RESTAURANTE

COMECGCOS E PARTILHAS | BEGINNINGS AND SHARES

Couvert

P&o Artesanal de Trigo Barbela e Péo estilo nérdico com Centeio e Mallte.
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€

Tdbua Queijos Nacionais
Portuguese Cheese Selection

Selegdo 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

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

Gluten | Gluten

22€

Hummus de cenoura grelhada
Grilled carrot Hummus

Hummus de cenoura, gréio e especiarias, servido com legumes crus da horta e tostinhas de pdo.
Carrot, chickpeas and spices hummus, served with raw garden vegetables and crispy toast.

Glaten, Sésamo, Sulfitos, Frutos de Casca Rija, Laticinios | Gluten, Sesame, Sulfites, Nuts, Dairy

16€

Creme de Legumes da Horta
Chef's Garden Soup

o€



RESTAURANTE

VERDE E FRESCO | GREEN AND FRESH

Bowl de Couscous e Camaréo
Couscous and Prawn Bowl

Bowl Camaréio grelhado servido sobre base de couscous e alface romana, com abacate, pepino, ovo cozido, espinafres
e sementes de girassol. Finalizado com vinagrete de citrinos
Grilled prawns and couscous Bowl served with romaine lettuce, avocado, cucumber, boiled egg, spinach and sunflower
seeds. Finished with citrus vinagrette.

Crustdceos, Ovo, Sulfitos| Crustaceans, Egg, Sulfites

18€

Requeijdio e Beterraba grelhada
‘Requeijéio” and grilled Beetroot

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

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

16€

Salada Cesar de Frango
Chicken Cesar Salad

Nossa verséo da cldssica salada cesar com frango grelhado, kale, alface romana, croutons, lascas de parmsedio e
molho cesar

Our take on the classic Cesar Salad, with grilled chicken, kale, romaine lettuce, croutons, parmesan and cesar dressing
Leite, Ovo, Gldten, Peixe, Mostarda | Dairy, Egg, Gluten, Fish, Mustard

16€



RESTAURANTE

SANDUICHES | SANDWICHES

Servidas com Batatas fritas | Served with French Fries

Hamburguer EMME
EMME Hamburguer

Hamburguer com queijo fundido, Guacamole, “Pico de Gallo” saloio, servido em péo brioche
Hamburguer with melted cheese, Guacamole, “Pico de Gallo” salad served in brioche

Glaten, Laticinios, Ovo, Sulfitos | Gluten, Dairy, Egg, Sulfitos

19€

Prego de Novilho
Traditional Steak Sandwich

Lombo de novilho grelhado com manteiga de ervas, servido em chapata de péo de mafra
Grilled beef loin with herbs butter, served in mafra ‘chapata” bread.

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

19€

Focaccia de Atum
Tuna Focaccia

Lombo de Atum grelhado, servido em focaccia artisanal com creme de.rdbano picante, rdcula e cebola roxa.
Grilled Tuna loin served in artisan focaccia with horseradish cream, rocket and red onion

Peixe, Gluten, Mostarda, Sulfitos, Frutos de Casca Rija, Sesamo | Fish, Gluten, Mustard, Sulfites, Nuts, Sesame

19€

Sandwich EMME de Frango
EMME Chicken Sandwich

Frango grelhado, servido em pd&o alentejano torrado com alface romana, bacon, ovo estrelado e maionese
Grilled Chicken served on toasted Alentejo bread with- romaine lettuce, bacon, fried egg and mayonnaise

Gldten, Laticinios, Ovos | Glute, Dairy, Egg

18€



RESTAURANTE

DO CAMPO E DO MAR | FROM THE SEA AND LAND

Bife EMME
EMME Steak

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

Sulfitos | Sulfites

36€

Peito de Frango Grelhado
Grilled Chicken Breast

Peito de Frango Grelhado no “Josper”, servido com legumes da estagdio salteados e jus de carne.
Grilled Chicken Breast, served with seasonal sautéed Vegetables and Jus.

Laticinios | Dairy

28€

Abdbora Grelhada com Tahini de Amendoim
Roasted Pumpkin, Peanut Tahini

Fatias de abdébora grelhada e caramelizada, servida sobre 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 magé em pickle e croutons.
Sautéed mushrooms, served with a truffle cauliflower purée, finished with pickled apple and croutons.

Gluten, Laticinios, Sulfitos | Gluten, Dairy, Sulphites

22€

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
mexilhdo.
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

SOBREMESAS | DESSERTS

P&o 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 Idcia-lima servido com gomos de laranja e crumble de malte.
Portuguese style creme brilée infused with lemon verbena, orange slices and malt 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 limdo.

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€

Futas 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 Casca Rija, Sesamo, Ovo | Gluten, Nuts, Sesame, Egg

10€

Hamburguer no Prato
Plain Haomburger

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 néio 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



