
 
  

 

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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“VISTAS”  
   

 

Monte Rei Golf & Country Club 

Vila Nova de Cacela 

Chefe: Jaime Perez 



 

 

 

Vinhos 

Espumante Murganheira Reserva Bruto 

 

 

Vinho Branco  

Quinta do Cidró Sauvigon Blanc, Douro 

 

Vinho Tinto 

Post Scriptum, Douro 

 

Vinho da Madeira  

Blandy Boal 5 Anos 

 

 

 

 

 

 

Selecção de Tapas do Chef 

Chef’s Selection of Tapas 
 

*** 
 

Amuse Bouche 
 

*** 
 

Creme de Cenoura, Queijo de Cabra Gratinado  

e Tosta de Azeitona Preta 
Carrot Cream Soup with Goat Cheese Gratin  

and Black Olive Toast 
 

*** 
 

Lulas Grelhadas, Arroz Preto e Molho “All I Oli” 
Grilled Squids, Black Rice and “All i Oli” Sauce 

 

*** 
 

Lombo de Vaca Charolês  

com Tartelette de Wellington 
Charolais Beef Medallion with Wellington Tartlet 

 

*** 
 

Esfera de Chocolate Branco, Biscoito de Frutas, 

Gelado de Baunilha e Molho de Morangos 
White Chocolate Sphere, Fruit Cake, Vanilla Ice 

Cream and Strawberry Sauce 
 

*** 
 

Café e Petit Fours 

Coffee and Petit Fours 

 


