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Celebrate this Ramadan with your loved ones at
MORE CRAVINGS BY MARRIOTT BONVOYTM restaurants and enjoy
a delicious 2 for 1 offer at participating restaurants, valid during the
first week of Ramadan. Plus, Marriott Bonvoy Members earn
10 Marriott Bonvoy points per every eligible 1 USD spent
throughout the month.*
Rediscover traditional flavours and visit morecravings.com
to learn more and download your 2 for 1 voucher now.
*Terms & Conditions apply.

EDITION 18

Dining and Nightlife Middle East
Published 12 times a year by Smart Communications FZ LLC

Editor’s Note

Middle East Group Editor
Leanne Smart
leanne@diningandnightlife.ae

Middle East Sales Office
Ramadan Kareem!
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Starting in the Capital, this month we visit Pearl Rotana Capital Centre to try their
new high-tea, page 26. For those in Abu Dhabi looking for a unique dining
experience, Ray’s Grill at Conrad Abu Dhabi Etihad Towers has launched an
unforgettable culinary and visual experience that you won’t want to miss, more
details page 6.
Dubai Restaurant Week, part of Dubai Food Festival, is in full swing. With menus
at some of Dubai’s best restaurants starting at just AED 95, now is your time to
explore Dubai’s ﬁne dining scene, page 10. This month we enjoy a fantastic dining
experience at Prime68, page 18, voyage through Mexican cuisine at Tortuga, page
22 and explore Vietnamese ﬂavours at Hoi An, page 40.
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Shoutout to the homegrown brands featured in this edition. Akiba Dori impresses
with its Tokyo style street food, page 52. La Fabbrica Italiana, the UAE’s ﬁrst
focacceria has opened its doors, page 16, and if you are in the market for premium
dry aged meats you’ll be interested to learn about what just opened in Dubai,
page 14.
After our last edition where we rounded-up the best places for a staycation, we
were quite in the mood for an escape. We packed our bags (never ones to travel
light) and checked-in to The Ritz-Carlton, Dubai. From a blissful afternoon tea,
relaxing spa treatments to lounging by the pool, if you are looking to stay local
The Ritz-Carlton, Dubai is currently offering a range of affordable packages, page
30.
For the latest foodie news visit www.diningandnightlife.com
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Please note that due to Covid-19 some details
and images may not be reﬂective of the latest
guest experience, such as social distancing and
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venue before visiting for the latest information.
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At the Warehouse restaurant & lounge, dining is designed to be a shared
experience. Discover the most delicious shared plates in the city, including
handcrafted tapas and grape beverages. The award-winning restaurant is
introducing newer, more delightful items on the menu for you to taste. Soak up
the lively atmosphere, as the more time you spend, the more exciting it gets.
NEW menu items not to be missed !

Only at Pearl Rotana…
For more information or to make a reservation,
call +971(2)307 5552 or email warehouse.pearl@rotana.com
thewarehouseabudhabi

Le Petit Chef Comes To Ray’s Grill

In the mood for dinner and a show? Ray’s Grill at Conrad Abu
Dhabi Etihad Towers has launched an unforgettable culinary
and visual experience that you won’t want to miss. The world’s
smallest chef invites you to experience the best of theatre and
dining in an immersive culinary journey.

Le Petit Chef uses unique 3D mapping projection technology
and clever visuals to create an incredibly fun and immersive
culinary experience. A thumb-sized chef is projected onto the
dining table and prepares your meal before your very eyes (with
some comedic results at times). First launched in May 2015,
this unique 3D mapping project became an instant internet
sensation, striking a chord with diners of all ages across the
globe and millions of viewers across several social media
platforms.
Currently the only dining experience of its kind happening in the
UAE and with only 32 places available per seating, this is a
special and intimate way to spend time with family, friends and
loved ones while taking in Abu Dhabi’s stunning skyline from
Ray’s Grill, housed on the property’s 63rd floor. Le Petit Chef will
take place every Tuesday to Saturday, each night and will host
two seating’s, the first at 7.00pm and the second at 9.30pm.
Le Petit Chef is a whimsical and interactive way to dine without
compromising on gastronomic excellence. Drawing on flavours
and dishes found in classic French cuisine, guests are invited
to start with a cold starter of Tomato Terrine, Goat Cheese Curd
Tomato Vinaigrette, Rosemary and Sea Salt Melba Toast. Hot
starters include a Confit Duck Leg Farro and Mushroom Risotto.

Mains boasts a Beef Fillet Soubise Purée, Baby Carrots and Peas,
Boulangère Potatoes served with a signature Le Petit Chef sauce
and for dessert, a nostalgic Peach Melba. Vegetarians can look
forward to, hot starters of Caramelized Red Onion, and Thyme
Tarte Tatin Garden Salad, a Chunky Veggie Soup and for mains a
Roasted Baby Pumpkin stuffed with Spinach and Mushroom
Potato Gratin, Green Beans and Sage Butter, dessert and cold
staters remain the same on both menus.
Diners will be able to choose from four menu options, Le Petit
Chef Classic, priced at AED 385, Le Petit Chef Grandioso menu
priced at AED 545, which offers an elevated version of the classic
dishes. Vegetarians will be catered to with the Le Petit Chef
Gardener option priced at AED 385 and Le Petit Chef Junior which
has been specially created with younger guests aged six years
and above in mind is priced at AED 295.
Le Petit Chef is a novel way of bringing the captivating theatrics of
service into the dining room. Located on Level 63 of Conrad Abu
Dhabi Etihad Towers, Ray’s Grill is the ultimate venue to savour
the perfect dining experience, now with Le Petit Chef at this award
winning restaurant we can’t think of a better place to enjoy a
unique dining experience. Make sure you charge your phone as
you won’t want to miss a moment of this multi-sensory culinary
journey.
Booking in advance is recommend as currently maximum 4 per
table and only 32 seats per seating are available. Prices start at
AED 385.
Ray’s Grill, Conrad Abu Dhabi Etihad Towers, +971 2 811 5666
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Re-Connect and Reflect
this Ramadan
This Ramadan, take time to reflect on what matters most with the people
who mean the most to you. Let the team at The Destination of Exceptional Taste
create a memorable Iftar and Suhoor experience, either in the heart of the city or
catered for you to enjoy in the comfort of your own home.
· Iftar at Kitchen6 – AED 215 per person
· Water-side Suhoor at Bridgewater – A la carte
· Iftar Take-Away – From AED 795 (7 pax)

For bookings, call +971.4.414.3000 or email jwmmrr@marriott.com
For Group Bookings, call +971.4.414.2000 or email jwmarquis.dubai@marriott.com

Sheikh Zayed Road, Business Bay, PO Box 121000, Dubai, UAE
T + 971 4 414 3000 I jwmarriottmarquisdubailife.com
jwmarriottmarquisdubai I
jwdubaimarquis I
jwmarriottmarquisdubai I #ramadanwithmarriott

Easter Extravaganza

Atlantis, The Palm
Bread Street Kitchen Easter lunch kicks off with a salad bar
including salmon, cured meats and a vast selection of cheeses,
followed by mini pots of hearty cottage pie, fall-off-the-bone ribs
and dinky Yorkshire puddings piled high with succulent slices
of roast beef. For dessert, families can enjoy the self-serve ice
cream bar and the cupcake decorating station. Don’t miss the
annual egg hunt in BSK’s garden. Easter lunch takes place Friday
2nd April from 12.30pm to 4.00pm. Prices start at AED 300 per
person for soft beverage package, AED 425 per person for
selected beverages and AED 105 for children. Easter roast takes
place Saturday 3rd from 12 noon to 4.00pm and Sunday 4th April
from 12 noon to 3.30pm and is priced at AED 135 per person.
Atlantis, The Palm, Dubai, +971 4 426 2000

Easter lunch takes place Friday 2nd April from 1.00pm to 4.00pm.
Priced at AED 350 for soft beverages, AED 550 for selected
beverages and AED 650 for sparkling.
Park Hyatt Dubai, +971 4 602 1814

Conrad Abu Dhabi Etihad Towers
Nahaam restaurant invites guests to enjoy an action packed
Easter full of fun, at its egg-cellent Easter brunch. In addition
to the usual fabulous menu options, executive Chef Carmine
Pecoraro has created a number of specialty items for Easter,
including a succulent roasted leg of lamb and mouth-watering
salmon wellington. With an incredible 12 food stations including
a dedicated seafood counter featuring fresh oysters shucked to
order, foie gras station, burger bar and an International selection
of artisan cheeses, guests are sure to be spoilt for choice. There
Palazzo Versace Dubai
will also be a live trolley serving Japanese street food. For younger
Embark upon a Secret Palazzo Versace Lunch. This sharing-style guests, there will be a chance to meet the Easter Bunny and take
curated set menu features Easter favourites such as slow cooked part in an Easter egg hunt.
egg served with black truffle and shaved parmesan, followed
Friday 2nd April from 12.30pm to 4:00pm. Priced at AED 370 with
by torta salata pie with spinach and ricotta. For mains, taste the
soft beverages, AED 495 with selected beverages and AED 695
traditional agnello arrosto roasted lamb rack served with sautéed with bubbles.
artichoke or the famous cannelloni homemade mushroom baked Conrad Abu Dhabi Etihad Towers, +971 2 811 5555
pasta and polenta cream. For dessert, try the uovo al cioccolato
with crunchy hazelnut. The Secret Palazzo Versace Lunch takes
Ajman Saray, A Luxury Collection Resort
place Friday 2nd April from 12.30pm to 4.30pm. Prices start at
This Easter, gather your family and close friends and indulge in
AED 350 per person including selected beverages to AED 699
a spectacular meal loaded with heaps of flavour and freshness
for bubbles.
along with some decadent chocolate desserts only at the first
Palazzo Versace Dubai, +971 4 556 8805
beach-side Luxury Collection Resort in the Middle East - Ajman
Saray. Vista All Day Dining Restaurant is offering its guests a
Park Hyatt Dubai
scrumptious spread of traditional, juicy and succulent roasts,
The stunning Mediterranean-esque property is offering up a
grilled meats and seafood alongside crisp salads, cheese wheel
delightful Easter lunch deal fit for a king or queen. European
pasta and much more, for a celebratory extravaganza. Easter
favourite Brasserie du Park will be serving a decadent
dinner roast will take place 4th April and is priced at AED 175 per
sharing-style lunch, complete with caviar, seafood and meat
person.
platters, and fresh pastries on the expansive terrace.
Ajman Saray, A Luxury Collection Resort, +971 6 714 2222
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12th APRIL - 12th MAY
Experience an exquisite Royal Iftar with a sparkling touch around the glimmering
Dubai skyline. Discover the essence of authentic Middle Eastern cuisines and
traditional sweets, complimented by Ramadan juices.
IFTAR | AED 120 PER PERSON

IFTAR | AED 140 PER PERSON

Soft beverages and Ramadan juices

Soft beverages and Ramadan juices

Kids (7-12 years old): 50% off
Kids (6 years old or below): Free of charge
Sunset - 11:00 pm

+ 971 (0) 4 455 1101

dukesthepalm.dining@royalhideaway.com

Dubai Restaurant Week

Dubai Food Festival having partnered with the city’s finest
restaurants brings foodies exclusively-curated dishes at an
excellent price. One of the most anticipated events of Dubai Food
Festival, selected restaurants serve up a feast of exquisite lunch
and dinner menus, created exclusively for the annual culinary
celebration.

Dubai Restaurant Week also gives food fans the opportunity to
try something new, with a selection of restaurants new to the city
including The Pangolin Restaurant and Lounge at Els Club Dubai
Sports City, contemporary Asian fusion restaurant, Taiko at Sofitel
Dubai The Obelisk WAFI and The MAINE Land Brasserie located
in Business Bay.

Running until 10th April, Dubai Restaurant Week is the ideal
occasion for food fans to enjoy attractively-priced set meals at
their favourite restaurants, or to take advantage of up to half
price deals to experience somewhere new. Dubai Restaurant
Week has become renowned for serving irresistible cuisine at
unbeatable prices. Two-course lunches start at just AED 95, while
premium three-course dinner experiences start at AED 150.

The full list of participating restaurants at Dubai Restaurant Week
2021 includes: Akira Back, Armani/Amal, Armani/Ristorante,
Atmosphere Lounge, Baba, Bella, Bistro des Arts, BOCA, Brasserie
Boulud, Bread Street Kitchen, Buddha Bar, Carnival By Trèsind, Cé
La Vi, Chicago Meatpackers, COYA, Folly by Nick & Scott,
Hakkasan, Hell’s Kitchen, Hotel Cartagena, Indya by Vineet,
Kayto, Maison Mathis, Mama Zonia Marina Social, Miss Tess,
Nobu, Observatory, Pangolin, Rhodes W1, Rockfish, Seafire,
This year’s edition features more than 40 of Dubai’s
Shimmers, Social by Heinz Beck, Social Company Zabeel House,
finest restaurants across a range of culinary styles. Culinary
Taiko, The London Project, The MAINE Land Brasserie, The
masterminds behind the curated menus include some of the best MAINE Street Eatery, Thiptara, Torno Subito, Toro Toro and Zeta.
chefs in the world, such as the likes of Massimo Bottura, Akira
Some restaurants serving lunch and dinner menus, whilst some
Black, Heinz Beck, Daniel Boulud and Gordon Ramsay.
are just offering dinner menus.
The list of restaurants signed up to Dubai Restaurant Week 2021
showcases the variety of flavours and cuisines that can be found
among Dubai’s famous food scene. With over 40 restaurants
to choose from, gastronomes will be spoilt for choice. Diners
can tease their senses by visiting some of the city’s mostrecognisable restaurants, and it doesn’t stop there! This year’s
Dubai Restaurant Week includes restaurants positioned around
the city at some of Dubai’s most iconic locations including Akira
Back at W Dubai with views of Palm Jumeirah’s skyline, Cé La
Vi at Address Sky View Hotel with iconic Burj Khalifa views and
Mediterranean favourite, Shimmers at Jumeirah Mina A’Salam
overlooking the globally-recognised, Burj Al Arab.
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All dining experiences, events and activations during Dubai
Food Festival will follow prevailing safety protocols and social
distancing guidelines to ensure a safe experience for all.
Organised by Dubai Festivals and Retail Establishment (DFRE),
Dubai Food Festival includes Dubai Restaurant Week, Hidden
Gems, Foodie Experiences, Home Edition, Dine and Win and
much more.
Dubai Restaurant Week bookings must be made in advance by
contacting the reservation team at the selected restaurants. Please
ensure to quote Dubai Restaurant Week when reserving your
table.
For more information, please visit www.dubaifoodfestival.com

Ramadan With Marriott

Choosing where to eat during Ramadan just got a whole lot
easier with More Cravings By Marriott Bonvoy, a dedicated
platform that brings together the UAE’s best Iftar and Suhour
offers available across all Marriott International properties. The
website is the ultimate deals directory, so gourmand guests have
new places and flavours to explore throughout the Holy Month.

The hotel’s international dining outlet, Gusti, creates a warm and
welcoming ambience that complements the intimate Iftar setting
for a memorable meal with loved ones.

Gourmands in the capital can head to W Abu Dhabi – Yas Island’s
quirky and vibrant restaurant, Garage. Diners can choose from a
wide selection of mouth-watering delicacies from its Iftar menu,
Enriching Ramadan dining experiences with more than just
including a mix of comfort food and fine flavours. The Abu Dhabi
flavours, the website encourages people to turn special moments EDITION, The Westin Abu Dhabi Golf Resort and Spa, The St.
into memories over meals with those near and dear. Whether
Regis Abu Dhabi and The St. Regis Saadiyat Island Resort Abu
it’s a traditional Arabic-style Iftar or Suhour with a twist, foodies
Dhabi are also offering 2 for 1 during the first week of Ramadan.
can rejoice in this absolute dream come true at just the click of a
button. Morecravings.com showcases a mouth-watering variety
In addition to unbeatable offers, guests can also earn Marriott
of culinary experiences, be it cosy eateries to fine dining outlets, BonvoyTM points when dining at participating restaurants during
explore the options and make reservations at just the click of a
Ramadan. Members will be rewarded 10 points for every eligible
button. In the run-up to Ramadan, participating restaurants will
USD 1 (AED 3.6) spent, which can be redeemed for free nights,
be offering a 2 for 1 deal on Iftar and Suhour, redeemable during
flights, culinary experiences in the UAE and more.
the first week of the Holy Month.
Celebrate this Ramadan with incredible 2 for 1 offers at
La Farine Café and Bakery at JW Marriott Marquis Hotel Dubai
participating restaurants, valid during the first week of Ramadan.
prepares an assortment of Ramadan favourites, from hot and
A convenient way to navigate dining out this Ramadan, all you
cold mezze, to kebabs and much more that can be enjoyed in the have to do is select, book, and let More Cravings By Marriott
comfort of your home and shared with family and friends.
Bonvoy take care of the rest.
Kitchen6 will be offering a 2 for 1 on Iftar or Suhoor that can be
availed during the 1st week of Ramadan, priced at AED 215 per
All Marriott International properties are working in coordinace
person.
with government regulations to ensure the highest standards of
health and safety for guetss and diners.
Those looking for a more traditional Iftar experience will enjoy
For more information please visit Morecravings.com
the live cooking stations and delicious dishes prepared by the
talented chefs at the Sheraton Sharjah Beach Resort and Spa.
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The Dry Age Boutique Launches In Dubai

With most of us having limited access to premium quality dry
aged meats (outside of fine dining establishments), many will be
happy to hear that Dubai has opened a dry aged boutique.

ourney through various proteins dry aged from 28 to 100 days
and beyond. The varied selection includes cuts such as Rib-Eye
Steak and the signature Dry Ager Guy T-Bone and Porterhouse
A novel concept and far cry from a typical butcher shop, visitors
but that’s not all, The Dry Age Boutique will also stock lamb and
of the world’s only ‘dry aged meat boutique’ will be greeted by
locally raised camel ouzi. We’ll also have dry aged duck and many
the concept’s centre piece, a record-breaking 8-metre-wide, triple other dry aged innovations. This will allow us to cater to a wide
glazed, Italian-crafted glass cold room where a premium
range of real food lovers.”
selection of carefully sourced dry aged primal cuts are being
displayed.
Visitors to the shop will find some truly extraordinary cuts on
display. Prices range from AED 395 for a kilo of Angus MS 3-4 to
AED 2,225 per kilo of exclusive cuts including 9+ Wagyu or even
Once inside, guests will be assigned to an associate who can
decide from the taste menu of samples grilled to order by the
Japanese A5 that are rarely available for sale to consumers as dry
boutique’s in-house chef. Once a selection has been made, the
aged products.
high-grade cuts of dry aged beef, lamb, duck, deer or even camel
An unrivalled guest experience is also where The Dry Age
will be presented in a luxury boutique style packaging.
Boutique will make its mark. Everyone involved in the project has
undergone a rigorous selection and training process to ensure
The Dry Age Boutique is the brainchild of Mirco Beutler, a
hospitality professional with more than 12 years of international
that the highest service standards and product knowledge are not
and regional F&B experience. Known to industry insiders as The
only reached but also maintained.
Dry Ager Guy, Mirco has supplied dry aged meats and dry ageing
Another standout feature of the boutique is The Tasting Room,
technology to fine dining restaurants, including New York City’s
iconic Delmonico’s and Reserve Cut on Wall Street.
where guests can taste their selections before they purchase and
be advised on the suggested cooking method and temperature
Over the years, Mirco has gleaned knowledge from several dry
of each cut. The Tasting Room will also host culinary experiences
ageing experts such as chef Billy Oliva and Tom Swider from
and serve as an educational space.
Buckhead Meat Headquarters in New Jersey, one of the most
Open Monday to Saturday 12.00 noon to 9.00pm, Friday from
renowned dry aged meat producers in the USA.
3.00pm to 10.00pm and is closed on Sunday. 		
Speaking about what guests can expect from the concept,
Mirco said: “This will be the most luxurious and unique dry aged The Dry Age Boutique, Wafi Mall, Dubai, +971 52 307 4000
meat boutique in the world. We’ll take you on a culinary
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This Ramadan, we invite you to
share the joy and flavours of the holy
month with your loved ones.
Break your fast with breathtaking
surroundings of the city and enjoy iftar
or sohour with your loved ones.

For booking or enquiries, please call 04 405 2825
or email f&breservations.sldb@shangri-la.com

La Fabbrica Italiana Dubai Now Open

Dubai’s already bustling F&B scene has now been joined by the
city’s first ever focacceria, La Fabbrica Italiana. The UAE’s first
focacceria opened their doors in the trendy and foodie
neighbourhood of Wasl 51.

La Fabbrica Italiana has brought the history of authentic focaccia
to Dubai and will be serving more than 15 variations of the item.
All flavours served are baked fresh daily.

A firm Dubai favourite, burrata is also on the menu, served with
a traditional focaccia slice and a side salad, the eatery’s burrata
is not an appetiser but instead a main with sides to enjoy. If you
fancy something sweet, why not try the tiramisu. What sets the
tiramisu at La Fabbrica Italiana apart from all else is that the
recipe comes straight from the family’s great Aunt Speranza Bon
who first created the dessert in the late 1950’s. Speranza Bon
created this dessert for a visiting Greek Princess in 1958 and
Much like Italy’s iconic hidden gems, La Fabbrica Italiana is a
homegrown, family run business. It has been co-founded by Chef served it in a coppa imperiale (the imperial cup). In 2021, the new
Davide Galbiati with his uncle Maurizio Galbiati and aunt, Karam concept is using the original recipe and serving it to customers
Annab Galbiati. In addition, Chef Riccardo Bon, Maurizio
in a coppa imperiale to stay true to the dessert’s history and
Galbiati’s nephew acts as the consultant chef for La Fabbrica,
the aunt’s legacy. The tiramisu served is made with exclusively
adding his local knowledge of the market to the menu.
imported Italian ingredients to maintain its authenticity, including
Italian yellow egg yolks.
Born in Vimercate near Milano, Chef Davide has worked
extensively in fine dining restaurants throughout Europe and the The homegrown eatery is situated at Wasl 51 and engages all of
UK, before being recruited by Neil Perry in Sydney, Australia. He
your 5 senses at first glance. The focacceria welcomes customers
then joined three Michelin Star Chef Umberto Bombana at his
to a space basked in natural light and colourful fresh focaccia
restaurant 8½ Otto e Mezzo in Macao. Chef Davide’s main aim is displayed throughout the counter. The minimalist interior is
to translate his Michelin Star experience to something as simple spaced out, rooted in nature and wooden textures. A corner of the
as a well-made focaccia, the finest burrata dishes and of course, venue is dedicated to il Mercato, that displays high quality Italian
the original tiramisu.
ingredients available for purchase. To top it all off, the serenity
of the venue is in perfect harmony with the welcoming scent of
At La Fabbrica Italiana, focaccia’s 2000 year old recipe
freshly baked bread.
maintains its integrity even today. With a rigorous fermentation
process of 72 hours that leaves the bread airy and irresistible,
La Fabbrica Italiana is open from 11.00am to 11.00pm and will
soon be available for delivery.
With just 3 main menu items on the menu, focaccia, burrata and
tiramisu, the focacceria aims to translate the culinary essence
of fine dining onto a piece of fresh focaccia, using recipes that
hold history. With this concept, La Fabbrica Italiana is introducing
Dubai to an experience that is as artisanal as it is welcoming.

La Fabbrica Italiana, Dubai, +971 4 547 0719
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W ABU DHABI - YAS ISLAND PRESENTS

RAMADAN
REMIXED
TURNING GOOD TO GREAT

Let’s do it a little differently this time.
When there’s more than enough to go
around, we pay it back to our planet.
Create timeless memories with your
loved ones and break the fast in style
with a twist. This holy month, we give
you food for thought.
Fast. Break. No Waste.
IFTAR
SUNSET-9PM
AED 195 per person
Venue: Garage
SUHOOR
10PM-2AM
A La Carte
Venue: WET Deck

For reservations
02 656 0000
wabudhabi.dining@whotels.com
wabudhabiyasisland.com
/@WAbuDhabi
Terms & Conditions may apply.

Sky-High Dining At Prime68
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Sky-high dining is on the menu today
as we visit Prime68, located at JW
Marriott Marquis Dubai, the world’s
tallest 5-star hotel. Located on the
68th floor, Prime68 is one of the most
popular steakhouses in Dubai. Prime68
offers quality ingredients, and sources
the finest beef from heritage farms
around the globe, all served to the
backdrop of Dubai’s breathtaking city
views.
The restaurant is divided into 3 parts,
the private dining area, perfect for
groups or special occasions, the main
restaurant, where you will find the show
kitchen, and my favourite space, and
what I like to call the intimate dining
area, this area is dotted with cosy plush
leather booths, and individual tables
with views spanning over the city.
We take one of these perfectly
socially distanced tables and begin to
browse the menu. Worth mentioning
is that these tables (which we highly
recommend you book in advance) are
secluded between bold mirrored walls,
allowing you to dine in privacy.
As we scan through the menu the
team welcome us with Prime68’s
signature mocktail, a refreshing start
to the proceedings. The menu offers a
range of dishes, and to say you will be
spoilt for choice is an understatement.
Order placed, we take a moment to
enjoy the view and graze on the
homemade breads. First out of the
kitchen is the amuse-bouche, a rustic
and fragrant Roasted Carrot and
Orange Soup with Tarragon Foam.
The contrast in flavours is sublime and
a delightful introduction to what is to
come.
After much debate, we finally agree
upon the Burrata and Caesar Salad
to begin. Arriving in symphony both
dishes look and smell magnificent.
We begin with the Burrata which sits
atop of thick cut Wild Mushrooms,
perched next to a bed of luscious
Lamb’s Lettuce only to be further
complimented by roughly shaved Black
Truffles, and for extra indulgence, the
dish is served with Grilled Sourdough
Bread. Unsuspectingly the Caesar
Salad is equally as impressive, and
extremely generous in portion size.
The team insist that we cannot visit
Prime68 without trying the signature
Maryland Crab Cake, we oblige, and a
serving arrives to the table piping hot.
As we cut into the Crab Cake, we
are pleased to see thick chunks of
delightful crab meat. The Fennel Radish
Slaw, Pickled Mustard, Old Bay Tartar
and Lemon add the perfect paring of
acidity and sourness to enhance the
dishes flavour.
April | 19

An avid steak connoisseur, my dining companion seems elated
with the selection of cuts available and opts for the Rib-Eye AA5
300g. Wanting to see if Primae68 is a one trick pony or, can
equally deliver all the dishes on the menu to the same standard
as it does the steak, I opt for the Cedar Wood Roasted Salmon.
For sides we choose the Simple Mash Potato, Sauteed Wild
Mushrooms and Charred Broccolini.
Adding an element of interactivity to the dining experience my
companion is able to select his knife from a range of unique
handcrafted steak knives. Now armed to indulge in his meal, the
Rib-Eye is presented to the table, cooked medium-well (as
requested) and served on black slate. Cooked on the Josper Grill,
this cooking technique produces a steak with a caramelized
exterior and a wood charcoal flavour profile. Gliding perfectly
through the expertly grilled cut, the Rib-Eye balances rich flavours
with juicy textures.
The Salmon is elegantly placed upon a bed of Grilled Asparagus
and served with Bearnaise sauce on the side. Flaking off the fork
the light Cedar Wood echoes through each bite. The portions are
that generous (a theme through the entire menu) that we do
struggle slightly to enjoy as much of the sides as we had hoped.
That said we make a noteworthy effort.
Having overindulged we debate whether or not to have dessert.
A debate the team quickly put to rest when they tell us that under
no circumstances can we leave without trying the desserts (yes
plural).
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Pausing for a coffee and digging deep we move forth onto the
desserts. Two glorious, sweet plates of temptation arrive, the New
York Cheesecake and the Baked Chocolate Ganache. Our advice,
if you want to finish on something slightly more citric go for the
Cheesecake, the Passionfruit element makes it light and zesty.
Alternatively, if you want something rich and smooth the 70%
Cocoa in the Baked Chocolate Ganache will transport you to a
chocolate utopia.
Prime68 ticked all the boxes, from a superb menu, effortlessly
chic décor, to warm and friendly service. Visit for dinner and enjoy
a fine dining experience with great city views or pass by for lunch
on Friday and enjoy a well-priced lunch menu which starts at AED
195 per person with soft beverages, either way you won’t be
disappointed.
Burrata, AED 95
Caesar Salad, AED 65
Maryland Crab Cake, AED 95
Rib-Eye AA5 300g, AED 345
Cedar Wood Roasted Salmon, AED 160
Simple Mash Potato, AED 35
Sauteed Wild Mushrooms, AED 35
Charred Broccolini, AED 35
New York Cheesecake, AED 55
Baked Chocolate Ganache, AED 55
Prime68, JW Marriott Marquis Dubai, +971 4 414 3000
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SPIRIT OF RAMADAN WITH
CONRAD ABU DHABI ETIHAD TOWERS
LAYALI AL BARAKA
Gather friends and family in the enhancing Layali Al Baraka venue for an exquisite buffet and live cooking stations.
From sumptuous seafood grills to a live Saj station, each appetising dish will enchant your palate.
Iftar AED 210 per person including Ramadan beverages, tea and coffee

LI BEIRUT
Visit Li Beirut for a culinary voyage that will take you through some of Lebanon's most cherished authentic homemade
creations prepared by Chef Jouni Ibrahim. Be pampered with Lebanese delicacies from our Iftar and Suhoor set menus.
Iftar AED 245 | Suhoor AED 225 per person including Ramadan beverages, tea and coffee

IFTAR FROM THE COMFORT OF YOUR HOME
Enjoy a blessed Ramadan with Conrad Abu Dhabi's exquisite Iftar and Suhoor set menus
available for pre order to enjoy from the comfort of your home.
Leave the hard work to the ultimate dining destination in the capital and spend precious time with loved ones.
Iftar AED 225 | Suhoor AED 165 for two persons

West Corniche, P.O. Box 111929, Abu Dhabi, United Arab Emirates
+971 (0) 2 811 5666 | etihadtowers.FBreservations@conradhotels.com
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Tortuga, Authentic Mexican Cuisine
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Having followed Chef Jorge Rodriguez
since his time in Abu Dhabi we have
been fond of his cooking style for quite
some time. So, when we had a craving
for Mexican cuisine it was a simple
choice to head over to Tortuga where
chef now heads up the kitchen.
Located at the picturesque
Jumeirah Mina A’Salam, we make our
way through the hotel lobby and to the
restaurant. With temperatures perfect
this time of year, we opt to take a seat
on the large outdoor terrace, and with
uninterrupted views of the waterways it
makes for the perfect backdrop.
Latin tunes have us tapping our feet as
we look over the mouth-watering menu.
Orders placed, we take a moment to
take in the striking view. First out is
the Hamachi Aguachile, finely sliced
yellowtail is bathed in a liquid of chili
peppers, lime juice, salt, cilantro oil and
finished with avocado. To the taste, a
multitude of flavours emerge, from the
rich silky fish, tangy chili, creamy
avocado to the fresh cilantro.
From the appetizers, we select the
Guacamole and Chips, naturally.
A simple dish of Hass avocados with
a splash of lime, we opt out of having
chilies and salsa, although those that
prefer a bit of flair to their guacamole
need only advise the staff. Light and
smooth in texture, Tortuga proves that
even a dish as simple as guacamole
can be elevated when done right. The
team advise us that they only serve
the guacamole when they have the
freshest Hass avocados available to the
restaurant.
How can I visit a Mexican restaurant
and not taste the corn dish? Quite
simple, I can’t. The Grill Elote Asado
(fresh grilled corn) at Tortuga comes
served in a lathering of homemade
mayo, cotija cheese and chili powered,
a squirt of lime and our tastebuds are
celebrating a fiesta of their own.
Admittedly, I probably get more over
me than in my mouth, as delightful as
the dish is, it is extremely messy.
Moving onto one of Mexico’s most
popular street foods, we browse the
taco offerings. My dining companion
opts for the Grilled Steak Tacos (a
signature dish on the menu) whilst I
am swayed towards the Battered Black
Tiger Prawn Tacos. Both arrive in
portions of three, more than enough
for an appetizer. Grilled Steak sits on
a light and airy taco, with a generous
layer of cheese, onions, coriander and
salsa. An enjoyable dish, but we both
decide that the Battered Black Tiger
Prawn Tacos are by far superior.
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The contrast of tamarind sauce, chipotle mayo and red cabbage,
when set against the battered prawn are an absolutely sublime
combination.
However, the highlight of our dining experience is the next dish,
the Arroz De Mariscos, similar to the Spanish paella this bold
Mexican fusion offers the same rice base, but with a slightly more
soup-like texture, with large portions of shrimps, squid and
octopus evident with each spoonful. This would be one dish we
would most definitely order again.
Although the Tres Leches Cake is an extremely tempting way to
conclude our lunch excursion through Mexican cuisine, we opt
for the humble yet delightful Churros. Dusted in a light cinnamon
sugar and served with a pot of Mexican chocolate, these Churros
are perfect for small dips of indulgence.

We sampled just a few dishes from the expansive menu which
offers everything from ceviche, salads, tacos, quesadillas, seafood,
poultry, burritos, fajitas and more. Our advice, take a seat
outdoors on the spanning terrace, order a range of dishes, (don’t
be hesitant to experiment, staff are well versed to guide you
through the menu), take in the views, tap away to the Latin beats,
and enjoy one of the most relaxing lunches you could wish for.
For those with younger children, you will be happy to know that
children are catered for with a dedicated children’s menu that
offers dishes such as Chicken Quesadilla, Mac and Cheese and
Ice-Cream to name a few. Vegetarians also have a wide selection
of dishes to choose from.
Hamachi Aguachile, AED 58
Guacamole and Chips, AED 70
Fresh Grilled Corn, AED 45
Grilled Steak Tacos, AED 65
Tiger Prawn Tacos, AED 60
Arroz De Mariscos, AED 190
Churros, AED 45

Overall, we had a delightful dining experience at Tortuga. The
waiting staff are upbeat and genuinely exude a cheerful and
helpful attitude and Chef Rodriguez’s cooking continues to
highlight the best of authentic Mexican cuisine, all this paired with
the backdrop of one of the most picturesque settings, what could Tortuga, Jumeirah Mina A’Salam, Dubai, +971 4 366 8888
we possibly criticize? In short, nothing.
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High Tea At Chai Lobby Lounge
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As British expatriates, we are always on
the lookout for a good afternoon tea.
This month saw us head to the heart of
Abu Dhabi’s business district to try out
the all-new High Tea at the Chai Lobby
Lounge, located in the modern deluxe
hotel, Pearl Rotana Capital Centre.
Despite the location of the Chai Lobby
Lounge, it really doesn’t feel as though
you are sitting inside the lobby of a
hotel. In fact, the dining experience is
surprisingly serene and disruption from
hotel guests is practically non-existent,
making it a relaxing spot to unwind. We
are welcomed with courteous smiles
and friendly conversation from the
team from the moment we arrive.
Being the coffee addicts that we are,
we start with an order of a classic
Americano which is smooth and
delightfully strong. Upon serving us
our coffees, presented on distinct silver
trays, our server informs us of the
Rotana ‘coffee culture’, whereby black
coffee is always served with a chilled
glass of water and presented on a silver
tray – a ‘coffee culture’ standard across
all Rotana Hotels and Resorts.
The High Tea beverage menu also
holds an impressive selection of 21
different teas provided by Dilmah teas.
Dilmah was the first producer owned
tea brand, and offers tea that is ‘picked,
perfected and packed’ at origin in Sri
Lanka. The entire range is elegant in
terms of its clarity and brightness, and
is beautifully rich, both in its taste and
fragrance. While we are usually avid
coffee drinkers, it would not do our
High Tea experience much justice if we
don’t try a cup. Spoilt for choice, we ask
the server to surprise us, and we are
offered a beautifully delicate (in taste,
aroma and presentation) white herbal
tea which literally blossoms into a
flower at the touch of hot water.
We are all too familiar with that
mid-afternoon slump and craving
something sweet is usually remedied
with putting the kettle on and reaching
for the biscuits. But the habit of
drinking tea and eating a snack at
3.00pm used to be a much more
refined affair.
Afternoon tea is the most
quintessential of English customs and
despite tea arriving to the UK during
the 1660’s, the concept of afternoon tea
was actually developed two centuries
later in 1840. We can thank Anna, the
seventh Duchess of Bedford for her
afternoon puckishness and desire for a
good chat.
Back then, the evening meal would
usually be served ‘fashionably late’ at
around 8.00pm so the Duchess would
become hungry late afternoon.
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Her solution was a pot of tea and a light snack, taken privately
in her quarters during the afternoon. This soon became a habit,
and she would invite friends to join her. By the 1880’s the event
became an upper-class sensation, with ladies – including Queen
Victoria (hence the great British classic Victoria Sponge Cake)
- getting dressed up to enjoy what has now become a habitual
affair.
The Chai Lobby Lounge certainly gives a nod to the custom of
afternoon tea, evident by the generous three-tiered marvel that
arrives at our table, complete with layers of house-made artisan
desserts.

The third tier offers yet another layer of sweet treats; a mixed
Fruit Tart with a crusty almond base, Lemon Baba and another
favourite of ours worth mentioning, the Mini Date Cake. While
we often find date cakes to be extremely sweet, The Chai Lobby
Lounge gets the balance just right with its ‘not-too-sweet’ sponge
topped with fresh dates and touch of Chantilly cream.
There are fewer finer pleasures in life than being able to chill out
in a comfy setting with great company and a selection of superb
snacks. So, we recommend you put the beach body diet on hold,
grab your favourite people (or person) and head down to the Pearl
Rotana to indulge in this High Tea experience.

The bite-sized pastries included Macaroons, a Mango Cream
High Tea for two is priced at AED 95 or AED 65 for one person.
Shooter and Profiterole filled with vanilla custard cream. The
Served with unlimited tea and coffee.
second tier offers a Mango Passion Mousse, Valrhona Chocolate
Cake, miniature Dark Chocolate Eclairs and our absolute highlight Pearl Rotana Capital Centre, Abu Dhabi, +971 2 307 5555
of the entire High Tea – the Milk Chocolate and Coffee Crunchy
Cake. A delightfully creamy chocolate coffee mousse and sponge By Selin Arkut
cake atop a delicious crunchy base.
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EUROPEAN ORGANIC JUICES

www.euorganicjuices.eu

drink organic
super juices

“The content of this this promotion campaign represents the views of the author only and is his/her sole responsibility.
The European Commission and the Consumers, Health, Agriculture and Food Executive Agency (CHAFEA) do not accept
any responsibility for any use that may be made of the information it contains.”

CAMPAIGN FINANCED
WITH AID FROM
THE EUROPEAN UNION

THE EUROPEAN UNION SUPPORTS
CAMPAIGNS THAT PROMOTE
A HEALTHY LIFESTYLE

The Ritz-Carlton, Dubai
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With temperatures perfect this time of year and international
travel a distant memory, we are extremely lucky to live in one
of the world’s most beautiful destinations, and with some of the
best hotels right on our doorstep. That said, we decide to treat
ourselves to a much needed daycation at The Ritz-Carlton, Dubai,
one of the top rated hotels in the city. Located in the heart of JBR, it
is hard to miss this sprawling five-star luxury hotel, perched on the
lively beachside boulevard.

separate restroom. The wardrobe offers ample space to allow you
to store your belongings, for those that require it, cabinets
are available in the bedroom for extra storage. Wi-Fi is
complimentary, easy to use, and is consistent throughout our
visit, the plush coffee machine does not go unnoticed, extra
points for this. Opening our terrace door, a small path leads us
to three acres of lush surroundings, turquoise pools and ocean
views. Had we known this treasure throve of opulent relaxation
had been hidden behind the hotels facade we wouldn’t have
At first glance, The Ritz-Carlton, Dubai offers 294 luxury
waited so long to visit. Six swimming pools, including two shaded
accommodations which include, 193 Guest Rooms, 60 Club Level pools for little ones, a water slide and La Baie, for adults only
Rooms and 41 Suites, each of which boasts its own private balcony ensures that all guests are well catered to. We take a lounger at
or terrace overlooking the ocean. The hotel’s location means that La Baie, the adults only area, allowing us to enjoy a few hours of
not only do guests get to enjoy access to a private beach, but are sun and relaxation.
located just steps away from shopping, dining and entertainment
on the popular JBR boulevard. For those looking to get away from After taking more pictures than we care to admit, we head off to
the hustle and bustle of the city, The Ritz-Carlton, Dubai Spa
The Lobby Lounge for our Afternoon Tea experience. Doing our
features 12 treatment rooms, hot and cold plunge pools, and offers best to enjoy the last few weeks of the blissful winter sun, we
a unique signature Arabian Felix treatment, utilizing rosewater,
opt for a table outside on the spanning terrace. The views are
Dead Sea salt and camel’s milk. Foodies are well catered for with
magnificent, reaching as far as the eye can see. We take a seat
no less than 9 restaurants and lounges, including acclaimed Asian and eagerly await the first stage of our Afternoon Tea to arrive,
cuisine at Blue Jade, Bedouin-style outdoor dining at Amaseena
and assortment of finger sandwiches. Presented before us, four
and beachside dining at Palm Grill to name a few.
perfectly cut sandwiches, Confit Salmon with horseradish, Curried
Egg with capers, Roasted Beef with pommery mustard and the
We check-in and make our way to our room. For today’s daycation Classic Cucumber with chives and sour cream. This is further
we will be residing in a Deluxe Garden View Room. Located on the complimented by the two open faced sandwiches, Chicken with
1st floor this allows us direct access to the pool and beach. Upon
celery and green apple and a Prawn Cocktail in a brioche bun.
entering, the room features an open plan bedroom and living area, Light, fresh and fragrant, each of the sandwiches embraces the
with a work desk and sofa. The bathroom is fully marbled with a
quintessential roots of a refined English Afternoon Tea. We
walk-in rain shower, sunken bathtub, his and her sinks, and a
debate our favourite, my personal favourite is the Confit Salmon,
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the horseradish works perfectly to balance the flavours. However,
my dining companion prefers the Prawn Cocktail, with the brioche
bun adding a subtle hint of sweetness.
We take a moment to enjoy our tea of choice, we’ve opted for the
Oolong Tea, The Ritz-Carlton’s signature tea. Derived from the
majestic Phoenix mountain this singular cultivar oolong
‘Dan Cong’ is known for its bold, complex and fruity flavours, the
perfect accompaniment to our savoury dishes. The polished three
tier stand arrives within moments of our plates being cleared.
The top tier and second tier each offer one portion of Lemon
Meringue Tart, Pistachio Macaroon, Chocolate and Orange
Eclair and Battenberg Cake. I am extremely pleased to see the
Battenberg Cake, hard to find at most Afternoon Teas around
the city, attention to detail such as this, is what separates a good
Afternoon Tea from an exceptional Afternoon Tea. On the third tier
and the highlight of any Afternoon Tea, the Freshly Baked Scones,
these are served in two varieties, plain and raisin. Devonshire
Cream, Berry Jam and Lemon Curd are served alongside the warm
and fluffy scones. Overall, our Afternoon Tea at The Ritz-Carlton,
Dubai is one of the best we have experienced, and one we would
highly recommend. Available in two options, one the Traditional
Treat, priced at AED 195, and secondly The Royal Treat priced at
AED 305 which includes bubbles. Afternoon Tea is served daily
from 12.30pm until 5.00pm at The Lobby Lounge.

rejuvenating signature treatments. Inspired by the raw elements
and essence of the region, guests are invited to connect to the
local heritage as they embark on a restorative journey of healing
and relaxation. We select the Relaxation Massage, promising to
de-stress and unwind, this bespoke treatment offers a soothing
aromatherapy style massage. Using light to moderate pressure
our therapist blends essential oils to melt away tension. We leave
feeling relaxed and restored. Priced at AED 580 for 60 minutes
the experience is well worth the price.
Overall, The Ritz-Carlton, Dubai offers a wonderful escape from
the hustle and bustle of the city. The team at the hotel are warm,
welcoming, and always happy to help. From the six pools, large
sandy beach, nine restaurant and lounges, relaxing spa to the
host of activities available for children, once you check-in, you
won’t want to leave, and being honest with so much to do at the
resort, you won’t need to.
Enjoy a spa-cation at The Ritz-Carlton, Dubai for AED 580 per
person. The package is inclusive of a 60-minute massage, a
choice of lunch at La Baie, or Afternoon Tea, and pool and beach
access. Alternatively, a pool and beach day pass is priced at
AED 250 per adult with AED 150 food and beverage credit on
weekdays, and AED 350 per adult with AED 200 food and
beverage credit on weekends and public holidays. Child access
is priced at AED 75 on weekdays and AED 100 on weekends and
public holidays.

After a few hours of exploring the resort we head over to The
Ritz-Carlton, Dubai Spa. We take a seat and look over the menu of The Ritz-Carlton, Dubai, +971 4 399 4000
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The Best Iftars Across The UAE
Listed from most affordable to most luxurious.

Dubai
Dukes The Palm, A Royal Hideaway Hotel
The Great British Restaurant will be offering a delectable
Iftar buffet throughout the Holy Month. Featuring a range of
International and Arabic dishes.
From sunset to 11.00pm. Priced at AED 160 per person with soft
beverages and Ramadan juices, children 7 to 12 years old get 50%
off, whilst children 6 years old or below dine for free.
Dukes The Palm, A Royal Hideaway Hotel, +971 4 455 1111
Le Meridien Dubai
Yalumba gives its guests a welcoming take on Arabian
hospitality with curated offerings of more than one hundred
menu items available, ranging from traditional Middle Eastern
and Mediterranean household dishes of Soups, Salads, Hot
and Cold Mezze Platters and most notably, Lamb Makboos and
Chicken Tagine.
From sunset to 10.30pm. Priced at AED 169 per person, AED 99
children aged 6 to 12, children under 5 and below dine for free.
Le Meridien Dubai, +917 4 702 2455
Sheraton Dubai Creek Hotel & Towers
Experience an international Iftar buffet and Arabic décor.
The buffet will feature a selection of Arabic Hot and Cold Mezze,
Live Grill Stations, Shawarma, Saj and Lamb Ouzi, then finish
with something sweet.
From sunset to 8.30pm. Priced at AED 179 per person with soft
beverages and Ramadan juices, AED 85 children from 6 to 12
years old.
Sheraton Dubai Creek Hotel & Towers, Dubai, +971 4 20 71717
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Address Dubai Mall
End your day in style at Diamond Ballroom’s Iftar. Hymn to the
notes of live traditional music and help yourself to a roaming
Gahwa service at the stellar setting located inside the Address
Dubai Mall. The kitchen will serve up traditional Arabic dishes
with International, Indian and Chinese cuisines, as you reward
yourself with a great evening with friends and family.
From sunset to 9.00pm. Priced at AED 188 per person, AED 160
per person during the first week of Ramadan.
Address Dubai Mall, +971 4 438 8039
W Dubai – The Palm
LIV will be serving up lighter, brighter, and fresher options during
the Holy Month. Guests can fuel their body with an array of Iftar
favourites with a contemporary mix from LIV’s Food on Stage
selection. Indulge in an extensive buffet with much-loved classics
such as traditional Hot and Cold Mezze, Mixed Grill and more.
From sunset to 9.00pm. Priced at AED 195 per person, inclusive of
Ramadan juices and soft beverages, children below 6 years dine
for free, and 6 to 12 years receive 50% off.
W Dubai – The Palm, +971 4 245 5800
Brasserie Boulud
Tickling taste buds is Chef Daniel Boulud’s unique French take
on an authentic, Arabian Iftar. Dishes include local Burrata with
crisp artichokes and pickled zaatar and Wild Mushroom Falafel
doused in velvet tahini dressing. Selections from the grill make
way for the char lovers, such as Prawns with smoked garlic and
grilled lime, Herb Brushed Bavette and Seabream with sumac and
parsley.
From sunset to 8.30pm. Priced at AED 195 per person including
Ramadan juices, water, tea and coffee.
Brasserie Boulud, Dubai, +971 4 281 4020

Address Dubai Marina
The magical setting of the Constellation Ballroom and live oud
notes are sure to impress your friends and family when you
invite them to iftar at Address Dubai Marina. Recharge with
deliciously creative food and beverage options served in a buffet
style setting.
From sunset to 9.00pm. Priced at AED 199 per person.
Address Dubai Marina, +971 4 436 7777
Mandarin Oriental Jumeira
Beluga Restaurant and Lounge will be marking the Holy Month
of Ramadan with a special set 3-course menu. Offering a
selection of special authentic Arabic dishes that includes the
classics such as Tabouleh, Kibbeh and a variety of Sambousek
to Calzone Pizza or the Arabic Mixed Grill. For dessert, traditional
Ramadan staple Umm Ali.
From 7.00pm to 10.00pm. Priced at AED 200 per person.
Mandarin Oriental Jumeira, Dubai, +971 4 340 8882
Le Royal Meridien Beach Resort & Spa, Dubai
Iftar will take place at Brasserie 2.0 as part of the venue’s daily
Iftar buffet. Offering Emirati favourites alongside dishes from
around the region and beyond, choose from healthy options or
indulge in hearty meals along with a wide range of sweet
desserts.
From sunset to 8.30pm. Priced at AED 210 with Arabic juices and
water, AED 105 children aged 6 to 12, children under 5 dine for
free.
Le Royal Meridien Beach Resort & Spa, Dubai, +971 4 316 5550
The Westin Mina Seyahi Beach Resort & Marina
Be transported to the land of Ottoman cuisine with the exclusive
Ramadan menu at BABA. From traditional Mezze to the sizzling
BABA Mixed Grill, specialty Borek and authentic Turkish Sweets
and tea, look no further for the most decadent way to break your
fast.

From sunset to 8.30pm. Priced at AED 225 per person, based on
2 sharing.
The Westin Mina Seyahi Beach Resort & Marina, +971 4 511 7373
Hilton Dubai Jumeirah
BiCE Ristorante will be serving an Italian Iftar daily during the Holy
Month of Ramadan. The sumptuous Iftar menu will feature live
cooking stations offering authentic Italian dishes and traditional
Arabic specialties with a selection of decadent desserts.
Priced at AED 225 per person including Ramadan beverages,
children under 6 years old dine for free, children 6 to 12 years old
get 50% discount.
Hilton Dubai Jumeirah, +971 4 318 2319
La Ville Hotel & Suites, City Walk Dubai
Iftar begins with a selection of Middle Eastern favourites. Main
highlights include Lamb Shank, Baked Seabream, Dawood Basha,
and an Iranian Mix Grill, finishing with Arabic sweets and delicious
desserts. All served directly to the table for a family-style sharing
experience.
Priced at AED 239 per person, including a selection of juices, AED
119.50 for children aged 6 to 12, children below 6 dine free. Group
discounts available.
La Ville Hotel & Suites, City Walk Dubai, +971 4 403 3111
Kempinski Hotel Mall Of The Emirates
Experience the Holy Month of Ramadan with family and friends in
the exquisite surroundings of Olea. Dine on succulent Grills and
freshly prepared Mezzes, complete with live cooking stations and
refreshing Ramadan juices.
From sunset to 9.00pm. Priced at AED 250 per person, group
discounts available. Children up to 6 years of age dine for free,
children 6 to 12 years pay only 50%.
Kempinski Hotel Mall Of The Emirates, Dubai, +971 4 409 5999
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Grosvenor House Dubai
Celebrate the first day of the Holy Month of Ramadan with a
globe-spanning buffet at Sloane’s restaurant. The restaurant will
offer food from around the world with international options
available as well as traditional Ramadan dishes and Iftar
favourites.
Priced at AED 260 per person.
Grosvenor House Dubai, +971 4 317 6000

the 4th person dines free, while kids below 12 years enjoy their
Iftar for free*.
Saadiyat Rotana Resort & Villas, +971 2 697 0000

Bab Al Qasr Hotel & Residences
Built in celebration of the Holy Month, the Artisan Kitchen Terrace
is designed to transport you past decades. The lavish Iftar buffet
is prepared by the team of culinary experts featuring a variety of
traditional Arabic and International delights completed by live
cooking stations, delicious Arabic sweets and desserts such as
Palace Downtown
Celebrate the month of togetherness with your loved ones at this Kanafeh, Ramadan beverages and juices.
From sunset to 9.00pm. Priced at AED 185 per person.
iconic Iftar at Ewaan Restaurant. Savour the generous Middle
Eastern and International buffet while enjoying harmonious oud Bab Al Qasr Hotel & Residences, +971 2 205 3026
music that will create an enchanting ambiance for Iftar.
From sunset to 9.00pm. Priced at AED 260 per person inclusive W Abu Dhabi – Yas Island
This Ramadan break your fast in style with the ultimate Iftar at
of buffet and Ramadan beverages, AED 130 per child.
Garage! Gather your friends and family and amplify your cravings
Palace Downtown, +971 4 4287938
as you dine on a wide selection of mouth-watering delicacies.
From sunset to 9.00pm. Priced at AED 195 per person.
Abu Dhabi
W Abu Dhabi – Yas Island, +971 2 656 0000
Pearl Rotana
An International buffet along with traditional Arabic dishes, Iftar
features live cooking stations with Mix Grill, Shawarma and Ouzi
as highlights, along with Ramadan beverages and desserts, all
set in the comfort of Saffron restaurant.
From sunset to 10.00pm. AED 150 per person with Ramadan
beverages.
Pearl Rotana Capital Centre, +971 2 307 5553

The Abu Dhabi EDITION
Expect distinctive dishes created by The Abu Dhabi EDITION’s
exclusive partner, Michelin-Starred, Chef Tom Aikens in
collaboration with avant-garde local Chef Mohamad Orfali, as well
as a unique Arabian Ice Cream Collection. A taste of the dishes
includes Zaatar Spice Rub Chicken Breast, with bulgur wheat
salad and pomegranate and Roast Cauliflower and Chickpea
Tagine, with saffron and black rice. Whilst guests with sweet
cravings can prepare for the EDITION Arabian Ice Cream
Saadiyat Rotana Resort & Villas
Collection, strikingly black in colour served in a charcoal cone.
Iftar selection will be served at Sim Sim, expect engaging live
Innovative homemade flavors such as Black Sesame and
stations, showcasing over 100 dishes from around the world,
Activated Charcoal, Smoked Apple, Watermelon and Chilli Sorbet,
highlighting fresh flavours.
Beetroot, Rose and Coconut Sorbet and Toffee Popcorn, will be a
From sunset to 10.00pm. Priced at AED 185 including soft
treat for taste buds and moments to share.
beverages, children up to 6 years dine complimentary, 6 to 12
years get 50% off. Book a table for 4 people before April 27th and From sunset to 8.30pm. Priced at AED 198 per person.
The Abu Dhabi EDITION, +971 2 208 0000
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Conrad Abu Dhabi Etihad Towers
Gather friends and family in the enhancing Layali Al Baraka
venue for an exquisite buffet and live cooking stations. From
sumptuous Seafood Grills to a live Saj station, each appetising
dish will enchant your palate.
From sunset. Priced at AED 210 per person including soft
beverages and Arabic juices.
Conrad Abu Dhabi Etihad Towers, +971 2 811 5666
Fairmont Bab Al Bahr
Cuisines from all around the Middle East are highlighted for Iftar,
including Hot and Cold Mezze, traditional Lamb Ouzi, Samak
Harra, Dijaj Bil Laban, Shawarma rolled in Saj as well as a
selection of Seafood and Meat BBQ items. Moreover, a wide
selection of Arabic and Western sweets concludes the evening.
From sunset onwards. Iftar is available in CuiScene, Marco’s
New York Italian and Marco Pierre White Steakhouse and Grill.
Priced at AED 235 per person, inclusive of water, soft drinks and
Ramadan juices.
Fairmont Bab Al Bahr, +971 2 654 3238
The St. Regis Saadiyat Island Resort
The culinary journey at Olea begins with a diverse selection of
starters that includes fresh Lobster Kibbeh, Crisp Paneer
Pakora and Moroccan Spiced Quail wrapped in vine leaves.
Serving stations are dedicated to Mediterranean, Arabic, Indian,
Pakistani and Sri Lankan cuisine. Alongside a wide variety of
Turkish, Greek, Moroccan and Italian desserts, a signature Date
station will demonstrate the versatility of Ramadan’s favourite
treats.
From sunset to 11.00pm. Priced at AED 250 per person, AED 125
children aged 6 to 12, children below the age of 6 dine for free.
The St. Regis Saadiyat Island Resort, +971 2 498 8888
The St. Regis Abu Dhabi
Curated especially for Ramadan, the Iftar in the Sky menu is the

work of some of the finest chefs in the business. The Iftar
experience begins with a dazzling array of starters, including
Octopus, Shrimp, Burrata, and Avocado Hummus. The ensuing
Mezzes maintain this deliciously high standard and feature Sticky
Chicken Wings with pomegranate, Pumpkin And Feta Falafel,
and Beef Meatballs on creamy pan gravy. Designed to reflect
the luxury of your surroundings, the grilled menu boasts Lobster
Ravioli seasoned with fresh tarragon, bisque, saffron foam, and
Carrot and Cardamom Purèe. Ambitious main courses represent a
refreshing take on traditional Iftar dishes with the star of the show
- the Braised Brisket. The perfect evening ends on a sweet note,
with Ice-Cream Baskets served with a range of flavours.
From sunset to 9.30pm. Available Thursday to Saturday. Priced at
AED 350 per person.
The St. Regis Abu Dhabi, +971 2 694 4553

Ras Al-Khaimah
The Ritz-Carlton Ras Al Khaimah, Al Hamra Beach
Diners can indulge in a set menu of Arabian favourites including
assorted Mezze, Baby Spinach and Quinoa Salad, a Mix Grill
Platter and a sweet selection of Umm Ali, Arabic sweets, and
much more all in the tranquil setting of Shore House.
From sunset to 10.30pm. Priced at AED 175 per person.
The Ritz-Carlton Ras Al Khaimah, Al Hamra Beach,
+971 7 204 8888
The Ritz-Carlton Ras Al Khaimah, Al Wadi Desert
Create Iftar experiences at Moorish, the Moroccan inspired
restaurant welcomes diners with a warm ambience and a variety
of Moroccan dishes fused with a Mediterranean twist such as
Harira Soup, fresh Briwat and delicious Tagines, all complemented
by wonderful views of the desert sunset.
From sunset onwards. Priced at AED 250 per person.
The Ritz-Carlton Ras Al Khaimah, Al Wadi Desert, +971 7 206 7777
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Vietnam On A Plate At Hoi An
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If you are looking for traditional Vietnamese cuisine you will
be hard pressed to find a better option than Hoi An. Located at
Shangri-La Hotel Dubai, Hoi An was not only the first traditional
Vietnamese restaurant to enter the city but is powered by an
entirely Vietnamese kitchen.

the vegetarian section of the menu and select the Hot and Sour
Soup with Tofu. The Traditional Vietnamese Soup is presented in
an Asian inspired tea pot, the broth is then poured over the bowl
of fresh herbs, leafy vegetables and noodles, releasing each of the
ingredients amora. The Hot and Sour Soup is bursting with colour
as the amber reds make it a feast for the eyes as well as the
At first glance the restaurant offers a cosy setting, one that makes senses, and yes it is very similar to Tom Yum Soup.
for a refreshing change from the larger Dubai restaurants. Tables
have been socially distanced, and we feel more than comfortable
Starters has us exploring the Grilled Beef Tenderloin Salad,
to begin our dining experience.
light and fragrant, thin slices of beef are tossed with cucumber,
tomatoes, onion and dressed in a fish sauce. The highlight of
We look through the menu which clearly highlights the best of
the starters is the Deep-Fried Crispy Spring Rolls, stuffed with
Vietnamese cuisine, we are excited and curious to see how the
shrimps and shiitake mushrooms, and presented in a coating of
cuisine differs from its more popular Thai cousin. Given that the
web-fried rice noodles. These deep fried bites of goodness
restaurant is named after a Vietnamese fishing port we think it
crackle and crunch with each bite, releasing a multitude of
best to move forward with a more seafood based selection.
textures and flavours, making it impossible for us not to finish the
entire serving in one seating.
Our waitress advises us to try the soup, we think it’s a perfect way
to begin. My dining companion opts for the Traditional Vietnamese For the mains we opt for a range of dishes and decide to share.
Soup with Tiger Prawns. Wanting something slightly lighter (and
Arriving together are the Oven-Baked Seabass, wrapped in lotus
having eyed up prawns for starters and mains) I decide to flip to
leaf and served with kumquat compote and mixed herbs
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alongside the King Prawns in tamarind sauce, fresh basil and chilli.
Deep-fried in a light batter the tamarind sauce, fresh basil and
chilli gives the King Prawns a delightfully light and fragrant scent.
However, the star of the evening is the Oven-Baked Seabass, from
presentation, flavour to texture this dish has us ‘mmm-ing’ with
every bite. Flaking at the sight of the fork the fish literally melts in
our mouth…sensational. This is one dish we would highly
recommend you order when visiting Hoi An.

cuisine varies to that of its Thai cousin, however it isn’t
drastically unrecognizable. So, if you are a fan of the more widely
accessible Thai cuisine but are looking to flex your tastebuds and
explore something slightly different (whilst keeping within the
flavour profiles), a journey through Vietnamese cuisine at Hoi An
is a must.

The restaurant although located in a 5* star hotel is relaxed, and
throughout our meal we see small groups, and individual diners
To compliment the main dishes, we select the Hoi An Fried
pop in for a bite to eat. Staff are attentive and well versed to guide
Rice with XO sauce, shrimps and vegetables, this comes nicely
you through the menu and adhere well to dietary requirements.
presented on a large louts leaf. Also, we order a portion of the Five The price point, great service and food portions alone make this
one place that you need to visit.
types of Sauteed Mushrooms in garlic and oyster sauce. Both
arrive within moments of the main dishes, allowing our dining
Traditional Vietnamese Soup with Tiger Prawns, AED 60
experience to commence smoothly.
Hot and Sour Soup with Tofu, AED 45
Wanting to finish on a sweet note I order the Chilled Mango Soup Grilled Beef Tenderloin Salad, AED 68
Deep-Fried Crispy Spring Rolls, AED 65
with coconut milk and coconut ice-cream for us both to share.
We slurp our way through the thick yellow mango puree whilst
Oven-Baked Seabass, AED 149
King Prawns in Tamarind Sauce, AED 185
taking small bites out of the indulgent coconut ice-cream.
A perfect ending to our dining experience.
Hoi An Fried Rice, AED 60
Five Types Of Sauteed Mushrooms, AED 60
Throughout the meal it is evident to see how Vietnamese
Chilled Mango Soup, AED 42
Hoi An, Shangri-La Hotel Dubai, +971 4 405 2703
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Cosy Evenings At Farmhouse
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Offering guests fresh food from the land, air, and sea, Farmhouse
at The Ritz-Carlton Ras Al Khaimah, Al Wadi Desert is both a
modern restaurant and an authentic farm. In fact, throughout our
meal, we view various indigenous flora and fauna, which doesn’t
happen very often at dinner in the UAE. As we’re fortunate enough
to be guests of the hotel, our ‘commute’ to the restaurant an easy
one (and certainly one we would recommend).
Upon our arrival (via golf cart, naturally), we walk up the stairs
and find the interior of Farmhouse complete in a companionable
country style. With tall ceilings, cosy nooks, attractive tiling, and a
stunning terrace, the style complements the location and menu.
We also admire the overhead lighting, including chandeliers and
the large outdoor bar area. Outside, there is seating in various
combinations, including cosy spots around fire pits. Earthy tones,
black metal, and textured walls work together to provide a natural
open space, setting the mood for a chic farm dining experience.
Once our beverage orders are placed, we decide to split a few
starters, and begin with a classic, the Burrata. Upon arrival, we
appreciate the presentation, which is artful. The inclusion of

home-made pesto is a touch we approve of. Also, to share, we
choose one of the signature dishes, the Hand Chopped Beef
Tartare, and something we consider a must-order. While we
want perhaps a touch more acidity (maybe more cornichon?),
otherwise, it’s a dish we recognise and enjoy, also, all the points
for serving the tartare on a massive chopping knife. Although we
didn’t order this particular starter, we do eye the Truffle Fritters,
perhaps for our next visit.
I’m the only one at the table interested in a salad, and really
everyone else is missing out. The Classic Caesar Salad has all
the components I need and expect - soft egg, salted anchovies,
and aged parmesan. I find it an excellent balance to some of the
heavier and fattier dishes we’ve enjoyed.
Around the table for main courses, we primarily focus on some
of the Josper Grill selections. For me, it’s the USDA Tenderloin
225g, which arrives cooked perfectly medium-rare. My husband
and one of our other dining partners select the Rib-Eye, with
versions from Australia and the USA. Our group chooses the
Prime Rib-Eye, 300g, also cooked to their request. There’s a range
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of traditional sauces to accompany the proteins, including my
all-time favourite, Bearnaise. Across the table, there are orders of
Chimichurri and Creamy Mushroom Sauce. The last of our dining
partners chooses the Farmhouse Wagyu Beef Burger. She opts out
for the foie gras but enjoys the brioche bun and aged cheddar. For
side dishes, which are shareable, I decide to order Grilled Cuban
Corn, while around the table, we also select Creamed Spinach
and Wood-Roasted Mashed Potatoes. Would we order everything
again? Yes, happily. Is this the best restaurant for vegetarians? No,
not really. Although there are a few options, the focus of
Farmhouse is mainly on meat.
For dessert, it is my birthday, so the restaurant is kind enough to
put together a beautiful chocolate cake and personalized tray for
our table. However, if we were to go back, the Banoffee Jar, (AED
55) would definitely catch our interest, as would the No Bake
Cheesecake Magnum (AED 55).
Throughout our meal, the service is attentive. We are left to
our own devices to enjoy views and our company (which is
genuinely appreciated, because we’re well looked after without
having someone interrupt us every few minutes). We booked a
table in advance, which guests should consider - especially if
visiting on the weekend. With nice weather, a spot on the terrace
would be the best way to enjoy the space.

Would we go back to Farmhouse? While we realize that it’s a bit
of a drive from Dubai, if you find yourself in Ras Al Khaimah and
whether staying at the hotel or another property, the venue would
be well worth visiting. While nothing is being reinvented here, the
classics are delivered with style and quality, in a stunning setting.
Go for an anniversary weekend, or to celebrate something special.
It’s worth noting Farmhouse offers a specialty night brunch on
Thursday evenings and that guests can also visit for sundowners,
starting at 5.30pm.
Burrata, AED 95
Hand Chopped Beef Tartare, AED 85
Classic Caesar Salad, AED 60
USDA Tenderloin 225g, AED 225
Prime Rib-Eye, 300g, AED 295
Farmhouse Wagyu Beef Burger, AED 135
Grilled Cuban Corn, AED 30
Creamed Spinach, AED 30
Wood-Roasted Mashed Potatoes, AED 30
Farmhouse, The Ritz-Carlton Ras Al Khaimah, Al Wadi Desert,
+971 7 206 7777
By Courtney Brandt
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The Market Brunch At Saadiyat Rotana
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Friday brunch has always been a phenomenon in the UAE with
brunch always being one of the primary things on the itinerary for
visiting friends and family. While there are very few that tick all the
boxes for foodies, singles and families alike, Abu Dhabi’s
brunching scene seems to have taken a turn with The Market
Brunch at Sim Sim, Saadiyat Rotana Resort and Villas – a
restaurant that has gone out of its way to create an environment
and menu that absolutely anyone can enjoy.

out the full spread. Pleasantly overwhelmed, we have to take a
few moments to soak in all the variety and decide where to first
start piling up our plates.

When it comes to the food at The Market Brunch you can literally
expect everything from Salads and Sushi to Biryani and Dim Sum.
The sumptuous Indian corner features some delicious traditional
street food, dishes include a personal favourite - Pav Bhaji (a spicy
mix vegetable mash served in a soft white bun). Meanwhile in
In terms of setting, it does not get more modern luxe than this. The the Asian aisle, we are extremely impressed by the live cooking
charm of a traditional farmers market atmosphere is very apparent station and selection of Dim Sum including a number of
from the moment we enter, with witty signage and wooden crates vegetarian-friendly options.
loaded with fresh fruit, vegetables and spices dotted around the
restaurant.
Next, we feast our eyes (and our tummies) on the expansive
carvery. Beef Wellington, Roast Chicken, Lamb and Beef Cuts
presented alongside an abundance of colourful roasted and
With Abu Dhabi’s weather still on the comfortable side of warm,
we sit outside on the shaded outdoor terrace, offering the same
glazed Vegetables prove to be a huge hit among brunch goers.
bustling ambiance as inside but with the added views of the lush Equally vast, the highlight of the entire brunch and the ‘pièce de
landscape and blissful ocean breeze.
résistance’ is by far the Seafood Market set-up where guests can
select from an iced display of fresh seafood including Mahi Mahi,
Once seated and our drinks ordered, we head back inside to scope Sea Bream and Rascasse Rouge to name just a few.
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Elevating the premium feel further, live Lobster, Caviar and Oysters To end our feast, we paid homage to our European roots with a
visit to the Cheese Stall which is replete with a selection of
are available too.
yummy options from Brie and Comte to Morbier and Cantal.
Upon choosing your fish – in our case, some Lobster and fresh
While skilful bartenders make up popular mixers and mocktails
Hammour, your selection is grilled to perfection on the outside
barbecue and delivered direct to your table. The BBQ is one of the while you enjoy the background music, beautiful views and
culinary flavours from around the world, The Market Brunch
wonderful originalities of a brunch and something The Market
guarantees to transport you into holiday-mode from beginning to
Brunch has executed really well. Also worth a mention is the
end. In our opinion, this just may be the best brunch in Abu Dhabi
special brunch station for kids which features dishes like
- the only downside was that it had to end.
Miniature Burger Sliders and Chicken Nuggets.
Antipasto, Salads and fresh Pasta options are aplenty. We try a
plate of the Orecchietta Pasta with fresh basil pesto. Being the true
carb-fiends that we are, we also pick up a selection from the
beautiful array of breads; the Sundried Tomato Focaccia is so
delightfully light and fluffy that we go up for a second helping.
We normally end up too full for dessert, but we are certainly
making an exception for this heavenly selection, and so
beautifully displayed on stalls, the presentation is a creation in
itself. The miniature Carrot Cakes, Speculoos Caramel Cake and
Vanilla and Date Mille Feuille are to die for, but if those aren’t to
your liking there are plenty of other familiar and unique options
too, such as the classic Strawberry Tart, Lemon Swiss Roll and a
Chocolate Fountain surrounded by a number of dip-worthy
goodies.

Brunch takes place every Friday, from 1.00pm to 4.00pm at Sim
Sim Restaurant. Soft beverages package AED 390 per person,
selected beverage package AED 515 per person, premium
package AED 615 per person inclusive of access to the VIP
lounge, bubbly, premium beverages, and more! Children from 6 to
11 years old at AED 195 and children below 6 years dine for free.
Optional full day pool and beach access for brunch guests starts
at AED 175 per adult.
Saadiyat Rotana Resort & Villas, Saadiyat Island, Abu Dhabi,
+971 2 697 0000
By Selin Arkut
*Some images may vary from brunch experience due to Covid-19 health and safety protocols.
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Tokyo Infused Dining At Akiba Dori
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As far as homegrown brands go, Akiba
Dori is one of the best known and most
popular. Having become quite the
success story, this brand has grown a
loyal following through its Tokyo style
street food menu. Founded in Dubai
in 2018 the brand is in the process of
expanding to Abu Dhabi and is also
working on a location in Jeddah, KSA.
Today we are visiting the original Dubai
outlet, located in Dubai Design District.
Having mainly ordered from Akiba Dori
via Deliveroo, their Luigi-San pizza is
a favourite (side note, Akiba Dori does
some of the best pizza in Dubai).
They have been clever in positioning
themselves, they were one of the
first brands to partner with
Deliveroo Editions, allowing them to
geographically reach a wider customer
base in Dubai, this has ultimately
contributed to the brands success
and its growing popularity. But that’s
enough of my appreciation of ‘how to
build a good food and beverage brand’,
now onto the food.
Heading across to the cool area that is
Dubai Design District and the location
of Akiba Dori, we take a short walk
from the carpark to the restaurant.
Upon arriving we are warmly welcomed
by the team. It’s just after 3.00pm so
we’ve missed the crowds, allowing us
to enjoy a more leisurely lunch.
The restaurant has two parts, firstly
the main restaurant and secondly the
pizzeria, although we are here to try
the dishes from the restaurant those
wishing to, can still order a pizza. And
unsurprisingly we see a few of these
doughs of goodness pass our table as
we enjoy our lunch.
We decide to take a seat inside,
although the outdoor seating is an
option. Wanting to try something
different than what can be found on
other menus in the city we take our
time to review the dishes but opt for a
bowl of Edamame whilst we browse.
First up, we decide to share a portion of
the Akiba Rock Shrimps. The large bowl
arrives piping hot, battered shrimps are
tossed in a spicy mayo, offering a kick
of spice, whilst the batter is light and
crisp, meaning we still get to enjoy the
chunky shrimps.
The Akiba Maki catches our eye,
decorated with a fried lotus root, and
served as 6 pieces, we feel one portion
is more than enough for two, plus we’ve
eyed-up a few more dishes. Plump
maki rolls are filled with a healthy
portion of tempura shrimp, avocado
and cucumber. These Akiba Maki rolls
would be a hit with any sushi lover in
the city.
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We take a moment to take in the décor. The restaurant has been
designed to resemble a Tokyo high street with neon lights, arcade
games and anime characters. It makes for a great backdrop to
anyone looking for a cool place to upgrade their Instagram profile,
and as we touched on earlier if you feel more comfortable dining
outside, the terrace is perfectly accommodating.

Brownies are perfect for those with a sweet tooth and the vanilla
ice-cream and caramel just add to the sweetness. The Taiyaki, my
personal favourite is a Japanese fish shaped cake, commonly sold
as street food. It imitates the shape of tai, which it is named after.
Its waffle like exterior once cut is bursting with warm gooey
Nutella, a great ending to our visit.

Next up, the Black Cod, being such a staple on all Dubai menus
we are curious to see how Akiba Dori’s Black Cod measures up
against other restaurants in the city. Served on a bed of fluffy rice,
the large Black Cod sits bathed in miso and finished with a pickled
ginger stem. We cut into the delightful protein, releasing a steam
of remarkable aroma. The fish has been cooked perfectly and
melts in our mouth. Chef has done well to ensure that the miso
compliments the fish and does not overdo the flavours. The bed of
rice is appreciated and works well in contrast to the miso.

Overall Akiba Dori is a trendy venue that offers great Tokyo
inspired dishes for a reasonable price. From street food to pizza,
Akiba Dori executes each of its dishes well, ensuring that no
matter what you order, you will have a great experience.

Edamame, AED 31
Akiba Rock Shrimps, AED 57
Akiba Maki, AED 51
Black Cod, AED 99
Panko Crusted Brownies, AED 39
Onto dessert, wanting to finish on something sweet we opt for the Taiyaki, AED 17
Panko Crusted Brownies and the Taiyaki. The Panko Crusted
Akiba Dori, Building 8, Dubai Design District, +971 4 770 7949
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Experience an authentic Ramadan
at TEAN, White and Majlis Saadiyat

Prices starting from
AED 185 per person

RAMADAN
Prices are in UAE Dirham and are inclusive of all applicable service charges, local fees and taxes
For more information or to secure your reservation, please contact
+971 2 811 4342 | email JSIrestaurants@jumeirah.com | jumeirah.com/ADramadan

