
astounded eyes to be carried away as well.

What better that to end the week with an evening among friends to celebrate the end of the 
holidays, to say goodbye and above all to celebrate new friendships made throughout your stay?!
It is also time to give medals to those who passed the ESF tests, and “house” Awards.

Our pastry Chef, Vincent Deforce, together with Jennifer, initiate children into pastry making 
in a fun way, according to special gourmet events of the calendar (Epiphany, Candlemas, 
Easter...). Piping nozzle, frosting and more will have no secrets! Tasting will be in the evening 
during the meal.



To spend unforgettable family moments, the hotel largest suites 
are genuine apartments sized between 60 and 80 m2.

On one or two floors, in a mineral and subtle decor, the suites have 
2 or 3 independent bedrooms, a lounge area, a balcony (mountain or 
ski slopes view) and 2 bathrooms, one with a whirlpool bath and the 
other with a power shower. 

With their independent bedroom, during holidays, youngsters will 
feel like adults.

Family Suites

In order for parents to have time for themselves and for the children to meet with 
friends, during school holidays, the children area is open from 5pm to 10pm, 
under the supervision of a dedicated person (coloring, tales, box of bricks, movies, 
table football..).

Board games, toys are available for children as well as a projection room!

On a culinary side, let’s go to the «Kid’s Corner» (buffet meals are served) while 
parents enjoy a gustative experience in one of our restaurants Le Coeur or Le Cinq.

 The children area



Balm for the Heart and the Body
Tailor-made for cocooning days, the Spa of the hotel Au Coeur du Village***** expands 
over 450 m² in a mineral atmosphere with blond wood panelling .

Named “Cristal Spa” in tribute to the first job of Gaston Pollet-Villard, the owner, who 
began his career in the import of semi-precious stones, this haven of peace, is dotted with 
amethysts, pink quartz and rock crystals with many virtues.

The heated pool, with daylight thanks to the huge bay-windows around it, offers a bubble 
bath, counter-current swimming, massaging shoulder jets and feet hydro jets.

Upstairs, a mezzanine overlooks the swimming pool for a relaxing moment, near the steam-
room and Turkish baths area, a rock crystal cave with a starry sky.  Six treatments rooms 
(including a duo one), offer an exclusive menu, created in collaboration with Carita and 
Cinq Mondes.



Imagined by our practitioners, slow and strong gestures combined with the Phyto-
Tonic oil, guarantee a deep relaxing treatment for hydrated and repaired skin. 
Perfect for athletes or people who like strong, deep massage.
Price: € 140 for 50 min.

News

Listening, advice and expertise are the key words of this new package.
A few days before your arrival, our Spa Manager and our skiman will call you to 
study your expectations and needs to fully customize your request.
Upon arrival, you will be offered a physical appointment to test the ski equipment 
and meet our Spa practitioner.

After the Ideal man, Cristal Spa and Carita reveals the Mythic Woman, a tailor-made treatment, 
personalized and adapted to each client. After a skin diagnosis, we select the products and techniques 
to embellish it.
Price: € 120 for 50 min.

Signature of  Carita experience, this scrub removes dead cells and refines the skin’s texture. 
Combined with drainage gestures, it helps to reactivate the flows and detox the skin tissues.
Price: € 140 for 60 min.

Designed to create or maintain a slender, toned and shapely silhouette, this tailored program of 5 or 
10 sessions, combine innovating slimming ingredients with the Cinetic Lift Expert technology.



A Private Wedding!

Mrs Lecamus-Locatelli, Director, opens the door of our gourmet restaurant le Cinq, elegant and 
fancy small cocoon, for a private wedding for up to 30 guests. 

For the most beautiful day of your life, take advantage of our know-how and let us guide you!

Take benefits from Pauline Brunet’s professionalism, our coordinator dedicated to weddings, to 
listen to you and advise you to make this event an idyllic moment!

For your dinner, you can rely on a unique relationship with our Chefs Cédric Heurtebise and 
Vincent Deforce, to make their utmost to arouse your guests’s taste buds and create a dinner at 
your image and therefore unique.
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