
The Chaîne des Rôtisseurs, 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 25,000 members in about seventy countries, the 
Chaîne is forever expanding and evolving through the creation of new 
“Baillages”. One unique point about the Chaîne is that membership is 
transferable worldwide. This means that if you become a Chaîne 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 Chaîne's international network and 
participate in Chaîne 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 
Chaîne Foundation. The Bailliage of Portugal will soon be opening a 
cookery school in Évora for needy youngsters, and requires your 
contribution and support; please buy the Pin and donate generously! 
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Kurt Gillig, Bailli 

 

Vila Vita Parc Resort & Spa, Alporchinhos, P-8400-450 Porches 
Tel : (+351) 282-310100/180 Fax : (+351) 282-320348 
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Confrérie de la Chaîne des Rôtisseurs 

Bailliage de l‘Algarve 

Almoço Gastronómico de 9 de Dezembro de 2011 

2 Stars for Xmas! 

 

 
 

“OCEAN” 

Vila Vita Parc 
 
 

Chef Hans Neuner 



 

2010 Weingut Am Nil Riesling Trocken 
Pfalz / Alemanha 

 
 
 

2008 Herdade dos Grous Reserva Branco Magnum 
Alentejo / Portugal 

 
 
 
 
 

2010 Weingut Am Nil Grauburgunder 
Pfalz / Alemanha 

 
 

 
 

 
2007 Herdade dos Grous 23 Barricas Magnum 

Alentejo / Portugal 
 
 
 
 
 

2000 Burmester Vintage 
Vinho do Porto / Portugal 

 
 
 
 

 

Amuse Bouche 
 
 

O 
 
 

Lagostim / Feijoada /  
Cabeça de vitela /Lombarda 

 

Langoustine / “Feijoada”/ Veal Head / 
Sweetheart Cabbage  

 
 

O 
 
 

Raia / Limão Algarvio / Pimentos / 
Alcaparras / Lulinhas 

 

Stingray / Algarve Lemon / Bell Pepper /  
Capers / Baby Squid 

 
 

O 
 
 

Presa de Porco Preto / Batata em Camada / 
Pommery / Totsoy 

  

Presa of “Porco Preto” / Layed Potato /  
Pommery / Totsoy 

 
 

O 
 
 

Andoa Noir 70% / Canela / Amora /  
Gelado de Vinho do Porto – figo – manteiga 

 

Andoa Noir 70 % / Cinnamon / Blackberry /  
Port wine-Fig-Butter Ice Cream 

 
 

O 
 
 

Café / Coffee 


