
 
 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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RESTAURANTE “PAIXA”  
VALE DO LOBO 

 

João Lourenço, Chefe – Proprietário                                         

http://www.chainept.org/algarve.php


COUVERT 

Selection of various breads 

Pão Camponês  

Pão com Passas 

Pão 6 Cereais  

Pão de Mel e Erva Doce 

Pão da Vila 

Pão de Viena  

Pão Artis 

 Tostas pão Caseiro 

Picos 

Azeite Extra Virgem 

Extra Virgin Olive Oil 

Azeitonas / Olives 

Tremoços / Lupins 

Doce de Tomate / Tomato Jam 

 

TAPAS FRIAS / COLD TAPAS 

 
 
Queijo curado com Mel e Amêndoas 
Dry Cheese with Honey and Almonds 

Queijo curado em azeite 
Dry Cheese in Olive Oil 

Queijo fresco com tomate e manjericão 
Fresh Cheese with Tomato 

Presunto Pata Negra 

Smoked Ham Pata Negra 

Paio do Lombo / Miga / Sangue 
Rolled Ham selection 

Orelha de porco de coentrada Porc Ear with 

Coriander 

Torresmo do Rissol / Fried pork  

Peito de pato fumado  
Smoked duck breast  

Carpaccio de Bresaola 

Bresoala Carpaccio 

Rosbife / Roastbeef 

Terrina do Chefe / Chef’s Terrine 

Conserva de beterraba / Beetroot Marinated 

Conserva de favas 
Broad Beans Marinated 

 

 
 
 
 
 
 
Pimentos assados marinados  
Roast Peppers Marinated 

Espargos verdes com molho mostarda 
Green Asparagus with Mustard sauce 

Salada de bacalhau com grão de bico 
Cod Fish Salad with Chick Peas 

Salada de polvo com pimentos  

Octopus Salad with Peppers 

Salada de chocos com tinta 
Cuttle Fish Salad with Ink 

Mousse de Salmão 
 Salmon Mousse 

Ostras cruas sobre o gelo 
Oysters on Ice 

Filetes de carapaus limados Mackerel Fillets 

Filetes de biqueirão marinados 
Blue Fish Fillet marinated 

Salmão fumado / Smoked Salmon  

Sapateira ao natural / Crab 

 

WINES 

Champagne De Sousa 
Lua Cheia Vinhas Velhas Reserva 2009 Branco 
Grou Cinza 2006 Tinto 

 

TAPAS QUENTES / HOT TAPAS 

 

Amêijoas / Clams 

Xerém com camarão e berbigão 

Portuguese Polenta with Clams and Prawns 

Atum com refugado de tomate 

Tuna fish with tomato souce 

Pataniscas de bacalhau/Cod Fish cakes  

Pastéis de carne de massa tenra 

Veal cakes 

Croquetes de rabo de boi / Oxtail croquetes 

Empadas de galinha / Chicken pie 

Cogumelos salteados / Sauted Mushrooms 

Cogumelos recheados com cebola e presunto 

Stuffed Mushrooms 

Ovos de codorniz estrelados com chouriça picada / 

Quail’s Eggs with Sausage  

Dobrada / Calf’s tripe 

Morcela com maça / Black Sausage with Apple  

 

 

 

 

SOBREMESAS / DESSERTS  

 

Selection of Algarvean pastries 

Tarte de alfarroba 

Tarte de figo 

Toucinho do céu  

Dom Rodrigo 

Mousse de chocolate / Chocolate Mousse 

Bolo de chocolate / Chocolate Cake 

Tarte de maçã / Apple Pie 

Selection of Ice Creams and Sorbets 

Gelado de baunilha  

Gelado de café 

Gelado de chocolate 

Gelado de menta 

Sorvete de manga 

Sorvete de limão 


