Confrérie de la Chaine des Robtisseurs
Ordre Mondial des Gourmets Dégustateurs
« Chaine Foundation »

Bailliage do Portugal

Todos os lucros revertem a favor da nossa Escola de Gastronomia All profits will go towards funding our Gastronomy Schoo

BAILLIAGE DE I’ALGARVE

ALMOCO GASTRONC')M\ICO
SABADO, 13 DE JULHO DE 2013 AS 12.30 P.M.

GOURMET LUNCHEON
SATURDAY JULY 13™ 2013 AT 12.30 P.M.

RESTAURANTE “VIVENDO”, MEIA PRAIA, LAGOS

Restaurante Vivendo, a sua localizacéo privilegiada, na Meia Praia, abriu as suas portas em 2004 e nos
ltimos 8 anos tem sido uma presenga fixa no calendario da Chaine. Os proprietarios, 0s nossos confrades
Karin e Vincent Winiker, sdo os nossos anfitrides. O chefe, Christoph Voigt, esta com eles desde 2005 e,
juntos, eles criaram novamente um menu apetitoso, os vinhos foram escolhidos por eles e aprovados pela
nossa escancao, Rod Frew. Jantamos no restaurante acondicionado no primeiro andar com vista magnifica

sobre o mar, que reforca a boa disposicéo ao almoco. Nossos anfitrides, bem como a dire¢éo Chaine estdo
ansiosos para receber-nos.

Restaurante Vivendo, at its prime location at Meia Praia, opened its doors in 2004 and has for the past 8
years been a fixed feature on the Chaine’s calendar. The owners, our Confreres Karin and Vincent
Winiker, will be our hosts. Their Chef, Christoph Voigt, has been with them since 2005 and together they
have again created an appetizing menu for all of us to enjoy. The wines have been chosen by them and
approved by our Echanson, Rod Frew. We shall be dining in the air conditioned first floor restaurant

with lovely sea views which should enhance our lunch. Our hosts as well as the Chaine Direction are
looking forward to welcoming you.

Traje informal, Insignias da Chaine Dress code: Casual and “Chaine”
NOME / NAME):
Membros da Chaine / Members: 70€00 x n.° Pax ....=...
Conjugos de Membros / Spouses of Members: 80€00 x n.’ Pax ....=....
Convidades / Guests: 80€00 x n° Pax ....=....
Jovem & Jornalista / Young Members and Journalists: 65€00 x n® Pax....=...
’ TOTAL € ......
Cheques a ordem da “Chaine des Rotisseurs” enviados para o Argentier do Algarve* ou Transferéncia Bancaria (ver abaixo )
Cheques “Chine des Rétisseurs” sentto the Argentier* or Bank transfer (Bank details below. Plse ask bank to confirm by emai)
Data limite dainscricdo (e do : dia5 de Julio Please conffinm (with payment) by July 5th
*Argentier: Jos Zweegers, Casa do Muro Alto, Vale Judeu, 8100-333 Loulé. jzweegers@msn.com



mailto:jzweegers@msn.com
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Restaurante Vivendo, Meia Praia, Lagos

Menu do 13 do Julio, 2013

Aperitivo/Aperitif _
Ponche de Péssego com vinho espumante/vinho branco
Peach punch with sparkling wine/white wine
Crispy Shrimps

*kkk

Terrina de Choco com Salada de Abacate e Agrido
Terrine of cuttlefish with avocado- and cress salad

*kkk

Gaspacho Frutuoso com Toast de Azeitona
Fruity Gazpacho with olive cracker

*kkkx

Lombinho de Novilho Corado em Jus de Vinho Tinto,
Rago(t de Legumes e Puré de Batata com Ervas
Pink fried fillet of beef with red wine jus, vegetable ragout and potato-herb purée

*kkk

Tartelette de Creme Azedo com Cerejas, Chocolate e Paingo
Sour cream tartlet with cherries, chocolate and millet

Café-Friandises
Vinhos

Vinho Verde, Quinta do Ameal Loureiro 2011
Vinho tinto-Douro, Quinta de la Rosa 2009
Tawny Port

Agua mineral Natural/ Gaseificada
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 RESTAURANT VIVENDO

APARTMENTS VILA PALMEIRA

Meia Praia, Lagos
Tel: 282 770 900
Fax: 282 770 901

e-mail: vila_palmeira@iol.pt
Website: http://vila-palmeira.com/




