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New Restaurants 
To Try In Dubai

Summer In The UAE 
Staycations & More!

Graphos Social Kitchen, 
Classic Flavours Reimagined



Step into a slice of Italy and wind down the weekend for a relaxing Saturday lunch while enjoying 
panoramic views of Dubai’s spectacular skyline. Enjoy abundant sharing platters served family style in 
the middle of the table replicating the traditional Italian gatherings of family and friends. #BeSociale

AED 350 inclusive of soft drinks
AED 550 inclusive of selected house beverages

Every Saturday | 1:00 PM – 4:00 PM

Waldorf Astoria Dubai Palm Jumeirah | Palm Jumeirah Crescent East, Dubai, UAE  l +971 4 818 2155 
dxbpd.restaurants@waldorfastoria.com l www.waldorfastoria.com/dubai
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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, 

Summer is here and with international travel still looking a bit bleak we are happy 
that we can stay local in one of the most beautiful places on earth! That said, on 

page 16 we round-up a few ideas of things to do over the summer, a full guide will 
be available on our website www.diningandnightlife.com 

Dubai is never short of new places to explore, we round-up the best new 
restaurants for you to check out, page 6. Whilst in Dubai if you are looking to jazz 

up your Instagram feed check out our top picks of the most Instagrammable 
breakfast spots, page 10. 

MINA Brasserie, located at the Four Seasons Hotel DIFC never fails to impress, 
page 26. Fi’lia, recently launched at the newly opened SLS Hotel & Residences is 

pioneering a female led kitchen, and we are all here for it, page 40. If you are 
looking for the ultimate unique and luxurious dining experience, check out our 

review of Beluga Restaurant and Lounge, page 48. 

From the Capital this month we head over to Garage at the sleek and cool W Abu 
Dhabi - Yas Island to enjoy an array of international delights, page 22. Li Jiang 

ensures that we satisfy our Asian cuisine cravings with its Saturday street food 
late brunch, page 44. Plus, we visit the recently opened Hilton Abu Dhabi Yas 

Island to experience what Graphos Social Kitchen has to offer, page 52. 

After a few days on Mahé, the main island of the Seychelles, the team are off to 
Hilton Seychelles Labriz Resort and Spa, located on Silhouette Island, a blissful 

tropical reserve, 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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thewarehouseabudhabi

At the Warehouse restaurant & lounge, dining is designed to be a shared 
experience. Discover the most delicious shared plates in the city, including 
handcrafted tapas and grape beverages. The award-winning restaurant is 
introducing newer, more delightful items on the menu for you to taste. Soak up 
the lively atmosphere, as the more time you spend, the more exciting it gets. 

New Smashing Specials introduced !

Only at Pearl Rotana… 
For more information or to make a reservation,  
call +971(2)307 5552 or email warehouse.pearl@rotana.com
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Japanese dining experience.
+971 4 569 3820

WAWA Dining
A hip and cosy Japanese Izakaya serving authentic Japanese/
Korean dishes. The entrance is unmissable with handwritten 
signs and lanterns, looking like it has been transported from 
Tokyo.  
+971 4 501 6189

Mimi Kakushi
Promising you a dining experience like no other, independent, 
expressive and limitless. The menu blends time-honoured cuisine 
with new thinking, serving far eastern flavours you’ll recognize 
with western influences you’ll love.
+971 4 379 4811

SLS Dubai Hotel & Residences 
From Fi’lia the entirely female-run restaurant that celebrates food 
and identity, to Carna by the award-winning Italian butcher Dario 
Cecchini’s contemporary steakhouse, SLS is offering a range of 
exciting dining options. 
+971 4 607 0757

Ikigai
From the bustling taverns of Japan to Dubai Marina, Ikigai is 
a concept by acclaimed chef, Reif Othman. Enjoy grilled tiger 
prawns with Kombu butter to crispy tempura burgers, Ikigai’s 
menu gives diners the chance to sample Japanese influenced 
dishes with mix-and-match plates. 
+971 4 550 8114

New Restaurants To Try In Dubai 
Kinoya
Offering an all-encompassing experience of atmosphere and 
food, by serving everyday Japanese dishes. The Kinoya 
experience is conceptualized based on two vital experiences: 
Izakaya and Ramen. 
+971 4 548 6776

The Orangery
Located at The Montgomery Academy, The Orangery is simply 
perfect for that late lunch or more intimate dinner. The menu is 
inspired by the ‘Around The World’ theme. 
+971 4 572 4473

Rumba Cuban Bar & Kitchen 
Expect an authentic concept that reflects the Havana of the 
1950’s. Behind the menu is Rene Manzanilla, Head Chef and 
Carlos Pazos, Sous Chef who bring their complex mixture of 
different, often contradicting influences in Rumba’s culinary story.
+971 4 570 8111

Hunter & Barrel
Ingredients speak for themselves, with fresh, meat, poultry and 
seafood offerings roasted over the renowned coal grill for an 
irresistibly smoky charred finish. A range of seasonal vegetarian 
options are also on offer.
+971 4 589 0970

CLAP Dubai
Located on the rooftop of DIFC the menu at CLAP effortlessly 
combines authenticity with innovation to create a sensory 



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.

For more information or to book your memorable staycation 
please contact +971 2 811 4555 or email JSIreservations@jumeirah.com
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Located at The Abu Dhabi EDITION, Oak Room, the award-
winning steakhouse by Tom Aikens, celebrates the return of the 
much loved Saturday Roast to the capital with the finest carvery 
cuts. Favourite Oak Room Brunch and Intro experiences are 
elevated with fresh beverages, bubbles and new plates. Expect a 
treat for the culinary senses in signature British rock ‘n’ roll flair.

True to concept, a celebration of world-class ingredients awaits 
from Tuesday to Friday evenings. Guests can select from the 
quintessential a la carte menu, where speciality steaks 
encourage indulgence in the very best produce, free from 
formality and pretence but always thoughtful and precise. For a 
first time introduction or simply a lighter mid-week meal, guests 
can try the Oak Room Intro, a pick of three tasting plates from a 
variety of starters, mains and desserts, to taste the classics.

This season, the Oak Room Saturday Roast returns by popular 
demand. Set in the eminent, oak panelled restaurant to a 
backdrop of English rock ‘n’ roll classic tunes, a 3-hour seated 
menu of British favourites will be served between 12:30pm to 
5:00pm, every Saturday. 

Modern and considered, guests can devour four-courses, starting 
with shared seasonal salads, followed by a delectable Salmon 
Wellington. Main course choices include Roasted Striploin of 
Beef and Lamb Saddle accompanied by an array of sides, from 
Crisp Roast Potatoes to Cauliflower Cheese and traditional 
Yorkshire puddings. Tempting desserts include Sticky Toffee 
Pudding and Apple and Blackberry Crumble, as well as an 
exquisite cheese selection.

Those craving Oak Room Brunch will not be disappointed, the 
spirited Friday affair has been upgraded with enhanced interactive 
beverages. Starting with signature Oak Room Sourdough with 
Marmite Butter and an array of shared starters, Loch Fyne Oysters 
and Beef Tartar are a welcome addition. Brunchers can then 
choose from seven main courses including USDA Prime 
Tenderloin, Phoenix Wagyu Rump, Australian Lamb Rack and 
classic Fish and Chips, with homemade sides and sauces. 
Desserts to share that include Eton Mess and Sticky Toffee 
pudding and expertly crafted beverages complete the day.

A warm ambient setting, also featuring intimate private dining 
upon request, Oak Room is set to enchant meat connoisseurs, 
movers and shakers, those looking to dine, socialise and spend 
quality time with friends and family indoors this season.

Oak Room Saturday Roast takes place every Saturday. 
The 3-hour experience is available from 12:30pm to 5:00pm. 
Packages start at AED 195 for soft beverages, AED 295 for 
selected beverages or AED 365 for bubbles.

Oak Room Brunch takes place every Friday. The 3-hour 
experience is available from 12:30pm to 5:00pm. Packages start at 
AED 245 for soft beverages, AED 385 for selected beverages and 
sparkling or AED 485 for French bubbles. 

Oak Room, The Abu Dhabi EDITION, +971 2 208 0000

Return Of The Roast 



Embrace your inner wanderlust and  
explore this celebratory adventure.

AED 425 PER PERSON
INCLUDING FOOD & BEVERAGES

EVERY FRIDAY
FROM 1PM TO 4PM

Wanderlust
Brunch

FUN • FOOD • FREEDOM

Don’t forget to collect your exclusive voucher 
to avail 30% off on your next brunch. T&C's apply.

BRUNCH
AT PRIME68

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 Hotel Dubai | Sheikh Zayed Road, Business Bay  |  T +971 4 414 3000  |  jwmarriottmarquisdubailife.com
 JW Marriott Marquis Dubai  |   JWDubaiMarquis  |    JWMarriottMarquisDubai
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If you are looking for a trendy place to work remotely, catching 
up with friends, or just wanting to enjoy a great breakfast to start 
your day, these breakfast spots won’t disappoint. Plus, menus 
offer a range of gluten free, vegan, vegetarian and mouth-
watering dishes. Pick your outfit in advance as we are sure you’ll 
want to snap away!

Here’s our top picks of the most Instagrammable breakfast spots 
in Dubai.

Saya Brasserie Café
Born in Dubai, upon stepping into any of Saya Brasserie’s 
locations you are instantly taken away by the Instagram-
worthy moments that await around every corner. The menu offers 
a range of international dishes from classic Salmon Benedict 
to Mediterranean Penne Alfredo, Asian Tom Yum Soup, Arabic 
Spicy Falafel, to healthy options such as Grilled Salmon. Ideal for 
a breakfast, but not to be overlooked for lunch or dinner. Saya 
Brasserie offers four locations across Dubai; Nakheel Mall, Wasl 
51, City Walk (our favourite) and recently opened, The Pointe. 
@sayacafe.ae 

Vibe 
Another homegrown favourite, what we love about Vibe is that 
not only can we curb our sweet tooth cravings, but we can do it 
near enough guilt free! Having opened its doors in Dubai in 2018, 
owner Noora Salem set out to find a balance of her love of food 
and living a healthy life. Enter Vibe! The menu has been designed 
with delicious items that make clean eating exciting! With lots of 
vegan options on the menu, bright fluorescent signage for that 
perfect snap and a dessert menu that looks as good as it tastes, 
Vibe has us coming back time and time again. Vibe has two 
locations Al Wasl and DIFC (which is licensed!).  
@vibeuae

Tania’s Teahouse 
Located on Jumeirah Beach Road, Tania’s Teahouse has become 
a hotspot for residents and tourists alike. Created in Dubai by 
founder Tania Lodi, Tania’s Teahouse was born from a need to 
create a space of wellness, with healthy and delicious dishes. 
With speciality flavoured tea being the focus Tania’s Teahouse 
has an extensive tea menu for all health or mood related needs. 
However, the menu is extensive and features everything from 
Breakfasts, Sliders, Afternoon Tea and Super Bowls. Those with 
dietary requirements are also catered for and coffee aficionados 
need not worry, as coffees are also available and are topped off 
with Insta-worthy, fashion-inspired latte art.
@taniasteahouse 

Bounty Beets 
Boasting delicious organic, gluten-free and vegan options, Bounty 
Beets promotes wellness through healthy eating, going green, 
and inspiring a positive community overall. Discover a menu 
bursting with the coolest and trendiest dishes and choose from 
signature favourites such as Avocado on Toast called ‘You’re All I 
Avo Wanted’, and an entire breakfast section titled ‘First 
Breakfast, Then I’ll Change The World’. Visit, Bounty Beets at Le 
Méridien Mina Seyahi or the latest location Bounty Beets at Le 
Méridien Dubai Hotel and Conference Centre. 
@bountybeets 

Brunch & Cake 
This popular breakfast spot and Barcelona-born coffee shop 
launched in Dubai in October 2019 and has recently opened a 
branch in Abu Dhabi. The menu boasts, Classic Acai, Next Level 
Avo Toast (a personal favourite) Pumpkin and Mushroom 
Risotto and a selection of Pizzas, alongside a range of plant 
based options. 
@brunchandcakeuae

The Most Instagrammable Breakfast Spots In Dubai



Check-in early to a Spectacular Room 
and receive AED 200 credit to spend 
at the indulgent Spa or treat yourself 
to a never-ending feast at Garage. 
Wake up in style with breakfast for 
champions and later soak up the 
Arabian sun at WET Deck with a 
cooling ice lolly. For those who want 
to feel the ocean breeze, we’ve got 
you covered with complimentary 
tickets to Yas Beach, along with late 
check-out. 

Too good to be true?  
Book Beauty & The Feast now

SUMMER STAYCATIONS ARE SORTED 
AT W ABU DHABI - YAS ISLAND

BEAUTY & 
THE FEAST

For reservations
02 656 0000 
wabudhabi.sales@whotels.com 
wabudhabiyasisland.com

 /@WAbuDhabi

*Terms and conditions apply. Subject to availability. Valid until 31st August 2021.
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Taiko Dubai has announced the launch of For The Love Of 
Wagyu, an attractively priced seven-course menu that pays 
homage to the most exquisite Japanese Wagyu. The sumptuous 
soiree takes place every Monday and is dedicated solely to the 
lavish flavours of the renowned Japanese beef, with its unique 
taste and ultimate tenderness, positioning Taiko Dubai as a top 
dining destination for premium gastronomic experiences. 

With a sensational blend of flavours of Asia and the Middle East, 
cooked to perfection using a combination of both modern and 
traditional techniques, indulge in a selection of starters including 
Wasabi Popcorn bites, as well as the classically perfected Tuna 
and Wagyu Tataki drizzled with Persian sour berries and soy 
vinaigrette. The menu continues with the Shabu Shabu with 
Papaya Salad, bringing a light and refreshing taste to the palette 
while the innovative Shisha Sushi with Otoro and Wagyu, a 
contemporary twist on the traditional smoked sushi with shisha. 
Mains call for Oxtail Gyoza and Rendang Bao Bun with braised 
wagyu neck and pickled cucumber. For those who enjoy seafood, 
the Sea Urchin and Wagyu Risotto expertly combines sushi rice 
risotto with delicate portions of sea urchin and wagyu for an 
extravaganza of flavours from both land and sea. Aficionados 
will undoubtedly look forward to the show stopping Robatayaki 
Wagyu Steak marinated with wasabi hollandaise, while those 
looking for the perfect sweet ending can indulge in the playful 
Moo dessert; a smooth buttermilk sorbet served with condensed 
milk, caramel and topped with whipped cream and wheatgrass. 

Celebrate an evening of carnivorous temptations and indulgence 
with a menu that showcases the highest-grade wagyu available 
in the UAE. Satiate the senses and tantalize the tastebuds while 
exploring the rich flavours, textures and creations discovered 
with each delectable bite. 

The dramatic and immersive ambiance of this international yet 
local destination, effortlessly combined with a decadent menu 
of sushi, shawarmas and savoury selections, takes guests on an 
epicurean journey from start to finish, discovering through flavour 
and elegance the distinguished nature and world of wagyu.

Taiko Dubai is the first international outpost of one of 
Amsterdam’s most popular restaurants, based in the five-star 
Conservatorium hotel, this is the first time any Dutch chef’s 
restaurant concept has expanded to the Middle East. The move 
also marked a return to Dubai for Schilo, where he worked more 
than twenty years ago at the start of his career.

Taiko Dubai offers the same contemporary cuisine as Taiko 
Amsterdam. Inspired by the flavours and textures of the Far East, 
varying from delicate to dramatic but always surprising and 
original, the cuisine at Taiko offers a sensational adventure for 
food aficionados.

Completing the Taiko experience is the restaurant’s sleek décor 
and lively ambiance. The dark reflective materials and dim lighting 
sit perfectly within the hotel’s design, inspired by Egyptian 
opulence and French sophistication. 

For The Love Of Wagyu set menu is a seven-course set menu 
priced at AED 425 per person, available every Monday, from 
7:00pm to 11:00pm. 

Taiko Dubai, Sofitel The Obelisk, +971 4 281 4010

For The Love Of Wagyu
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delicious signature dishes and Greek island flavours with 20% off 
the total bill from 7:00pm to 11:00pm. Don’t miss Oyster 
Wednesdays, two-for-one deal serving only the freshest 
international oysters, every Wednesday from 7:00pm to 11:00pm.
AMMOS, Dubai, +971 52 777 9473

Ladies Night 
Taking place every Wednesday from 5:30pm until 12:00am ladies 
can expect a night to remember at Weslodge Saloon. From 30% 
off world-class plates served up by new Argentinian Chef Juan 
Pablo Rey Nores, to two complimentary beverages on arrival and 
with mains. 
Weslodge Saloon, Dubai, +971 4 560 1700
 
Breakfast Deal 
Waterfront restaurant Medi Terra in Abu Dhabi has launched new 
breakfast deal. Bringing those chilled out Mediterranean vibes 
to the shores of Marsa Al Bateen Marina, Medi Terra’s new rise 
and shine deal will be available every Friday and Saturday from 
10:00am to 12:00pm, inviting guests to enjoy any breakfast dish 
with fresh juice and a cup of coffee for AED 90 per person. 
Medi Terra, Abu Dhabi, +971 2 633 6366

Taste The Flavour Of Victoria, Australia
The Australian state of Victoria has launched a new food 
campaign across five major restaurants in Dubai, including Bistro 
des Arts, Publique, Reform Social & Grill, folly by Nick and Scott 
and Ultra Brasserie. Renowned Melbourne Chef Guy Grossi has 
been engaged to create special menus throughout the month of 
June for each of the Gates Hospitality restaurants.
For more details contact the participating restaurants.

Dining & Nightlife Top Happenings
La Casa Del Tango Coming To DIFC
The much anticipated Tango restaurant La Casa del Tango is 
confirmed to open its doors this June in DIFC’s Gate Village. 
The über-chic venue - which is dressed in warm leathers and 
sumptuous tones - will bring a vibrant and sensual dining 
experience to Dubai by combining classic Argentinian cuisine, 
award-winning beverages and world class Tango performers.
Opening date to be announced soon!

Spa Day And Lunch At CÉ LA VI
Rise to the occasion and enjoy the complete spa experience in 
the gorgeous Spa in the Address Sky View hotel, which includes 
a 30 minute massage, manicure and then move onto a 3-course 
lunch at CÉ LA VI, all for just AED 530 per person. Offer valid 
from Sunday to Thursday, The Spa from 12:00pm to 9:00pm, 
CÉ LA VI from 12:00pm to 3:00pm.
Address Sky View, Dubai, +971 4 873 8882

Ikigai’s New Tokyo Mix Friday Brunch
Diners can expect authentic Asian dishes inspired by Japan’s 
famous street taverns. The three-course menu includes a 
selection of sharing-style appetizers, a mouth-watering main dish 
and a selection of delectable desserts. Prices start at AED 249 for 
soft beverages, AED 299 for selected beverages and AED 349 for 
sparkling beverages. 
Millennium Place Marina Hotel, Dubai, +971 4 550 8114

Kouzina Tuesdays 
AMMOS, the renowned Greek restaurant in Rixos Premium Dubai 
JBR, is offering diners a midweek treat, with new promotion
Kouzina Tuesdays giving foodies the chance to try some 



BRUNCH STAYCATION AED 995

 

Superior Guestroom inclusive of Breakfast and Friday Brunch with house beverages for two

 

SUMMER STAYCATIONS

Offer subject to availability and not combinable with any other offer. Valid up to 30th September.  

Supplement charges apply during public holidays. Must be booked in advance through the Reservations Department.

FAMILY STAYCATION AED 700

 

Deluxe Guestroom inclusive of Breakfast and Dinner for two, Kids under 12 stay free of charge

A SUITE ESCAPE AED 800

 

Junior Suite inclusive of Breakfast for two and 50% off second room booking

 

Take in the breathtaking views from our luxurious guestrooms and suites, dine in one of our

12 award-winning restaurants and bars, lounge by the pools or walk along the golden

sands of our private beach or simply relax in our Conrad Spa.

 

 

 

 

All staycations inclusive of

Guaranteed late check out at 3:00PM

Early check-in at 12:00PM subject to availability

20% discount on Conrad Spa treatments 

20% discount on Food & Beverage

Private beach access with up to 30% discount on water sports 

 

Phone + 971 (0)2 811 5888 

 EtihadTowers.Reservations@ConradHotels.com



Dubai 

The St. Regis Dubai, The Palm
Having opened just last month we can’t wait to explore all that the 
hotel has to offer. With four dining establishments including an 
elegant ladies-only afternoon tea lounge and a specialty 
restaurant, this is on top of our list for things to do this summer. 
The St. Regis Dubai, The Palm, +971 4 218 0000

Dukes The Palm, A Royal Hideaway Hotel
Enjoy a Summer Staycation and enjoy basking in an exclusive 
area of Palm Jumeirah with views of Dubai. Each room has been 
designed with every last detail in mind, to make sure your trip is a 
unique experience. Book a Summer Staycation and benefit from, 
complimentary breakfast at Great British Restaurant, AED 250 net 
credit per room per night fully redeemable against F&B, access to 
exclusive private luxury beach, infinity pool, indoor pool and lazy 
river. Terms and conditions apply. 
Dukes The Palm, A Royal Hideaway Hotel, +971 4 455 1111

Armani Hotel Dubai
Treat your palate to a tasteful journey in the finest company with 
a trio of Armani dining destinations to whet the appetite. Sample 
a collection of three-course summer set menus that showcase 
seasonal flavours from Italy at Armani/Ristorante, India at Armani/
Amal, and Japan at Armani/Hashi. AED 299 for three-course menu, 
available 1st June to 31st August 2021. Reservations required. 
Armani Hotel Dubai, +971 4 888 3666 

Sociale at Social by Heinz Beck
Taking place every Saturday Sociale at Social by Heinz Beck offers 
a family style dining experience, dishes are presented on sharing 
platters placed in the middle of the table. Guests will be welcomed 
by abundant platters of Wagyu Charcuterie, Fried Calamari and 
Burrata with Cherry Tomatoes. This will be followed by Seafood 
Risotto and Beef Cheek Tortellini, skilfully made in-house. 
For mains, there will be a choice or Seabass Fillet with Spring 
Vegetables or Veal Cotoletta ‘alla Milanese’. 

Finally, there will be a selection of traditional desserts to share 
including Cannoli Siciliani, Pistachio Profiteroles and Baba with 
strawberry and lemon cream. AED 350 inclusive of soft drinks 
or AED 550 inclusive of selected house beverages, 1:00pm to 
4:00pm every Saturday. 
Waldorf Astoria Dubai Palm Jumeirah, +971 4 818 2155

Caesars Palace Dubai
Valid until 30th September 2021, the exclusive family offer 
welcomes guests to experience its luxuriously spacious Family 
Suite. Included in the package is a delectable breakfast for the 
entire family at the award-winning Gordon Ramsay Hell’s 
Kitchen, a jam-packed roster of daily activities for kids and 
teenagers, access to the Empire Club for children under 12 
and daily passes to two of the city’s best attractions – Laguna 
Waterpark and indoor tropical rainforest, The Green Planet. Plus, 
parents staying in the Family Suite are invited to complimentary 
sundowners. The family offer package is exclusively available to 
guests who book a Family Suite at Caesars Palace Dubai, with 
prices starting from AED 5,800. 
Caesars Palace Dubai, +971 4 556 6666 

Address Dubai Marina
Book a Suite at Address Dubai Marina and get tickets to the 
Dubai Marina Zipline. Valid until 30th September 2021. If that 
sounds too exhilarating why not relax with Afternoon Tea at 
Kambaa. This chic lobby lounge is the perfect place for an 
indulgent affair of flavour and refinement. Traditional, Arabic, 
vegetarian and healthy fare and savouries make up delightful 
choices to please every plate, couple with the finest selection of 
teas and exquisite coffees from around the globe. Now available 
for takeaway, enjoy a quintessential experience of Afternoon 
Tea from the comfort of your home or as a gift to your special 
someone for AED 150 per person or AED 190 for two.
Address Dubai Marina, +971 4 436 7777
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Summer In The UAE 
From Staycations To Brunches & More!
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Abu Dhabi 

Conrad Abu Dhabi Etihad Towers
Enjoy the perfect staycation this summer 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 700 for bed and breakfast in a Guestroom, 
AED 800 for Junior Suite or AED 995 inclusive of breakfast and 
selected beverages with the Friday Brunch in Nahaam for 2 guests. 
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, 20% 
discount on F&B, kids under 12 years stay free of charge and 
private beach access with up to 30% discount on water sports. 
Conrad Abu Dhabi Etihad Towers, +971 2 811 5555 

Bab Al Qasr Hotel & Residences 
Newly launched Splash the Brunch offers a range of international 
cuisines to enjoy plus splash around the pool or beach! Kids are 
catered for with their own dedicated buffet. All brunch guests can 
avail 2-for-1 deals on water sports activities and relaxing SPA 
treatments. Splash the Brunch at Artisan Kitchen is happening 
every Friday, from 1:00pm to 4:00pm, and is priced at AED 249 
inclusive of soft beverages and AED 349 inclusive of selected 
beverages. Make it a stay for only AED 670, package includes one 
night stay, breakfast, Splash the Brunch for 2, pool & beach access 
and bonus perks such as: early check-in, late check-out and free 
upgrade to 1 bedroom. Alternatively, refresh & rewind with a pool 
and beach day pass for AED 149, fully redeemable in F&B. Upgrade 
your experience for only AED 50 and go for a 30-min massage. 
Bab Al Qasr Hotel & Residences, +971 2 205 3000

The St. Regis Saadiyat Island Resort
Enjoy the beauties of a pristine natural island and stay at The 
St. Regis Saadiyat Island Resort offering quintessential 
luxury and an ultimate level of service. Indulge into tranquillity 
and experience a variety of culinary tastes at Sontaya restaurant 
or The Signature 3. Your exquisite stay includes complimentary 
daily breakfast for two, Wi-Fi, 3-course lunch or dinner at Sontaya 
or The Signature 3, access to The St. Regis Athletic Club, pool and 
beach and St.Regis Signature Butler Service. Available until 31st 
December 2021.  
The St. Regis Saadiyat Island Resort, +971 2 498 8888

Pearl Rotana 
This season, book your stay at Pearl Rotana and receive, 20% off 
the lowest public room rate, extra free bed on all room categories 
for family stays, kids under 6 dine for free and 50% off dining for 
kids up to 12. Book your stay through Rotana.com and simply sign 
up for complimentary Rotana Rewards Select Membership and 
enjoy many exciting benefits including exclusive dining discounts 
at signature outlets Warehouse and Dino’s Bistro Italiano along 
with access to VIP amenities and more.
Pearl Rotana Capital Centre, +971 2 307 5555

Butcher & Still
Visit the Meat People Friday Brunch and indulge in Friday 
Stateside celebrations, crafted by Chefs Marshall Roth and Pankaj 
Bisht, featuring sizzling cuts and a fun atmosphere. Dish 
highlights, include bold appetizers like Shrimp Cocktail, Fin de 
Claire Oysters, and BBQ Smoked Chicken Wings. The main event 
is the signature butcher block with USDA Prime Kansas City 
Striploin, Southern Fried Chicken, and French Toast. To finish, is a 
decadent array of desserts including rich Red Velvet and 
homemade Chocolate Chip Cookies topped with homemade 
vanilla ice cream. Every Friday from 1:00pm to 4:00pm. Prices 
start at AED 250 for the food package, AED 330 for selected 
beverages package or AED 430 for the bubbles package.
Four Seasons Hotel Abu Dhabi, +971 2 333 2222

For a comprehensive guide please visit 
www.diningandnightlife.com 



Rixos Bab Al Bahr 
The Ultimate All-Inclusive Vacation 
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Located along the shores of the Arabian Gulf, boasting 450 meters 
of pristine sandy beach, 14 delicious restaurants and bars, eight 
pools including an adult only infinity pool and children’s aqua park, 
Rixos Bab Al Bahr is the ultimate destination for your summer 
holiday.  

Just one-hour drive from Dubai, the resort is ideally positioned 
for a relaxing yet exciting staycation. Families and friends will 
experience impeccable Turkish hospitality and a kaleidoscope 
of different cuisines: the resort has endless options ranging from 
Turkish to Italian, seafood to steakhouse and everything in 
between. 

Let relaxation set in while enjoying your stay in the hotel’s new 
room category, the Interconnecting Family Suite, comprising of two 
connecting bedrooms with a common entry hall to make the most 
of family time while allowing each room single privacy. It features 
freshly renovated interiors with colourful and edgy furniture and a 
separate bathroom with a rain shower in each room. 

The all-inclusive resort offers up numerous entertainment and 
recreational activities for guests of all ages such as sunrise yoga 
at the beach, water aerobics, paddle boarding, indoor billiards and 
darts, and many more. The Rixy Kids club, a dedicated area for 
children and Teen’s Club for game lovers, are sure to keep the 
children busy and entertained with a range of fun-packed 
activities, games, playgrounds and entertaining workshops. 

Rixos Bab Al Bahr has something to keep everyone entertained 
starting with a rotating schedule of unique kids shows that 
feature creative adaptations of iconic movies and theme songs: 
highlights from the daily schedule include Under The Sea, Walk 
the Dinosaur and Superhero Slam.

Every evening, guests can also enjoy a fabulous mix of live
performances, taking on a trip down the mean streets of Cuba 
and New York with the West Side Fiesta or joining Alice in 
Wonderland as she falls down the rabbit hole and goes on a 
magical adventure. With the signature show Rixos Rocks they’ll 
also discover the legend of Rixos through rock’n’roll, with unique 
songs and characters to match.

And what’s in it for you this summer at Rixos Bab Al Bahr? UAE 
Residents enjoy a unique discount of 20% off during weekdays 
and 15% off on weekends. That’s not all, no extra cost for kids 
under 12 years old! (T&Cs apply). Treat yourself and your family 
to an All-Inclusive holiday with the perks of bucket list worthy 
experiences.

The all-inclusive hotel has heightened its safety standards and 
training and hygiene protocols to protect the health and 
well-being of guests and employees at all times. The ALLSAFE 
label certification represents their new prevention standards and 
provides assurance that these standards are always met.

Rixos Bab Al Bahr, Ras Al Khaimah, +971 7 244 4400 or 
email reservation.rak@rixos.com
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THE ABU DHABI EDITION, AL BATEEN MARINA | +971 2 208 0000 | INFO.AUH@EDITIONHOTELS.COM

OAK ROOM 
FRIDAY BRUNCH

ANNEX 
AMAPIANO BRUNCH

THE WEEKEND SPRITZ 
AT ALBA TERRACE

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

The Abu Dhabi EDITION has got you covered! Grab a friend or partner and head to the iconic hotel for EDITION Weekender.
Expect transcending marina skyline views, design and contemporary comfort.

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

Find the hottest South African, Amapiano 
sounds with free-flowing bites and 

beverages - it’s a vibe.

A leisurely Mediterranean-style afternoon 
on the terrace. Expect classic dishes 

and seasonal creations.

A spirited Friday affair at chef
Tom Aikens award winning,

rock ‘n’ roll steakhouse.

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



Global Gastronomy At Garage, W Abu Dhabi - Yas Island
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Achingly cool, the W brand globally excels at interiors and 
good-time vibes. Each hotel offers a unique mix of innovative 
design, comfort and cultural influences from fashion, music to art 
and everything in between, and the W Abu Dhabi - Yas Island is no 
exception. This month saw us take an epicurean journey at one of 
its signature outlets, Garage.

The venue, which prides itself on offering a taste revolution, fuelled 
by diversity, is a multi-cuisine hub. Guests can expect a lavish 
selection of international dishes, creating a quintessential dining 
destination. 

The multi-kitchen food hub is driven by five distinct mini-outlets 
serving unique cuisine and interesting dining concepts - Meat 
Vault, a contemporary grill concept; Steam Table inspired by Asian 
street food, with poke bowls, noodles and dim sum; Nikkei House 
which merges traditional Peruvian and Japanese cuisine; Mezza 
Bar that curates Middle Eastern fare; and a Tart Van, Garage’s 
signature dessert truck.  

In a kaleidoscope of colour, inside the restaurant looks like a 
full-on Instagram shoot, and we can’t help ourselves but start 
snapping pictures of the dangling greenery, modern industrial
fittings, unusual light fixtures and vibrant seating areas that all 
differ to the next. 

Here, you can choose to enjoy your meal amidst the vibrancy of 
the interiors or dine al fresco overlooking the globally recognized 
Formula 1 racetrack. As the temperatures heat up, we are seated 
within the chic interiors. 

When we finally take a moment away from the snap of our 
photography lenses, we feast our eyes on the vast – yet not 
overwhelming, menu. As major hummus fans, we cannot help 
but get excited by the Mezze Bar’s hummus variety – carrot, 
beetroot and basil, to name a few. We order a Hummus Beiruti, 
which comes fresh to our table with a side of warm pitta breads, 
displayed in rustic paper bags.

Alongside our hummus, we order a selection of starters and 
small plates with the aim of trying to a sample a little bit of each 
of the five concepts – greedy, much? From the Nikkei House, we 
order Yuzu and Cucumber Roll (cream cheese, pickled cucumber, 
sesame and topped with crispy fresh asparagus), and a Classico 
Ceviche which is made up of a refreshing combination of Greek 
seabass, cilantro, lime juice, Peruvian corn and sweet potato. 
From the Steam Table we sample the half-moon-shaped 
Crystal Vegetable Dim Sum and traditional Chicken Siu Mai, both 
of which are skilfully handcrafted and steamed to perfection. 

For the mains, our picks are the Avocado Poke Bowl, complete 
with black rice, wakame, mango, baby corn, pickles, almonds 
and a zesty citrus dressing and a serving of the Grilled Chicken 
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Anticuchos, served on a bed of mixed greens and potato wedges 
which both have our bellies busting and our snap-happy cameras 
at the ready. 

There is so much more on the menu that we want to try 
(we’ll definitely return for a pizza from the brick oven, that’s for 
certain) but we are saving room for dessert. We have had our 
beady eyes on that Tart Truck from the moment we entered. 

We finally admit defeat after eating a generous portion of the Oreo 
Tart (Baklava Tart and Blueberry Cheesecake Tart are the other 
flavours on offer) and a side of dreamy Chocolate Chip Ice Cream, 
both are every bit as delicious as they sound.

The service team are so friendly and attentive throughout our 
meal, that we could not write this review without giving them a 
special mention. We are especially grateful for the Chef de 
Cuisine, Juan B. Ancheta, for taking time out from his super-busy 
operation to tell us all about the Garage concept and how he was 
able to incorporate his Guatemalan/South American heritage into 
the menu items. 

Overall, the food is great, the dishes innovative and perfectly 
presented, the décor is dynamic, the beverages unique and the 
vibe unmatched. From Peruvian delights to authentic Middle 
Eastern cuisine and East Asian delicacies, Garage is a dining 
destination for the epicurious, the food truck lovers, the 
discerning palettes and the well-travelled. 

And, if after dinner you’re not quite ready to head home the 
adjacent W Lounge, with its three distinct bars is the perfect place 
to socialise and see in the weekend. 

Hummus Beiruti, AED 30
Yuzu and Cucumber Roll, AED 42
Classico Ceviche, AED 48
Crystal Vegetable Dim Sum, AED 26
Chicken Siu Mai, AED 32
Avocado Poke Bowl, AED 64
Grilled Chicken Anticuchos, AED 79
Tart Van, AED 24 (price includes one scoop of ice cream)

Garage, W Abu Dhabi – Yas Island, +971 2 656 0000

By Selin Arkut 





Exceptional European Cuisine At MINA Brasserie
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When faced with so many dining options in DIFC how can one 
possibly choose? Well for me it is quite simple, reputation and 
consistency trumps new and over-hyped. And with that in mind 
we make our way to MINA Brasserie, located at the Four Seasons 
Hotel DIFC. Some may not know that MINA Brasserie is in 
partnership with award-winning American restaurateur, cookbook 
author and celebrity Chef Michael Mina. 

We enter the restaurant, and the atmosphere is electric, from 
business meetings to ladies that lunch, the hustle and bustle has 
us reminiscing of our time in London. The restaurant is divided 
into two sections, the main restaurant and the air-conditioned 
terrace. We opt to be seated in the main restaurant; the cosy booth 
is too much for us to resist. We sink into our seats and start to 
look over the menu. As it is lunch time, we are presented with the 
lunch menu, although those that wish can order from the a la carte 
menu. Warm breads arrive and keep our hands occupied whilst we 
make our choices. 

For appetizers we select the Grilled Octopus and opt for a Burrata 
Caprese salad, choosing to share both dishes. The Grilled 
Octopus is a showstopper, I cannot emphasize enough how 
chef has perfectly grilled the octopus, our knife glides through 
the protein effortlessly. Paired with a light yet fragrant couscous, 
green olives, and almonds, and topped with a lobster jus our 
only complaint is that we can’t enjoy this as a main. The Burrata 
Caprese is a simple yet well thought dish. Vine ripened tomatoes, 
plump Burrata and basil pesto make this the perfect dish for a 
warm Dubai afternoon.  

The team are excited to tell us all about their alcohol free gin, 
sparking my curiosity I order a glass, and truth be told it is 
extremely refreshing. Plus, as I don’t ever drink it is nice to have 
an alternative fun option to the regular soft drinks or standard 
mocktails. 
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The options for the main course are plenty and tempting. 
I debate between the Porcini Ravioli, King Crab Spaghetti and the 
Norwegian Salmon, eventually deciding on the Porcini Ravioli. 
My dining companion is more decisive than me and goes straight 
for the 400g New York Strip with a side of Broccolini. 
The Porcini Ravioli is divine, plump pasta parcels encase roasted 
mushrooms, topped with parmesan and black truffle, if you like 
bold flavours, I would highly recommend this dish. 

My dining partner requests his steak be cooked medium and is 
served as ordered. The juicy wood-grilled steak smells sensational 
and tastes as good as it looks. The Broccolini makes for the 
perfect side, lightly dusted in chilli flakes, this adds yet another 
array of flavours. 

Feeling like we have already overindulged we think about skipping 
dessert, once we realise that would simply be madness 
(especially as the food has been so good) we revert back to the 
menu. Having passed my table several times throughout our 
dining experience I opt for the Insta-worthy dessert, applicably 
named The Lemon, encouraged by my lack of will power my dining 
companion also chooses to live like no one’s watching (or in our 
case today, eat like we have the metabolism of a 20 year old) and 
orders the Chocolate Souffle. 

Light and zesty The Lemon delivers as much palatable 
satisfaction as it does visual, I would most definitely recommend 
this dessert. My dining companion seems to be quietly enjoying 
the Chocolate Souffle, perhaps to ensure my attention and fork 
are not swayed from my own dessert. 

Overall MINA Brasserie makes for the perfect dining spot be it for 
breakfast, lunch or dinner. The menu offers a focus on European 
inspired dishes whilst balancing price, portion size and quality 
impeccably well. 

Would we return? Yes! We quite enjoyed a leisurely lunch which 
was made even more pleasurable by the perfect service of the 
team at MINA Brasserie. 

Business lunch is priced at AED 120 for 3-course or AED 105 for 
2-courses including tea, coffee or ice-cream and is available 
Sunday through to Thursday. Some dishes on the lunch menu 
have a supplement charge but are clearly labelled. 

MINA Brasserie, Four Seasons Hotel DIFC, +971 4 506 0100
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Hilton Seychelles Labriz 
Resort And Spa
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After a few days on Mahé, the main island of the Seychelles, we’re 
off to Hilton Seychelles Labriz Resort and Spa, located on 
Silhouette Island, a tropical reserve that we’ve not yet visited. 
Guests can arrive at Hilton Seychelles Labriz Resort and Spa either 
by helicopter, from the international airport, or by boat from Bel 
Ombre. 

The Hilton team has done a decent job here, combining their own 
branded Labriz Gastrolounge and check-in area, located about 30 
minutes from the Victoria-Seychelles airport. Would we prefer a 
bit more air-conditioning inside? We would, but this is island life. 
We opt for the 30-minute boat ride (with a maximum timing of 45 
minutes, depending on weather and number of guests). 

The island is off the north-western section of Mahé, and it’s just 
three and a half miles from North Island. At the Gastrolounge, we 
can complete advance check-in. This is a thoughtful approach and 
allows our arrival to the island to be seamless. Additionally, 
depending on flight times, there are day rooms available for 
guests, should they need an extra bit of time before the journey is 
over. As a final note, visitors should check the timings for the ferry 
to avoid any disappointments.

Upon arrival to Labriz, we jump in a golf cart (our luggage will 
meet us at our villa) and take in views of the island’s interior, 
which feels refreshingly underdeveloped compared to Mahé. 
The public areas feature hardwood decking, water features, and 
a natural freshwater lagoon crossed by an arched pedestrian 
bridge. There are multiple restaurants, a large pool, and plenty of 
idyllic beaches.

Upon arrival to our room, we find the interiors decorated in island 
chic. Our King Sanctuary Pool Villa offers 185sqm of luxe 
accommodation, and we love the ample amount of space. 

This would also be suitable for families (be sure to check to 
ensure the property can accommodate). Our bedroom looks over 
a furnished terrace, a lounge area with views over the private pool, 
and a personal garden pavilion. All rooms feature outdoor rain 
showers in private patio gardens. The abundance of space 
continues in the bathroom, where we find an oversized 
free-standing bathtub that looks out onto the lush landscape 
and includes a separate shower and double vanity. We almost 
immediately take advantage of the private pool and appreciate 
the adjacent expansive decked seating area, complete with sun 
loungers. 
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Best of all? The private pool has a waterfall, which helps cut down 
on any noise we might hear from outside our room -- a small touch 
that is genuinely appreciated. Views from the garden overlook 
tropical flora and granite hillsides as well as a private wooden 
pergola, perfect for eating or lounging.

There is a range of dining choices in modern and relaxed 
surroundings, open for both lunch and dinner. Cafe Dauban offers 
an international buffet, La Pizzeria and 4th Degree are perfect for 
a casual meal, whilst Mediterranean cuisine can be enjoyed at 
Portobello. Sushi lovers will enjoy sushi at Sakura, grilled seafood 
at Teppanyaki, and local flavours at Grann Kaz. As some of the 
seatings are limited, guests will want to inquire in advance to set 
up reservations. 

Overall, the culinary options fall in line with what we expect at a 
resort. Nothing is particularly ground-breaking, but families will be 
able to find something that suits their needs, with a range of 
recognizable international favourites. Should you not want to leave 
the comfort of your villa or suite, room service is also available.

The hotel offers a well-equipped gym (although Wi-Fi is a 
challenge), a PADI five-star diving centre, tennis courts, and a 
large pool. The Eforea Spa includes a range of treatments 
alongside other standard massages with Essentials and Escape 
Journeys locally inspired and results-oriented. We have to admit 
that the space is impressive, with seven hardwood treatment 
rooms built on stilts and connected by winding stone paths 
among dramatic boulders and dense palm trees. Yes, you’re 
definitely on a tropical vacation. 

We also take advantage of bikes (which are included with our 
specific room category) and use the opportunity to explore the 
island. There are guided hikes and other activities, which will need 
to be signed up for in advance.

Would we go back to Hilton Seychelles Labriz Resort and Spa? 
Yes, the resort offers the feel of being on a private island with 
better value for money than some other hotel chains, and we can 
see both couples and families being delighted to spend a few 
days here to relax and unwind.

Hilton Seychelles Labriz Resort and Spa, +248 429 3949
hiltonseychelleslabriz.com 

By Courtney Brandt 
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Near sunset on a Saturday afternoon, 
we meet The Boat crew in Dubai Creek 
Harbour to start our experience. Parking 
is at the nearby Vida Hotel, and it’s easy 
to locate The Boat at the marina (it’s 
seriously a beautiful watercraft). Every 
detail has been considered as we step 
out of our regular shoes (which are safely 
stored in a cubby) and into soft slippers 
before we step onboard. Manned by a 
dedicated team of yachtsmen and service 
staff, there is a safety demonstration before 
we leave the harbour, and we feel safe 
throughout the journey on this immaculate 
ship. 

Although we mainly utilize the top deck 
throughout our cruise, there is time to 
explore while we are still docked. As we sip 
on our welcome drinks (served in stylish 
- but safe - plastic branded glasses), I am 
immediately impressed by the luxurious 
accommodation on board, including three 
bedrooms (!), contemporary bathrooms, a 
fully serviced kitchen, dining area, and 
majlis living room. Much like the 
Address Hotels + Resorts, the 
appointments throughout the space are 
comfortable (so many places to lounge!), 
and the details have clearly been thought 
through. We personally love the subtle 
nautical theme throughout, with a use of 
dark woods, a palette of blue and white, 
and other natural finishes.

Once we set sail, our group makes their 
way to the upper deck to better take in 
the views. All this exploring has made us 
hungry, so we sit down for a beautiful tea 
service. Service is almost to the point of 
overwhelming, but we decide it’s because 
the team only wants to take care of us, and 
we can tell how proud they all are of this 
new product. In addition to delicious sweet 
and savoury items, there is tea, coffee, and 
other beverages offered throughout our 
journey. Guests can work with The Boat 
team to ensure their culinary needs are met 
with custom menus and bespoke offers, 
including a BBQ available on the top deck.

With a backdrop of the city skyline, we 
leisurely cruise through the Dubai canal, 
noting stunning views of the Ras Al Khor 
Wildlife Sanctuary and ending near the Burj 
Khalifa, just in time for sunset. Although 
we’re a group of 8 passengers, The Boat 
can accommodate up to 60 passengers, 
though with current restrictions the figure 
is capped at 30. The Boat is available for 
day use, but I’m glad we chose the sunset 
session. We pause for pictures throughout 
the trip, with everyone commenting on the 
unique views of the city. Trust me; you’ve 
never seen Dubai from this perspective!

From AED 3,750 per hour (minimum 
three-hour bookings, excludes food and 
beverages). 

For bookings, email events@emaarhospitality.com or 

visit www.addresshotels.com

By Courtney Brandt 



Dubai’s First Vegan Vegetarian Lounge 
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I’ll be completely honest; finding Aloft Dubai Creek in Deira is a bit 
awkward, but I feel this is mainly because I’m rarely on this side 
of town. Fortunately, once located, self-parking at the property 
is straightforward, and Epitome is situated on the fourth floor — 
easy to identify with its iconic blue and silver doors. Upon entry, 
the interior space is large, and I can see it easily accommodating 
bigger groups once current restrictions are relaxed. There is also 
a massive outdoor terrace, which has beautiful views of the Dubai 
skyline. The ancient Roman theme across the restaurant is unique, 
and the large bar is welcoming.
 
Joined by a group of friends, we immediately take an interest in 
the beverage menu. The extensive selection of mixers has a 
creative approach, and, after making important decisions, we each 
receive a beautifully presented drink. Our group comments on the 
stunning glassware, and I’m always delighted to find small details 
like these that set a place apart. 

With an international menu leaning towards Indian cuisine, we 
love the bold move of serving only vegetarian and vegan dishes at 
Epitome. And honestly, by the end of the meal, we don’t miss any 
meat dishes. 

After chatting with our server, we decide to approach our dinner 
by trusting the team to bring us highlights across the different 
sections of the menu. We enjoy several starters and bar bites, with 
the Five Spiced Potato Skins being our favourite (so much so, that 
we place a second order for the table before finishing the first). 
There are a number of other favourites, including the Crispiest 
Corn and the Palak Patta Bruschetta. The little bites could easily 
be enjoyed on their own, with drinks, if guests didn’t want to 
commit to a larger meal. Furthermore, the Epitome team should 
be celebrated for coming up with so many unique options. 
-Vegetarians are often overlooked at restaurants, but will be 
spoiled at this venue.
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For our next course, while I understand the concept of vegetarian 
sushi -- and I’m glad vegetarians aren’t missing out -- if there’s one 
course I would probably pass on, it’s the Cucumber Maki, which 
simply doesn’t hit the levels of the rest of our dishes. We take 
some time before our next course, and I’m glad there’s a break. 

For mains, we receive the Epitome Poke Bowl, Vegetable Thai 
Curry Rice, and something we all have to try -- the Avocado Tikka 
Masala, (served with a selection of freshly made Indian breads). 
Does avo work in the place of chicken? I would argue, yes! The 
texture of the avocado holds up against the curry, and it’s a plate I 
would happily order again. While there is something to enjoy with 
each of these dishes, it’s worth noting that they are all easily split 
between two or three guests. 

Service at Epitome is a highlight throughout our visit. One of our 
party has a dairy allergy, and the team easily accommodates her 
request. The team also takes our recommendations - sauce on the 
side, some adjustments to plating - in stride.

Our only feedback for the team at Epitome revolves around the 
volume of the music. The up and down quality begs a larger 
question: when does a lounge turn into a club? 

On a Monday night, we think louder volumes could be reserved 
for the weekend, rather than blasting Bieber over guests 
(especially when there is such delicious food to enjoy).

Would we go back to Epitome? We’ll be honest, it’s not often 
we’re on this side of Dubai, but for those who live in Mirdif or 
Downtown, this outlet might be something different. 

The impressive number of well-priced (and portioned) 
vegetarian dishes is something other mainstream restaurants in 
Dubai should strive for.

Five Spiced Potato Skins, AED 37
Crispiest Corn, AED 39
Palak Patta Bruschetta, AED 39
Cucumber Maki, AED 52
Epitome Poke Bowl, AED 47 
Vegetable Thai Curry Rice, AED 47
Avocado Tikka Masala, AED 52

Epitome Dubai, Level 4, Aloft Dubai Creek, +971 54 705 3780 

By Courtney Brandt 
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Boss Ladies Lunch At Fi’lia
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Located on the 70th floor of SLS Dubai, with incredible views 
over the city’s impressive skyline, the Burj Khalifa, and an outdoor 
terrace, perfect for al fresco dining, Fi’lia gives my dining partner 
and I an unforgettable first impression and excellent location for 
lunch. 

Although we think signage for the hotel could be improved 
(as well as the valet service), our worries drift away as we head 
into the clouds. After walking around the beautiful space and 
grabbing some pictures of the stunning terrace, we settle into 
a booth inside. With plenty of natural light from the floor to 
ceiling windows, we love the open concept. Best of all? Fi’lia is 
open for lunch and dinner, so guests can enjoy the restaurant at 
their leisure and at different times of the day.

Fi’lia, which translates to ‘daughter,’ is backed by a strong global 
team of women. This makes sense, as the concept translates to a 
menu that focuses its culinary story through the years of women. 
The menu is broken down into three sections: nonna, highlighting 
conventional Italian flavours a grandmother would make; mamma, 
contemporary twists on namesake classic, and “figlia,” or daughter, 

adding a modern twist to traditional and much-loved Italian-
Mediterranean dishes prepared with the freshest ingredients.

Sara Aqel, the Chef de Cuisine of Fi’lia Dubai, says, “I am so 
excited to be part of this amazing concept. With Fi’lia, I can finally 
be a woman of the kitchen instead of ‘just being in’ the kitchen. 
I’m doing what I love most with a great team of other women 
around me.”

To start, we peruse the beverage menu, which hasn’t been 
overlooked, and offers a unique selection of mixers. With our 
drinks order placed, it’s time for food. We (of course) decide to 
start with the Beef Tartare. While the portion is slightly smaller 
than others in the city (it’s best for two people or one hungry 
person), the taste delivers, and we like the presentation. In the 
mood for seafood, my dining partner has her eye on the Sea Bass 
Carpaccio. The inclusion of yuzu vinaigrette adds a delicate 
balance to the dish that we both appreciate. 

Is it even a visit to an Italian restaurant if you don’t order pizza? 
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We try the Burrata and Bresaola. Served on an elevated pizza 
stand directly from the in-house copper pizza oven, this is an 
enjoyable dish and easily split between two people.

Our arms don’t have to be twisted to try a pasta course, and we 
settle on the Due Cacio E Due Pepe. With Parmigiano cream, 
pecorino cheese, black and pink peppercorns, we like the simple 
approach of this dish. Would we serve it in a slightly bigger bowl 
with just a bit more salt? Maybe, but the plating doesn’t change 
our enjoyment of the fresh pasta. We also eye the Zuppa Di Pasta 
Mista, and with a generous mixture of pasta, clams, mussels, 
and calamari, we think the seafood flavours could be even more 
brought out. 

As a side, we try the Charred Broccolini, which we’d love to see 
push the char level up even more. Overall, the rustic approach to 
the menu is enjoyable and suits the upscale casual vibe of the 
restaurant.

Desserts at Fi’lia are a masterpiece, and diners should absolutely 
consider leaving room to try the Apple Cinnamon Crostada. The 
combination of streusel and chantilly is delicious. The absolutely 
stunning presentation of Pavlova is a must-order. For a dish that 
has been done many times, it’s a show-stopper in both taste and 
plating.

Service is mostly attentive. We have to ask for our plates to be 
refreshed, just once. The timing could also be tightened just a bit. 
For example, our complimentary breadbasket (full of delicious, 
freshly-baked carbs) arrives after our first two starters are served. 
This has no impact on the meal, just a point for the team to 
consider. Otherwise, we’re well looked after.

Would we go back to Fi’lia? Yes! From the stunning views from 
the 70th floor for drinks and bites and supporting diversity in the 
kitchen, this is a restaurant we can definitely see us returning to. 
We recommend booking near sunset to maximize your 
experience.

Beef Tartare, AED 75
Sea Bass Carpaccio, AED 65
Burrata and Bresaola Pizza, AED 70
Due Cacio E Due Pepe, AED 85
Zuppa Di Pasta Mista, AED 80
Charred Broccolini, AED 35
Apple Cinnamon Crostada, AED 45
Pavlova, AED 40

Fi’lia, SLS Hotel & Residences, Dubai, +971 4 607 0770

By Courtney Brandt 
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Li Jiang Street Food 
Late Brunch
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Friday brunch is so last year. Enter Li 
Jiang Saturday Street Food Late Brunch. 

A modern Asian restaurant with an open 
kitchen, Li Jiang gets the culinary juices 
flowing for all things fiery, authentic 
and oriental. Meaning “beautiful river” 
in Chinese, Li Jiang reflects the resort’s 
location at The Ritz-Carlton Abu Dhabi, 
Grand Canal. 

As we enter, we pass between the 
glassy brightly-lit walls of the open 
cellar, which then fades into the 
low lighting and warm tones of the 
restaurant. Strategically placed panels, 
divide up the space while offering a 
sense of privacy, natural and neutral 
materials such as wood and light 
installations formed of glasses, combine 
for a truly beautiful ambience. 

On a feature wall at the end of the room, 
layers of folded materials in different 
crimson hues climb upwards toward 
the ceiling. And a large, al-fresco dining 
space affords uninterrupted views of 
Sheikh Zayed Grand Mosque.

This vibrant palette acts as the perfect 
backdrop for our meal as our attention 
is swiftly drawn from the décor to 
the open kitchen, where chefs are 
busy creating their delectable, culinary 
masterpieces.

When handed the menu, we are 
pleasantly overwhelmed by the sheer 
variety of brunch items on offer. 

We tuck into the Edamame and mixed 
cracker box, filled with Prawn and Rice 
Crackers with a delicious homemade 
peanut sauce, all whilst scouring over 
the menu. 

Our subsequent appetisers are similarly 
positive: a Japanese Bento Delight Box 
filled with an array of Asian goodies 
includes Tuna and Salmon Sashimi, 
Uramaki Softshell Crab, Uramaki 
Salmon with Cream Cheese, Avocado 
and Caviar, California Roll, Pan Seared 
Salmon and A Vietnamese Rice Paper 
Roll with Chicken, served with a Grilled 
Beef Salad. As a part of the package, 
we are also offered a choice of starter, 
so we opted for Vegetable Spring Rolls 
which are served fresh out of the fryer 
and deliciously crispy, and a Tempura 
Squid with dynamite sauce which is 
equally delectable, well-seasoned and 
crisp.

Next comes the Chef Selection 
of Dim Sum which includes a 
sumptuous spread of Chicken Siu Mai, 
Prawn Har Gow, Vegetable Jade, Scallop 
and Beijing Seafood Dumplings, 
followed by a yummy soup to help 
wash it all down – and to create the 
much-needed space for our mains! 



Selecting our main course and Asian grill items from the menu is 
a tough task, but we eventually settle on the Red Curry, complete 
with tofu, green beans, baby corn, bamboo shoots and eggplant, 
along with the Singapore Style Chili Lobster. Our Asian grill 
selection includes Wagyu Beef Short Rib marinated in Bulgogi 
sauce and a portion of Korean Style Marinated Prawns. 
Needless to say, each dish proves to be beautifully cooked and a 
flavoursome explosion of ingredients. 

If our trousers were not already bursting at the seams, each main 
dish comes with a choice of side too. We devour our Cantonese 
Fried Rice and Steamed Rice (though the options also included 
Wok Fried Chow Mein, Pad Thai and Sauteed Pak Choy in garlic 
sauce, to name a few). 

Ending on a sweet note, the brunch offering also has its own 
separate dessert menu consisting of Sweet Bimibap (tapioca 
pudding with compressed fruits, ginger crumble and fruit mousse, 
Frozen Exotica, a selection of sorbets served with caramelized 
nuts and our choice, the 9 Stone Garden, a pretty plate adorned 
with a selection of Asian style tartlets, mini desserts and 
chocolates. 

Throughout the evening, staff are attentive and well informed, 
making the dining experience flow without fault. Eventually it gets 
late, and we draw ourselves away from the cosy interiors and call it 
a night.

Li Jiang is the perfect spot to enjoy intimate dinners, corporate 
meals and special occasions. As well as an exciting a la carte menu, 
depending on the day you visit, Li Jiang offers a number of themed 
nights. You can enjoy sushi nights on Mondays and of course, the 
Street Food Late Brunch on Saturdays. Whichever day you go, and 
no matter the occasion, you are guaranteed to enjoy everything 
that Li jiang has to offer. 

Street Food Late Brunch, 5:00pm to 11:00pm every Saturday. 
3 hour packages with set menu start at AED 225 inclusive of soft 
beverages, AED 360 inclusive of selected house beverages, AED 
480 inclusive of bubbles and mixers and children from 6 to 11 years 
pay AED 110, whilst children under 6 dine complimentary. 

Li Jiang Ritz-Carlton Abu Dhabi, +971 2 818 8260

By Selin Arkut
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SPORTS and SPA treatments

Dive into international cuisines
every Friday at Artisan Kitchen 
from 1 pm to 4 pm.

Starting from
AED 249.00 included soft drinks

SPLASH
THE
BRUNCH

from only AED 670 including
1-night stay, breakfast and 
brunch for 2.

MAKE IT A STAY

Bab Al Qasr Hotel & Residences | Corniche Road West, |   P.O. Box 63410, Abu Dhabi, United Arab Emirates

T +971 2 205 3000 
E info@babalqasr.com



Beluga Delivers Luxurious Caviar Moments 
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Having been part of the food and beverage industry for over the 
last 20 years it takes quite a lot to impress us, however the unique 
experience that we enjoyed at Beluga Restaurant and Lounge did 
just that. 

Located at the Mandarin Oriental Jumeira, this is our first visit to 
the hotel. Beluga Restaurant and Lounge is situated just to the 
right of the main entrance and is easily accessible. From floor, 
walls to counter tops the restaurant boasts crisp white and grey 
marble, with touches of gold adding to that opulent ambiance.
We are warmly greeted by the restaurant manager and take a 
seat next to the window. Its not long before Chef sends an amuse 
bouche of lightly Seared Salmon, perfectly setting the mood for the 
day. 

We begin our culinary journey with the Tsar Alexei Salmon Flower, 
fresh smoked salmon covered in gold and plated to represent a 
flower, and as an added indulgence, topped with 20g of House 
Caviar Vinaigrette. This comes with a side of exceptionally light, 
fluffy and slightly salted blinis, which are used to enhance the 
flavours. The caviar used for this dish is the Gourmet House Royal 
Baerii Caviar. This particular caviar is dark brown in colour, with 
bold, intense flavours and slight nutty and buttery undertones, it 
literally melts in our mouth. 

Next to arrive is one of the restaurants most popular dishes, the 
Tsarine Potato, traditional baked baby potatoes, carved in the 
middle and filled with sour cream and Russian Oscietra Caviar. 

Presented in five bite size portions, the baby potatoes are 
bursting with sour cream, the mound of caviar does not go 
unnoticed and is further enhanced by gold flakes (would this 
be Dubai if we didn’t have gold on at least one of our dishes?). 
However, this has been done with class, adding to the dish, but 
not making it the focus. Enjoyed in one bite, our mouth explodes 
as the starch of the potato playfully contradicts the silkiness of 
the caviar, and when paired with the slight sharpness of the sour 
cream…it is a moment of pure bliss. 

Offering the most unique presentation of the day is the Golden 
Cigar, marinated salmon presented in the shape of a cigar, with 
the end dipped in caviar to represent the ash of a cigar, served 
with a side of truffle cream. Whilst I can thoroughly appreciate 
the playfulness and creativity of this dish, I am not as impressed 
by the flavours as I have been by the previous two dishes, and at 
AED 180, considering the portion size it is slightly on the 
expensive side.  
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Having a break from the caviar experience, Chef recommends we 
try the Bresaola and Burrata Pizza. Cooked using the original Izzo 
Forni Scugnizzo Napoletano oven, sourced from the traditional 
Italian company known for its authentic electric pizza domes 
since 1951, I am highly anticipating this pizza. To taste the dough 
is perfection, and for once I can actually say I am eating a true 
Mediterranean style pizza. The team explain that they use a secret 
and unique recipe to create the base, sadly they are not letting slip 
what that is. Using a white sauce base ensures that our palate is 
perfectly prepped for the next batch of caviar tasting. 

30g of Gourmet House White Sturgeon Caviar is presented with 
sour cream, chives and warm blinis. As throughout our dining 
experience the presentation is sublime. This is quite possibly my 
favourite caviar of the day, dark grey in colour its rich buttery 
flavours offer subtle hints of sweet fruitiness, we love its intensity. 
Mother of Pearl cutlery is used when serving all the caviar dishes, 
ensuring to preserve the integrity of the delicate caviar taste.

Finishing on a sweet note we are presented with the Chocolate 
Discovery, a light chocolate fondant with chocolate fudge and 
vanilla ice-cream. The sweet yet gooey fondant is the perfect end 
to an impressive and unique dining experience.  

The menu offers a range of dishes from the raw bar, pasta, pizza, 
sushi and main courses such as Crispy Salmon, Angus Medallion 
and Grilled Seabass alongside an Afternoon Tea. Every section of 
the menu offers an upgrade of 20g of caviar for AED 170. 

Would we return? Yes! This restaurant does not just serve food, 
it serves edible art pieces. If you are looking for a unique dining 
experience, want to impress that special someone or have guests 
coming from out of town, I would highly recommend adding a 
dining experience at Beluga Restaurant and Lounge to your list of 
things to do in Dubai.  

Tsar Alexei Salmon Flower, AED 200
Tsarine Potato, AED 185 
Golden Cigar, AED 180 
Bresaola and Burrata Pizza, AED 95
30g Gourmet House White Sturgeon Caviar, AED 363 
Chocolate Discovery, AED 65

Beluga Restaurant & Lounge, Mandarin Oriental Jumeira, Dubai, 
+971 4 340 8882
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Graphos Social Kitchen, 
Classic Flavours Reimagined 
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It’s tough to find a restaurant that 
successfully meshes global cuisines, but 
we think Graphos Social Kitchen in Abu 
Dhabi may just have nailed it. The all-new 
restaurant is located in the highly 
anticipated five-star luxury Hilton Abu 
Dhabi Yas Island which opened its doors 
earlier this year on the Yas Bay Waterfront 
development.

Despite being a city that is home to 
thousands of eateries, Abu Dhabi has 
been seriously lacking dining options that 
highlight different cuisines from various 
continents. Graphos Social Kitchen’s 
wonderful menu has certainly raised the bar 
in that respect.

The cuisine at this casual but cool 
restaurant prides itself on the simplicity 
of its dishes, that do not compromise on 
flavour. It focuses on specific regions from 
different continents; the Southeast Asian 
herb and spice markets; coastal areas of 
Italy and Spain; the trade routes from India 
to the Middle East, down to the green 
pastures with the butchers and fishermen 
of the Irish Coast.

The smiles as you are welcomed are as 
bright as the newly-furnished space and 
everything feels so fresh and light. The 
multi-levelled restaurant space offers 
uninterrupted views, gazing out at the 
resort’s glistening pool, playing its part 
in creating the right environment for a 
sumptuous meal. The kitchen is designed 
in such a way that you literally feel like 
you’re within it, walking between numerous 
tasteful glass-panelled cooking stations, 
where you can see the food being prepared 
right before your eyes.

Upon being seated, the service is no let 
down either. Prompt and professional, the 
team are extremely attentive and 
helpful while we deliberated over the menu. 
We thoroughly welcome the fact that the 
Executive Chef kindly offers to personally 
prepare our meal, blessing our table with 
dish after dish of wholesome, honest, fresh 
food. 

We start off with the Cold Mezze Plate, 
which is actually a lot larger than it sounds 
– in fact, it’s an entire spread complete with 
generous sharing-sized Hummus, 
Moutabel, Muhammara, Fattoush, Tabouleh 
salad and fresh Arabic bread. These little 
bowls of goodness are gone within 
moments. The beautiful silky Hummus and 
Muhammara are especially bursting with 
flavour. 

The fresh bread rolls and mini pitta that 
arrive at the table are dangerously good, 
too. Resisting devouring the entire basket is 
truly an exercise in will power. We’re always 
disappointed that we have to save stomach 
room and can’t go crazy on bread – 
especially when it’s this good!



If you thought salads were boring, you’re in for a treat, especially 
with the Tabbouli - perfectly balanced flavour made from finely 
chopped parsley, mint, cherry tomato, shallots, crushed wheat 
topped off with chickpeas and flawless simple dressing. 
The Dakas Salad is equally satisfying with its unique flavour profile 
combining rocca, spinach, Frisée lettuce, grapefruit, datterini 
tomatoes, chia seeds and grilled avocado.

Chef Jon’s combination of energy and enthusiasm extends 
throughout our culinary journey as we move on to the next 
selection of beautifully presented plates that arrive to our table.

The Indo Chicken Sate served with peanut sauce and papaya 
atchara taste just as good as they look, and the Eggplant 
Tempura is literally one of the best things we have eaten in a long 
time. Perfectly crisp, non-greasy exterior and melt-in-your-mouth, 
soft eggplant in the middle with a divine date and honey syrup 
drizzled on top. 

Next to arrive are our mains. Our freshly steamed Sea Bream falls 
off the bone, offering a delicately balanced light flavour elevated 
by the sides of freshly squeezed lemon, pickles, garlic tahini sauce 
and grilled vegetable. The vegetable Pad Thai is just as we like 
it, easy on the tamarind sauce. And last but not least the Tomato 
Gemista which offers a welcome spin on the old Greek favourite by 
replacing the traditional rice stuffing with couscous, for a 
deliciously lighter variation. 

Next, on to dessert where we can’t even begin to describe the taste 
explosion we receive from the Graphos Lemon Tart. Now this is a 

dessert worth returning for, over and over again. Reminiscent of 
a deconstructed cheesecake, the lemon tart features a browned 
butter crust, lemon custard, fresh berries and a scoop of lemon 
sorbet. We did not want it to end!

We also devoured the Texture of Berries – bold and bright, this 
dish is so beautiful and practically guilt-free. Light and zingy 
lemon mint sorbet on a bed of vibrant blackberries, raspberries, 
strawberries and pouched rhubarb topped off with a sweet 
homemade hibiscus soup. 

Dining here, you can expect nothing but exceptional gourmet 
cuisine and classic flavours delivered with a modern twist. 
Whether you’re looking for a fresh and exciting breakfast to lift 
up a morning, or your evening needs a little uplifting Graphos 
Social Kitchen has got the perfect balance of crafted recipes and 
premium ingredients to turn every bite into a food story to be 
remembered.

Cold Mezze Plate, AED 65
Dakos Salad, AED 60
Indo Chicken Sate, AED 45
Eggplant Tempura, AED 45
Vegetable Pad Thai, AED 65
Tomato Gemista, AED 90
Sea Bream, AED 70
Graphos Lemon Tart, AED 45
Texture of Berries, AED 45

Graphos Social Kitchen, Hilton Abu Dhabi Yas Island, 
+971 2 208 6888
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Of FunYOUR SUMMER

620
AED

BOOK FROM

FOR 2 ADULTS AND 2 KIDS
YAS THEME PARK ACCESS 

INCLUDED

Benefits:
• Daily access to one Yas Theme Park of choice per registered guest
  (Ferrari World Abu Dhabi, Yas Waterworld or Warner Bros. World™ 
  Abu Dhabi)
• Complimentary breakfast at Graphos Social Kitchen
• 50% off Yas Beach access
• Up to 25% off Food & Beverage at managed restaurants

BOOKING CODE: SOF21

For Bookings:
T. +971 2 208 6888
E. Reservations_YasIsland@Hilton.com

*Terms & conditions apply | Stay period until 30 September 2021 | 
Rates are subject to taxes and VAT | Black out dates apply | Subject to availability

*



@armanihoteldxb

S U M M E R  I N  S T Y L E

Burj Khalifa | Downtown Dubai
+971 4 888 3666

armanihoteldubai.com
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