A contemporary and creative approach to Portuguese cuisine that incorporates products,

ingredients and traditions of the West of Portugal, following to the rhythm of the year, season by

season.

This was the spirit that guided Chef Luis Correia and his team when creating the menu for Emprata,

one that highlights the best products of our region. The influence of the Atlantic and the warm Summer

temperature result in high quality ingredients, recognized all over the world. It’s not by chance that one

half of the national vegetable production has its origin in the Western of Portugal.
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STARTERS

Creamy pumpkin in different textures

Pairing Descobre. White, Douro
Sparkeling Wines or Still Wines. White or Rose. Aromatic & Mellow

Fish soup from our coast

Pairing Montanha Bruto. Rose, Bairrada IVV
Sparkeling Wines or Still Wines. White or Rose. Fruity & Vibrant

Mackerel from Peniche, cucumber, beetroot and avocado

Pairing Curvos Loureiro. White, Vinho Verde
Sparkeling Wines or Still Wines. White or Rose. Fruity & Vibrant

Fish cevichefrom the local market, sweet potatoes and algae

Pairing Castelo de Penalva. White, Dao, e Beira Interior
Sparkeling Wines or Still Wines. White or Rose. Delicate & Light

Liver Parfait: chicken, apple from Alcobaca and Obidos cherry liquor

Pairing Vale Pereiro. White, Alentejo
Sparkeling Wines or Still Wines. White or Rose. Delicate & Light

Macussa Goat Cheese and “Rocha” pearfrom the west

Pairing Casa Santos Lima Chardonnay. White, Lisboa
Sparkeling Wines or Still Wines. White or Rose. Aromatic & Mellow

Selection of Portuguese sausages (2 people)

Pairing Azulejo. Rose, Lishoa
Sparkeling Wines or Still Wines. White or Rose. Delicate & Light

3,50€

7,50€

5,00€ ¥

9,50€

9,00€ ¥

12,50€

6,00€ ¥

16,00€

5,50€ ¥

12,50€

7,50€ ¥

12,50€

7,00€ ¥

18,00€

6,00€ ¥




MAIN COURSE

VEGETARIAN
Wine suggestions: There are several traces of animal products in most wines commercialized in
Portugal. Please ask our staff.

Avocado “ceviche”, cherry tomatoes, algae and sweet potatoes 13,00€

Scrambled eggs with mushrooms and straw potatoes, fresh 14,00€
vegetables from the garden and beetroot pickle

Sautéed new potato casserole, broccoli and bimis, tomato pesto 12,00€
and Mediterranean sauce

Creamy barley, peas, Apple from Alcobaca and poached egg 16,00€
Potato Gnocchis, pumpkin, hazelnut and cheese sauce 16,00€
FISH

Poached pompano in seawater and picked fruit from the garden 24,00€
Pairing Conde da Vidigueira. White, Alentejo 5,00€ ¥

Sparkeling Wines or Still Wines. White or Rose. Fruity & Vibrant

Peniche Fish stew 23,00€

Pairing Castelo do Sulco Sauvignon Blanc. White, Lisboa 6,00€ ¥
Sparkeling Wines or Still Wines. White or Rose. Delicate & Light

Fresh Fish and sweet potato, Mediterranean olive oil and 22,00€
tomato pesto

Pairing Planalto Reserva. White, Douro 7,50€ ?
Sparkeling Wines or Still Wines. White or Rose. Delicate & Light

Seabass Fillet, codfish cake crust and mushrooms ' Brés' 24,00€

Pairing Covela. Rose, Minho 9,00€ ¥
Sparkeling Wines or Still Wines. White or Rose. Fruity & Vibrant

I If you have any concerns regarding food allergies, please alert your server prior to ordering.
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MEAT

Creamy pearly barley, peas, chorizo and poached egg 16,00€

Pairing Descobre, Red, Lisboa 5,00€ ¥
Still Reds. Fruity & Light

The best of Alcobaca: spotted pork (neck, belly, tenderloin) and the apple 22,00€

Pairing Gradil Tinta Roriz & Cabernet Sauvignon. Red, Lisboa 7,00€ 7
Still Reds. Aromatic & Supple

Chicken trilogy, rice with gizzards and vegetablesbrunese 19,00€

Pairing Conde da Vidigueira. Red, Alentejo 5 50€ ¥
Still Reds. Aromatic & Supple '

Beef fillet, potato eye-of-partridge puree, shallot, “Madeira” sauce 21,00€

Pairing Vale Zias Syrah. Red, Lisboa 7,50€¥
Still Reds. Aromatic & Robust

Veal fillet from the West, potato confit, bimis and vegetables 25,00€

Pairing Mafarrico. Red, Douro 9,00€ ?
Still Reds. Fruity & Medium Bodied

Beef tenderloin, potato eye-of-partridge puree, shallot, “Madeira” sauce 29,00€

Pairing Vale Zias Syrah. Red, Lisboa 7 50€ ¥
Still Reds. Aromatic & Robust ’

I If you have any concerns regarding food allergies, please alert your server prior to ordering. /
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DESSERTS

“Rocha” pear from the West, white chocolate, thyme and DOC Lourinha brandy 7,50€

Pairing ~ Casa Horacio SimGes Moscatel Roxo. Setubal 12,00€ ¥
Dessert Wine. Aromatic & Sweet 6 cl)

7,50€

“Apple”from Alcobaga, vanilla, and cinnamon crumble

Pairing Quinta do Gradil Late Harvest. Lisboa 15,00€ ¥
Dessert Wine. Aromatic & Sweet (6cl
Macussa Goat cheesecake, apricot and mixseeds 7,50€
Pairing Barbeito Rainwater 5 Anos. Madeira 9,00€ ¥
Dessert Wine. Aromatic & Sweet (6ch
Three chocolates and Obidos sour cherryliquor 7,50€
Pairing Rozés Late Bottled Vintage. Porto 18,00€Y
Dessert Wine. Fruity & Sweet (6 cl
Conventual traditional dessert trilogy and citrus 9,00€
Pairing Astronauta Moscatel do Douro 12,00€¥
Dessert Wine. Fruity & Sweet (6 cl)
Selection of Portuguesecheeses 12,00€ (1pax) 18,00€ (2pax)
Pairing Rozes Ruby. Porto 12,00€Y
Dessert Wine. Fruity & Sweet (6cl)
Seasonal sliced fruit 7,50€
I If you have any concerns regarding food allergies, please alert your server prior to ordering. 7 \
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