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New Restaurants 
To Try This Month 

Top Staycations 
Across The UAE

The Best Italian 
Restaurants In Abu Dhabi



Rediscover Hoi An at 
Shangri-La Hotel, Dubai.

Opens 1 March

For booking or enquiries, please call 04 405 2825 
or email f&breservations.sldb@shangri-la.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 
changes to food and beverage. Kindly contact the 

venue before visiting for the latest information.  

Dear Foodies,

With spring upon us, and temperatures in the UAE perfect this time of year, we 
have been making the most of the winter sun and exploring a range of existing 

and new restaurants this month.

For the Welsh community amongst us, this month we pay homage to the land of 
fine food and song, as we highlight the best Welsh traditional dishes for you to try 

this St. David’s Day, page 8.

Feeling a bit homesick this month we round-up our favourite roast dinners in 
Dubai, giving us a much needed taste of home, page 12.

Over the last few months, we’ve had so many great new restaurants open, we are 
giving a shout out to all these new ventures, page 16.

For those in Abu Dhabi this month we revisit two of our favourite restaurants to 
see if they are still worthy of their top spots. An evening at Hakkasan Abu Dhabi is 
well spent, page 18, whilst Coya Abu Dhabi adds some Peruvian flair to our plate, 

page 44.

Those in the Capital will also be interested to check out our top Italian restaurants, 
page 52.

In Dubai we review a few of those new restaurants we mentioned, as we head over 
to Li’Brasil, page 22, Twiggy, page 40, and Lola Taberna, page 48. We also enjoy a 

leisurely dining experience at the picturesque Cé La Vi, page 26.

Just before the temperatures start to heat up, we round-up the best places for you 
to escape for a much needed staycation. From Abu Dhabi, Dubai to Ras 

Al-Khaimah our comprehensive guide of staycation offers will have you wanting 
to pack your bags, page 30.

   

For the latest foodie news visit www.diningandnightlife.com   

Culinary Regards 

 Leanne Smart
Leanne Smart | Middle East Group Editor

Follow us!

  www.instagram.com/diningandnightlife          

  www.facebook.com/DiningandNightlife   

  www.twitter.com/DNMiddleEast 
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Your Favori
te 

Weekend Br
unch at 

Dino’s expan
ding...

With its warm, casual and friendly atmosphere, Dino’s brings you the finest flavours of Italy, paired with a 
selection of premium beverages to choose from.
Come over with your friends or family on the weekends for our à la carte brunch served right to your table.

Now introducing, Thursdays Evening Brunch from AED 190* including cheese & antipasti station.
In addition to, Fridays & Saturdays, Midday Brunch from AED 180*

Children between 6 -12 are entitled to 50% off, 
while kids up to 5 years dine for free.

*Terms and conditions apply. 

Only at Pearl Rotana… 
For more information or to make a reservation,
call +971(2)3075551 or email dinos.pearl@rotana.com
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Dubai shows no signs of slowing down and we are excited to 
experience the latest addition to its culinary landscape. Lucky 
Fish, the effortlessly chic restaurant and bar is the latest 
restaurant to open its doors on West Beach, Palm Jumeirah. 
Lucky Fish joins a host of new restaurants that have recently 
opened with much success in this developing location, these 
include, Aprons and Hammers Beach House, Jones The Grocer, 
Koko Bay and Señor Pico to name a few. 

Boasting mesmerising views of the iconic Dubai Marina skyline, 
Lucky Fish invites guests to revel in the charismatic, graceful 
and opulent glamour of the Mediterranean. With a rich culinary 
journey and a lively day to night ambiance, Dubai’s latest 
beachside hot spot promises to bring a laid-back yet elevated 
experience, showcasing sophistication to cosmopolitan 
connoisseurs seeking world class cuisine in a scintillating and 
energetic setting.

An enviable location on the coastal beach-front, Lucky Fish’s 
interiors reflect a tranquil style with a well-thought-out rustic 
design concept, perfect for dining no matter the time of day. 
Elegant 19th Century French chandeliers adorn the ceilings to 
provide the perfect touch of whimsical romance against the 
bright and shabby-chic interiors. Linen curtains draped 
throughout the space and furniture upholstered with exclusive 
imported fabrics, perfectly compliment the natural and neutral 
colour palette together with pops of the signature Lucky Fish 
blue and an abundance of natural greenery. The outdoor terrace 
is the ideal spot for family and friends to soak up the sun during 
the day or gaze at the captivating Middle Eastern sunset during 
cooler evenings. A select number of luxurious beach cabanas 
adorn the edges of the beachfront, featuring king-size sun beds 
and sofas with comfortable dining spaces that offers a more 
exclusive and augmented panoramic perspective.

The menu is inspired by the flavours of the ocean and the 
Mediterranean region, highlighting Italian, French and Spanish 
cuisine, showcasing the highest quality seafood and meats. 
Working with local fisherman, Lucky Fish will present an 
eye-catching daily display of fresh seafood on ice on its 
signature, antique sailboat. Highlights from the exquisite menu 
include freshly served Seafood Platters, mouth-watering Black 
Angus Carpaccio, indulgent Beluga Caviar, a rich Carabinero 
Risotto and homemade Spaghetti served with a choice of fresh 
fish.

Operating a zero-plastic policy behind the bar, Keagan Van Dyk, 
Bar Manager, encourages guests to order ‘out-of-the-box’ and 
explore the creative flavours of his beachside libations. For those 
who are more health conscious, a generous selection of mocktails 
feature exotic fruits and flavours including the For-avo Green, with 
broccoli juice, spinach juice, honey, fresh apple juice and lemon.

The opening of this new dining destination has been hotly 
anticipated amongst Dubai’s social scene and is set to become a 
favourite destination to unwind and kick-back with an exquisite 
menu of culinary classics prepared to perfection, elevated with an 
uplifting and ambient atmosphere that will take guests 
seamlessly into the late-night hours. 

Lucky Fish was named to represent the playful yet sophisticated 
nature of the venue, introducing a fresh spin on the quintessential 
seaside restaurant and lounge and transporting guests to a 
coastal paradise. 

Our advice would be, go for lunch and enjoy a leisurely afternoon 
with fine fare and uninterrupted ocean views. 

Lucky Fish, West Palm Beach, Dubai, +971 4 569 3447

Lucky Fish Dubai Now Open 



Perfecting the gastronomic affair with delicious cuisine, crafted drinks 
and impeccable service, Bull  & Bear serves an unforgettable ambiance 

combined to bring a one-of-a-kind dining experience in the heart of the city. 

Sunday to Thurday | 12:00pm to 12:00am
Friday | 1:00pm to 12:00am

Burj Daman, Al Mustaqbal Street, DIFC, PO Box 507251, Dubai, United Arab Emirates

+971 (0)4 515 9888 | bullandbear@waldorfastoria.com | www.waldorfastoria.com/DIFC |  bullandbear.DIFC 
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This March we celebrate the best of Welsh cuisine. Tuck into a 
slice of Bara Brith, fulfil your sweet cravings with a traditional 
Welsh Cake or simply enjoy a humble Welsh Rarebit. Here are 
our top Welsh dishes to try this St. David’s Day!

Welsh Rarebit 
Any nation that celebrates the love of grilled cheese is 
somewhere we want to visit. Dating as far back as the 18th 
century, this dish was originally called Welsh Rabbit, despite 
never containing any rabbit, this has caused much confusion 
over the years. To create your own version at home, take a large 
slice of bread, add a generous lump of Welsh cheese into a 
mixture of beaten eggs and milk, season with salt and pepper, 
place the mixture onto the bread and bake in the oven until the 
egg mixture has firmed and the cheese has melted. The key 
ingredient is the Welsh cheese, be sure to purchase a good 
quality cheese. 

Welsh Cakes 
You cannot visit Wales without enjoying a delectable Welsh 
Cake. Traditionally made from flour, butter, currants, eggs and 
milk. These days the humble Welsh Cake now comes in a range 
of flavours. They can be served hot or cold, but our advice would 
be, buy them hot, straight off the griddle, dust in sugar and eat 
straight away. 

Laverbread
Slightly misleading, as it contains no bread, it is best described 
as a puree made up of laver, a nutritious edible seaweed. Cooked 
with sea salt and canned for freshness, Laverbread is best 
enjoyed with toast or seafood. It is a true superfood, rich in iron 
and iodine. 

Bara Brith
Bara Brith, translated it means speckled bread, noting the use of 
dried fruit in the dish. Made using self-raising flour, and 
traditionally flavoured with tea, dried fruit, mixed spices and 
baked in the oven, it is normally served sliced and buttered. Often 
regarded as Wales national fruitcake. 

Welsh Lamb 
Renowned worldwide for being one of the highest quality meats, 
Welsh Lamb is a product that is unique to the area. Traditionally 
used in stew, today Welsh Lamb is enjoyed as Lamb Shank, Lamb 
Chops and even Welsh Lamb Rarebit Hotpot, to name a few. 

Leek Soup 
It’s only right that this national emblem of Wales should have its 
very own dish. Leek Soup does normally contain some potatoes, 
but as the name suggests the main ingredient is leeks. Serve with 
a few slices of thick warm bread, the perfect comfort food. 

Welsh Cheese 
As you’ve probably guessed by now, the Welsh love a good 
cheese. The most popular amongst them is Caerphilly cheese, 
described as having a mild, salty, buttermilk style favour. 
Caerphilly has become so renowned for its cheese, the town 
holds a 3-day annual festival to celebrate this delicacy. Can you 
think of a better way to spend 3 days?

Welsh Claw 
A traditional Welsh soup, and a distant cousin of the popular 
stew. Welsh Claw is served as a one pot dish, and usually consists 
of Welsh lamb, leeks and potatoes, but there are many different 
recipes that vary from town and season. The dish is often served 
with warm crusty bread and a good portion of Welsh cheese.

Traditional Welsh Dishes 
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Pura Eco Retreat, Abu Dhabi’s very first luxury eco retreat, is now 
open for visitors to experience the magnificent unspoilt nature 
that the Jubail Island has to offer.

Minutes away from the hustle and bustle of Abu Dhabi city 
centre, Pura Eco Retreat provides the picture-perfect backdrop 
to nature’s wonders over Abu Dhabi’s abundant mangroves and 
turquoise waters.

Nestled among abundant fauna, flora and marine life, a private 
sandy stretch of beach and the sublime emirate’s wildlife, Pura 
Eco Retreat, Abu Dhabi’s first adult-only eco retreat is an island 
inspired wellness retreat focusing on the connection between the 
mind and body, ensuring guests leave feeling fully restored and 
rejuvenated.

Guests can choose to stay in one of five chic domes available. 
These spacious and comfortable domes are adorned with 
exceptional, locally sourced pieces, and handcrafted artwork. 
The domes feature a king-sized bed, bespoke toiletries, a chic 
ensuite bathroom and 5-star amenities which provides a refined 
glamping experience.

To stargaze the skies surrounded by the mangroves in a more 
hands-on experience, Pura offers a rustic accommodation with 
three native tents set up on a tranquil lagoon. The tents feature a 
full-size bed, along with lazy seating and fire pits, perfect to 
gather a group of friends around a bonfire in the serene 
environment. The tents also provide access to luxurious guest 
bathrooms and shower facilities.

While a digital detox ensures complete peace and quiet,
punctuated by the harmonious sounds of the mangrove’s rich 
wildlife, there are also plenty of activities designed for all – from 
cycling, fat biking, kayaking, yoga, stargazing, bird watching and 
even a private beach, exclusively available for overnight guests.
The retreat also offers a holistic and high-end dining experience 
unlike anywhere else in the capital. Setting a precedent for other 

dining options that will be available soon on Jubail Island. Pura 
offers an extensive wholesome menu, blending local elements 
and skilful cooking techniques with fresh home-grown local 
produce, available to serve hearty feasts with well-rounded 
nutrition in mind.

The menu offers guests everything from scrumptious salads to 
grilled meats, all freshly prepared in the Pura kitchen. Dining at 
Pura can be availed with a minimum spend of AED 225 per person 
on weekdays and AED 275 per person on weekends.

Guests can pre-order a self-grilling BBQ experience and make 
use of custom built fire pits for an interactive dining experience, 
available on demand. With this option, guests will receive full 
support from Pura’s Chef to create a bespoke dining experience. 
The self-grilling option is intended for a group of four people. A 
minimum spend applies (AED 325 per person) with the option to 
pre-order your selection of meats and marination.

A High Tea spread offers guests a chance to take the afternoon 
off and enjoy the stunning sunset views of the mangroves whilst 
indulging in treats of exquisite sandwiches, small bites, and 
pastries. The afternoon tea is available at the retreat for AED 265 
per person with soft beverages and AED 295 per person with 
selected beverages. 

For the early birds hoping to start their day with the majestic 
sunrise views that the Jubail Island has to offer, Pura’s breakfast 
menu offers a wholesome beginning to the day. Included in the 
menu are Freshly Baked Shakshuka, Egg White Avocado Frittata 
and other wholesome treats that are freshly prepared in the 
kitchen along with refreshing juices, coffee and teas.

Stay packages at the Dome currently start from AED 1,700 onward whilst 
stay packages at the Tents are set to start from AED 700 onward and vary 
depending upon the package.

For more information, please visit www.staypura.com 

Luxury Eco Retreat Opens In Abu Dhabi



LOBSTER
L O U N G E

Best Saadiyat sunsets
Expansive drinks menu

A menu that bursts with flavour 
Laidback lounge music

Located on the rooftop
Daily, 16:30 to 22:30 

For more information and reservations, please contact
 +971 2 811 4342 or email JSIrestaurants@jumeirah.com
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The Duck Hook
This picturesque gastropub and garden will make you feel 
like you’ve been transported back to a quintessential English 
summer’s day. Located in Dubai Hills Golf Club, The Duck Hook 
is always bustling with groups of golfers or those wanting to 
escape the hustle and bustle of the city, be it for a leisurely drink 
or a bite to eat. The menu features a range of delectable British 
classics from Beef Wellington, Welsh Lamb, Fish and Chips and 
Fisherman’s Pie to name a few. However, if it’s a roast dinner you 
are in the mood for, The Duck Hook, is always our first choice. 
Guests have a choice of Beef, Chicken and Vegan Roast Dinners. 
The Vegan Roast is hands down the best in town, served with 
a mushroom and beetroot patty, braised red cabbage, olive oil 
roasted potatoes, roasted root vegetables and even vegan gravy. 
This venue is also pet and child friendly. 
Beef Roast Dinner AED 135, Chicken or Vegan Roast Dinner AED 
125 or Roast With The Most AED 170.
The Duck Hook, 800 666 353

Great British Restaurant
Located at Dukes The Palm, A Royal Hideaway Hotel, The Great 
British Restaurant, as the name suggests, brings the absolute 
best of Britain served on a plate. The Great British Restaurant 
serves up a celebration of classic British cuisine with the versatile 
all-day dining menu highlighting traditional hearty roasts (and 
they are not to be missed). Every Sunday get yourself down to 
Dukes The Palm for the perfect roast with all the trimmings. 
Roast Dinner AED 95. 
Dukes The Palm, +971 4 455 1111 

Bread Street Kitchen
Celebrity Chef Gordan Ramsay is serving up a Michelin-star 
version of a delicious traditional British roast, suitably named 
Ramsay’s Roast. Every Saturday from 12 noon to 3.00pm head 
over to Bread Street Kitchen at Atlantis The Palm and tuck into 
a succulent roast. Enjoy Yorkshire puddings, crispy roasties and 
more.  
Roast Dinner AED 135. 
Atlantis The Palm, +971 4 426 2626

Marina Social 
Brought to you by acclaimed Michelin-starred British Chef 
Jason Atherton, Marina Social is your social space. Experience 
creativity, conversation, class and comfort within a relaxed, social 
atmosphere against the backdrop of the stunning panoramic 
views of the waterfront, overlooking the buzzing Dubai Marina. 
Dubbed the Social Roast a lavish roast dinner is served every 
Friday and Saturday from 1.00pm. 
Roast option include, USDA beef sirloin, leg of lamb, corn-fed 
chicken or cauliflower. Roast Dinner (1 meat) AED 135 or 
Cauliflower Roast Dinner AED 95.
InterContinental Dubai Marina, +971 4 446 6664

The Croft
One of the longest running roasts in town, The Croft has stood 
the test of time, even with competition for a slice of the roast 
crowd rising. Dine overlooking the Marina’s waterscape at The 
Croft’s terrace or sit beside the open kitchen and watch as 
culinary experts craft a delicious roast for you. Available every 
Saturday from 12.30pm till gone (our advice, arrive on time). 
Roast Dinner AED 125. 
Marriott Harbour Hotel & Suites Dubai, +971 4 319 4000

The Best Roast Dinners In Dubai
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CAMPAIGN FINANCED 
WITH AID FROM 
THE EUROPEAN UNION

THE EUROPEAN UNION SUPPORTS
CAMPAIGNS THAT PROMOTE

A HEALTHY LIFESTYLE

“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.”
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drink organic super juices
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Heinz Beck To Host One-Off Dinner Series In Dubai
The award-winning chef, who helms three Michelin-starred La 
Pergola in Rome, will be in Dubai from 1st to 4th March to 
showcase a limited-edition menu. Heinz will be in the kitchen 
cooking alongside his culinary team led by head chef Francesco 
Acquaviva. Using the finest ingredients and their unrivalled 
artistry, the highly celebrated chef and his team will create 
seminal culinary moments for a select number of diners over the 
course of four nights. Fine dining aficionados will have the option 
of a five or seven course epicurean journey and the opportunity 
to meet the culinary master himself. 
5 course set menu priced at AED 600 or 7 course menu priced at 
AED 800.
Waldorf Astoria Dubai Palm Jumeirah, +971 4 818 2222

Art Lounge 
The Art Lounge located at the Louvre Abu Dhabi, provides 
a sleek outdoor venue for guests to relax and enjoy a 
wide selection of beverages and light bites. The stunning, 
unobstructed views of the Abu Dhabi skyline and the 
contemporary design concept make it one of the best sunset 
lounges in the city. A hidden gem, nestled in the iconic rooftop 
of the museum, visit the Art Lounge and enjoy a “C’est Cheese” 
evening, comprising of a selection of French cheeses starting 
at AED 150, available Thursdays and Fridays from 5.00pm to 
10.00pm and 6.30pm to 9.00pm on Wednesdays.
Art Lounge, Louvre Abu Dhabi, +971 2 205 4225

Hilton Abu Dhabi Yas Island
Now open, the resort offers a host of restaurant concepts; 
Graphos Social Kitchen, guests can expect homely classic dishes, 
Capila Pool Bar and Grill, allows guests to unwind and relax 
poolside with chilled drinks and light bites, and for a stylish café 
style lounge with a view, guests can try OSMO Lounge and Bar, 
serving fresh morning delights, delectable afternoon teas, and 
experimental beverages that make it perfect for sundowners.  
Hilton Abu Dhabi Yas Island, +971 2 208 6888

Bla Bla Dubai
Couples can enjoy a romantic evening round the pool with a 
beautifully created picnic hamper and beverages. The silver 
package is priced at AED 550 per couple and The gold 
package is priced at AED 800 per couple. Both include a 
selection of homemade dips and breads, salads, Chef’s selection 
of cold cuts, mixed fruit platter and a bottle of bubbles, the gold 
package includes French bubbles. Enjoy a night of chilled music, 
stunning views and delicious food. Blankets are also provided if 
you get a bit chilly. Available every Thursday and Friday 8.00pm 
to 11.00pm. 
Bla Bla Dubai, +971 58 606 3535

Fogueira Restaurant and Lounge
Immerse yourself in a Brazilian vibe and enjoy an all-you-can-eat 
spread of a stream of succulent and fresh off the grill meats and 
veggies only at this hotspot, Fogueira Restaurant and Lounge. 
Every Wednesday, the restaurant invites guests to the chic and 
comfy rooftop lounge from 6.00pm to 12.00am for AED 359 for 3 
hours. 
Delta Hotels by Marriott Jumeirah Beach, +971 50 189 6214

Dining & Nightlife Top Happenings



EDITION WEEKENDER

THE ABU DHABI EDITION, AL BATEEN MARINA | +971(0) 2 208 0000 | INFO.AUH@EDITIONHOTELS.COM

AN ULTIMATE WEEKEND OF DINING, NIGHTLIFE AND RELAXATION UNDER ONE ROOF
                           

Experience an overnight stay with your choice of three vibrant brunch experiences for two:

OAK ROOM FRIDAY BRUNCH

ANNEX AMAPIANO BRUNCH

THE WEEKEND SPRITZ AT ALBA TERRACE

Make the most of your weekend staycation with Early Check In, Late Check Out, 

a lazy morning at Alba Terrace Sunny Side Up Breakfast, and pool access to relax and rejuvenate.
AED 1,300 inclusive of taxes
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Clap
Hailing from Beirut, the Japanese inspired restaurant can be 
found in Gate Village 11, DIFC. Once inside, guests are greeted 
with stunning views of the Burj Khalifa. The interior has elements 
of traditional Japanese culture, while remaining contemporary in 
design, menu, and overall vision. Given the 141 different dishes, 
you won’t be hard pressed to find something you like. Visit 
www.diningandnightlife.com for our full review. 
DIFC, Dubai, +971 4 569 3820

Glo
A vibrant restaurant, lounge and terrace, try the chef’s 
signature dishes including Escargots de Bourgogne and Peruvian 
de Pescado Ceviche, or international signatures, mouth-watering 
Australian Wagyu Beef Fillet and Miso Black Cod. Diners can also 
indulge in a one-off Strawberry Cheesecake Mochi to end the 
night on a sweet note. 
DIFC, Dubai, +971 4 354 5435

AKA Restaurant & Lounge 
The cyberpunk-inspired Japanese lounge has opened its doors. 
Must-try key signature dishes include Ceviche Sea bass, a 
flavourful Sashimi Platter of salmon, tuna, sweet shrimp, smoked 
eel, uni, and salmon roe, and a mouth-watering Miso Black Cod. 
The Pointe, Dubai, +971 4 578 0555

Li’Brasil 
Inspired by the homely touch of Lebanese cuisine and the exotic 
twist of Brazilian delicacies. Try Li’Brasil signature dish, Grilled 
Seafood and Meat Skewer, featuring an array of minced lamb 
prime sirloin and the grilled hamour, this dish is perfectly glazed 
with pineapple cream. See page 22 for our full review.
Address Beach Resort, Dubai, +971 4 879 8888

Matroshka Bistro & Jardin
Dubai’s newest homegrown Russian and French restaurant, 
lounge and terrace, Matroshka Bistro offers French and Russian 
cuisine, along with international and Middle Eastern-inspired 
dishes. Le Jardin’s menu highlights include Escargots to Russian 
Olivier Salad, and much more.
The Pointe, Dubai, +971 4 575 5097

Samakjé Restaurant & Lounge 
Samakjé, invites guests to savour the bounties of the ocean with 
a plethora of mouth-watering Lebanese hot and cold mezze as 
well as a stunning display of à la carte options including freshly 
shucked oysters, grilled sea bass, Canadian lobster and more. 
Visit www.diningandnightlife.com for our full review.
The Pointe, Dubai, +971 4 584 6777

Cyan Brasserie 
Cyan, a Franco-Arab Brasserie, is a new venue located on the 18th 
floor of the Guinness World Record holding leaning tower. Menu 
highlights include creative mezze such as Salt Baked Heirloom 
Beetroot Labneh, Artichoke and Chickpea Hummus and Zucchini 
Flower Tempura.
Andaz Capital Gate Abu Dhabi, +971 2 596 1234

The Lobster Lounge 
From a classic Frito Misto including lobster, squid and prawns 
served with homemade chips and aioli to a heart-warming 
Lobster Risotto complimented by parmesan cloud, fresh basil and 
topped with confit salmon a visit to The Lobster Lounge is a must. 
Jumeirah at Saadiyat Island Resort, Abu Dhabi, +971 2 811 4444

Visit www.diningandnightlife.com for all the latest openings!

New Restaurants To Try



Only at Towers Rotana Dubai

For reservations, call +971 (0) 4 343 8000, 
email fb.towers@rotana.com or visit www.rotana.com

Towers Rotana, Sheikh Zayed Road, P.O. Box 30430, Dubai, U.A.E.,
T: +971 4 343 8000, F: +971 4 343 5111, towers.dubai@rotana.com

Sushi takes the spotlight 
every Saturday at Teatro
Saturdays at Teatro are all about one thing, Sushi! 
Join us from 6pm and choose from 2 amazing sushi selections featuring 
a wide array of your favourites from sashimi to maki rolls.

Regular selection AED195 per person
Upgraded selection AED250 per person

Also, enjoy amazing deals on our vine selection when you enjoy 
the sushi promotion with bottles starting from AED150.



World-Class Cantonese Dining 
At Hakkasan Abu Dhabi

18 | Dining and Nightlife Middle East



March | 19



Having visited the likes of Hong Kong, Thailand, Bali and Japan 
over the last six years, my taste buds have definitely developed 
a liking for oriental flavours which I occasionally try (and fail) to 
reproduce at home. Luckily, one of the great benefits of living in 
a country like the UAE is that when it comes to world-class fine 
dining, you need not jump on a plane to foreign lands to find what 
your taste buds are yearning for. 

This month, we head to globally-acclaimed, modern Cantonese 
restaurant Hakkasan Abu Dhabi, the largest of the brand’s many 
global outposts. Located at one of Abu Dhabi’s most renowned 
landmarks, Emirates Palace, Hakkasan features a large dining 
room divided into discrete areas by oriental screens of geometric 
design - the brand’s trademark wooden lattice. The lighting in the 
dining room is subdued, with a prevalent lambent, boudoir red 
tone. Meanwhile at the bar, you can expect to see the brand’s 
signature blue hue, including handcrafted and embroidered 
furniture and an enormous marble bar. 

The vast 108-seat outdoor terrace featuring laid-back cabanas with 
views across the city’s skyline makes it an incredible location to 
dine in the cooler months. We soak in the views with a dining table 
on the terraces main dining area.  

We begin our evening with a round of refreshing beverages. We 
scour over the pages for a while, and with an undecided look on 
our faces the hostess kindly recommends that we try the new 
Hong Long mocktail. A beautiful concoction of strawberries, 
ginger, black forest honey, Hong Long puree, lemonade, 22-carat 
gold flakes and citrus smoke arrives at our table. A spectacle both 
for your eyes and your taste buds. 

With international outposts in some of the world’s most vibrant 
cities, Hakkasan’s menu is a culinary balance of signature dishes 
curated with local tastes and traditions in mind. Cantonese to the 
core, Hakkasan Abu Dhabi embraces the fact that a wealth of 
options is often what diners enjoy about Chinese cuisine, so 
there’s options aplenty for both carnivores and vegetarians alike. 
Whittling it down to some delicious Hot and Sour Soup and Dim 
Sum before our mains, we practically throw ourselves at the small 
eats platter boasting Hakkasan’s signature Peking Duck with 
pancakes, cucumber and spring onion, alongside a delectable 
selection of steamed Dim Sum. These included abalone and 
chicken shui mai, sea bass dumpling with caviar, king oyster 
mushroom dumpling, yambean carrot wrap, sweetcorn dumpling 

and my all-time favourite the Chinese chive jade dumpling. 
Pert and shiny like a display of priceless gemstones, a sticky yet 
delicate exterior that is perfectly balanced with fresh ingredients - 
these could easily be the best dim sum Abu Dhabi has to offer.

I can only continue to spill out further praise for the mains as a 
selection of sampling menu-sized dishes arrive at our table in 
style. As part of the ‘Taste of Hakkasan’ tasting menu, an 
assortment of beautifully presented main dishes appear at our 
table. Crispy Silver Cod with XO sauce served with stir-fry sugar 
snap peas, cloud ear and ginger, and a portion of edamame egg 
fried rice are exceptional. 

Despite dish after dish of divine food, it is relatively easy to narrow 
down our favourite two. The star of the show is undoubtedly the 
melt-in-your-mouth signature Stir-Fry Black Pepper Rib Eye 
Beef. Despite not being the biggest fan of tofu/bean curd, I am 
pleasantly surprised by the Tofu, Aubergine and Shiitake 
Mushroom Claypot prepared in a chilli black bean sauce, this dish 
comes in at a very close second.

To end, we are served an incredibly tasty Milk Chocolate and 
Hazelnut Parfait drizzled in warm chocolate sauce along with a 
palate cleansing trio of fruity sorbet; lemon, mango and berry. 
Both desserts arrive at our table in Instagram-worthy style, but 
that certainly doesn’t last for long. 

All in all, Hakkasan Abu Dhabi serves up world-class 
Cantonese cuisine with a team of service staff that are 
professional, informed, and attentive. It’s the ideal spot for your 
next intimate dinner, casual drinks or private celebration.

Hong Long, AED 150
Hot And Sour Soup, AED 58
Hakkasan Signature Peking Duck, Whole, AED 688 or Half, AED 348 
Supreme Dim Sum Platter, AED 145
Vegetarian Steamed Dim Sum Platter, AED 105
Taste of Hakkasan Tasting Menu, AED 318 per person 
(served from 6.00pm to 8.00pm daily)
Stir-Fry Black Pepper Rib Eye Beef, AED 180
Tofu, Aubergine and Shiitake Mushroom Claypot, AED 78 
Edamame Egg Wok-Fried Rice, AED 58

Hakkasan Abu Dhabi, Emirates Palace, +971 2 690 7739

By Selin Arkut 
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Latin American Flavours 
And Views At Li’Brasil
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Promising a homely touch of Lebanese 
cuisine with an exotic twist of Brazilian 
delicacies, the newly opened Address 
Beach Resort’s Li’Brasil is our dining 
destination for the day. 

Going beyond the sunshine of the Rio’s 
beaches, Li’Brasil is a chic indoor and 
outdoor bar and lounge overlooking 
Bluewaters Island and the Palm 
Jumeirah. Headed by Executive Chef 
Ruediger Lurz the menu offers a balance 
of the two unique cuisines in a tropical 
setting that makes for a new dining 
destination. 

It is our first visit to the Address Beach 
Resort, having recently opened we 
are curious to see how it stacks up to 
the competition in the area. With the 
familiar scents of the Address brand 
wafting through the lobby, Li’Brasil is 
located just to the left of the expansive 
entrance. Marked by a wooden door, 
the interior is spaciously spread out, 
and given the lovely weather, we move 
straight to the even more expansive 
exterior terrace. Views of the Ain Dubai, 
the marina skyline, and Bluewaters 
Island are impressive, and it’s definitely 
worth booking a table outside to make 
the most of the experience. 

Li’Brasil’s interior features an exquisite 
lounge with a vibrant ambience, 
complete with tropical inspired 
elements and artwork. The opulent bar 
counter takes centerstage whilst guests 
can immerse in the different flavours 
of Latin American-infused beverages 
or an array of delicately fashioned teas 
embodied with light floral undertones. 
We start with a few beverages from the 
menu, worth mentioning is that also 
on offer are a range of unique Brazilian 
style beverages. 

We browse through the menu. 
Interestingly the menu features a range 
of Chef Lurz’s own take of vegan dishes, 
sprinkled with Middle Eastern flavours, 
Lurz sets the tone by offering a variety 
of delicacies catered to vegans, 
including Koussa Mahcheya, Feijoada 
and the Espetos De Batat E Cebola. 
Made of the best Lebanese and 
Brazilian flavours, dishes make for a 
healthy, wholesome and inventive meal. 

We start the meal with the Fully Loaded 
Hummus, which arrives after a few 
minutes, topped with lamb, pine nuts, 
and parsley. This dish is accompanied 
by Arabic bread and the small cheesy 
bread synonymous with Brazilian
cuisine (and very moreish, even if we 
would preferer it served a bit warmer). 
We’ve been spoiled recently with 
excellent hummus at other venues and 
feel this version has a bit more to go. 



The Beetroot Caviar is also technically another hummus, and the 
presentation is beautiful. Like the other hummus, it arrives with 
Arabic bread and cheese bites, which we appreciate. 

We decide to split one of the salads, the Pineapple Avocado 
Salad is topped with sliced shallot, cracked pepper, and sumac 
dressing. Quite honestly, we think the flavours in the dressing 
could be a little more intense, the portion size a bit larger, and 
we believe the plating would be better on a larger plate to really 
showcase the ingredients.
Marked as a ‘Pots to Share’ the Brazilian Chicken Curry is a bit of 
a let-down, as the flavours come across as quite bland, and the 
serving size is smaller than expected. While the plating is rustic, 
and served up with rice, we personally think more could be done 
to dress up the dish. My dining partner orders the Coffee Rubbed 
Fillet which is more or less hidden under salad and fries. Whilst 
I don’t like the sweetness in the marinade, my dining partner 
enjoys the dish.

With what we have so far, we’re full and not particularly in the 
mood for dessert. Overall, the pacing is a bit rushed for our liking, 

such that all the food arrives more or less in a few minutes.  Whilst 
we did ask for the food to come as it was ready, being inundated by 
dishes is perhaps a sign of miscommunication between the servers 
and the kitchen. Additionally, service isn’t quite as forthcoming and 
knowledgeable as some other restaurants we’ve been to recently. 

Would we return to Li’Brasil? We’re not in a complete hurry to do 
so, but we do think the views are incredible, including the new 
drone show over the marina, so it might be worth stopping in for a 
drink before continuing your evening. Additionally, having recently 
opened perhaps they are still in need of sometime to find their flow. 

Fully Loaded Hummus, AED 28
The Beetroot Caviar, AED 28
Pineapple Avocado Salad, AED 38
Brazilian Chicken Curry, AED 68
Coffee Rubbed Fillet, AED 78

Address Beach Resort, JBR, Dubai, +971 4 879 8888

By Courtney Brandt 
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Up In The Clouds At Cé La Vi
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There are few restaurants in Dubai that can offer what Cé La Vi 
effortlessly pulls off. With similar designs to its Singaporean 
original, Cé La Vi, located at the Address Sky View, offers a 
360-degree wraparound terrace, complete with an infinity pool, sky 
bar, club lounge, and restaurant. As guests not staying in the hotel 
(who have their own access), we make our way to the dedicated 
lift and lobby, solely for Cé La Vi. Have your camera phone ready 
for the ride up, as the glass-walled elevator is an experience. With 
doors opening on the 54th floor, on one side, guests are treated to 
completely unobstructed views of Burj Khalifa, while on the other 
are sweeping views looking out over the coastline. 

Interiors are complete in a modern style, and windows take 
advantage of the stunning views. Given the beautiful weather, 
we are seated outside, with views of the Burj and downtown far 
below us. We literally can’t stop taking pictures, so make sure your 
phone is charged. With pleasant weather, it’s probably best to take 
advantage and book a table on the terrace or at the pool lounge for 
a more vibrant space. 

After scanning the QR code, we review the menu, which offers a 
range of international favourites, with a bit of a luxurious Asian 
spin (we’re not complaining). To start, we try Cé La Vi’s take on a 
Burrata. The plating is generous and easily split between two 

people. We love the inclusion of unique ingredients we don’t 
usually see with this Dubai classic, including nectarine, pickled 
red onion, endive, candied walnuts, and nectarine shiso 
vinaigrette. Although we both think the portion of Burrata could 
be a bit larger and creamier, it wouldn’t stop us from ordering the 
dish again. 

I spy Diver Scallop Grenobloise, and of course, have to try them. 
The plate arrives with four scallops, highlighted with brown butter, 
capers, and cauliflower mousseline, and while my dining partner 
and I agree that while they are perfectly cooked, we would both 
prefer a bit more of a sear on the outside of the protein. My dining 
partner sees the Calamari and decides to order, and I’m glad she 
does. Again, the portion is generous (which seems fair, given the 
price point), and while I like the inclusion of chilies to spice things 
up, a little more attention on the lime garlic aioli sauce might also 
be appreciated to punch things up. To finish up our starters, we 
order the Crispy Potato Hash (done in an Okonomiyaki Style). 
Topped with kewpie mayo, bulldog sauce, scallions, furikake, and 
bonito flakes, it is beautifully arranged. Like the scallops, we’d 
prefer a bit more of a crisp in the texture in the potato but give 
full marks to the topping (and appreciate the drama in the bonito 
flakes).
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As we are already quite full from our starters, the mains look a 
bit different. Rather than one of the larger, heavier dishes, I 
decided to order the Wagyu and Shrimp Toast. I’m a sucker for this 
tartare style of presentation, and this plate is especially interesting. 
While I don’t taste a lot of shrimp flavour in the toasts, I would 
still happily order this dish again. My dining partner spots the 
Tagliatelle Mushroom Fricassee, which she selects. With roasted 
mixed mushrooms, shiitake dashi cream, and Grana Padano, I’m 
genuinely impressed with this pasta. To round out this course, 
I have a weakness for roasted Brussels Sprouts, and am not 
disappointed. The portion is massive, and with additions of lime, 
honey, and sriracha, it’s another dish I would love to enjoy again.

With time pleasantly passing, we’re well looked after by the service 
staff. When asked if we’re interested in dessert, my dining partner 
focuses on the Dark Chocolate Fondant, which includes 70% dark 
chocolate fondant, vanilla ice cream, and matcha green tea foam. 
The plating is a bit of a strange choice, but the taste is lovely, and 
it’s easily split between two people.

Would we go back to Cé Le Vi? Yes, and we think Saturday 

afternoon is the perfect approach. Curious diners might also 
want to take advantage of the set lunch menu, which is available 
Sunday through Thursday, which offers excellent value for money. 

For visitors, there are multiple sections to explore in the 
restaurant, and we like this approach for whatever a guest might 
want to experience. Of course, a trip isn’t complete without a 
visit to the iconic infinity pool or the rose-laden swing, which is 
perfectly placed for that one of a kind photo of the Burj Khalifa. 
Yes, it is fun to be a tourist in your own city.

Burrata, AED 95
Diver Scallop Grenobloise, AED 120
Calamari, AED 80 
Crispy Potato Hash, AED 74 
Wagyu and Shrimp Toast, AED 130
Tagliatelle Mushroom Fricassee, AED 125
Brussels Sprouts, AED 55
Dark Chocolate Fondant, AED 65

Cé La Vi, Address Sky View, Dubai, +971 4 582 6111

By Courtney Brandt 
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Staycations
The best offers from around the UAE!
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The Ritz-Carlton Ras Al Khaimah, Al Hamra Beach



Why not make the most of the world’s top hotels right on your 
doorstep? We round-up the best places to stay in the UAE for 
some much-needed rest and relaxation, time with the family or a 
foodie escape. 

Abu Dhabi 

Conrad Abu Dhabi Etihad Towers
Marvel at spectacular city and Gulf views from your room above 
Abu Dhabi. This modern hotel is within 10 minutes of the 
Presidential Palace and features a 74th floor observation deck, 11 
award-winning restaurants and bars, and a full spa with 13 
treatment rooms alongside indoor and outdoor pools, and a 
private beach.
All packages include;
• Guaranteed late check out at 3.00pm.
• Early check in at 12.00pm subject to availability.
• Complimentary upgrade from Superior to Deluxe guestroom.
• 20% F&B discount in any of the 11 award winning restaurants.
• 20% discount on all Conrad Spa treatments.
• Children under 6 years of age dine free of charge (6 to 12 years 
AED 50 supplement per meal).
• Private beach access with up to 50% discount on water sports 
and access to many more special offers.
• 15% off on every 2nd room booked over the same dates.
Price: Bed and Breakfast starting from AED 550, Bed, Breakfast 
and Dinner starting from AED 725 and Bed, Breakfast and Friday 
Brunch starting from AED 1,199. Valid on stays up to 31st March 
2021.
Conrad Abu Dhabi Etihad Towers, +971 2 811 5888

The St. Regis Saadiyat Island Resort
Overlooking a pristine beach, the cerulean Arabian Gulf and the 
celebrated Saadiyat Beach Golf Club, this 5-star destination resort 
presents a serene escape and captivating wildlife just minutes 
from downtown Abu Dhabi and the Saadiyat Cultural District. 
Boasting the island’s preeminent address, guests are invited to 
rejuvenate at Iridium Spa, energize in the luxury indoor lap pool 
or three outdoor pools, or bask on the private Abu Dhabi beach 
before dining seaside at one of the destination restaurants 
and bars. Mediterranean-inspired architecture unites with 
contemporary interiors and tactile natural materials in refined 
hotel rooms and suites, which each boast a private balcony and 
signature St. Regis Butler Service.  
A Flavoursome Stay package includes; 
• Complimentary daily breakfast for two at Olea.
• 3 course lunch or dinner at Sontaya or The Signature 3. 
• St. Regis Butler Service.
• Complimentary access to pool, beach and gym.
Price: Starting price for 1 night in a St. Regis Guest Room is AED 
1,100 (double occupancy). Bookable for all room and suite 
categories.
The St. Regis Saadiyat Island Resort, +971 2 498 8888 

The Abu Dhabi EDITION 
Nestled in Al Bateen Marina, transcending marina skyline views, 
design and contemporary comfort await. Guests can check in 
early and out late to make the most of a weekend staycation, 
enjoying a choice of three vibrant brunch experiences, a lazy 
morning with Alba Terrace Sunny Side Up breakfast, and pool 
access to relax and rejuvenate. A choice of three newly launched 
brunch experiences is included, guests can opt for: 
Oak Room Friday Brunch - Chef Tom Aikens award winning 
steakhouse presents a spirited culinary affair offering a seated 
menu of signature British dishes, paired with a robust beverage 
selection.
ANNEX’s Amapiano Brunch - exclusively on Fridays, unique 
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sunset to night brunch set against marina skyline views.  
The Weekend Spritz at Alba Terrace – a leisurely 
Mediterranean-style afternoon on the terrace. Expect delectable 
dishes alongside signature beverages. 
EDITION Weekender package includes;
• Overnight stay in a Deluxe Marina room with balcony.
• Brunch of your choice for two, selected beverage packages: 
Oak Room Friday Brunch, ANNEX’s Amapiano Brunch, or The 
Weekend Spritz at Alba Terrace.
• Early check-in.
• Sunny Side Up Breakfast in Alba Terrace for two.
• Late check-out.
Price: Bookable for AED 1,300. Upgraded EDITION Weekender: 
AED 1,900 as above, with enhanced Superior Suite, bubbly brunch 
packages and option of in-Suite room service breakfast, available 
throughout 2021. 
The Abu Dhabi EDITION, +971 2 208 0000 

Jumeirah at Saadiyat Island Resort 
Jumeirah at Saadiyat Island Resort sits majestically on Saadiyat 
Island’s prime beach. Resembling a summer house, its 
sophisticated interiors offer a backdrop of refined island life and 
quiet understated luxury. Boasting exciting and indulging dining 
destinations, a relaxing spa with 15 treatment rooms, and three 
outdoor pools. The modern and light rooms feature expansive sea 
views, and the panoramic suites offer floor-to-ceiling glass walls 
that open up to the sea breeze. All the villas include private pools 
for a truly exclusive experience.
Ultimate Staycation with Half Board includes;
• Up to 30% off on flexible rate.
• Daily complimentary breakfast in the hotel restaurant.
• Daily complimentary lunch or dinner at selected restaurants.
• 20% off food and beverages throughout your stay.
• Wi-fi internet access.
• AED 100 credit for food and beverages (upon showing the receipt 
of Laser-based DPI tests done at the border). 

Price: Based on flexible rate at the time, average rate starts at 
around AED 950 per night. 
Bookable until 30th September 2021. 
Jumeirah at Saadiyat Island Resort, +971 2 811 4555  

Fairmont Bab Al Bahr
Treat yourself to the perfect escape at Fairmont Bab Al Bahr 
in Abu Dhabi with the ultimate weekender package. Unwind as 
you walk along the peaceful, private sandy beach whilst 
enjoying spectacular views of the Sheikh Zayed Grand Mosque. 
Upon entering the striking hotel lobby, take advantage of a 
seamless check-in as your luggage is whisked off to your room. 
Enjoy a true Fairmont institution - the “Fairmont Market Brunch” - 
a culinary journey with more than 200 delicacies from around the 
world. The following morning relax by the sun drenched outdoor 
swimming pool with spectacular views of the Abu Dhabi Creek 
and Sheikh Zayed Grand Mosque. Prolong this experience with 
lunch at Poolside offering a range of gourmet hamburgers and 
blended seasonal beverages before a late check-out at 6.00pm. 
Package includes access to the hotel’s Olympic-length swimming 
pool and newly-opened Volt Fitness gym.
36-Hour Weekend package includes;
• One night accommodation in a luxurious Fairmont room for two.
• Friday brunch for two at CuiScene.
• Buffet breakfast for two at CuiScene.
• Lunch for two at Poolside (a complimentary main course and 
soft drink).
• Late check-out at 6.00pm.
Price: 36-Hour Weekend stay and brunch package with selected 
beverages starts at around AED 1,055 for two whilst the 36-Hour 
Weekend stay and brunch package with soft beverages starts at 
around AED 915 for two. 
Fairmont Bab Al Bahr, +971 2 654 3322
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Anantara Eastern Mangroves Abu Dhabi Hotel
Combining business and pleasure, Anantara Eastern Mangroves 
Abu Dhabi Hotel edges Abu Dhabi’s skyscrapers on one side - on 
the other, an expanse of mangroves and tranquillity refreshes. 
Guests can enjoy cuisine from the award-winning lounges and top 
restaurants in Abu Dhabi.
All Inclusive Staycation package includes;
• Luxury accommodation in a room or suite.
• Daily breakfast at Ingredients restaurant.
• Lunch at Ingredients (buffet) or at The Pool Deck (selected set 
menu). 
• Dinner at Ingredients (buffet) or The Pool Deck (buffet) or at 
Pachaylen (4-course set menu). 
• Unlimited selected beverages for two adults.
• Up to two children below 12 years of age stay free of charge, 
sharing existing beds.
Price: From AED 725. 
Anantara Eastern Mangroves Abu Dhabi Hotel, +971 2 895 8700

W Abu Dhabi – Yas Island
Inspirational architecture unravels in the form of a bold 
welcome area, bespoke welcome desks shaped like oil drops and 
jewel-tone furnishings depicting the colours of liquid gold. 
Welcoming features include Whatever/Whenever canoe desks, 
referencing the Abu Dhabi waterways and the mode of travel to 
the city. The vibrant 499 guest rooms and suites with floor-to-
ceiling windows offer views of the racetrack or marina. W Abu 
Dhabi – Yas Island is the ultimate dining and nightlife destination 
with 7 unique restaurants and bars. Fuel up at FIT, visit the spa, or 
experience the modern kids’ zone for the young at heart. 
Stay 4-99 Reasons package includes;
• Book a staycation in any of W Abu Dhabi – Yas Island’s 499 
rooms and suites and get a B&F credit for AED 99. 
• Late check-out till 5.00pm. 
• Avail a 49.9% discount on room upgrade charges. 
• Best of all if you and your furry little friend are looking for a 

staycation look no further than W Abu Dhabi – Yas Island, where 
pets are welcome! 
Price: Rates start from just AED 499. 
W Abu Dhabi – Yas Island, +971 2 656 0000 

The St. Regis Abu Dhabi 
The St. Regis Abu Dhabi effortlessly combines authentic Arabian 
hospitality with over a hundred years of bespoke St. Regis 
tradition. The hotel offers direct access to the private Nation 
Riviera Beach Club, inclusive of a health and fitness centre, kids 
club and a wonderful, renovated swimming pool in addition to its’ 
sandy beach. Adjacent to Nation Galleria Mall with more than 60 
retail shops, a cinema, and a variety of entertainment options.
Exquisite Staycation & Dine package includes;
• Breakfast at the Terrace on the Corniche.
• Dinner at the Terrace on the Corniche or a set menu in Cabana 
Beach Bar and Grill or Azura Panoramic Lounge.
• Late check-out until 3.00pm.
• 20% Food & Beverage discounts for Marriott Bonvoy members.
• Up to 2 children (12 years and below) occupying the same room 
can stay free of charge. 
Price: Starting from AED 900. Available until 28th March 2021. 
The St. Regis Abu Dhabi, +971 2 694 4444

Ritz Carlton Abu Dhabi, Grand Canal
Escape to a world of Middle Eastern opulence at The Ritz-Carlton 
Abu Dhabi, Grand Canal. From sunrises over Al Maqta Creek to 
sunsets that illuminate Sheikh Zayed Grand Mosque, every 
moment reawakens the senses. Located within 10 Venetian-
inspired buildings that form a crescent around one of the city’s 
largest outdoor pools, the resort features 8 restaurants, five-star 
accommodation and a holistic spa. 
Weekend Escape package includes;
• Free upgrade to Deluxe room upon availability.
• Breakfast for 2 adults.
• Children below 6 are free of charge - 1 child per adult.
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The Lounge and Lemon & Lime, Heavenly Spa, 3 swimming pools 
as well as Westin workout room that makes it the perfect choice 
for a staycation.
Brunch & Stay package includes, 
• 1-night stay in Deluxe room with an individual balcony.  
• Early check-in and late check-out (subject to availability). 
• Daily breakfast at Fairways.
• 30% off Heavenly Spa treatments.
Price: Package starts at around AED 540 per person. 
The Westin Abu Dhabi Golf Resort & Spa, +971 2 616 9999

Yas Island Rotana  
Yas Island Rotana is conveniently located on spectacular Yas 
Island, a breath-taking sports and entertainment destination that 
will exceed your expectations. World-famous attractions such as 
Yas Marina Circuit, Yas Links Golf Club, Ferrari World Abu Dhabi, 
Yas Waterworld, Warner Bros. World™ Abu Dhabi, Yas Mall 
and Yas Beach are just minutes away, making it the ideal 
accommodation option for leisure traveller. Take some time out 
for yourself and enjoy a marvellous offer for a weekend stay with 
a delightful brunch. Savour a world of flavours at of sizzling and 
grilling delicacies Choices Fire and Spice Brunch.
Weekend Brunch Escape package includes;
• Overnight stay.
• A sumptuous buffet breakfast at Choices.
• Complimentary Friday Brunch for two at Choices.
• Kids below 12 years dine for free.
• Complimentary access to Yas Beach.
• Complimentary high-speed internet access.
Price: Rates start from AED 449. 
Yas Island Rotana, +971 2 656 4000

• Children below 12 will be charged at AED 50 - 1 child per adult.
• Early check-in 12.00pm.
• Late check-out 4.00pm.
• 20% off food and soft beverages in Giornotte, Li Jiang, The Forge 
and Alba.                                      
• Thursday to Saturday stay’s only.
Price: Venetian room starts at around AED 575. Staycation offer 
available for weekends for stays through until 1st May 2021 with 
the exception of 1st to 15th April 2021.
Ritz Carlton Abu Dhabi, Grand Canal +971 2 818 8888

Park Hyatt Abu Dhabi Hotel & Villas
On the natural island of Saadiyat, the five-star Park Hyatt Abu 
Dhabi Hotel and Villas is an exclusive sanctuary of contemporary 
luxury on a 9km stretch of environmentally protected white sandy 
beach. This stylish resort offers spectacular, unobstructed vistas 
of the turquoise Arabian Gulf waters and Saadiyat Beach Golf 
Club from both restaurants and rooms. There are spacious rooms, 
suites, and private villas, all of which are luxuriously appointed and 
showcase contemporary design with subtle Arabian touches.
UAE Residents Offer includes, 
• 20% discount on food and beverages.
• 20% discount on spa treatments.
Price: Starting from around AED 700 for double occupancy with 
breakfast. 
Park Hyatt Abu Dhabi Hotel & Villas, +971 2 407 1234  

The Westin Abu Dhabi Golf Resort & Spa
The Westin Abu Dhabi is designed to preserve and enhance 
wellness; it offers a true sense of tranquillity to escape hustle and 
bustle of the city. Located on Abu Dhabi’s largest golf course with 
its wide range of facilities such as 6 restaurants and bars including 
all-day dining restaurant Fairways, sports bar The Retreat,
signature Italian restaurant Sacci, poolside bar Shades,                
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Dubai 
Sofitel Dubai The Palm
A luxury 5-star beach resort situated on the East Crescent of 
the world famous Palm Jumeirah, offering a rejuvenating escape 
inspired by the rich culture of the South Pacific. Nestled amongst 
lush greenery on the idyllic shores of the Arabian Gulf, Sofitel 
Dubai The Palm offers a tropical and relaxing sanctuary, only a 
short distance away from the vibrant, buzzing metropolis of the 
city. 
Private Beach Villa package includes;
•Beach Villa offers three luxurious light-filled bedrooms including a 
master suite plus an additional butler’s room.
• Villa also comes with a private pool, Jacuzzi, rooftop sundeck and 
your personal butler around the clock.
• Beach Villa can comfortably accommodate up to 6 adults. Larger 
families can upgrade to the 4-bedroom Lodge Villas which are 
ideal for up to 8 adults.
• 20% discount at all restaurants and in-room dining.
• 40% discount on 1 hour treatments at Sofitel SPA.
Price: Starting from AED 10,000 per night.
Sofitel Dubai The Palm, +971 4 455 6677

Dukes The Palm, a Royal Hideaway Hotel
Located in the exclusive area of Palm Jumeirah, the views of Dubai 
are the backdrop to a stay where elegance and exclusivity are 
second to none. At Dukes The Palm, a Royal Hideaway Hotel, each 
room has been designed with every last detail in mind, to make 
sure your trip is a unique experience. Next to a magnificent private 
beach, the hotel compliments its rooms with exclusive service, 
including impressive restaurants where guests can enjoy 
extraordinary dishes and authentic flavours, from the award-
winning Khyber restaurant to the iconic Dukes Bar. The hotel also 
has a relaxing indoor swimming pool on the 14th floor, as well as 
an innovative Kids Club for the youngest members of the family.

Foodcation package includes; 
• Complimentary breakfast at the award winning Great British 
Restaurant.
• Complimentary 3 course set menu dinner at Khyber or West 14th 
Steakhouse. 
• Complimentary recipe to an exclusive signature dish. 
• 20% off food and beverages.
Price: Starting from AED 999 per couple. Available until 24th 
March 2021.
Dukes The Palm, a Royal Hideaway Hotel, +971 4 455 1111

Jumeirah Zabeel Saray
Situated on the West Crescent of the famous Palm Jumeirah and 
overlooking the Arabian Gulf, this resort offers luxurious rooms 
with private balconies, unlimited access to the iconic facilities of 
the spa, private cinema and Kids Club. Facilities include an 
outdoor pool, and a wide selection of restaurants and lounges. 
All the Ottoman themed rooms at Jumeirah Zabeel Saray are 
decorated with parquet floors and high ceilings. They have 
flat-screen TVs with satellite channels. The private bathroom 
features a marble bathtub and luxury shampoo products.
Stay with Daily Complimentary Breakfast and Lunch or Dinner 
package includes;
• Up to 30% off on our best available rates.
• Daily complimentary breakfast.
• Daily complimentary lunch or dinner.
• Unlimited and complimentary access to Sinbad’s Kids Club.
• Exclusive access to pristine private beach.
• Early check-in at 10.00am and late check-out until 6.00pm 
(subject to availability).
• Complimentary non-motorised water sports (subject to 
availability).
• Savings of AED 100 on minimum charge at The Music Hall.
• AED 100 gift voucher for the award-winning Talise Ottoman Spa, 
valid for 6 months.
Price: Rates start at around AED 1,008 per night.
Jumeirah Zabeel Saray, +971 4 453 000036 | Dining and Nightlife Middle East
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Staycation At The Park package includes; 
• Enjoy up to 20% off best available rates.
• Complimentary breakfast at Brasserie du Park for two adults and 
two children (6 to 12 years old). 
• Access to Lagoon Beach (adults and children aged 16 and above 
only). 
• Access to two family friendly swimming pools and The Cave 
Kids Club. 
• Access to fitness centre. 
• 20% discount on treatments at AMARA Spa. 
• 20% discount on food and beverage at selected restaurants. 
• Complimentary access to Dubai Creek Golf driving range and 
mini golf. 
• Exclusive rates on championship course or golf, tennis or paddle 
tennis lessons. 
Price: Rates start at around AED 1,300. Offer is valid until 31st May 
2021.
Park Hyatt Dubai, +971 4 602 1234

Address Dubai Marina
Book a suite at Address Dubai Marina and experience zipping 
across the marina with complimentary tickets to XLine Dubai 
Marina. Overlooking the world’s largest man-made marina and 
waterfront development, housing upscale retail stores, renowned 
restaurants and trendy late-night lounge destinations, Address 
Dubai Marina lies at the heart of new Dubai. The hotel is directly 
linked to the popular Dubai Marina Mall.
Suite Playcation package includes;
• 25% off on best available rate.
• Two complimentary zipline tickets.
• Choice of welcome amenity (fruit platter or chocolates).
• Club lounge benefits.
• Unlimited access to kids clubs during the stay. 
Price: Rates start at around AED 1,441. 
Address Dubai Marina, +971 4 423 8888

Hilton Dubai Jumeirah and Hilton Dubai The Walk
Create new memories this year with an amazing beachside break 
in the heart of Jumeirah Beach Residence. Famed for their 
incredible dining options, Hilton Dubai Jumeirah and Hilton Dubai 
The Walk are home to several signature restaurants including the 
quirky Trader Vic’s JBR, McGettigan’s, and Wavebreaker Beach 
and Grill - all serving a great variety of comfort food while showing 
all the live sports action on multiple TV screens. Pure Sky Lounge 
and Dining – the highest rooftop restaurant at the Jumeirah Beach 
Residence is located on the 35th floor of Hilton Dubai The Walk 
offering ultimate views overlooking Ain Dubai and Palm Jumeirah 
– perfect for romantic sundowners to conclude your stay.
Beach Staycation package includes;
• Three-course dinner with a glass of beverage at hotels’ signature 
restaurants – Italian BiCE Ristorante or the Thai restaurant - 
Mango Tree Thai Bistro. 
• Complimentary breakfast at Oceana.
• Early check-in and late check out (subject to availability).
• 20% off on laundry services.
• 20% off on dining at the hotels’ multiple restaurants.
Price: Rates start from AED 914. Available until 15th September 
2021. 
Hilton Dubai Jumeirah and Hilton Dubai The Walk, +971 4 318 2111

Park Hyatt Dubai
Located beautifully on the banks of the majestic Dubai Creek, 
Park Hyatt Dubai provides an idyllic setting for some luxurious 
escapism. This waterfront property will transport you to 
another world far from the hustle and bustle of the city, with 
Instagrammable moments around every corner. Of course, there is 
so much more to this hotel than being a social sharing dream! Park 
Hyatt Dubai plays host to an array of award winning restaurants, 
spa, two family pools, fitness centre and Championship Dubai 
Creek Golf Course, so rest assured there is no need to leave this 
haven once during your stay.
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Meliá Desert Palm Dubai
Set amidst a 160-acre polo estate with contemporary design. 
A mere 20 kilometres from Dubai’s urban centre, you may find 
yourself in the lush serenity and sophistication of Meliá Desert 
Palm.
Spring Family Getaway package includes; 
• Two-bedroom private pool villa. 
• Complimentary welcome amenities.
• Daily breakfast for four. 
• 15% discount on restaurants and spa.
• A family picnic for four in the villa, once during the stay.
• 30-minutes pony ride for one child and complimentary pool toy.
Price: 2-bedroom private pool villa for 2 nights. Starting at AED 
6,399. Valid until 11th April 2021. 
Melia Desert Palm Dubai, +971 4 602 9328

Address Sky View 
Address Sky View offers a personal and engaging experience to 
guests in a premium lifestyle environment, enriching life with 
luxury, style and elegance. Two resplendent towers compose a 
duet of style and splendour amidst the Dubai skyline at Address 
Sky View, a panoramic city viewpoint that sets a new standard for 
premium luxury and refined living in the scenic centre of 
Downtown Dubai. 
Advanced Purchase includes; 
• Book 30 days in advance and save 35%. 
Price: Rates start at around AED 799. 
Address Sky View, +971 4 423 8888

Bab Al Shams
Indian cuisine lovers are in for a treat this March with the launch 
of a delicious, limited time Street Food Festival at Masala, Bab Al 
Shams Desert Resort’s signature Indian cuisine restaurant. Taking 
place from the 3rd to 20th March 2021 from 6.00pm to 12.00am, 
diners will be delighted to sample street food favourites from all 
across India, every time they visit.

Taste of India package includes; 
• Complimentary passes to the ‘Taste of India’ festival.
• One-night stay. 
• Breakfast. 
Price: Rates starting from AED 1,599. Valid for two adults and one 
child (below 6 years). Available from 3rd to 20th March 2021. 
Bab Al Shams, +971 4 809 6100

Sheraton Dubai Creek Hotel & Towers
UAE residents can now enjoy a stay in one of the most iconic 
hotels in Dubai with serene creek views neighbouring the famous 
Al Seef and Deira City Centre. UAE residents get a complimentary 
room upgrade and attractive discounts on restaurants and bars. 
UAE Residents Offer package includes; 
• Free upgrade to the next level room category.
• 30% discount in Vivaldi Restaurant and Lounge.
• Complimentary breakfast for 2 people. 
Price: Rates start from around AED 300. 
Sheraton Dubai Creek Hotel & Towers, +971 4 228 1111

Sofitel Dubai Jumeirah Beach
This luxury 5-star hotel opens directly onto Dubai’s most popular 
recreation promenade The Walk, as well as the new beachfront 
low-rise leisure and retail destination The Beach. Luxury stays and 
culinary excellence are the hotel’s cornerstones. All 444 rooms 
and suites overlook the azure waters of the Arabian Gulf and Ain 
Dubai. Guests can indulge in exquisite international flavours at 
A.O.C International Buffet and Plantation Brasserie, Bar and 
Terrace as well as Infini Pool Lounge and Café Concierge.
UAE Residents Staycation package includes;
• 30% off discount on dining across restaurants.
• Late check-out until 4.00pm.
• Complimentary beach kit with bottled water.
• Members of ALL Accor Live Limitless enjoy a 30% off on room 
rates with daily breakfast.
• Kids until age 12 stay and dine free (Maximum 2 kids per family).
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The Ritz-Carlton Ras Al Khaimah, Al Wadi Desert
The Ritz-Carlton Ras Al Khaimah, Al Wadi Desert homes more 
than 50 different species of birds, falcons, and Arabian Oryx, 
beautiful sand gazelles and black bucks, guests can experience 
the breath-taking scenery of the secluded nature reserve whilst 
enjoying authentic encounters with nature. Each of the 100 villas 
offer private entrances, pools and uninhibited views. A host of 
in-villa to in resort dining options, activities and interactions with 
nature as well as the chance to ride the camels and ponies and 
get up close and personal to the birds, means there is always the 
opportunity to create a memorable stay. For guests interested 
in equestrian activities, the resort’s equestrian centre offers 
lessons and experiences for guests of all ages and skill levels. 
From camel riding to horseback riding lessons, there is no better 
way to explore the reserve than from atop during a quintessential 
desert experience.
Full Moon Camel Ride package includes;
• 1-night stay at a luxurious villa with a private pool.
• 30-minutes camel ride in the desert under the moon light.
• A bottle of bubbles and chocolate dipped strawberries at Farm-
house Lounge. 
• Daily breakfast at Kaheela. 
• Complimentary owl and falcon interaction.
Price: Rates start at around AED 2,000. Valid through May 2021. 
The Ritz-Carlton Ras Al Khaimah, Al Wadi Desert, RAK, 
+971 7 206 7777

Terms and Conditions apply, packages subject to availability. We always 
recommend contacting the hotel in advance for package details and 
availability. 

Price: Rates start at around AED 800. Book your stay before 31st 
March 2021 for stays until 11th May 2021.
Sofitel Dubai Jumeirah Beach, +971 4 448 4751

Ras Al-Khaimah
The Ritz-Carlton Ras Al Khaimah, Al Hamra Beach
Set along the coast, The Ritz-Carlton Ras Al Khaimah, Al Hamra 
Beach allows guests to embark on a memorable journey while 
exploring coral reefs and cultural treasures. Paddle boarding, 
fishing and kayaking are offered in the sparkling sea, and the 
adjacent Al Hamra Golf Club features 18 holes of beachfront play. 
Guests get access to the hotel’s sister property in Al Wadi Desert, 
where they can explore the nature reserve, interact with falcons 
and owls, or try their hand at archery. Alternatively visit the spa 
for a relaxing afternoon. At the Shore House seafood and grill 
restaurant, delight is found in watching the sunset over the sea, 
partaking in a beverage at the poolside bar, enjoying the casual 
Barefoot Brunch every Friday in the sand and experiencing the 
flavour of fresh, locally sourced seafood. Beyond breakfast, lunch 
and dinner, guests can discover a unique culinary journey with 
chef-led experiences, beverage tastings, private dining, brunches 
and other special events and offers.
Stay Longer On Us package includes;
• Minimum of three night stay.
• Stay 3 nights, save 20%.
• Stay 4 to 6 nights, save 25%.
• Stay 7 plus nights, save 30%.
Price: Rates start at around AED 2,400. 
The Ritz-Carlton Ras Al Khaimah, Al Hamra Beach, RAK, 
+971 7 204 8888
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Travel To The Mediterranean At Twiggy
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Having seen a number of beautiful photos of Twiggy, one of the 
latest beach clubs in Dubai, I look forward to a Saturday afternoon 
lunch with friends. Our plan seems like the perfect time to visit this 
beautiful location at the Park Hyatt Dubai. With its own entrance 
and parking area close to the Dubai Creek Golf and Yacht Club, 
guests can visit the beach and pool area, or the restaurant, both of 
which overlook the Dubai Creek and infinity pool.

As we approach, I am immediately drawn into the stunning lobby, 
complete with chic neutral tones and nautical appointments. As 
we confirm our reservation, we walk outside and up the stairs to 
the restaurant. The area is entirely outside, although shaded with 
a partial roof. There is a small shop, restrooms, and changing 
facilities inside, but the majority of Twiggy is located entirely 
outside (something to consider as the temperature heats up). 

As Twiggy is part of the La Cantine family, the menu has a French 
influence, albeit with far more seafood dishes, which makes sense 
as we dine above the Creek. The drinks menu includes an array of 
specialty beverages, perfect for a sundowner. 

The Mediterranean-inspired menu is broken down into a 
number of categories, and for the most part, we find the servings 
created with the intent of one diner, rather than some of the 
sharing style plates that are currently popular around town. 
There is also a separate Lagoon menu for those lounging by the 

pool. While we ponder what to order, we nibble on Spicy Avocado 
Dip which comes served with crackers, as a starter. The heat isn’t 
particularly intense, but we do like the presentation.

Around the table, for our cold starters, we decide (for once!) to 
bypass the Burrata. I decide on the King Crab and Avocado, which, 
while a beautiful portion, does seem a bit on the small side for 
the price point. One of my dining companions orders (and loves!) 
the Seabass Carpaccio, which arrives with a large serving of
black truffle, as well as pink peppercorn. Similar to my 
experience at La Cantine, plating is very much a strength, with 
beautifully composed dishes.

Our other dining companion opts for the vegetarian Lentil Salad, 
which is presented with apple, carrot, along with a soft boiled egg. 
One of the guests loves it, but the other thinks if the egg was a bit 
softer and runnier, it would elevate the dish to the next level. Two 
kinds of fresh bread are also served (and always appreciated).

While there is an entire (tempting) selection of sushi (as well 
as a caviar menu), we all feel like moving directly to the main 
courses. I am immediately drawn to the Spicy Beef Tartare and 
am so glad I am. Served up with oversized rice crackers, the
portion is generous and perfectly blended. I like a bit of a rough 
chop on my tartare and do not find the spice level that high at all.
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My friend decides to choose from the grill, and is delighted to see 
a Seabass fillet (150g). Another of our party choses the Octopus 
(150g), which arrives perfectly grilled. For those ordering from the 
grill, there is a selection of sauces to accompany the seafood, and 
our party is quite delighted with their traditional lemon and butter. 

For sides, we balance our proteins with vegetables, including 
Grilled Zucchini with parmesan cheese, cherry tomatoes, and pine 
nuts, alongside Roasted Carrots with honey and hazelnuts.

Although we aren’t planning on ordering dessert, we are gently 
persuaded to order the Pineapple Carpaccio, which we don’t say 
no to (and really, I’m glad we don’t). Served with passion fruit and 
coconut sorbet, it’s the perfect not too sweet finish on a warm day. 
After lingering over our last beverage (really, it’s the perfect 
location for a Saturday), we make our way to leave.

Service is attentive throughout the meal, and we’re impressed by 
the range of vegetarian dishes - something that is always 
wonderful to see, as all diners can be accommodated.

Would we go back to Twiggy? If on this side of town, the beach 
club is a dreamy little escape from the city. While the experience is 
not quite at the levels of Nammos, Twiggy offers a private pool and 
a discerning crowd, which makes this location one to check out, 

especially for sundowners. To avoid any disappointment, you’ll 
definitely need to book in advance. As a final FYI, potential guests 
should note Lagoon packages are priced from AED 200 for 
loungers during the week and AED 250 on weekends, gazebos 
for two are AED 400 on weekdays and AED 600 on weekends. 
Cabanas, each named after sixties icons like Coco, Bardot, and 
Grace, are VIP spots for six, ten, or twelve guests, and packages 
range from AED 1,000 to AED 3,000. 

The Lagoon at Twiggy opens from 9.00am till Sunset, and the 
restaurant is open from 12noon to 2.00am. 

Spicy Avocado Dip and Crackers, AED 43
King Crab and Avocado, AED 154
Seabass Carpaccio, AED 95 
Lentil Salad, AED 68
Spicy Beef Tartare, AED 180
Seabass Fillet (150g), AED 140
Octopus (150g), AED 119
Grilled Zucchini, AED 48 
Roasted Carrots, AED 32
Pineapple Carpaccio, AED 82

Park Hyatt Dubai, Deira, +971 4 602 1105

By Courtney Brandt 
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Modern Peruvian Fare At Coya Abu Dhabi
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Lima has remained high on my travel bucket list for quite some 
time, and one of the reasons why, is my love for Peruvian fare. 
While I may need to put my travel plans on hold for now, (thanks 
covid), that doesn’t mean I can’t embark on a gastronomical 
adventure to one of the top 20 largest countries in the world. 

To satisfy those cravings, we head to one of our favourite 
restaurants in the Capital, Coya for some contemporary Peruvian 
food; a natural fusion of South American flavours with strong 
culinary influences from Japanese, Latin-American and Spanish 
communities.

Coya’s modern spin on Peruvian cuisine comes from the Zuma 
co-founder Arjun Waney and from the moment you walk in, it is 
clear. As soon as you enter the restaurant, you’re immediately 
met with an eclectic concept juxtaposed with a sophisticated and 
somewhat theatrical atmosphere. In a multi-dimensional venue 
that transitions sinuously between three distinct spaces – 
restaurant, terrace and Pisco lounge. Coya Abu Dhabi’s internal 
spaces are moody yet interesting, fun yet sophisticated. Alive with 
Peruvian vibrance, the atmosphere is alluring, and I find my eyes 

continuously wandering the walls in awe of all the intricate details.

We sit on the equally picturesque terrace engulfed by the view as 
our gaze drifts out across the water towards the gleaming sky-
scrapers that make up Abu Dhabi’s skyline.

Our epicurean journey begins with Coya’s renowned Guacamole 
served with corn tortillas and shrimp crackers for dipping. Next 
comes the Ceviche which is typically a raw fish dish cured in 
citrus fruits and spiced with chilli. We sample the wild mushroom, 
shallots and crispy enoki ceviche (Hongos) and the sea bass, red 
onion, sweet potato and choclo ceviche (Lubina Clasica). While 
some say the true origin of ceviche is unknown, Peru claims it and 
Coya certainly makes it its own.

The salads are divine, too. We try the Picante de Pepino salad 
made up of fresh cucumber, green apple, miso, coriander, sesame 
oil and almonds. But the Burrata definitely steals the show with its 
soft and creamy texture coupled with tomatoes, grapes, pickled 
aji limo and botija olives. 
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Before moving to the mains, we are served Crispy Baby Squid 
Calamari and Setas Antichuho (marinated skewers fired on a 
charcoal grill and usually served as street food in Peru), a trio of 
spongy forest mushrooms flavoured with a punchy aji panca and 
parsley coating. The highlight of this course for me is the Churros 
de Papa – perfectly piped potato churros topped with generous 
amounts of Manchego cheese and truffle shavings. This is a 
seasonal menu item so if you’re fortunate enough to be reading 
this right now, head to Coya and include these in your order. I 
promise, you will not regret it.   

At this point we’re already getting full and decide to put on the 
breaks to enjoy the sea breeze and ambient beats of the 
background music before the mains arrive. 

Once room is made, rest is taken and appetites restored, a trio 
of dishes are delivered. The Quinua con Calabaza iron pot is an 
exceptional surprise with a delectable combination of quinoa, 
pumpkin, ricotta cheese and aji limo freshly prepared in a 
traditional iron pot (also known as ‘Cazuelas’). This makes the 
perfect accompaniment to Escabeche Peruano – chargrilled sea 
bream in banana leaf, tamarillo, aji panca and muscatel. 

Bringing things to a sweet conclusion, we are served the Mini 
Bandeja de Postres which is a selection of three signature 
desserts, fresh fruit, ice cream and sorbet. Ours comes with 

Chica morada (a Peruvian purple corn colada, passion fruit and 
strawberry topped with crisp orange shortbread), Sundae de Maiz 
Sweetcorn ice cream, speckled with caramelised popcorn and 
pineapple. Not forgetting warm and crispy Churros served with a 
dreamy milk chocolate and dulce de leche sauce. Dessert is 
presented so beautifully on dry ice, I (almost) felt guilty tucking in. 

Coya’s contemporary Peruvian cuisine with its flavour-fusion of 
Latin American, Spanish and Asian cuisine is a tastebud 
sensation. The lighting is low, the decor well judged, and the 
food exceptional. It’s little wonder why Coya is one of our all-time 
favourite restaurants in town.

Guacamole, AED 57 
Ceviche de Hongos, AED 46
Ceviche Lubina Clasica, AED 72
Picante de Pepino, AED 49
Burrata, AED 98
Calamares com Ocopoa, AED 54 
Setas, AED 42
Churros de Papa (seasonal)
Quinua con Calabaza, AED 98
Escabeche Peruano Fillet, AED 142 or Whole, AED 274
Mini Bandeja de Postres, AED 159

COYA Abu Dhabi, Al Maryah Island, +971 2 306 7000

By Selin Arkut 



Authentic Spanish Delights At Lola Taberna
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While I will forever miss Barbary’s brunch and killer soundtracks, 
Dubai moves at a steady pace for restaurants, and what’s here 
today doesn’t always make it to tomorrow. However, I’m always 
optimistic to try something new. 

It’s Saturday night, and we pull up to Tryp by Wyndham in the 
bustling Barsha Heights. The signage of Lola Taberna Espanola 
is in a beautiful font and well lit, which is easy to spot. My dining 
partner and I head up the stairs and discover the fit-out has been 
completely changed from its original format. Upon arriving on the 
main floor (the restaurant can also be accessed via the hotel, for 
those with any mobility issues), the main dining room remains as 
cavernous as ever. Chairs and tables are appropriately socially 
distanced, and while the bar is still in the same place, there’s new 
artwork on the wall, including an extensive portrayal of a tango 
dancer. With the weather still pleasant, my dining partner and I 
decide to enjoy our meal on the terrace. The scene which greets 
us immediately takes us away from Dubai. There are thematic 
overhead lights and an open kitchen, which all blend into a casual, 
upbeat, and yes, European atmosphere.

A look at the menu reveals plenty of traditional Spanish choices 
with a focus on sharing plates. While there is that classic Spanish 

beverage on offer, we decide on a bottle of Spain’s finest instead. 
We speak to the server about our options for dinner and decide to 
follow his suggestions.

Skipping over - but noting for another visit - the authentic Iberian 
charcuterie, we decide on a few other dishes. The first arrival at 
the table is the Anchovies with smoky grilled vegetables, which 
I’m prepared not to like (!), but I absolutely enjoy. The roasted 
veggies mixed with the salty fish and served on crispy bread, a 
lovely dish that I would happily order again. We’re also served a 
massive plate of marinated Gordal Olives, freshly baked bread, 
along with Manchego Cheese in olive oil.

Once these plates are cleared, a plate of Croquettes (for four) 
are next to arrive at the table, which apparently looks so good, I 
see another table point to our dish and order more of the same 
(always a good sign). We’re also served Huevos Rotos or “Broken 
Eggs,” which are incredibly moreish. We’ll happily eat runny eggs 
and chips any day. To finish our smaller dishes, we have the Sea 
Bass Tiradito with “Green Mojo” (Canary Islands Sauce). While 
the plating is interesting, we’ve had better versions of this dish 
elsewhere.
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Earlier in the evening, we are asked if we would prefer a certain 
style of paella (there are multiple choices to choose from), and 
my dining partner and I chose the Black Ink with Baby Squids 
and All’i’oli. Other versions of this dish in town seem to be bland, 
boring, or unappetizing. Fortunately for us, Lola Taberna serves 
up a pan that we would definitely order again. The flavour is rich, 
and the serving size is generous for two people (and yes, we were 
scraping the pan).

For dessert, it could be none other than Churros served with 
beautifully melted dark chocolate. Definitely save room for this 
dish, as it is one of our favourites of the evening. Honestly, how 
can you go wrong with fried dough and chocolate?

Overall, we’re impressed with the range of dishes and the overall 
service. The crowd is friendly. We like the (appropriate volume) 
soundtrack and Lola Taberna is a place we would definitely 
consider coming to again with friends.

Would we go back to Lola Taberna? When in the mood for 
authentic Spanish, this venue definitely would check the box. 
Visiting guests should make reservations on the terrace while the 
weather is still nice.

Transporting patrons to the lively streets of Andalusia in the south 
of Spain, the home of Lola Flores, flamenco, icon and inspiration 
behind the venue, Lola will take patrons on a culinary journey 
across the Iberic peninsula. From the world-renowned Paella 
originating from Valencia, the crumbly Manchego Cheese from 
the county’s central region to Patatas Bravas from Madrid, 

Lola’s menu pays homage to the greatest dishes and produce 
Spain has to offer.

Opening hours are Sunday to Thursday, 5.00pm to 1.00am, Friday 
and Saturday, 1.00pm to 2.00am. 

Anchovies, AED 47 
Marinated Gordal Olives, AED 34
Manchego Cheese, AED 32
Croquettes, AED 54
Huevos Rotos, AED 59 
Sea Bass Tiradito with Green Mojo, AED 54
Black Ink Paella, AED 169
Churros, AED 39

Lola, TRYP by Wyndham, Dubai, +971 4 247 6688

By Courtney Brandt 
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The 10 Best Italian Restaurants In Abu Dhabi
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With a host of Italian restaurants in Abu Dhabi, competition is 
fierce. However, some have stood the test of time by consistently 
serving great food and offering a warm service. Here are our top 
picks of the best Italian restaurants to visit in Abu Dhabi, from fine 
dining to family friendly. 

Villa Toscana
Officially the best Italian restaurant in Abu Dhabi (in our 
opinion) Villa Toscana serves simple but delicious Italian and 
Tuscan cuisine. The menu features hand-crafted regional 
specialties from Tuscany, Umbria, and Emilia-Romagna, with many 
products imported directly from these regions. Vegan and gluten 
free options available. Espresso Business Lunch is served Sunday 
to Thursday 12.00pm to 3.00pm, antipasti with desserts AED 95 or 
antipasti with a main and dessert AED 120.
The St. Regis Abu Dhabi, +971 2 694 4553

Sole Ristorante
Sole offers a contemporary and vibrant take on Italian cuisine, 
without taking itself too seriously. What Sole does take very 
seriously is sourcing the finest ingredients to create delectable 
Italian dishes, the restaurant’s fun-loving nature can be sensed 
through a range of signature dishes. A delicious mix of modern 
and traditional cuisine served in a stylish location with both indoor 
and al fresco seating.
Conrad Abu Dhabi Etihad Towers, +971 2 811 5666

Alba Terrace 
Serving Mediterranean cuisine (not strictly just Italian cuisine), 
Alba Terrace deserves a mention just because the food here is 
that good! Visit for lunch and enjoy the Alba Eats Limitless Lunch 
menu. Served daily inside or on the terrace, the enticing menu 
features a variety of Mediterranean preparations, AED 95 
inclusive of one water and one juice or AED 195 inclusive of 
beverages and bubbles, available Sunday to Thursday from 
12.00pm to 7.00pm.
The Abu Dhabi EDITION, +971 2 208 0000

Mare Mare 
If you really want to be transported to the Mediterranean a visit 
to Mare Mare is a must. Nestled on the shores of Jumeirah at 
Saadiyat Island Resort, Mare Mare serves a range of traditional 
Italian dishes with an emphasis on fresh seafood. Mare Mare 
offers indoor seating during summer and an open-air terrace in 
the cooler months. 
Jumeirah at Saadiyat Island Resort, +971 2 811 4342

Café Milano 
Café Milano’s cuisine celebrates the beauty and variety of Italian 
flavours. With spanning views across the water, be sure to visit on 
a Saturday from 12.00pm to 4.00pm to experience Viaggio In 
Italia. This relaxed brunch style dining experience features a 
range of delectable dishes, starting from AED 245. 
Four Seasons Hotel Abu Dhabi, +971 2 333 2630
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Sacci 
This authentic family style Italian trattoria pays tribute to the rich 
heritage of Italian food and beverage. Now Sacci is giving us yet 
another reason to visit. Every Monday, Tuesday and Wednesday 
guests can enjoy ‘Buy 1 Get 1 Free’ on traditional Italian pizza! 
The traditional dough is made 48 hours in advance and baked in a 
wood oven, resulting in a deliciously airy crust. If you’re not in the 
mood for pizza explore the range of exceptional dishes available 
on the a la carte menu. 
The Westin Abu Dhabi Golf Resort & Spa, +971 2 616 9999

Dino’s Bistro Italiano
With its warm, casual, and friendly atmosphere, Dino’s brings you 
the finest flavours of Italy. Dino’s popular a la carte brunch is now 
available Thursdays, Fridays and Saturdays, a taste of Italy served 
right to your table. The Thursdays Evening Brunch is priced at AED 
190 and includes a cheese and antipasti station. Fridays and 
Saturdays Midday Brunch is priced at AED 180 including soft 
beverages. Children between 6 to 12 years are entitled to 50% off, 
while kids up to 5 years dine for free!
Pearl Rotana, +971 2 307 5551

Verso 
Traditional and casual dining for the whole family Verso is the
Italian restaurant in Abu Dhabi that offers a whole lot of Italian. 
Here Chef and his team source authentic food mindfully, 

from the Burrata of Puglia, Pecorino di Pienza from Toscana, Pasta 
Cocco from the Abruzzo region and even the cherry tomatoes 
from Sicilia. Be sure to try the Prawn Tagliatelle, its sublime!
Grand Hyatt Abu Dhabi Hotel, +971 2 510 1234

Si Ristorante Italiano 
Expert chefs create Italian delicacies made from fresh seasonal 
ingredients and cooked to perfection in the open kitchens. Si 
Ristorante offers a feast on an unlimited array of pizzas that are 
made à la minute out of an authentically Italian wood-fired oven. 
Priced at AED 149 for unlimited pizza with two drinks and sharing 
appetizers, every Wednesday from 5.00pm to 10.30pm.
Saadiyat Rotana Resort & Villas, +971 2 697 0000

Marco’s New York Italian
Marco’s New York Italian features a vibrant interior inspired 
by modern diners. The ambience is ideal for both families and 
couples, navigating to tables is effortless and secluded 
enough to enjoy private conversations. The venue also boasts a 
back-yard style, high-ceiling bar adorned with hanging ornament 
lights, a perfect venue for drinks and light bites. The Daily 
Unlimited Lunch, served from 12.00pm to 4.00pm, offers guests 
timeless Italian cuisine and classic American favourites 
combined, starting at just AED 99 per person.  
Fairmont Bab Al Bahr, +971 2 654 3238





3-Course Dinner Menu
Tantalise your taste buds with our sharing style Holi dinner menu. 

Featuring traditional favourites f rom the heart of India.

27-28 March 2021
5:00 pm – 11:00 pm

 AED 140 PER PERSON

Located on the 15th floor 
 

 + 971 (0) 4 455 1101               dukesthepalm.dining@royalhideaway.com 
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