A Chaine des Rétisseurs & a associagdo gastrondmica
mais antiga do mundo, fundada em Franga em 1248
durante o reinado do Rei Sao Luis, como "Corporagéo
Real de Grelhadores de Gansos” (Luildes Royal des
Ritisseurs d Uies). Stmos uma associagAo gastrondmica
internacional que congrega, numa Gnica organizagao,
membros profissionais e ndo profissionais de todo o
mundo, tendo em comum a mesma paixdo pela grande
cozinha e pelo bom vinho. Com cerca de 24.000
membros e estando presente em 70 paises, a Chaine
encontra-se em constante crescimento com a criago de
novos ' Kaillages” lma das nossas  principais
caracteristicas é o facto dos nossos membros gozarem
do estatuto de membro por todo o Mundo, ou seja quando
um confrade & forgado a mudar de pais ndo deixa de
pertencer & Chaine. utra caracteristica prende-se com
o fato de passar a pertencer & nossa rede internacional
e poder participar nos eventos e atividades dos
diferentes paises. A associagdo apoia & promove
igualmente jovens Chefs e Sommeliers, assim como
patrocinia variadas obras através da Ffondation de /e

Lhaine.

Cada evento da Chaine contribui para
“Chaine des Rétisseurs Gastronomy School” -
Portugal
Instituigén de ensing profissional para fovens

carenciados, integralments financiada pela Lhaine
des Ritisseurs

Com o Alto Patrocinio de

SAR Prince Charles-Philippe d'Orléans, Duc
d'Anjou e
SAR Princesse Diana d'Orléans, Duchesse
d'Anjou & Cadaval

The Chaine des Ratisseurs, is the oldest gastronomic
association in the world, founded in France in 1248 under
the reign of King St. Louis as the "Royal Guild of Goose
Roasters”. It is an international gastronomic society
dedicated to bringing together professional and non-
professional members from around the world who
appreciate wine, cuisine and fine dining. With almost 24
(000 members in about seventy countries, the Chaine is
forever expanding and evolving through the creation of
new "Baillages”. One unique point about the Chaine is
that membership is transferable worldwide. This means
that if you become a Chaine member in one country and
then for professional or personal reasons you move to
another country, your membership is still valid.
Additionally, it also allows you to be part of the Chaine's
international network and participate in Chaine events
and activities in different countries across the globe. The
society also supports and promotes the future of young
cooks and Sommeliers, and sponsors several food
release programs through the Chaine Foundation.

Every Chaine meeting generates funds for
“Chaine des Ratisseurs Gastronomy School” -
Portugal”

Professional teaching School for young peaple in

need under the auspices of the Lhaine des
Ritisseurs

With the Patronage of
SAR Prince Charles-Philippe d'Orléans, Duc

d'Anjou e
SAR Princesse Diana d'Orléans, Duchesse
d'Anjou & Cadaval

School

www.chainedesrotisseurs.com | | www.chainept.org | | portugal@chainept.org

www.facebook.com/chainedesrotisseursportugal

Confrerie de la Chaine des Rotisseurs

Bailliage do Alentejo

Almoco Tradicional de Caca

24 de Novembro de 2012

Restaurante “FIALHO”

Fvora
Amor Fialho, Maitre Hotelier

Chefe de Cozinha: Gabriel Fialho
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Espumante Alianga Reserva Bruto

Monte das Servas Branco

Reguengo do Souzéo Reserva 2007

Abafadinho de Pégbes

Empadas de Lebre — Hare pies
Pastéis de massa tenra — Small meat pies
Cabeca de Xara — Head Cheese
Queijo de Ovelha Amanteigado — Soft Sheep Cheese
Torresmos do Rissol — Pork Crackling
Paio Caseiro Alentejano — Local Sausage

Espargos Bravos com Ovos - Wild asparagus with eggs

Canja de Pombro Bravo com hortela e enchidos — Wild Pigeon Soup

Perdiz a Fialho — Partridge “A Fialho”

(estufada com cebolinhas e cogumelos, desossada) — (braised with
onions and mushrooms, boned)

Marmelo em calda de canela — Quince in cinnamon syrup
Sonhos de Mogango — Pumpkin pies

Queijadas de Evora — Evora Cheese Cakes

Café Delta Lote Diamante ou Infusdo de Hortelda e Menta



