RESTAURANTE

COUVERT

P&o Artesanal de Trigo Barbela e Pé&o estilo nérdico com Centeio e Malte.
Manteiga simples, Manteiga de Algas da costa, pickles da horta e Azeite virgem extra.
Artisanal Barbela Wheat Bread and nordic style Bread with Rye and Malt
Plain Butter, coastal Seaweed Butter, garden pickles and extra.virgin Olive oil.

Gluten, Frutos de casca rija, Laticinios, Sulfitos, | Gluten, Nuts, Dairy, Sulfites

8€

ENTRADAS | STARTERS

Ostras EMME
Emme Oysters

Triologia de Ostras: ao natural; leche de tigre; Chalota, Salsa e Malagueta
Oyster Trilogy: Natural; leche de tigre; Shallot, Parsley and Chili.

Moluscos, Gluten, Peixe, Sulfitos | Mollusks, Gluten, Fish, Sulfites

16€

Lulas Grelhadas
Grilled Squids

Lulas grelhadas, servidas num molho piri-piri picante finalizadas com coentros frescos, chalota e
croutons.
Sautéed squids served in a spicy piri-piri sauce finished with fresh coriander, shallot and croutons.

Moluscos, Laticinios, Gltten, Sulfitos | Mollusks, Dairy, Gluten, Sulfites

18€

Gamba da Costa Marinada
Marinated Prawns from the coast

Gambas da costa, servidas em ajo blanco de noz, emuls@o de gamba e rabanetes
Prawns from the coast, served in ajo blanco, Prawn emulsion and radishes

Glaten, Crustdceos, Ovos Frutos de Casca Rija, Sulfitos | Gluten, Crustaceans, Egg, Nuts, Sulfites

19€



RESTAURANTE

ENTRADAS | STARTERS

Creme do Atldntico
Atléntic Soup

Creme aveludado de peixe e mariscos da hossa costa, servido com peixe lascado, gamba da
costa e mexilhdo.
Velvety Fish and Seafood Soup, served with flaked fish, mussels and prawns form the coast.

Peixe, Crustdceos, Moluscos, Gliten, Laticinios, Sulfitos | Fish Crustaceans Mollusks, Gluten, Dairy, Sulfites

16€

Requeijdio e Beterraba grelhada
‘Requeij@o” and grilled Beetroot

Requeijéio aromatizado com ervas, servido com beterrabas grelhadas, endivias e redugdo de vinho
abafado
"Requeijcio” cheese flavoured with herbs, served with grilled beetroots, endives and wine reduction

Laticinios, Frutos de Casca Rija, Sulfitos | Dairy, Nuts, Sulfites

16€

Cenouras glaceadas
Glazed Carrots

Cenouras glaceadas acompanhadas por um creme de améndod e molho de gengibre.
Glazed carrots served with almond cream and ginger sauce.

Laticinios, Frutos de Casca Rija, Sulfitos | Dairy, Nuts Sulfites

14€



RESTAURANTE

ENTRADAS | STARTERS

Tdbua do Mar
Selection of Sea Delicacies

Peixe da Costa curado, conservas artesanais e muxama acompanhadas com crackers
Cured fish from the market, artisanal delicacies and ‘muxama’” served with crackers

Laticinios, Peixe, Gliten | Dairy, Fish, Sulfites

24€
Tdbua Queijos Nacionais
Portuguese Cheese Selection

Selecdio de queijos portugueses, frutos secos, compota e crackers
Selection of Portuguese cheeses, dried fruits, jam and crackers

Laticinios, Gluten, Frutos de Casca Rija | Dairy, Gluten, Nuts

18€
Tdbua de Enchidos Nacionais
Portuguese Charcutarie Selection

Selecdio de enchidos portugueses servidos com crackers
Selection of Portuguese Cured Meats.served with crackers

Glaten | Gluten

22€



RESTAURANTE

PEIXES | FISH

Bacalhau Escalfado, com Feijoada de Sames
Poached Codfish, with “sames” Beans stew

Lombo de bacalhau escalfado em azeite e alho, servido sobre uma feijoada de sames, sumo de
limé&o e kale
Codfish loin poached in olive oil and garlic, served over a “‘sames” been stew, lemon juice and kale.

Peixe, Gluten, Laticinios, Sulfitos | Fish, Gluten, Dairy, Sulfites

32€

Arroz de Tamboril com marisco da costa
Monkfish Rice with Seafood from the coast

Arroz malandrinho, servido com mexilh&o, gamba da costa, e lombo de tamboril.
Slow-cooked seafood rice served with- mussels, prawn from the coast and monkfish loin.

Peixe, Crustdceos, Moluscos, Sulfitos — Fish, Crustaceans, Molluscs, Sulfites

32€

Camardo Tigre e Massada de Peixe e Mexilhdes
Tiger Prawn with Pasta, Fish and Seafood

Camaréo tigre grelhado, servido sobre uma massada de peixe e mexilhdo & portuguesa.
Grilled tiger prawn, served over a Portuguese style fish and mussels pasta.

Crustdceos, Peixe, Moluscos, Sulfitos — Crustaceans, Fish, Molluscs, Sulfites

46€

Peixe da Lota grelhado no “Josper”
Grilled Market Fish in the “Josper”

Peixe fresco da lota grelhado no “josper’, servido com kale e grelos salteadas, finalizado com molho
de espumante e mexilhéo.
Fresh fish from the market, grilled in the “josper” served with sautéed kale and turnip greens, finished
with sparkling wine and mussels sauce.

Peixe, Moluscos, Laticinios, Sulfitos | Fish, Mollusks, Dairy, Sulfites

38€



RESTAURANTE

CARNES | MEAT

Jarré de Borrego Grelhado com Arroz de Forno
Grilled Lamb Shank with Oven-baked rice

Jarré de borrego grelhado, servido com arroz de forno tradicional de enchidos e jus.
Grilled Lamb Shank, served with traditional oven-baked rice and jus.

Sulfitos; Gluten | Sulphites ; Gluten

39€

Bochecha de Porco estufada
Stewed Pork Cheeks

Bochecha de porco estufada lentamente em vinho tinto, servida com um puré de batata trufado,
cogumelos salteados e pickles caseiros.
Pork Cheeks slow cooked in red wine, served with truffle potato purée, sautéed mushrooms and
pickles.

Sulfitos; Laticinios | Sulphites; Dairy

36€

Bife EMME
EMME Steak

Bife do Lombo grelhado no “Josper”, servido com Chimichurrie Batatas Fritas
Grilled Filet Mignon in the “Josper’, served with chimichurri and French Potato

Sulfitos | Sulphites

36€



RESTAURANTE

VEGETARIANO | VEGETARIAN

Arroz cremoso de Grelos
Creamy Rice with Turnip Greens

Arroz cremoso de grelos, servido com requeijdo, grelos salteados, leo de chili e raspa de limé&o
acompanhados por peixinhos da horta
Creamy turnip greens rice served with ‘Requeijéio” cheese, sautéed turnip greens, lemon zest and
vegetables tempura.

Gluten; Laticinios | Gluten; Dairy

18€

Abdbora grelhada com Tahini de Amendoim
Roasted Pumpkin, Peanut Tahini

Fatias de abdbora grelhada e caramelizada, servida sobre um tahini de amendoim finalizado com
um molho Ras-el-Hanout.
Grilled and caramelized pumpkin slices, served with peanut tahini finished with Ras-el-Hanout sauce.

Amendoim; Sésamo, Laticinios, Sulfitos | Sesame; Peanut, Dairy, Sulfites

22€

Cogumelos salteados e puré de Couve Flor
Sautéed Mushrooms and Cauliflower Purée

Cogumelos salteados acompanhados por um puré de couve-flor trufado, finalizados com magéa
em pickle e croutons.
Sautéed mushrooms, served with a truffle cauliflower purée, finished with pickled apple and
croutons.

Glaten, Laticinios, Sulfitos | Gluten, Dairy, Sulphites

22€



RESTAURANTE

SOBREMESAS | DESSERTS

Pdo de L6
Sponge Cake

Pé&o de 16 de forno servido com gelado de doce de ovos e améndoas.
Oven-baked sponge cake served with sweet eggs ice cream and almonds.

Ovo; Laticinios; Frutos de Casca Rija, Gluten | Egg: Dairy, Nuts; Gluten

12€

Bolo de Chocolate com Nozes
Chocolate Cake and Nuts

Bolo de chocolate com nozes servido com caramelo salgado e gelado de baunilha.
Chocolate cake with nuts, served with salted caramel and vanilla ice cream.

Frutos de Casca Rija ; Laticinios; Ovo ; Glaten | Nuts, Dairy, Egg; Gldten

14€

Leite créme de LUcia-Lima
Lemon Verbena “‘Créme Brulée”

Leite creme infusionado com Itcia-lima servido com gomos de laranja e crumble de malte.
Portuguese style creme brilée infused with lemon verbena, orange slices and mailt crumble.

Laticinios; Ovo, Glaten | Dairy; Egg, Gluten

14€

Gelado de Arroz Doce
Sweet Rice pudding ice cream

Gelado de arroz doce, servido com um creme de liméo e doce de ovo, finalizado com arroz tufado
com canela e telha de suspiro e liméo.
Sweet Rice pudding ice cream, served with lemon and sweet eggs cream finished with cinnamon
tuffed rice and lemon merengue crunch

Ovo; Laticinios; Gluten | Egg; Dairy; Gluten

14€

Frutas Laminadas | Laminated Fruits

Selecdo de frutas frescas da época.
A selection of fresh seasonal fruits.

8€

Gelado & bola | Ice Cream by the Scoop
4€

Laticinios, Gliten, Ovo, Frutos de Casca Rija | Dairy, Gluten, Egg, Nuts



RESTAURANTE

MENU DE CRIANCA | KID MENU

Creme de Legumes da Horta
Chef's Garden Soup

7€

Tagliatelle & Bolonhesa
Tagliatelle:Bolognese

Glaten, Frutos de Cascd Rija, Sesamo, Ovo | Gluten, Nuts, Sesame, Egg

10€

Hamburguer no Prato
Plain Homburger

10€

Peixe da Lota de Peniche Selado
Peniche Markets Seared Fish

Peixe | Fish

12€

Escolha a Guarnicao | Choose a Side Dish
45€

Arroz de manteiga
Buttered Rice

Laticinios | Dairy

Batata frita
French fries

Gluten, Soja | Gluten, Soy

Legumes Salteados
Sautéed Vegetables

Laticinios | Dairy

Salada Mista
Mixed Salad

Sulfitos | Sulfites

Alergias e intolerdncias
Se necessitar de informagdo sobre alergénios consultar por favor os colaboradores antes de efetuar o seu pedido. Nenhum prato,
produto alimentar ou bebida, incluindo o couvert, pode ser cobrado se ndo for solicitado pelo cliente ou por este inutilizado.
Food allergies and intolerances

Should you have any questions regarding the content or preparation of any of our food please, ask one of our team. All prices are
inclusive of VAT



