
 
  

 

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 24 000 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. 
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“SÃO GABRIEL”  
1 Estrela Michelin    

 

VALE DO LOBO, ALMANCIL 

Suzy Luginbuehl, Manager  

Torsten Schulz, Chefe                                     



 

 

 

Quinta do Portal, Moscatel Reserva 2000 - Douro 

 

 

 

 

Lavradores de Feitoria Três Bagos, Sauvignons blanc 2009 - 

Douro 

 

 

 

 

Quinta do Outeiro Paxá 2008 – Algarve 

 

 

 

 

Taylor’s LBV 2004 

 

 

 

 

Goose Liver Terrine 

on Port wine poached peaches and walnut brioche 

* * * 

Cream Soup of White Asparagus 

with croutons and chives 

* * * 

Pan fried Fillet of Sea Bass, 

tomato rice and green spinach 

* * * 

Whole Roasted Beef Tenderloin, 

with red wine sauce,  

potato gnocchi and carrots 

* * * 

Dark Chocolate Soufflé, 

cherry sorbet and compote 

* * * 

Coffee or Tea  

with friandises 


