
DERIVA

Welcome to our home

The horizon we contemplate through these windows is the same one that, throughout the

centuries, connected worlds. But what you are about to taste today is not merely a reflection of

this landscape: it is my perspective on it.

My cuisine is an expression of who I am and of the journey I have travelled. I carry with me the

memories and roots of my family in India, Mozambique and Portugal, combined with the

discipline and precision I absorbed in France. All of this has given me the freedom to create, to 

find my own voice and to offer a very personal vision of our territory.

I called this menu Deriva. Because being adrift does not mean being lost: it means having the

courage to follow your own instinct and embrace your destination. This is my purest form of

expression.

This is my story, and it is a privilege to share it with you.

Enjoy the journey.

Rui Silvestre
Executive Chef



DERIVA 

Oyster – White Pepper – Coconut milk

Pink Prawn – Galangal – Lime

Lobster – Pepper – Coriander

Crab – Chilli – Shiso

Amberjack – Jalapeño – Cucumber

Balfegó Tuna – Oscietra N25 Caviar – Wasabi

Onion – Sea Urchin – Kaluga N25 Caviar

Scarlet Prawn – Curry – Lemon Confit

Turbot – Fennel – Yuzu

Octopus – Masala – Yogurt

Lamb – Artichoke – Tagine

Peach – Kumquat – Saffron

Five Spices – Caramel – Chocolate

Mignardises

…...........................

Prices included VAT
All our dishes are subject to change due to the seasonality of the products.

Full Journey (14 stops) – €295
12 stops – €265
11 stops – €235



Heritage of Time

Time crafts exceptional wines and enduring experiences. Today, we traverse centuries of history in Portugal, where every 

bottle captures a moment suspended in time. May this sensory journey serve as an echo of Portugal’s storied heritage

Menu 11 5 Liquid Moments – 175€

Menu 12 6 Liquid Moments – 195€

Menu 14 8 Liquid Moments – 235€

Historic Legacy

In every glass, a destination. In every aroma, a memory. We traverse legendary terroirs and explore wines that transcend 

borders. May the sophistication of this singular moment endure, for occasions such as this are truly unrepeatable

Menu 11 5 Liquid Moments – 345€

Menu 12 6 Liquid Moments – 415€

Menu 14 8 Liquid Moments – 495€

Botanical Alchemy | Non-Alcoholic

Signature creations, infusions, and botanical extracts, meticulously designed to complement the composition of every dish

6 Liquid Moments – 105€

Prices include 23% VAT
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