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Eid Staycations

Perfection On A Plate, 
Social By Heinz Beck 

Address Boulevard, 
A Luxury Stay 



West Corniche, P.O. Box 111929, Abu Dhabi, United Arab Emirates
For reservations: +971 (0) 2 811 5666 |  etihadtowers.FBreservations@conradhotels.com

SUMMER BRUNCH

Enjoy all your favourite Nahaam and 
SOLE dishes all rolled in to one big 

Friday brunch extravaganza.
 

Friday
12:30pm - 4:00pm

AED 370 Soft Beverages 
AED 495 House Beverages 
AED 695 Free-flow Bubbles 

LE PETIT CHEF AT RAY’S GRILL 

An immersive culinary journey with 3D 
visuals of the world's smallest chef as he 

entertains you 63 floors above the 
Abu Dhabi skyline.

Tuesday - Saturday
6:30pm - 8:30pm & 9:00pm - 11:00pm

AED 385 Le Petit Classic or Vegetarian
AED 545 Le Grand Chef

AED 295 Junior Chef 

TRIP WITH VAKAVA

Embark on a journey across Latin 
America with out unique sharing style 

adults only brunch.

Friday 
2:00pm - 7:00pm

AED 295 Soft Beverages
AED 495 House Beverages
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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 Eid just around the corner we round-up the best places to enjoy an Eid 
Staycation, page 52. In need of some rest and relaxation ourselves, this month we 
visit the stunning Address Boulevard, Dubai. From uninterrupted views of the Burj 

Khalifa, an elegant afternoon tea, blissful spa treatments and a dinner in one of 
the most interesting private dining rooms I have ever seen, this is one hotel you 

will want to check out for yourselves, page 30. For those interested in 
international travel, our team has ventured on their first international trip in over a 

year, the Hilton Seychelles Northolme, page 48.

The St. Regis Dubai, The Palm, has us counting down the days until it officially 
opens, watch this space as it promises to be sensational, page 8. Making the most 
of the cooler weather before the summer heat is upon us, we head over to Caesars 

Palace Dubai and enjoy ‘One Hell Of A Daycation’, page 40.

From the Capital this month we visit The Abu Dhabi EDITION to experience a 
weekend of fine food, page 26. As the temperature starts to heat up, brunch-goers 

are invited to chill out with Conrad Abu Dhabi Etihad Towers’ indoor Summer 
Friday Brunch, page 10. 

We enjoy one of the best dining experiences we have ever had at Social By Heinz 
Beck, page 18. We also visit the new and chic restaurant, Mimi Kakushi, located at 

the Four Seasons Resort Dubai at Jumeirah Beach, page 22. 

Our exploration of homegrown brands takes us to Jumeirah Fishing Harbour, 
where we enjoy lunch at 3Fils, page 36. In Abu Dhabi, Medi Terra has officially 
opened its doors on of the serene waters of Marsa Al Bateen Marina, page 14. 
Whilst Chef Reif Othman has teamed up with The First Group to bring you a 

swanky new Japanese inspired hotspot, Ikigai, page 44.

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 
Dukes The Palm, A Royal Hideaway Hotel
The Great British Restaurant will be offering a delectable Iftar 
buffet throughout the Holy Month. 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

Address Dubai Mall
End your day in style at Diamond Ballroom’s Iftar. The kitchen will 
serve up traditional Arabic dishes with International, Indian and 
Chinese cuisines. From sunset to 9:00pm. Priced at AED 188 per 
person. 
Address Dubai Mall, +971 4 438 8039 

The Westin Mina Seyahi Beach Resort & Marina
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  

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

Palace Downtown 
Enjoy Iftar at Ewaan Restaurant and savour the generous Middle 
Eastern and International buffet. From sunset to 9:00pm. 
Priced at AED 260 per person inclusive of buffet and Ramadan 
beverages, AED 130 per child.
Palace Downtown, +971 4 4287938

Abu Dhabi 
Saadiyat Rotana Resort & Villas 
Iftar selection will be served at Sim Sim, expect engaging live 
stations, showcasing over 100 dishes from around the world, 
highlighting fresh flavours. From sunset to 10:00pm. Priced at 
AED 185 including soft beverages, children up to 6 years dine 
complimentary, 6 to 12 years get 50% off, children below 12 years 
enjoy their Iftar for free*.
Saadiyat Rotana Resort & Villas, +971 2 697 0000

W Abu Dhabi – Yas Island
This Ramadan break your fast in style with the ultimate Iftar at 
Garage! Gather your friends and family and amplify your cravings 
as you dine on a wide selection of mouth-watering delicacies. 
From sunset to 9:00pm. Priced at AED 195 per person. 
W Abu Dhabi – Yas Island, +971 2 656 0000

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. From sunset to 
8:30pm. Priced at AED 198 per person  
The Abu Dhabi EDITION, +971 2 208 0000 

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. AED 210 per person 
including soft beverages and Arabic juices.
Conrad Abu Dhabi Etihad Towers, +971 2 811 5666

The St. Regis Saadiyat Island Resort
Olea will offer serving stations 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 

Iftars To Try This Ramadan
 Listed from most affordable to most luxurious. 
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This is one hotel opening we have been following for some time. 
Quite the fans of the brand, we were thrilled to learn that St. Regis 
Hotels & Resorts would be adding a new address to its portfolio, 
located on the trunk of Dubai’s prestigious Palm Jumeirah. 

St. Regis Hotels & Resorts, part of Marriott Bonvoy’s portfolio of 
30 extraordinary brands, plans to open The St. Regis Dubai, The 
Palm this May. Located in The Palm Tower, the hotel is ideally 
situated for guests to explore the island, its stunning beaches 
and breath-taking views, while also discovering the city. 

This May guests will be invited to experience the splendour 
of Dubai from this new and luxurious 5-star hotel. A perfect 
destination for those looking to relax or those wanting to 
shop, as the hotel connects to Nakheel Mall with 300 shops, 
restaurants and entertainment outlets. Another unique highlight 
is The View at The Palm, a stunning 360-degree vantage point, 
towering 240 meters above the world famous Palm Jumeirah. 

Designed with St. Regis Hotels & Resorts timeless aesthetic, 
The St. Regis Dubai, The Palm will carefully balance opulence 
with refinement and elegance. The hotel will feature 264 lavishly 
appointed rooms and 26 elegant suites, each with expansive 
views of The Palm Jumeirah and Dubai’s skyline. With a size of 
43 sqm, all rooms boast a dedicated seating area, floor-to-ceiling 
windows, and abundant closet and luggage space. 

Enjoy a tranquil night’s rest on a feather-soft mattress with Frette 
linen and down-filled pillows. Be sure to take advantage of the 

attentive, personalized 24-hour St. Regis Butler Service or savour 
handcrafted cuisine across the hotel’s restaurants and lounges. 
Upon opening, the hotel will take guests on a culinary journey 
with four dining establishments including an elegant ladies-only 
afternoon tea lounge and a specialty restaurant. The hotel will 
offer rejuvenating treatments for the body and soul at the 
brand’s signature Iridium Spa, and an extensive range of unique 
fitness and relaxation facilities. Relax at the hotels two infinity 
swimming pools, workout in The Exercise Room or unwind and 
book yourself in for an opulent spa treatment. The property will 
also cater for spectacular business events with its six multi-
purpose meeting and event rooms and elegant ballroom. 

“We look forward to opening the doors of The St. Regis Dubai, 
The Palm in May. Our guests will enjoy an unparalleled level of 
exceptional luxury and intuitive service in an unrivalled address in 
the heart of Palm Jumeirah,” said Marwan Fadel, General Manager 
of The St. Regis Dubai, The Palm. 

The highly anticipated hotel will occupy the first eighteen floors of 
Nakheel’s new 52-storey landmark development, The Palm Tower. 
So be it a shopping vacation with direct access to Nakheel Mall, a 
leisurely afternoon-tea for the ladies, a must see and experience 
day out at The View at The Palm or just a day of relaxation, The St. 
Regis Dubai, The Palm will have you coming back time and time 
again to enjoy a variety of unique experiences. 

The St. Regis Dubai, The Palm, +971 4 218 0000 or visit 
www.stregisdubaithepalm.com

The St. Regis Dubai, The Palm, Opulence Has A New Address 



AFTERNOON FEAST ABOVE THE CLOUDS
Dine on succulent Prime steaks and favorite signature dishes,  

served family style, while overlooking panoramic views over the city. 

Every Friday, from 1pm until 4pm

AED 295, including soft beverages
AED 495, including house beverages and sparkling grape.

JW Marriott Marquis Dubai | Sheikh Zayed Road, Business Bay |  T +971 4 414 3000 
 JW Marriott Marquis Dubai |  JWDubaiMarquis |   Prime68DXB 

jwmarriottmarquisdubailife.com
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As the temperature starts to heat up, brunch-goers are invited to 
chill out with Conrad Abu Dhabi Etihad Towers’ indoor Summer 
Friday Brunch. The popular Friday brunch at Nahaam is now 
twice the fun, with lively restaurant SOLE located next door - 
serving authentic Italian food and drink.

The newly appointed and award-winning Executive Chef, 
Carmine Pecoraro, presents a transformative twist to the 
laid-back brunch every Friday. Featuring an extravagant menu, 
guests can witness his culinary skills up close as Carmine, and 
his team fire up a specially curated selection of Western, Indian 
and Asian menu delights. Diners can enjoy staple offerings such 
as the famous House-Smoked Beef Brisket, Herb-Marinated 
Beef Carvings, Butter Chicken, along with a great selection of 
authentic Japanese Sushi and Sashimi. Other bountiful offerings 
include a Raw Bar, Salad Bar and a decadent Cheese and Bread 
Cart, along with a sumptuous Pastry Corner that is sure to satisfy 
the cravings of any sweet tooth. From a delectable selection 
of Eclairs to freshly made Churros, there will most definitely be 
something for everyone.

Guests can spend a delightful afternoon at SOLE and discover 
its outstanding Raw and Antipasti Bar, Croquettes and live 
Pasta Stations. In true Italian street food style, the Focaccia 
Station allows guests to customize their bread with toppings 
such as Smoked Provola Cheese, Veal Pancetta, Baby Spinach 
and a vibrant Housemade Basil Pesto.

Seafood lovers can indulge in the Raw Bar with poached 
Atlantic Lobster Tails, Green-Lipped Mussels and Prawns 
alongside a great selection of sauces. For the meat eaters, 
a wide choice of Smoked Homemade Beef Sausage, Italian Meat 

wrapped meat loaf complemented with a great selection of sides 
and condiments.  

Thrilled to host this new brunch, Executive Chef Carmine Pecoraro 
commented, “I am truly delighted to start my journey at Conrad 
Abu Dhabi Etihad Towers, and what better way to celebrate this 
milestone than with a new and reimagined brunch to showcase 
the team’s wide array of culinary excellence in an elevated setting. 
Working with a great team of skilled chefs at both Nahaam and 
SOLE inspires me to develop more enticing food experiences to 
offer to our loyal guests.”

The Summer Friday Brunch is priced at AED 370 with soft 
beverages, AED 495 with selected beverages and AED 695 with 
bubbles.

For those also looking for a unique culinary dining experience 
Le Petit Chef is still taking place at Ray’s Grill. Using unique 3D 
mapping projection technology and clever visuals to create an 
incredibly fun and immersive culinary experience.

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. 

Booking in advance is recommend as currently maximum 4 per 
table and only 32 seats per seating are available. Prices start at 
AED 385.

Conrad Abu Dhabi Etihad Towers, +971 2 811 5666 

Summer Friday Brunch 



Dukes The Palm, a Royal Hideaway Hotel

Join us for an exquisite 

Eid Staycation 
with stunning views of Palm Jumeirah
Celebrate Eid Al Fitr with a family staycation under the Dubai skyline to create lasting 
memories. Ultimate the level of luxury on Palm Jumeirah with unique experience at our 
infinity pool and private beach.

 + 971 (0) 4 455 1111                 dukesthepalm.res@royalhideaway.com
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All-New Vegan Menu At Foxglove & Soho Garden
Indulge in an assortment of great vegan dishes, including the 
Soho Dirty Burger, which comes with a Beyond Meat patty, 
layered with melted vegan cheese, lettuce, tomato, crispy onion 
rings, and homemade ketchup, served on a toasted bun with 
vegan truffle fries. There’s also a ridiculously tasty Vegan Cheesy 
Pizza, a Meatless Fettuccini Bolognaise, and other lip-
smacking meatless options to choose from. The venues have 
also announced extended opening hours, so guests can now 
enjoy unique gastronomic experiences until 4:00am every 
evening throughout May. 
Foxglove, Soho Garden, Meydan, Dubai, +971 52 388 8849

Wavebreaker Beach Club & Restaurant
Wavebreaker offers spectacular views of the Arabian coast and 
Ain Dubai and plenty of beach beds to soak up the sun this 
season. The venue also features a spacious dining patio, 
perfect for lunch or dinner. The vegan menu is served daily from 
5:00pm to 7:00pm. Feast on nutritious packed vegan specials 
from a dedicated plant based menu which includes the hearty 
Wavebreaker Vegan Burger AED 70, Mean Green Detox Salad, 
AED 60, Vegan Pasta Bolognaise or Grilled Mushroom Tacos, 
both AED 55 and indulge in creamy Vegan Raspberry and Saffron 
Trifle, AED 40 with raspberry compote and coconut whip.
Hilton Dubai Jumeirah, +971 4 318 2319 

Just Vegan Opens Its Door On Jumeirah Road 
Just Vegan, a concept initiated in 2017, has now found its peak 
in the city.  Last month Just Vegan unveiled its flagship private 
dining restaurant branch Just Vegan Jumeirah. 

The café prepares the fresh food in house and all sauces, and dips 
are also produced by them, ensuring everything is 100% vegan. 
The cosy, luxe and inviting vibe of the restaurant adds to the 
several reasons this place is set to please the most discerning 
vegan diners in Dubai. Speaking of the menu’s offerings at 
Dubai’s first private vegan dining restaurant, Chef Neeraj, Head 
Chef of Just Vegan Jumeirah Branch said, “Guests can dine on 
offerings from the plant based signature dishes that have become 
synonymous with the Just Vegan creation, such as Shades of 
Greens, Love Peace and Beet, Truffle Mac and Cheese Stacks, 
Chick N BLT Burger, Thai Yellow Curry Pizza, Plant Based Country 
Curry, Bun Less Burger all plant based and many more”.
Just Vegan Jumeirah, Dubai, +971 4 546 3392 

New Vegan Menu At Atelier M
Marina favourite Atelier M, in Pier 7 have launched a new 
Vegan menu with some delicious options for those looking for 
something special. Dishes on the menu include, Roasted Cashew 
Agnolotti with Japanese sweetcorn, cashew cheese, and almond 
soy caramel, AED 65, Polenta with white cannellini ragout, wild 
mushrooms and herb mix, AED 75 and Nazu Tzatziki a crispy 
eggplant, tzatziki sauce and pickled cucumber, AED 65. Save 
room for dessert with options including, Pumpkin Meringue, 
macerated fruits, aquafaba and avocado mousse, AED 65 and 
Lemon Tart, a tart crust, lemon curd and wild berries, AED 68. The 
spectacular marina view, delicious food and incredible atmos-
phere across three floors in Pier 7, make Atelier M the perfect 
night out for all.
Atelier M, Pier 7, Dubai Marina, +971 52 124 3113

The Latest In Vegan Dining 



w
w
w
.e
uo

rg
an

ic
ju
ic
es
.e
u

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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Serving Mediterranean-inspired cuisine whilst boasting views 
of the serene waters of Marsa Al Bateen Marina, Medi Terra has 
officially opened its doors to guests. With an al fresco terrace 
reminiscent of coastal European hot spots during summertime, 
Medi Terra serves up laid-back vibes in a casual and inviting 
environment. Open for breakfast, lunch and dinner, the eatery 
prides itself on using only premium ingredients to create simple, 
high-quality and satisfying dishes that showcase fresh flavours 
from the Med, with a particular focus on Italian classics. With 
idyllic, uninterrupted views over the marina, Medi Terra offers 
guests both indoor and outdoor seating for a relaxed dining 
experience and leisurely coffee breaks. 

From the kitchen, diners can expect signature dishes of Calamari 
with lemon aioli, Basil Arancini filled with cheddar and mozzarella 
to start, as well as fresh Salads of Kale, Fig and Avocado with 
cranberry and lemon oregano dressing, and creamy Burrata on a 
bed of red and yellow cherry tomatoes with arugula and balsamic 
reduction, to name a few. 

For a heartier bite, a selection of sliders, pizzas and pastas are 
available. The Seafood Linguini with scallops, shrimps, calamari 
and bisque is a sure-fire pleaser, as is the Medi Terra Pizza 
topped with a feta and mozzarella mix, Kalamata olives, 
mushrooms and bell peppers. 

While for main course, the Beef Tenderloin served with kale, 
mushrooms, crispy potatoes and parmesan pepper veal jus, and 
Braised Chicken Alfredo Pot are firm favourites. 

Those with a sweet tooth will be well catered to with treats from 
the dessert counter such as indulgent Tiramisu comprising 
generous layers of creamy mascarpone, cocoa, lady fingers and 
coffee, Red Velvet Cake with vanilla custard and raspberry sauce, 
and Coconut Panna Cotta with mango and almond foam. 

The family-friendly restaurant also offers a kids’ menu including 
options like Penne Alfredo, Margherita Pizza, Mozzarella Sticks 
and more. 

Commenting on the opening, Saeed Alshamisi, Owner and 
Operator of Medi Terra said: “We’re incredibly excited to open 
Medi Terra. We’re a family-run restaurant designed with families 
in mind and seeing my passion project come to life is a blessing. 
Our opening plans were set back because of the pandemic, which 
forced us to close during our initial soft opening phase, so seeing 
the restaurant open now is incredible. I look forward to warmly 
welcoming all our future guests, and personally ensuring 
everyone has a great dining experience with us.” 

Medi Terra is located at the Marsa Al Bateen Marina in Abu Dhabi 
and is open from 12.00pm to 11.00pm on weekdays, and 10.00am 
to 12.00am on weekends, serving coffee, breakfast, lunch and 
dinner. During Ramadan, opening hours are 3.00pm to 1.00am on 
weekdays, and 3.00pm to 2.00am on weekends, with special iftar 
and suhoor menus available. 

Medi Terra, Al Bateen Marina, Abu Dhabi, +971 2 633 6366 

Waterfront Views At Medi Terra, Abu Dhabi 
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Advertorial



May | 17

Sweet Happy Hour: Get 50% discount on sweet temptations. Daily 
from 6:00pm to 11:30pm.
T&C’s: Discount is applicable for items displayed and subject to availability.

Alphorn Restaurant: Open from breakfast to dinner, Alphorn is a 
relaxed restaurant with a casual and contemporary atmosphere. 
Indulge in a menu experience which offers an intensive 
International cuisine. Quality, tastiness and good company – food 
does a good job at bringing people together. Sit down, chit-chat 
and get a taste of the authentic Swiss grills and oven-made 
cheesy pizzas.

Fondue Night: Fondue Set for 2 Pax and 1 Bottle of vine is priced 
at AED 249 NET for 2 persons. Fondue Set for 2 Pax and 4 Soft 
Beverages is priced at AED 149 NET for 2 persons. Fridays, from 
6:00pm to 11:30pm.
T&Cs: Offer is valid till 30th of June 2021. Prices are inclusive of 7% Municipality Fees, 10% Service 
Charge and 5% VAT.

Pizza & Pasta Bonanza: You are an absolute pizza and pasta lover? 
Try out the newly opened Alphorn Restaurant in Business Bay 
and enjoy unlimited Italian starters, oven-made cheesy pizzas and 
authentic pasta dishes for AED 85 per person. Wednesdays, from 
6:00pm to 11:30pm
T&Cs: Offer is valid till 30th of June 2021. Prices are inclusive of 7% Municipality Fees, 10% Service 
Charge and 5% VAT.

Meat me for Dinner: Choose any steak from our menu and you’ll 
get a complementary glass of vine to wash it down. If you order 
our Tomahawk, you can even enjoy 2 complimentary glasses of 
red vine on the house. Thursdays, from 6:00pm to 11:30pm.
T&Cs: Offer is valid till 30th of June 2021.

Happy Hour: Whether you want to enjoy a glass of your favourite 
drink after a long working day or celebrate the long-awaited 
weekend, our newly opened Alphorn Restaurant will impress you 
with its casual and contemporary atmosphere. Join us daily from 
5:00 pm to 8:00 pm and enjoy two drinks for just AED 45 NET.
Terms & Conditions: 2-for-1 Offer is applicable for the same drink and valid till 30th of June 2021. 
Price is inclusive of 7% Municipality Fees, 10% Service Charge and 5% VAT.

Allegra Bar: Raise a glass to life in a lively atmosphere and groovy 
tunes. Catching up on live sports or hanging out with your friends, 
Allegra is the place to be. By yourself or with some friends, savour 
delicious European treats, finger foods and platters to share. One 
thing is certain, we always guarantee a great time, day and night.

Pool Day Access: It’s time to slap on the factor 50 and start 
packing that pool bag. You can soak up the sun for an entry fee 
of just AED 99 NET which is fully redeemable on food and drinks. 
Our 30m long swimming pool is located at the 3rd floor and 
surrounded by lush greenery landscape. Order a refreshing drink 
and freshly prepared snacks without ever leaving your chaise 
lounge.

Terms & Conditions: Offer is valid daily till 30th of June 2021. Children aged 6 to 12 can access the 
pool for AED 49 which is fully redeemable on food & drinks and kids aged below 5 enjoy for free. 
Advance booking is recommended due to limited availability. Prices are inclusive of 7% Municipality 
Fees, 10% Service Charge and 5% VAT.

Revier, Al Asayel St, Business Bay, Dubai, United Arab Emirates
T: +971 (0) 4 574 7555, E: info.dubai@revierhotels.com 
revierhotels.com  

Coming straight from the Alps to the desert dunes, Revier has 
opened its’ doors in Dubai at the Burj District. Nestled in 
Business Bay, the four-star lifestyle hotel entices travellers 
with its contemporary design and laid-back ambience.

With a young and vibrant touch, the Revier offers a city retreat 
like no other and a meeting point for the modern and tireless 
explorers. While still keeping its Swiss heritage intact, Revier is 
bringing together a multitude of different aspects inspired by 
our very diverse clientele, from the design of the hotel to all the 
tech-savvy amenities. 

The 230 rooms and suites are edgy, cosy and functionally 
designed with everything the modern nomads need - 
flexibility, Instagram-able spots and fast Wi-Fi. If you are on 
a business trip or just need to catch up on work, our meeting 
rooms and workstations are available 24/7.

The 30 meter outdoor swimming pool offers the perfect setting 
for some fun in the sun. Sip on your favourite mixer and savour 
the delicious snacks from the bar, while simply enjoying life. 
If you still have some energy to spare, the fitness center will 
keep you active and in shape during your stay.

Our international menu and Swiss signature dishes will tickle 
your fancy and tantalise your tastebuds. Whether you choose 
to spend some time at the Allegra Bar, The Lounge or the 
Alphorn Restaurant, Revier always promises an unforgettable 
experience. Allow yourself to indulge in the little pleasures, 
reminiscent of days past and present in a truly edgy and 
contemporary environment. Along with a high-quality service 
and a welcoming spirit, our mission is to make you love your 
travels again. 

Eid Staycation - More Than Suite Offer

Book two nights in our Revier Suite or XL Revier Suite and get 
a complimentary bottle of fine beverage upon arrival plus a 
delicious set menu dinner for two at Alphorn Restaurant. 
That’s not all, our offer includes breakfast for two, early 
check-in and late check-out to enjoy your stay to the fullest. 
For bookings, please call +971 4 574 7555 or 
email reservations.dubai@revierhotels.com  

Dining & Drinks At Revier 

The Lounge: The Lounge area is your all-day destination. 
Its Café-Bar is where the modern nomad can hang out and 
socialize while staying connected. It’s a homely space to grab 
& go or sit and chill. Indulge on our signature coffee and other 
Swiss chocolate drinks, homemade cakes and selected treats.

Hot Happy Hour: Order a Hot Chocolate, Cappuccino or Latte 
and get a complimentary croissant. Daily from 3:00pm to 
6:00pm.

REVIER DUBAI



Perfection On A Plate, Social By Heinz Beck 
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This month we made our way to the prestigious Waldorf 
Astoria Dubai Palm Jumeirah to visit the highly acclaimed Social 
by Heinz Beck. As many will be aware, the restaurant features 
contemporary Italian cuisine from the world-renowned, 
3-Michelin-star Chef Heinz Beck, officially known as, the master of 
modern gastronomy. 

Upon arrival we are warmly greeted by the team. The restaurant is 
softly lit creating a refined but relaxed atmosphere. We are given 
the option to dine indoors or outdoors on the romantic terrace, 
boasting views of the Palm Jumeirah. With temperatures rising 
slightly we opt to take a table inside, worth noting, for larger 
groups a private dining room is available. We sink into the large 
comfortable chairs and enjoy the housemade breads as we review 
the menu. 

Social by Heinz Beck offers a vast selection of innovative à la 
carte options as well as a special blind tasting menu where guests 
can share their culinary preferences and receive a dining journey 
of dishes created just for them. After reviewing the menu and 
meeting Head Chef Francesco Acquaviva, we are convinced to try 
the blind tasting menu. We discuss our dietary requirements, and 
our evening commences. 

An amuse-bouche of light and creamy ricotta, caviar, quinoa 
and smoked salmon is presented, an impressive start to 
our dining experience. Arriving shortly after is the Artichoke 
Textures dish. I am delighted to see this vegetable on the menu, 
the various textures elevate the humble artichoke, served with a 
sprinkle of quinoa and a handful of fresh vegetables, the tone is 
set. 

Next to arrive are the pasta dishes, my dining partner is presented 
with the Memory of Lasagne, whilst I receive the famed Fagottelli 
Carbonara. It is suggested that I eat each Fagottelli individually 
but in one bite, I happily oblige. Upon biting into the delicate pasta 
parcel, a sensation of gooey cheese explodes in my mouth. If you 
are partial to savoury dishes, this should be high on your list. 
A sharp and robust cheese flavour, without being overindulgent, 
a fine balance, achieved well at Social by Heinz Beck. My dining 
companion has nothing but compliments for his deconstructed 
lasagne dish, and honestly, I’m happy to see that this traditional 
dish is finally having a modern makeover. 

The Lobster Potato Gnocchi arrives within minutes of our 
pasta dishes being cleared. The first thing we notice is the 
dishes aroma, I almost feel as if I have been transported to the 
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Mediterranean. The balance between lobster and gnocchi hits the 
right notes, allowing each ingredient to compliment the other.
Moving onto the first fish dish of the evening, the Turbot in a Spicy 
Crust with Almond Cream and Rhubarb. This dish is sublime, the 
fish effortlessly flakes off the fork, the spicy crust adds a subtle 
kick, whilst the rhubarb, almond cream and avocados add a 
rich, creamy base, it’s mouthful after mouthful of pure dining 
pleasure. My dining partner is equally as impressed by his 
Veal ‘Cotoletta Milanese’, not the traditional bread crusted protein 
you may imagine, this is presented in a vibrant pistachio crust, 
effortlessly chic. As you may have noticed due to us having 
selected the blind tasting menu, and my dietary requirements 
varying to that of my dining companion, some of our dishes do 
vary throughout the evening, however both plates always arrive 
together, and the flow of the evening is paced perfectly. 

The second fish dish, and quite possibly my favourite, is the Sea 
Bass Fillet with Quinoa and Asparagus. What I enjoy most about 
this dish is the way the fish has been prepared, rolled and lightly 
dusted in quinoa it adds a much denser bite than one would be 
accustomed to when eating fish, plus the presentation makes for 
an Insta-worthy moment. 

Concluding our dining experience, we finish with the notorious 

Raspberry 1.1, raspberries served 11 ways, alongside the classic 
Cannoli and the Tiramicube, tiramisu as you’ve never seen it 
before. 

Without a doubt this is the best dining experience I have had 
in over a decade of visiting restaurants and writing reviews. 
The service is effortless, the cuisine uses simple, quality 
ingredients that are ingeniously combined to offer a kaleidoscope 
of flavours and presented with artistic precision. Had Bach been 
a chef, the blind tasting menu at Social by Heinz Beck would 
have been one of his greatest compositions. The staff and 
restaurant are unpretentious and make us feel so welcome we 
unintentionally spend 4 hours dining and chatting.  

Would we return? Without a doubt. We thoroughly enjoyed our 
dining experience, and the blind tasting menu is something we 
would recommend everyone try at least once. 

Dishes on the menu are not as expensive as you may imagine, 
starters range from AED 85 to AED 105, mains start at AED 99 to 
AED 230 with pasta dishes varying from AED 99 to AED 215.   
The Blind Tasting Menu has 3 options to choose from, 5-courses 
AED 500, 7-courses AED 630 or 10-courses AED 900.
 
Social by Heinz Beck, Waldorf Astoria Dubai Palm Jumeirah, 
+971 4 818 215520 | Dining and Nightlife Middle East



For more information or to book your memorable staycation 
please contact +971 2 811 4555 or email JSIreservations@jumeirah.com

ULTIMATE STAYCATION
Exclusively for UAE residents, save up to 40% on your stay, with 
exclusive benefits and complimentary dining.

Cherish new beginnings, and holiday like it's your first time at our 
serene beach side retreat in Abu Dhabi. 
Relish the Ultimate Staycation with a host of select complimentary 
benefits, while we ensure you a memorable stay with the highest 
levels of safety and service synonymous with Jumeirah.



New And Chic, Mimi Kakushi
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Housed at Four Seasons Resort Dubai at Jumeirah Beach, before 
opening their doors, Mimi Kakushi arrives on the Dubai culinary 
scene with an excellent pedigree. The team behind popular 
restaurants La Cantine du Faubourg, Ninive, Lana Lusa, and 
Twiggy by La Cantine are branching into their first Asian concept. 
As explained by our server, Mimi Kakushi means “covering the 
ears” and describes a fashionable bob-style haircut in 1922. An 
interesting name for a restaurant, but it sparks our interest.

Located on the second floor of the Four Seasons Restaurant 
Village in Jumeirah, Mimi Kakushi immediately sets its own 
identity from the other outlets. Personally, we feel the restaurant 
is a vast improvement over the former venue, both in style and 
food. Marked by beaded strings and moody lighting, on entry, the 
interior immediately reminds us of Indochine in DIFC. We love the 
intimate seating, cosy lights, and Art Deco approach. There are 
banquettes for larger groups and a lounge area on arrival, should 
guests want to enjoy a drink at the bar.

Cold towels are provided on arrival, a thoughtful touch, and upon 
reviewing the menu, we find it full of Asian favourites, with a 
number of unique dishes in the mix. Guests can choose from 
sushi, sashimi, small plates, gyoza, kushi, and a range of proteins 

cooked in various styles. While the (expected) focus is seafood, 
there are some heavier proteins, and we’re also delighted there is 
a decent selection of vegetarian dishes. 

After discussing our culinary preferences with our server, to start, 
we receive one of our favourite dishes of the evening the Salmon 
Tataki. Served with jalapeno relish, crispy onion, shiso leaves and 
sweet chili soy, this well-balanced plate is easily split between 
two people. Another not to miss dish is the Wagyu Beef Tataki, 
with yuzu daikon, spring onion, lime tenkatsu, and fresh truffle, 
the team at Mimi Kakushi does what so few others can get right 
and manages not to overwhelm the dish with truffle. Sometimes a 
light touch is all that is needed (and we appreciate the effort). The 
team also sends out a selection of beautifully presented Nigiri 
and another of the signature dishes, a Sushi Roll of Kagoshima 
Wagyu, sukiyaki sauce, avocado, pickled carrot, and renkon chips. 
For a one of a kind in the city, the accompanying Onsen Egg Dip 
is mixed at the table (and adds a bit of silky luxury to the dish).

A dish that doesn’t really work for either of us is (unfortunately) 
the first vegetarian dish we try, Smoked Eggplant with assorted 
tomatoes. We agree there are too many tomatoes, we’d prefer far 
more of the smoked eggplant, which is crispy and tasty. 
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Fortunately, the Wagyu and Foie Gras Gyoza are delicious. Topped 
generously with truffle soy butter, this is one dish we would both 
happily reorder. Another favourite and signature dish is the Baked 
Bone Marrow, beef tartare with pickled onion and fried buns. 
Presentation, taste, and balance all come together for an excellent 
and memorable dish.

For a main, we split a classic Dubai dish, Oven-Baked Sweet 
Miso-Marinated Black Cod with citrus miso sauce. While the fish 
is done perfectly, perhaps our years in the city are showing, but 
we wish a restaurant would take a risk and try a different fish or 
combination. Although some might overlook the sides, the team 
at Mimi Kakushi certainly don’t, and we’re well impressed with 
the Grilled Broccoli with seaweed butter and crispy onion, and the 
Grilled Baby Courgette with mustard miso and chives. The veggies 
are an absolute highlight and easily help balance our main dish.

To finish the meal, we end with Ispahan Chawan Mushi with 
pickled lychee, raspberry, rose petals, and sesame wafer. 

Unfortunately, although we’re slightly pressured to order the 
fondant (my dining partner and I decide it’s a bit too heavy after all 
the food we’ve consumed so far), the rose is overwhelming in our 
dessert. On another trip, I would definitely try the fondant.

Service at Mimi Kakushi is a real highlight, and we are well looked 
after throughout our visit. The staff are quick with a smile, 
knowledgeable about the menu, provide an excellent pace for our 

meal, and whisk plates away in a professional manner.
To avoid disappointment, we highly recommend making 
reservations, as anything in the Four Seasons complex is a 
popular destination, and we know Mimi Kakushi will be high on 
anyone’s list in the coming months. 

Would we go back to Mimi Kakushi? Yes! While we were 
recently impressed with Clap, Mimi Kakushi offers real 
competition in this category. We’re always glad to see new 
venues opening in Dubai to challenge the status quo. Guests’ 
biggest concern will be choosing from the large menu, which 
offers an extensive range of exciting Asian dishes. 

Salmon Tataki, AED 68
Wagyu Beef Tataki, AED 75
Sushi Roll of Kagoshima Wagyu, AED 130 
Smoked Eggplant, AED 65
Wagyu and Foie Gras Gyoza, AED 70
Baked Bone Marrow, AED 62
Black Cod, AED 195
Grilled Broccoli, AED 32
Grilled Baby Courgette, AED 30
Ispahan Chawan Mushi, AED 50

Mimi Kakushi, Four Seasons Resort Dubai at Jumeirah Beach, 
+971 4 379 4811

By Courtney Brandt 
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Savour The Mediterranean At The Weekend Spritz At Alba Terrace
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As a long-time favourite, we were delighted to return to the 
trend-defying Alba Terrace restaurant at The Abu Dhabi EDITION 
for a culinary journey of the Mediterranean. 

The relaxed Med-style restaurant invites us in to try out its lush 
lunch offer - The Weekend Spritz, comprised of a delectable 
selection of food and drink that have your taste buds fleeting from 
the coast of The French Riviera to the shores of Italy. 

Located within one of Abu Dhabi’s most coveted addresses - The 
Abu Dhabi EDITION - Alba Terrace features a spacious, pristine al 
fresco dining area, nestled within the lush foliage that surrounds 
the hotel’s outdoor spaces. Inside, a classy dining room features 
restrained, artful decor, with ocean-blue seating, large brassy 
backlit mirrors, and luscious plants, while the floor to ceiling glass 
windows illuminate the interiors further allowing the glorious Abu 
Dhabi sun to shine in.

While it is still relatively comfortable to enjoy the outdoor terrace, 
we decide to sit within the cool Med-vibes of the inside dining 
space. Upon doing so, we are pleasantly surprised to see that Alba 
Terrace has also created a bespoke vegan menu which featured 
some restaurant classics as well as some new additions.  

Soon the appetisers start to flow to the table. We begin our 
journey of the Med with some beautifully olive oil-basted 
Focaccia served with roasted garlic - a perfect accompaniment to 
the Burrata that shortly follows; light and creamy and sat within a 
bed of rocket pesto, confit cherry tomatoes and a delicate drizzle 
of aged balsamic.

We are delighted by the Fattoush Salad, Tuna Tarter and Baked 
Aubergine that arrived next. The Tuna Tarter is beautifully 
presented with haricot vert, rocket salad and a balsamic 
vinaigrette while the aubergine is delivered in a fresh cherry 
shallot sauce and topped with fresh basil – serving as the perfect 
dipping sauce for that left-over Focaccia! The quality of the dishes 
are extremely good and the quantity generous, a perfect echo of 
that great culture of Mediterranean food sharing.

Moving on to the mains, all the dishes descend to our table 
one after the other. Overwhelmed with a vast selection, we begin 
with a mouthful of the al dente Linguine served in a divine field 
mushroom and pine sauce. Alongside it, the Spatchcock Baby 
Chicken served with green olive and oregano pesto and creamed 
spinach, cooked to perfection. 
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While each and every dish has its own unique flavour profiles, 
it is too difficult to choose a favourite, so we narrow down our 
highlights to three distinct dishes. The Slow Cooked Lamb 
Shoulder with creamy polenta parmesan and crispy artichokes 
melted in the mouth, while the Risotto Verde with rocket, kale and 
spinach is so creamy, you would never guess that it’s vegan. And, 
fresh from the wood fired oven came one of our firm favourites, the 
restaurants signature Alba Pizza, with a dreamy ricotta base and 
mozzarella, button onions, spinach and truffle topping. Divine!

While we may have been pretty full before we devoured our mains, 
we did not let that deter us from dessert. An incredibly moreish 
Sicilian Cheesecake with sour cream ice cream, an equally 
irresistible Miniature Chocolate Mousse and hazelnut praline (Petit 
Pots De Crème), a selection of Ice-Cream and Sorbet, and a vegan 
Mixed Berry Pudding with cardamon and cashew cream. The 
perfect sweet ending.
  
We love nothing more than visiting restaurants where the service, 
ambience and food blend into a truly escapist experience. 

While the style of Mediterranean cuisine at Alba Terrace is 
relatively simple, it is exceptionally well thought-out, offering a 
beautiful contrast between simplicity and tradition. 

If you opt for the house package, you can also indulge in some 
perfectly blended beverages including the infamous orange spritz 
that so aptly fits the name of this great lunch.

The Weekend Spritz offers guests two packages to choose from, 
soft packages are prices at AED 148, whilst the house package 
is priced at AED 288. Children 6 to 12 years old pay AED 75 and 
children under 5 years old dine for free. 

The Weekend Spritz is available every Friday and Saturday 
between 12.00pm to 5.00pm, guests are invited for a 3 hour 
experience between these times. 

The Abu Dhabi EDITION, Al Bateen Marina, +971 2 208 0000

By Selin Arkut 
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Wanting to escape the hustle and bustle of daily life we book 
ourselves in for a staycation at the Address Boulevard, Dubai. 
Conveniently located in Downtown Dubai, the Address 
Boulevard boasts awe-inspiring views of the Burj Khalifa and direct 
connection to The Dubai Mall. With its strategic location the hotel 
easily lends itself to couples, families or friends looking for a 
getaway. Those arriving from outside the UAE will be happy to 
learn that the hotel is a short 15 minutes’ drive from Dubai 
international Airport. 

At first glance, the Address Boulevard offers a range of luxury 
accommodation which includes, 84 Deluxe Rooms, 36 Boulevard 
Rooms, 32 Club Rooms, 8 Boulevard Club Rooms, 16 Boulevard 
Suites, 12 Executive Downtown Suites, 6 Grand Downtown Suites, 
1 City Suite and 1 Address Suite. Rooms and Suites promise views 
that leave an impression, elegant décor, and tastefully luxurious 
furnishings with high speed Wi-Fi and interactive TV combine with 
room automation, ensuring your stay is as convenient as can be. 
Located in Downtown Dubai the hotel allows guest to access a 
range of attractions within walking distance, however with 
its superb spa, The Spa at Address, which boasts a range of 
treatments and The Restaurant at Address Boulevard, leaving the 
comfort of the hotel to explore the near-by surroundings will be far 
down on your list of things to do. 

We are warmly greeted by the team upon our arrival. If first 
impressions are anything to go by this is going to be a fantastic 
stay. For our staycation we will be residing in a Boulevard Suite. 
The decor enjoys light, neutral tones, with a hint of luxury.  
Upon entering the Suite we walk into the spacious living room 
featuring a sofa, work desk, TV, beverage station and mini-bar. 
The bathroom is stunning, crisp, white and impeccably clean, the 
his and her mirrors and sinks are greatly apricated. The bathroom 
also offers a separate rain shower, restroom and sunken bathtub, 
which has a built in TV, for that extra dose of luxe. The bedroom is 
bright and airy, it perfectly balances style and comfort. The vanity 

table with mirror and ample storage space do not go unnoticed. 
The highlight of the Suite is however the balcony that spans from 
bedroom to living room and offers uninterrupted views of the 
stunning Burj Khalifa. 

Dropping our bags off to the room, we make our way to the 
Lounge, located just off the main lobby, it is our destination for 
Afternoon Tea. Although the Lounge is busy, from the moment we 
arrive we are made to feel like VIPs (a theme that runs throughout 
our visit). We begin our Afternoon Tea experience with a cold 
tea, a concoction of ginger and orange, it’s a fine start to the 
proceedings. Presented before us, is quite possibly one of the 
most interesting Afternoon Tea displays. A large box with three 
tiered draws displays sandwiches, pastries and scones. We begin 
with the sandwiches, whilst all the classics are represented, 
cucumber, smoked salmon and egg, it is refreshing to see that the 
team have pushed the boundaries and added their own modern 
twist, like egg on charcoal bread, delightful. That said my 
favourite is the smoked salmon, which chef has kept perfectly 
light. The pastries are equally as enjoyable with the lemon 
meringue being the highlight. We leave the scones until the end 
and order our coffee. I can tell the scones have been baked fresh, 
but, unfortunately as we’ve left them until the end, they do go 
somewhat dry. I always recommend bringing the scones out 
separately once requested to ensure guests can enjoy them 
piping hot.  

Next, we make our way to The Spa at Address, which some of you 
may not know is among the largest spas in the region. 
The Spa offers wellness-enhancing products and treatments, 
an outdoor relaxation pool and whirlpool (just for spa guests), 
opulent hammam and rhassoul areas, relaxation areas, 
experience showers, a salon for manicure and pedicure 
services alongside a Fitness Centre with optional personal 
training services. Today we are here to experience a Balinese 
Massage for 60 minutes, priced at AED 700. Greeted by our 
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The mains consist of Roasted Corn Fed Chicken with Seasonal 
Vegetables, Beef Tenderloin and a very beautifully presented 
Grilled Sea Bass served with a light and airy foam on a bed of 
leeks. Wanting to end with something sweet we enjoy the 
Chocolate Fondant. The Restaurant seems to have gone under 
the radar for some time, we are thrilled to have found this hidden 
gem and would happily return for a separate dinner experience. 

Overall, our staycation at the Address Boulevard offered us a 
fabulous Afternoon Tea, relaxation at The Spa and a great dining 
experience at The Restaurant. Although sometimes tempted to 
overlook city based hotels for the allure of those on the beach, our 
visit to the Address Boulevard has made us rethink our approach 
to staycations. Worth mentioning is that the service is faultless 
throughout our visit and as far as being welcoming and 
professional this is one of the best hotels we have stayed in. 
We were also made to feel at ease knowing that the Address 
Boulevard not only adheres to local government guidelines for 
sanitization but is also independently accredited, ensuring you 
can enjoy a safe stay. Would we return? Without a doubt! Rooms 
start at around AED 1,799.  

Address Boulevard, Downtown Dubai, +971 4 561 8888

therapists we are shown to the changing rooms, a quick change 
into our robes and we make our way towards the treatment room. 
The treatment room is dimly lit and has been fully sanitized. 
The spa ritual begins with a foot wash and we select our oil from 
a range of classic scents, I opt for rose, light but fragrant. 
The treatment is executed with precise precision, from the strokes 
to the kneading and stretches, the pressure is ideal allowing us to 
obtain maximum relaxation. After our treatment we make our way 
to The Spa’s private pool area. This alone would make us choose 
to visit again, accessible only for spa guests we enjoy our time 
lounging whilst taking in views of the Burj Khalifa. 

For dinner this evening we are heading to The Restaurant. 
The design has been inspired by a modern loft, offering style and 
comfort. On the menu is a diverse range of cuisine with European, 
Arabic and Indian influence. Much to our surprise the staff lead us 
to our private dining area which is hidden behind a bookshelf. This 
has to be one of the chicest private dining areas I have seen in 
Dubai. We order our beverages and shortly after our plates start to 
arrive. Firstly, we are presented with fresh Burrata and a medley of 
Tomatoes, a Beetroot and Melon Salad alongside the Grilled 
Octopus. The Grilled Octopus is the highlight of our starters, 
perfectly cooked the slight echo of the charcoal makes this one 
dish we would order again. 
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3Fils, Contemporary Asian Cuisine 
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It’s a cool breezy afternoon as we head over to Jumeirah Fishing 
Harbour to enjoy a leisurely lunch at 3Fils. Since bursting onto 
Dubai’s dining scene back in 2016, this homegrown brand has 
built up a loyal following and remained one of Dubai’s most talked 
about restaurants. 

Having dined here a few times ourselves (and typically ordering 
the 3 same dishes each time) we are keen to experience 3Fils like 
never before. Upon arrival the team are well versed for our visit, 
and have our table waiting. We take a seat outdoors and order our 
drinks. The team advise us that chef will be sending out a selection 
of dishes that best showcase 3Fils offerings. Excited, eager but a 
bit nervous we happily agree.  

The first dish to arrive is the Beef Carpaccio. Finely sliced, the beef 
is delightful and offers a creamy rich texture in the mouth, whilst 
the sauce upon first glace looks like it may have us reaching for 
our water, is in fact a wonderful balance of sharp and bold flavours. 
Arriving together come the Seaweed Salad, the Volcano Rolls, the 
Salmon Nigiri and the Otoro Nigiri. The Seaweed Salad is one of 
my all time favourite dishes, seaweed, chopped granny smith apple 
and ground walnuts, each bite offers the silky textures of seaweed, 

sharp and crisp bites of the apple, whilst the crunch of the walnuts 
adds another level to the dish. 

The Volcano Rolls (as the name may suggest) do have a slight 
kick to the taste, salmon teriyaki, is topped with lavish helpings 
of gochujang, a savoury, sweet, and spicy fermented condiment, 
typically found in Korean cooking. Topped with fish roe, this dish 
is as visually stimulating as it tastes. 

The Salmon Nigiri comes served as 4 pieces; upon first glance I 
can see the salmon is of exceptional quality. Extremely fatty, the 
salmon melts in our mouth like butter. The Otoro Nigiri, served as 
2 pieces, is a delight for the taste buds, if the salmon is described 
as rich, the otoro can be described as the Kylie Jenner of the sea 
world. Also, on the menu is the Chutoro Nigiri, this is a perfect 
blend of otoro and akami, however most desired is the otoro as 
it’s the fattiest part of the fish, and the one we would recommend 
you go for each time. 

Next the Hokkaido Scallops, admittedly I’m not the biggest fan 
of scallops. However, curiosity does get the best of me and I 
hesitantly take a bite. Much to my surprise the Hokkaido Scallops 
are tender, sweet and much creamier than other scallops I have 
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tasted in the city. Later I learn that these scallops are especially 
sourced as they are renowned for their delicious flavour as 
sashimi. Paired with a refreshing citric base, 3Fils may have just 
put scallops back on my radar. 

Following shortly behind the Hokkaido Scallops is the Spicy Beef 
Tartare, this is a dish that has been reinvented several times in 
Dubai, but we are adding this version to our list of favourites. The 
beef is so finely cut it is easily spread on the chunks of warm thick 
toasted bread that accompany the dish, 3Fils have kept this dish 
elegant but added an element of home comfort.
 
The Fremantle Octopus which is one of the dishes we are most 
looking forward to sadly doesn’t hit the right notes, served with 
Potatoes and Leek puree the taste is somewhat bland for our 
preference, and we’d rather more of the gremolata sauce and 
perhaps a touch of salt. 

Surprisingly, the Sakura Ebi which consist of capellini pasta, an 
extremely thin pasta that makes any dish delightfully light, lobster 
oil and garlic is one of our favourite dishes of the day. I am 
extremely grateful chef sends out this dish, its so moreish we 
devour the entire plate. The portion is ideal for two to share or for 
one as a main. 

Adding a bit of fun to the end of our meal is the Mango dessert, 
requiring us to crack our way (literally) through the sweet hard 
top to unveil a sweet mango, acidic pomelo, sago and yogurt 
masterpiece. However, 3Fils sister, BRIX Desserts is conveniently 
located next door should you want a spectacular ending to your 
dining experience. 

What we liked about 3Fils is that it is easy to find, lots of outdoor 
seating, a diverse menu (you can eat fine Otoro Nigiri one minute 
and a Burger the next) and it is open late. Our only criticism is that 
we would much rather the restaurant not allow people to smoke 
outdoors. Would we return? Yes, 3Fils is perfect for a quick bite to 
eat or a casual catch-up with friends. 

Beef Carpaccio, AED 38
Seaweed Salad, AED 32
Volcano Rolls, AED 41
Salmon Nigiri, AED 35
Otoro Nigiri, AED 75 
Hokkaido Scallops, AED 52
Spicy Beef Tartare, AED 36 
Fremantle Octopus, AED 58 
Sakura Ebi, AED 68 

3Fils, Jumeirah Fishing Harbour, Dubai, +971 4 333 4003
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One Hell Of A Daycation 
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With international travel looking somewhat bleak we have been on 
the hunt for a great daycation, that said, this month our quest for 
fine food and relaxation sees us venture to Caesars Palace Dubai, 
the iconic island destination located on Bluewaters Island.

Opting to experience ‘One Hell of a Daycation’ which 
promises a leisurely afternoon followed by lunch at Gordon 
Ramsay’s acclaimed restaurant, Hell’s Kitchen, we pack our bags 
and head across to Bluewaters. It’s about 10:00am when we arrive 
at Caesars Palace Dubai, sunglasses and sunscreen in hand we 
make our way to Neptune Pool and Bar. Here we enjoy a few hours 
of the morning sun whilst lounging in the pristine surroundings. 
The pool is large and offers ample space for us to enjoy our own 
time without being disturbed by other guests. Around noon 
temperatures start to soar and hunger starts to kick in. 
We pack our pool bag and make our way to Hell’s Kitchen. 

Guests availing the ‘One Hell Of A Daycation’ package are able 
to enjoy a two-course lunch menu prepared by the team at the 
internationally acclaimed restaurant. We take a seat indoors 
(wanting to cool off) but next to the window, allowing us to still 
enjoy the views. Upon first glance the menu features some of 
Gordon Ramsay’s signature dishes, which is refreshing to see. 

Sometimes when availing these types of packages, the menu 
normally offers cheaper dishes, this is not the case at Hell’s 
Kitchen (thankfully). The menu is broken into three parts, 
starters, offering 3 choices, mains, also 3 choices and dessert, 
which consists of 2 choices. We both opt for a starter and a main, 
trying to be somewhat well behaved, we resist the temptation to 
order the Sticky Toffee Pudding.  

Our starters arrive swiftly to the table. We’ve opted for the 
Caesar Salad (when in Rome, couldn’t resist a pun) and the 
Tuna Tartare. The Caesar Salad consists of Parmesan cheese 
frico, garlic croutons and lemon zest. A move away from the 
typical Caesar Salad served in Dubai, we are satisfied with this 
lighter version. Plus being rather more likely to lean towards 
savoury dishes we enjoy the savoury crisp bites. The Tuna Tartare 
does however win over the table. Fresh tuna is tossed in a light 
soy-chili vinaigrette with sesame seeds and picked fresno chilies. 
This is the perfect dish for one who has just finished baking 
themselves in the morning sun, light and aromatic we both decide 
we would order this dish again.  
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For mains we have a choice of 3 dishes, Crispy Skin Salmon, Slow 
Roasted Chicken Breast or Saffron Risotto. After much debate, 
I opt for the Crispy Skin Salmon whilst my dining companion 
selects the Slow Roasted Chicken Breast. The Crispy Skin Salmon 
is presented on a bed of pearl barley and French beans with an 
endive salad and seaweed beurre blanc. I adore this dish, firstly the 
salmon is perfectly cooked, chef has done exceedingly well to 
deliver the crispy skin without drying out the fish. Next the pearl 
barley, not normally found on menus in Dubai it’s a refreshing 
choice of starch, and finally the seaweed beurre blanc, not only 
does it make the entire dish visually stimulating it adds a creamy 
richness to the plate. The Slow Roasted Chicken Breast is equally 
as enjoyable, hasselback potato, sweetcorn fricassee, roasted 
pearl onions, wild mushrooms, fried sage and chicken jus. My 
dining companion compliments the dish on its various ingredients 
and textures, and how they all seem to work perfectly, offering a 
small taste of home. 

What we like about the dishes is that whilst they are nicely plated 
the cuisine does not come across as pretentious (which some may 
imagine) the focus here is on good food and hearty portions. 

Worth noting is that guests can enjoy lunch either in the 
restaurant or served straight to their sunbed.  

Would we return? If we are heading towards this side of town, 
and looking for a daycation, Caesars Palace Dubai would most 
definitely be on our radar. We enjoyed the time at the pool and the 
relaxed lunch. Our only criticism is that service at Hell’s Kitchen 
could have been a bit better, it did take a while to get served and 
the team did forget to bring our drinks, that however is easily 
overshadowed by the good food. 

One Hell Of A Daycation is available every week from Sundays 
to Wednesdays and includes pool access and a two-course lunch 
at Hell’s Kitchen. Lunch is served from noon to 3:00pm with pool 
access from 10:00am to 7:00pm, prior booking is essential. AED 
280 per adult and AED 150 per child between 4 to 12 years. 

Caesars Palace Dubai, Bluewaters Island, +971 4 556 6466 
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In our many years in Dubai, we’ll be honest and mention that we’ve 
never officially been to the Millennium Place Marina. Fortunately, 
to visit Ikigai, the latest venue from Chef Reif Othman and The 
First Group, we find ourselves making a Saturday evening journey 
to the bustling Marina. Once in the lobby, we see a large sign for 
the restaurant, and head to the lifts. Located on the first floor, the 
elevator opens directly into Ikigai. For those wondering, the name 
Ikigai means ‘reason for being,’ which appears to be a good fit for a 
place that focuses on an upbeat atmosphere and good food. 

As we step inside and get our first look at Ikigai, we note the laid-
back atmosphere, including a sushi counter, chic bar area, outdoor 
terrace, and booth seating. The textured ceiling and graffiti-filled 
walls complete the atmosphere. More than anything, we’re happy 
to see a restaurant that is not oversized. The number of seats at 
Ikigai helps create a more intimate ambiance, and we appreciate 
the fit-out. In our opinion, restaurants in Dubai have been going 
too large, and this restaurant instantly lends itself towards cosier 
vibes. During cooler months, the outdoor space is something we 
consider a hidden gem for the neighbourhood.

Reviewing the menu there are plenty of dishes that catch our 
attention. We decide to begin with some of the snacks, including 

Tori Karaage and Crispy Squid. These small bites arrive with their 
own sauces, teriyaki mayo and chili dip, respectively. Both of 
these dishes are something we would order again and are perfect 
to split between two people. Feeling a little guilty from our fried 
dishes, we’re happy to see a selection of salads, and we select the 
Heirloom Tomato Salad. It’s the ginger soy dressing on this dish 
that makes it special, and we like seeing offers to balance some 
of the traditional bar bites. 

We look at the raw dishes for the next course and decide to order 
the lightly Seared Salmon. The slight sear is just enough, we love 
the acidity, and the inclusion of rice flakes adds some unexpected 
texture. Although there are several sushi rolls available, instead, 
we decide to go for the Otoro Nigiri, served as two pieces. 
The luxurious fatty tuna is delicious and something we would 
absolutely order again. 

For our main course, I’m feeling slightly full, so I decide to order 
the Stir-Fried Spicy Ramen, which is technically a side dish. The 
generous portion includes cuts of wagyu beef, and the staff are 
happy to bring it as a main dish. Even better? The team is more 
than happy to pack up the remainder for me, which is appreciated, 
as I hate food wastage. My dining partner chooses the Spicy Tori 
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Karaage, a crispy chicken thigh coated in spicy seasoning, with 
umeboshi jam. For a side dish, I’m pleased with the Asparagus 
with lime soy. My dining partner’s chicken burger comes with Nori 
Dusted Fries, and to be honest, I end up eating most of them (they 
are also available separately under the snacks section of the menu 
for AED 25, should you be interested).

Although we were planning to skip a sweet course, we are talked 
into ordering one of the desserts, and I’m glad we are. The Yuzu 
Cheesecake, which features a cherry blossom espuma, is topped 
with cherry granita, and can’t be missed. The desert is sweet and 
tart without being overly heavy as a chocolate dessert might be.

Overall, at Ikigai, the plating is beautiful, and the service is friendly 
and unpretentious, and the approach to the menu is something we 
respect. At this time, reservations don’t appear to be necessary, so 
if you’re looking for an easy location to meet up with friends, this 
might be a place to add to your list.

Would we return to Ikigai? We would, although we’re rarely in the 
Marina area and can think of other restaurants where the price 
point might be a bit cheaper. However, as a licensed after-work 
location or an easy week-night meal, Ikigai is a place that’s worth 
seeking out. For those interested, there are a limited number of 
vegetarian options available, and reviewing the menu in advance 
is probably a good idea to avoid any disappointment.

Tori Karaage, AED 48
Crispy Squid, AED 58
Heirloom Tomato Salad, AED 48
Lightly Seared Salmon, AED 65
Otoro Nigiri (for two pieces), AED 92
Stir-Fried Spicy Ramen, AED 68
Spicy Tori Karaage, AED 68
Asparagus, AED 42
Yuzu Cheesecake, AED 45

Ikigai, Millennium Place Dubai Marina, +971 4 550 8114 

By Courtney Brandt 
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With the islands of the Seychelles recently opened to tourists and 
our vaccinations entirely in effect, it was easy to book tickets to 
Mahé (serviced directly by both Emirates Airlines and Seychelles 
Airlines, on a seasonal route). For our first holiday outside of the 
UAE in over a year, we won’t lie; our expectations were substantial. 
And, when deciding where to stay, after a few visits, we wanted to 
try a new resort. After a bit of research, we focused on the Hilton 
Seychelles Northolme Resort and Spa. Did the Hilton Northolme 
deliver? Keep reading to find out.

Through the hotel, I arranged for a driver to meet us at the 
airport, and it’s easy to find our transport on arrival. We’ll rent a car 
for another portion of the trip to explore the island, but for the 36 
hours we’re at the resort, we’re only interested in relaxing. 
From the Victoria-Seychelles Airport, it’s roughly a thirty-minute 
journey, but the trip goes quickly as we watch the lush landscape 
and (somewhat) harrowing roads fly by. Upon arrival, we first stop 
at the welcome lodge for fresh towels and a drink, made of tropical 
fruits, before hopping in a golf cart to the main lobby area. One of 
the things that immediately impresses is the limited number of 
keys at the property, all of which have ocean views and some with 
direct ocean access. We have stayed at a few of the larger resorts 
and appreciate the cosier atmosphere here at the Hilton.

For those unfamiliar with the island’s geography, the Hilton 
Northolme is located on a steep site at the northern tip of Beau 
Vallon Bay and was one of the first hotels on Mahé. Like many 
similar properties, guests can expect a private beach, turquoise 
waters, and stunning views. The hotel is set among a rocky 
promontory with substantial granite boulders which frame a 
gorgeous view of the Indian Ocean at all times of the day 
(although we’re partial to sunset). The treehouse-style villas sit 
tucked among tropical foliage, connected by narrow pathways.

While there are several room categories to choose from, there are 
essentially two types of rooms -- hillside and oceanfront. Both 
types of villas are set on the hillside, with one category higher 
in elevation above the second (hillside villa up, oceanfront villa 
down). In our Ocean View Pool Villa, the top category, we cannot 
find much to fault. We love the wood panelling and open floor 
plan where the bedroom, living room, and spacious bath area 
flow easily. The suite also includes a panoramic ocean view, a 
semi-private balcony, and an inviting ocean-side plunge pool. The 
pool is generously sized for the property, and we love the sun 
loungers and relaxing swim steps.
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For a smaller property, there is an appropriate amount of dining 
options, including Wave, the open-air outlet, open for lunch and 
dinner. Mahé is an all-day dining outlet, and the menu is inspired 
by local Creole cuisine. The setting includes panoramic views of 
the Indian Ocean, a live cooking station, and an outdoor terrace. 
Ocean View Bar also offers uninterrupted views, beautiful sunsets, 
international beverages, and a split-level deck. While we enjoy the 
laid back vibe of all the dining outlets (including room service), we 
do wish the service would be a bit more attentive (although we 
could be used to the high levels of Dubai standards).

Those looking to relax further will be happy to make an 
appointment at the eforea Spa. The property utilizes Elemis 
products across its treatments and services. Guests can expect 
a range of massages, scrubs, facials, and wraps. We look at the 
Escape Journey, focusing on locally sourced products and an Aloe 
Vera wrap for sun overexposure. Best of all? The treatment rooms 
boast views of the Indian Ocean. And yes, there is also a gym and 
an infinity pool, perfect for Insta-worthy snaps. Wi-Fi is very 
inconsistent across public spaces, which guests will want to note.

When considering booking on Mahé, guests shouldn’t overlook 
the Hilton Seychelles Northolme Resort and Spa, which offers 
perhaps some of the best value for money in these beautiful 
islands. Some considerations for those looking to book; this is 
not a disability-friendly resort, and only families with children 13 
and older are allowed. We also find a few disconnects across the 
property for Wi-Fi. Additionally, if you’re used to being connected 
every second of the day, you might want to purchase a data 
package to ensure full coverage for your time in the Seychelles.

Would we return to Hilton Northolme? Without question! We like 
that this luxury is accessible, and we can save our dirhams for a 
more extended stay. Start or end your holiday here, to maximise 
and unwind in the Seychelles.

Hilton Seychelles Northolme Resort & Spa, Mahé, Seychelles, 
+248 4 299 000 

By Courtney Brandt 

All members of the travel party were vaccinated and followed country and airline protocols during 
this trip.

May | 51



Dubai 

Waldorf Astoria Dubai Palm Jumeirah
Treat the entire family to some fun in the sun this Eid. Book one 
of the Waldorf Astoria Dubai Palm Jumeirah’s Family Rooms and 
Suites to enjoy a “Family Time” package, complete with daily 
breakfast and late checkout at 2:00 pm plus kids up to 16 dine 
for free*. Spread out in your spacious room or suite with one 
room for mum and dad and one room for the kids. Relax on the 
beach, cool off in the giant pool, and dive into fresh, delicious 
cuisine. In addition, the little ones will enjoy, designated area 
for kids’ check-in, memorable moments created with a “child 
passport”, a scavenger hunt around the resort, in-room tailored 
size bathrobes and slippers, special kid’s welcome amenities, a 
play tent for suite bookings, and 10% discount in Waldorf Astoria 
Gift Shop. Starting at around AED 2,500 per night. 
Waldorf Astoria Dubai Palm Jumeirah, +971 4 818 2222
*Kids up to 16 years old dine for free following the parents’ meal plan when accommodated in the 
same unit with the parents. 

 

Bab Al Shams Desert Resort
Savour the joyous spirit of Eid at Bab Al Shams Desert Resort 
for a delightful experience. Combining a luxurious stay with 
exquisite flavours, follow family traditions this Eid by spending 
quality time with your loved ones at the resort. As the Holy Month 
gracefully comes to an end, explore the rich surrounds of Bab 
Al Shams with a dreamy two-night staycation accompanied by 
breakfast starting at AED 2,600. 
Bab Al Shams Desert Resort, +971 4 809 6150

Nikki Beach Resort & Spa Dubai
This Eid, the beautiful coastal property that is Nikki Beach 
becomes a staycation playground for the elite-crowd looking 
for the ultimate in laid-back luxury. The no-flight required 
‘playcation’ is absolutely fitting considering Nikki Beach’s 
philosophy of celebrating life - from a stroll on the beach, a 
refreshing dip in the pool to sipping on a cool beverage. Enjoy a 
day of pampering at the spa and adventure under the sun. 
The Playcation package includes a stay in a spacious villa with 
a private pool at Nikki Beach Resort & Spa Dubai, a floating 
breakfast spread in the comfort of your own villa, complimentary 
luxury bed at Nikki Beach Dubai with credit towards F&B, plus 
access to the resort’s pool, beach and Tone Gym facilities. Rates 
start at AED 12,000. A minimum of two nights’ stay is required.
Nikki Beach Resort & Spa Dubai, +971 4 376 6000 

Conrad Dubai 
Situated in the heart of Dubai, the Conrad Dubai blends traditional 
regional style with modern layouts and décor. Bliss 6, the 
property’s luxurious pool framed by pristine white loungers and 
tropical foliage, ensures this hotel is the perfect Eid staycation 
spot. For just AED 716* per room per night, the hotel invites 
guests to stay in an elegant Deluxe Room and spend the holiday 
taking in breath-taking panoramic views over the Arabian Gulf. 
The offer is inclusive of both breakfast and dinner, applicable 
across Conrad Dubai’s vast array of dining venues. Travellers can 
treat themselves to an international dinner at Ballaro restaurant 
and terrace, tuck into Korean street food favourites at the newly 
opened Kimpo restaurant or enjoy an outdoor dinner at the Bliss 
6 hidden oasis. In addition, a 30% discount on all spa treatments 
as well as 20% discount across all outlets with the Hilton Honors 
Eat, Drink & Save programme can be availed. 
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Guests can also enjoy a complimentary shuttle to the beautiful 
La Mer beach and receive a 25% discount on sunbed packages.
Conrad Dubai, +971 4 444 7444 
*Eid package rate is based on double occupancy and excludes Tourism Dirham fee.

The Meydan Hotel
An enchanting Eid awaits you and your cherished ones at The 
Meydan Hotel. Take your celebrations to another level with an 
Eid-special Staycation carefully curated to match your liking! 
Savour enticing flavours and unwind by the hotel’s luxurious 
pool as you allow your senses to rejuvenate and revive. 
Afterwards, enjoy the rich comfort of the hotel’s well-appointed 
rooms to experience unique luxury like never before. Wake up 
to the hotel’s luxurious Eid breakfast spread inspired by local 
Arabian signatures including a selection of Fresh Arabic Bread 
such as Cheese Manakish and Zaatar Manakish, an assortment 
of fine Arabic Cheeses including Feta, Halloumi, Halawa Tahini 
and more, that perfectly pairs well with the hotel’s special serving 
of Apricot, Blackcurrant, Orange Marmalade, Strawberries and 
Honey! Accompanied by unique blends of fresh coffee, tea, 
hot chocolate and fresh fruit juices, enjoy a slow morning by 
savouring the hot buffet section that serves Falafels, Omelet, 
Balaleet and other warm treats. Starting at AED 580 for a 1-night 
stay with next day breakfast. 
The Meydan Hotel, +971 4 381 3231

Abu Dhabi 

Conrad Abu Dhabi Etihad Towers
Enjoy the perfect staycation this Eid at Conrad Abu Dhabi Etihad 
Towers. Take in the breath-taking views from the luxurious 
guestrooms and suites, dine in one of the 12 award-winning 
restaurants, lounge by the pools or take a walk along the golden 
sands of the private beach or simply relax in the Conrad Spa. 

Prices start at AED 850 for bed and breakfast, AED 1025 inclusive 
of breakfast and dinner, AED 1499 inclusive of breakfast and the 
famous Friday Brunch in Nahaam. Prices based on a Deluxe King 
or Twin Guestroom, based on 2 adults sharing. All rooms also 
include the following added benefits, late check out at 3:00pm 
and early check in at 12:00pm subject to availability, 20% discount 
on all Conrad Spa treatments, kids under 6 years of age dine free 
of charge, kids 6 to 12 years pay AED 50 supplement per meal, 
private beach access with up to 50% discount on water sports 
plus 15% off on every 2nd room booked over the same dates. 
Conrad Abu Dhabi Etihad Towers, +971 2 811 5555

Hilton Abu Dhabi Yas Island
Ideally situated within The Waterfront project at Yas Bay, is the 
newest addition to Hilton’s extensive UAE portfolio. The hotel 
features 545 guest rooms including 59 Suites, and boasts a wide 
range of facilities, including signature dining and cafés, a fully 
equipped Kid’s Club, a Beach Club, a fitness centre and the first 
eforea spa in the UAE. Hilton’s latest world-class leisure resort 
will be offering guests a matchless staycation experience until the 
17th of May. Travellers can enjoy a one-night stay from just AED 
750* per room per night, with Yas Theme Park access included 
for every registered room guest, valid for Ferrari World Abu Dhabi, 
Yas Waterworld or Warner Bros. World Abu Dhabi. This unique 
offering makes it the perfect place for a fun-filled staycation.
Hilton Abu Dhabi Yas Island, +971 2 208 6888 
*Terms and conditions apply.
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Bab Al Qasr Hotel & Residences
To celebrate the end of Ramadan, Bab Al Qasr Hotel & 
Residences, launches the Eid Weekend Holiday to provide 
families and individuals a good way to celebrate the long 
weekend. As part of the package, guests can enjoy breakfast, a 
hearty brunch buffet at Artisan Kitchen and free upgrade to a 1 
bedroom apartment. You’ll also get beach and pool access 
included in your rate, and for just AED 785 per room per night it’s 
well worth it! If looking for a brunch only option Artisan Kitchen is 
the right option with rates starting from only AED 165 per person 
plus 2 children up to 6 eat for free.  
Bab Al Qasr Hotel & Residences, +971 2 205 3000

The Abu Dhabi EDITION
Situated in the downtown district on the waterfront of Al Bateen 
Marina. The hotel features unique food and beverage outlets 
including 3 signature restaurants, two pools, two state-of-the-art 
fitness centres and spa, with 7 treatment rooms. Residents of the 
Gulf are invited to enjoy the GCC Residents Package, which offers 
an overnight stay experience in a contemporary Deluxe Room, 
featuring benefits such as a daily evening meal and limitless 
breakfast at the award-winning Alba Terrace. Starting from 
AED 775. Alternatively enjoy a luxury family treat, with the 
Family Escape package, where loved ones can check into a 
contemporary Deluxe Room with an interconnecting Twin room. 

The package includes an amenity surprise, kid’s teepee tent bed, 
access to the Family Lounge, chic swimming pool, daily breakfast 
in Alba Terrace and complimentary dining for kids under 12.
Two Rooms from AED 1,200. Available until 31st May 2021. 
The Abu Dhabi EDITION, +971 2 208 0000 

W Abu Dhabi – Yas Island 
Hit escape to W Abu Dhabi – Yas Island and enjoy the ultimate 
Fam-cation or Staycation for two. Sip and savour delicious treats 
on the half board meal plan and with two adults staying, two kids 
under 12 go for free. Need an extra bed? The team at W Abu 
Dhabi – Yas Island has you covered. Enjoy early check-in and 
late check-out, plus upgrading to the next room category is 
complimentary. Book your la vida local stay now at AED 650 
before it goes up!
W Abu Dhabi – Yas Island, +971 2 656 0000

Pearl Rotana Capital Centre 
Pearl Rotana Capital Centre is a modern deluxe 4-star hotel. 
Avail the hotel’s Eid Al-Fitr Package and discover the most 
exciting destinations on Yas Island with your kids. The stay 
includes tickets to theme parks such as, Ferrari World and Warner 
Bros World plus discounts on dining and much, much more! 
Prices start at AED 403. 
Pearl Rotana Capital Centre, +971 2 307 5555 

*Terms and conditions apply. Packages subject to change. We advise you call the hotel in advance 
to discuss package details and prices.
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FAMILY STYLE
Treat the family to a luxury escape at The Abu Dhabi EDITION,

including overnight stay in a contemporary Deluxe room with an
interconnecting Twin room for two adults and two children.

The exclusive package includes an amenity surprise,
kids teepee tent bed, access to the Family Lounge and
chic swimming pool, and daily breakfast in Alba Terrace.

FROM AED 1,200 FOR TWO ROOMS

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



Unwind and relax with that awaited holiday 
feeling at the newly opened Revier Hotel. 
Located in one of the prime spots around the 
city - Business Bay, the 4-star lifestyle hotel 
will transport you to Switzerland while you 
are still in Dubai. Revier offers an edgy, 
tech-savvy and design-led space for modern 
travellers seeking for Instagram-able spots 
and authentic Swiss dining experience.

Book your Eid staycation with our special 
‘More Than Suite’ Offer:
Stay for two nights in our Revier Suite and get 
a bottle of grape upon arrival plus a delicious 
set menu dinner for two at Alphorn 
Restaurant. That’s not all, our offer includes 
breakfast for two, early check-in and late 
check-out to enjoy your stay to the fullest. 

For more details or bookings, 
call 04 574 7555 or email 
reservations.dubai@revierhotels.com
Terms & Conditions apply.

THE NEW
GENERATION HOTEL

REVIER, Al Asayel St, Business Bay, P.O.Box 214340,
Dubai, United Arab Emirates
T +971 (0) 4 574 7555 | E info.dubai@reveirhotels.com

FOLLOW US 
 @REVIERHOTELDUBAI     @REVIERHOTELDXB

revierhotels.com
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