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A native of Santarém, Rui lima Santos grew up

immersed in the tradifions of the Ribatejo region—an
influence that sparked his passion for cooking from an
early age.

Alter gaining experience in projects such as Wasabi
Sushi Bar and working in respected kifchens across
Portugal and Spain.

In 2024, he launched his first solo venture,
Deselegante, o restaurant that challenges convention
by reinterprefing tradifional Ribatejo cuisine through a
bold, contemporary lens. With a strong focus on
creafive tasfing menus, seasonal locaol ingredients,
and a relaxed, informal atmosphere, the project
quickly gained attenfion both locally and nationally,
earning him a nomination for the prestigious TheFork
Awards in the same year.




K& riura

INTERMATIOMAL FLAVORS

PORTUGAL
FOOD FESTIVAL

TGS'E '!'E TCI:-C-D

STARTER
Peixinhos da Horta

reen beons in a light botter, one of Portugol’s most iconic
1

Rabbit “Escabeche”

Robbif preserved in o

refined belance of acidity

“Farinheira” with Scrambled Eggs

A rich, smoky Porfuguese sausoge folded into soft scrombled eggs
g g9
- indulgent; rustic and full of flovour.

Octopus Salad with Onions and Cornbread

Tender ociop! ith onions and clive gil, served with cornbrecd

- avibrant dish that coptures

Hlantic spirit
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MAIN COURSES

Slow-cooked duck with aromatic rice, finished in the oven for o
deep, comioring and loyered favour

DESSERTS

“Fardfias”

Light pooched porfuguese merngue served with a silky lemon
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live: oil and a

Dark chocolate mous

fouch of sea sali - infense, smooih ond balanced.

Arroz Doce
Troditional Perteguese rice pudding with cinnomon - creamy

COMm g and nmeless.

visit 3¢,
Portugal

Tastic e
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COCKTAIL

Porfo Tonic

Porto Tonic is a refreshing Porduguese cockioil made by mixing
dry whife port with fonic water known for iis sweesiness.

WHITE

Girafite Grande Reserva W

Churchill’s Grafite Douro Tinto B5 | 425

oure Tinte, o Porfluguese red wine with

Made from clicante bousched, ora




