
 

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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HENRIQUE LEIS  
ALMANCIL 

Chef de Cuisine : Henrique Leis, 1* Michelin                     



 

Champagne 

 

 

Grandjó – Colheita Tardia. 

 

 

Castello d´Alba Branco - Colheita – Douro. 

 

 

Dona Ermelinda – Reserva- Casa Ermelinda 

Freitas – Palmela. 

 

 

Moscatel de Setúbal – Caves Velhas. 

 

 

 

Amuse Bouche. 

 

Parfait de Foie Gras com Geléia de Figo. 

Foie Gras Parfait with Fig Marmelade. 

 

Panaché de Lagosta e Tamboril. 

Panaché of Lobster and Monk fish. 

 

Medalhão do Lombo de Vitela de Leite com 

Sabayon de Limão.  

Veal Medallion with Lemon Sabayon. 

 

Ovo “à la Coque” em Surpresa. 

Egg “à la Coque” in Surprise. 

 

Crepaze de Banana com Ananás Caramelizado. 

Crepaze of Banana with Caramelized Pineapple. 

 


