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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,

Dining and Nightlife Middle East Restaurant Month is live! 
From 1st to 31st October, you will be able to enjoy delectable 3-course menus at 
some of the UAE’s best restaurants, page 18. 3-course menus are priced at AED 

195, Emirates NBD and Liv. Cardholders pay only AED 175.

A full guide of participating restaurants with menus is live on website, please visit,  
www.diningandnightlife.com and click the Restaurant Month tab at the top of the 

page.

We’ve also partnered with SAii Lagoon Maldives, Curio Collection by Hilton to give 
away a 3 night, all inclusive stay at one of the resorts breathtaking overwater 

villas, for more details check out our social media channels! To read about this 
dreamy resort see page 24. 

From Dubai, Armani Hotel Dubai has launched a host of scrumptious dining 
offers, page 48. We visit The St. Regis Dubai, The Palm to experience the UAE’s 
first ladies only Afternoon Tea, page 52. Starting the weekend off right, we make 

our way to The Ritz-Carlton, Dubai where we check out the recently launched 
Saigon Social Thursday Evening Brunch at Blue Jade, page 40. 

From the Capital this month, we enjoy a luxurious staycation at Conrad Abu Dhabi 
Etihad Towers, page 30. Bab Al Qasr Hotel & Residences has the Capital talking 
with its dining in the dark experience, we challenge our sense, page 44. Tean at 
Jumeirah at Saadiyat Island Resort, Abu Dhabi, has recently launched its Sunset 
High Tea, this unique experience blends the best Arabic flavours, presented in a 

modern setting, page 36. 

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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With temperatures cooling and brunch season on the horizon, 
Nobu has announced it will welcome a brand-new Friday 
brunch concept. The new brunch concept will celebrate the 
world-famous signature dishes that have earned their place in 
Nobu restaurants across the globe. For the first time, brunch-
goers can now enjoy the complete Nobu culinary experience, 
featuring Nobu’s best-selling dishes and mixers from just AED 
555 per person. Comparative to an average cost of AED 2,000 
per person for the same menu during dinner!

Taking place every Friday from 12:00pm to 3:00pm, the brunch 
begins with a selection of Nobu’s signature mixers (side note, 
Lychee infused beverages are not to be missed). An unlimited 
selection of starters follows, including Nobu’s signature 
Yellowtail Jalapeno and Salmon new style, as well as Truffle 
Edamame, Black Cod Croquette and Nobu’s word-famous Sushi 
and Rolls. Brunch goers can then choose from one of seven 
iconic Nobu mains, including the Wagyu Ribeye Flambe, Beef 
and Foie Gras Gyoza, Lobster Shiso Salsa and the signature 
Black Cod Miso. Brunch ends on a sweet note with an extensive 
dessert selection, including Mochi Ice Cream, Nobu Cheesecake 
and Assorted Seasonal Fruits.

Alongside unlimited mixers, brunch-goers can pair their culinary 
journey with free-flowing premium bubbles, as well as house 
Japanese rice vine, premium red, white and rose vines, mocktails 
and juices. A resident DJ will provide a sultry soundtrack to the 
afternoon, spinning house beats and funky vibes.

The internationally renowned restaurant by Chef Nobu Matsuhisa 
is one of Dubai’s top destinations when it comes to Japanese 
cuisine. Fusing a cutting-edge Japanese style with Peruvian 
influences, it’s a winning formula that’s made Nobu a global 
culinary icon. If you are not in the mood for brunch, Nobu Dubai, is 
a great dinner option. Begin your night with mixers and Japanese 
tapas, before sitting down to an exceptional omakase or à la carte 
menu in the dream-like Japanese garden. Indulge in celebrity chef 
Nobu Matsuhisa’s iconic Black Cod Miso, premium Wagyu Beef 
Tacos with a Japanese twist, and Dubai’s best Sushi. 

With an impressive 42 restaurants across five continents, and five 
Michelin stars to his credit, Nobu Matsuhisa is without a doubt 
one of the world’s most respected celebrity chefs. Nobu’s 
Executive Chef, Damien Duviau, has built an impressive career 
over the past 20 years which has seen him hone his skills at 
some of the world’s top restaurants across the globe. Priding 
himself in constant innovation, Chef Damien is focused on using 
the experience and skills he learned across the world to bring new 
levels of success to Nobu, Dubai.

The Nobu Signature Brunch takes place every Friday, from 
12:00pm to 3:00pm. Packages start from AED 555 for soft 
beverages, AED 655 for mixed beverages and AED 795 for 
bubbles. Children are welcome to join from AED 255, inclusive of 
soft beverages. 

Nobu Dubai, Atlantis, The Palm, Dubai, +971 4 426 2626

Nobu Launches New Signature Brunch 



Introducing a fresh new Rang Mahal experience that celebrates  
the nation’s renowned flavors showcasing traditional,  

Jain and vegetarian recipes along with delicious beverages.

Open daily, from 6pm - 12am
Introducing a fresh new Rang Mahal experience that celebrates  

the nation’s renowned flavors showcasing traditional,  
Jain and vegetarian recipes along with delicious beverages.

Open daily, from 6pm - 12am

Experience The Authentic Flavors of India

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

jwmarriottmarquisdubailife.com
 Rangmahaldubai    jwmarriottmarquisdubai
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Chic, sophisticated and elegant, the world-renowned brand 
Buddha-Bar Beach Abu Dhabi is bringing a one-of-a-kind 
experience to the UAE capital. Providing a full menu of new 
tastes and beverages, plus a distinct warm ambiance infused 
with the most intricate Peruvian designs, the Nazka concept 
invites guests to go on an enlightening journey through the rich 
and varied world of Nikkei food.

Available for a limited time only, the immersive experience is 
guaranteed to entice food connoisseurs and socialistas alike. 
Set within the stylish restaurant area of the picturesque hotspot 
and located just steps away from the pristine private beach of 
The St. Regis Saadiyat Island Resort, the curated new menu 
combines authentic Peruvian ingredients with Japanese cooking 
techniques. Now one of the most popular types of cuisine across 
the globe, the sensational, sharing-style Nikkei dishes are further 
complemented by a new range of refreshing mixers.

Visually stunning and presented with a fabulous sense of 
theatre, the new mixers feature the perfect combination of 
Japanese and Peruvian herbs, botanicals and speciality 
beverages. Each concoction is designed to tell a story and 
transport guests even further into this exclusive and culture-rich 
journey. The menu features a range of mouth-watering dishes 
from Softshell Crab Tempura finished with a light tom yum foam, 
Porterhouse Ishiyaki with togarashi, black garlic butter and 
smoked chili sauce to a light Veggie Roll, shiso leaves, avocado, 
carrot, shiitake and cucumber, catering for vegetarians. 

Meanwhile, no visit to Buddha-Bar Beach Abu Dhabi would be 
complete without some atmospheric tunes, and the Nazka 
experience is joined by an ethereal mix of deep house. In
addition, guests will also find that the venue has been adorned 
with a mesmerising selection of boutique design features and 
furnishing, filled with uplifting shades and cultural patterns. This 
in turn creates a tranquil and enticing atmosphere that’s ideal for 
a birthday party, corporate gathering or a relaxing catch up with 
friends and loved ones. Bringing a fresh and exciting new element 
to the existing offerings at Buddha-Bar Beach Abu Dhabi, the 
fascinating and inspiring world of Nazka presents a light and 
inviting lounge to dine and socialise.

Foodies will also be thrilled to learn that Buddha-Bar Beach 
Abu Dhabi has announced the return of its fabulous Masterclass 
sessions. Spend a relaxing afternoon taking in the sensational 
views of the Arabian Gulf and learning how to make one of the 
restaurant’s most iconic dishes, and one of its most sensational 
mixed beverages. Priced at AED 225 per person. The 
Masterclass will take place 9th and 23rd October 2021 from 
1:00pm to 4:00pm. Advanced booking is required as places are 
limited. Brunch is also covered with Buddha-Bar Beach Brunch, 
every Friday from 1:00 pm to 4:00 pm and 7:00 pm to 10:00 pm. 
Guests can choose from three packages, soft beverages AED 325, 
mixed beverages AED 450 or premium beverages AED 525. 

Buddha-Bar Beach Abu Dhabi, The St. Regis Saadiyat Island 
Resort, +971 2 498 8888

Nazka At Buddha-Bar Beach Abu Dhabi



“A bird was safe in its nest, but that’s not 
what wings were made for” 
- Amit Ray

For more information and bookings
please call +971 2 811 5666 or email 
etihadtowers.FBreservations@conradhotels.com 

JOIN US AS WE EVOLVE. 

Introducing the new Tori No Su, with our 
enhanced menu featuring signature 
favourites from  Chef Yosuke  Matsuoka.

Fly away with us from 7th October

[to-ri-noo-soo]  noun 
(Japanese Translation: Bird’s Nest)

Conrad Abu Dhabi Etihad Towers 
West Corniche, Abu Dhabi, United Arab Emirates 
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With Dubai liking the biggest and best of what the world has 
to offer, it only makes sense that Dubai should be home to the 
world’s largest floating nightclub. Unveiling at Queen Elizabeth 
II, the city’s first hotel on water, Float Dubai will be officially the 
world’s largest floating nightclub. Located at Port Rashid, the 
venue will boast an exclusive, private outdoor club with a 
1000-person capacity, on the highest deck of Queen Elizabeth II, 
with a lounge to follow on the deck below. 

Float Dubai is a fusion of past, present and the future. 
Embodying the magical old-school energy of nightlife, Float 
delivers a unique space in the present onboard the Queen 
Elizabeth II, a vessel steeped in the history and culture of the 
past and deploys technologies of the future to guarantee an 
experience you won’t forget. Open only on Thursdays, Fridays 
and Saturdays, the venue is a must-visit site for the ultimate 
night out. 

With out of this world entertainment as a focus, Float Dubai 
will bring a distinct verve and vivacity in addition to its unique 
location. The floating nightclub will showcase the best local DJs 
as well as a roster of International DJs and artists, alongside 
show-stopping entertainment. Bringing the energy each night, 
Float’s guests can break it down to a variety of music including 
house, RnB and chart hits, to keep the vibe going until the early 
hours.

Visitors will want to return time after time for the cutting-edge, 

futuristic visuals and auditory experiences, with each visit being 
unlike the one before. For convenience, and to add to the VIP 
experience, Float will offer valet parking and a private entrance to 
the club, guaranteeing a luxurious experience from start to finish.
The culinary experience is also nothing short of extravagant. The 
menu features authentic Japanese sushi, inclusive of signature 
maki rolls, nigiri, sashimi and more, as well as diverse sharing 
platters starring the best of Latin and Pan-Asian cuisine. Club 
goers will enjoy a parallel of luxury fine dining with the energy of 
an exclusive nightclub. 

Nestled between the vast Arabian Gulf and the picturesque views 
of Dubai’s architectural magnificence and cultural structures, 
the coastal hotel is an exceptional setting for the latest nightlife 
launch. Centrally positioned, Float is within reach of the city’s 
most popular residential and tourist venues including Burj Khalifa, 
Dubai Mall, and Dubai International Airport.

Guests looking for a new experience are advised to immediately 
add Float to their list of nightlife venues and enjoy award-winning 
DJs, experience world-class entertainment and behold panoramic 
views. 

With the official opening set to be early October 2021, the distinct 
experience at Float Dubai is not to be missed. Open to enjoy 
every weekend with free entry and table reservations 

Float Dubai, QE2, +971 54 711 1171
 

The World’s Largest Floating Nightclub 



Feel the Vibe
For reservations, call +971 4 372 2323 
or email difcrestaurants@ritzcarlton.com 

The Ritz-Carlton, DIFC | Podium Level

@flair.5 /FlairNo5

Escape to the urban jungle this season
in the heart of Dubai.
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Take your tastebuds on a gastronomical journey as you indulge 
in exquisite cuisines and premium beverages to compliment 
the delicacies only at the brand-new Friday evening dining 
experience ‘Flavours From Around The World’ at Sheraton Grand 
Hotel, Dubai’s Friday Feast.

Launching on 8th October 2021, the dining experience will be 
available every Friday evening from 7:30pm to 10:30pm with a 
rich assortment of dining experiences from 11 gourmet hotspots 
around the world including USA, Italy, France, Mexico, UK, India, 
Indonesia, China, Greece, Middle East and Japan. 

Hop on this culinary adventure and experience a flavourful 
explosion of authentic tastes with dishes such as crispy 
Mexican Tacos, Fajitas and Guacamole, flavourful and spicy 
Indian Tandoors, Tikkas, Curries and Biryani, authentic Pizza 
and Bruschetta from Italy, a variety of Sushi and Sashimi from 
Japan, Salmon Fillet Wellington and Yorkshire Pudding from the 
UK, among others. Make sure you save room for dessert, as the 
dining experience also offers an abundance of sweet endings 
to celebrate the rituals and flavours from around the world with 
international miniature desserts, Arabic Sweets, a Chocolate 
Fountain, a live Churro station and a selection of Ice-Cream 
flavours. Not only that, but food connoisseurs will also be able to 
experience must-try drink pairings as well as the finest bubbles. 

Globe-trotters will be greeted by air hostesses before they 
embark on a trip around the restaurant to experience the must-try 
delicacies. If this was not enticing enough, guests will also 
receive a boarding pass on arrival through which they can 
head up to level 54 after dinner to continue the same energy at 
Larimar by Dawn & Dusk and avail a buy-one-get-one offer. There 
will also be an opportunity to join your friends in capturing the 
best selfie of the evening set against Friday Feast’s selfie-wall 
whereby winners will receive on-spot surprise prizes. 

With three incredible packages to choose from including a soft 
beverage package at AED 325, premium beverages at AED 425 
and the finest bubbles package at AED 600, guests can unwind 
and relax as they sip on specially concocted mixers, premium 
beverages and a selection of vine, giving guests a taste of foreign 
lands. Backed by ambient music, impressive interiors and warm 
hospitality, the Friday Feast can be enjoyed by couples and 
friends alike. 

Friday Feast takes place every Friday, from 7:30pm to 
10:30pm at Feast, Sheraton Grand Hotel, Dubai. Priced at AED 
325 inclusive of soft beverages, AED 425 inclusive of premium 
beverages or AED 600 inclusive of the finest bubbles. Advance 
payment for reservation is required, avail a 25% off on bookings 
before Wednesday.

Feast, Sheraton Grand Hotel, Dubai, +971 4 503 4444 

A New Evening Dining Experience, Friday Feast 



*Terms and conditions apply.

LIVE COOKING STATIONS | UNLIMITED DRINKS | KIDS SOCIAL | ODD BIN Grapes EXPERIENCE | LIVE ENTERTAINMENT

+971 2 208 6900
dineatgraphos@hilton.com

GRAPHOS SOCIAL KITCHEN
HILTON ABU DHABI YAS ISLAND

AED 1,170* net 
For 2 adults and 2 kids below 12 years go Free
Night Stay, Market Brunch & Buffet Breakfast

Market Brunch
Every Friday | 1PM - 4:30PM

Choose your market journey, whether you want to slide by the salad bar and circle 
around the espresso mule tuk tuk or sizzle around the hot & smokey corner while getting 

buzzed by the juniper bar – your steps will be counted.

Stay the night and continue the party by the pool with 
Capila's Happy Hour and wake up the next day to a lavish buffet breakfast 

in Graphos Social Kitchen

BRUNCH & STAY
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Joining the current culinary collection of 24 restaurants and bars 
at JA the Resort Dubai is the newly-opened Taperia bringing 
authentic and tasty Spanish tapas and signature Spanish 
beverages to a cosy and vibrant atmosphere, in the buzzing 
destination. JA The Resort is Dubai’s largest experience resort, 
with 1 million square metres of thrilling activities and 3 unique 
hotels offering a range of dining options between them - the 
award-winning JA Beach Hotel and JA Palm Tree Court and JA 
Lakeview Hotel. To celebrate the opening, from the 1st to 
10th October 2021, Spanish nationals and anyone from a 
Spanish-speaking country can claim 40% off their total bill by 
showing their ID. 

Located in JA Beach Hotel at JA The Resort, the lively restaurant 
and bar is alive with Spanish guitar and flamenco dancers several 
nights a week, but the food takes centre stage. The Tapas 
Calientes menu features all the best-known Spanish tapas 
including Patatas Bravas, Seafood Croquettes with spicy sauce 
and Manchego Cheese, and Andalusian Octopus and squid 
with lemon and parsley dip, while the Tapas Frias features 
memorable dishes such as Melon with dried Cecina beef, 
cured for 36 months and Boquerones Anchovies with roasted 
eggplant and tomato. The chef’s signature dishes include 4 
different Paellas including the highly recommended Paella 
de Bogavante, flamed saffron rice, Garrofón beans, prawns, 
cuttlefish, served with a whole Canadian Lobster on top - Chef 
Marco’s Valencian-inspired paella. There are also some curated 
main course options like Smoked Garlic Gambas, Grilled 

Octopus, and Rack of Lamb, while desserts include Churros with 
chocolate dip, and the traditional Santiago Cake, a kind of almond 
tart from Galicia. Since eating tapas is historically cantered around 
enjoying a beverage and good company, Taperia offers plenty of 
authentic options from jugs of Spain’s famous beverage for AED 
115, a collection of Spanish vines and signature mixers including 
homemade infused beverages with Seville oranges.

The indoor area of Taperia restaurant has lots of cosy nooks 
and crannies, creating a warm and inviting ambiance for up to 
60 people while the outdoor terrace also allows an additional 60 
guests to enjoy the balmy breezes while enjoying a refreshing 
beverage or two. The wrought iron features and whitewashed 
exposed brickwork of the venue create the perfect backdrop for 
casual drinks, or a full-blown fiesta and Latin staff are on hand to 
offer expert recommendations in tapas and beverages. 

Head Chef Marco Antonio Blanquer Torres hails from coastal 
city Denia, located between Alicante and Valencia in Spain and 
has trained with some of Spain’s acclaimed Michelin starred 
chefs including Chef Rafa Soler, Chef Jose Vicente and Chef Javier 
Cabrera. He also credits his inspiration and success to age-old 
family recipes from his mother, grandmother, and uncle. He has 
travelled the word sharing his passion for Spanish cuisine across 
Singapore, China, India, UAE, and his home country of Spain 
developing a portfolio of signature dishes with his own special 
flair.

Taperia, JA The Resort Dubai, +971 4 814 5555

‘Taperia’ Spanish Tapas Restaurant Opens



Sunday : British                         |      Monday : Italian

Tuesday : Asian                         |      Wednesday: International

Thursday : Mediterranean   |      Friday: Russian

Saturday : Arabic

THEME NIGHTS BUFFET
D A I L Y  |  7 : 0 0  P M  -  1 0 : 3 0  P M

Savour a variety of mouth-watering dishes that will take 
your taste buds on a tantalizing journey with vibrant music!

 LIVE DJ 
 Sundays – British Night   Thursdays – Mediterranean Night
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Pink Afternoon Tea
Throughout the entire month, Anantara Eastern Mangroves will 
be embracing a spectacular pink theme, with vibrant splashes 
of pink in every area of the hotel. Guests will be greeted by team 
members decked out in pink-accented uniforms, complete with 
pink scarves, masks, ribbon pins and pocket squares, while 
kitchen staff will don pink gloves and chef hats. Amidst elegant 
surrounds, delight in an irresistible pink afternoon tea, with 
pink-hued sweets and savouries, complemented by a selection of 
premium teas and coffees.
Mangroves Lounge daily throughout October, from 12:30pm to 
6:00pm. Priced at AED 149 for two persons.
Anantara Eastern Mangroves Abu Dhabi Hotel, +971 56 503 5121

It’s A Pink Saturday Rhoast At Rhodes W1
A special edition of the famous Saturday Rhoast at Rhodes 
W1 welcomes you for a unique experience with the family for 
Pinktober. Enjoy all the roast offerings with your choice of the 
roast beef, leg of lamb and chicken, as well as scrumptious sides 
including the classic Yorkshire pudding and seasonal vegetables 
topped with lashings of gravy. To round off the evening, Rhodes 
W1 will be offering an insta-worthy Pinktober beverage menu! For 
each paying adult, AED 30 will be donated to the Al Jalila 
Foundation in partnership with Brest Friends.
Rhodes W1, Saturday, 23rd October from 1:00pm to 9:00pm. Price 
is based on la carte consumption. 
Grosvenor House, Dubai, +971 4 317 6000 

B.I.G Brunch Goes Pink
W Abu Dhabi – Yas Island celebrates the warrior spirit in support 
of breast cancer awareness with a pink themed B.I.G – Brunch in 
Garage. Enjoy explosive flavours from each of the five culinary 
hubs. With pink themed bites, beverages and entertainment, 
guests can enjoy this pink-themed brunch at the stunning setting, 
overlooking the racetrack and Yas Marina, whilst contributing to a 
worthy cause. Go B.I.G. or go home!
Garage, Friday 1st October 2021 from 1:00pm to 4:00pm. Priced at 
AED 279 soft package, AED 379 house package or AED 529 
sparkling package. A voluntary contribution can be donated to 
Brest Friends and the Al Jalila Foundation.
W Abu Dhabi – Yas Island, +971 2 656 0000 

PINKtober Chef’s Brunch 
Guests are invited to attend Giornotte’s signature PINKtober 
Chef’s Brunch taking place every Friday from 1st to 31st October 
2021. In addition to enjoying Giornotte’s celebrated culinary 
delights such as Wagyu beef, seafood specialties and sweet 
treats like chocolate pudding, guests can donate from AED 50 
onwards to Al Jalila Foundation, upon which they will be entered 
into a raffle draw for a chance to win dining experiences, 
staycations, and more. Guests may offer an additional donation 
to Al Jalila Foundation, giving them a chance to enter a raffle draw. 
PINKtober Chef’s Brunch, every Friday in October 2021, from 
1:00pm to 4:00pm. Priced at AED 320 per person inclusive of soft 
drinks, AED 420 per person inclusive of house beverages or AED 
599 per person inclusive of bubbly.
The Ritz-Carlton Abu Dhabi, Grand Canal, +971 2 818 8282 

Pinktober Happenings





Restaurant Month
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This month you can dine at a host of superb restaurants across 
the UAE and avail delicious 3-course menus for AED 195 or, just 
AED 175 for Emirates NBD and Liv. Cardholders. Restaurant Month 
will take place until 31st October, giving you plenty of time to 
enjoy a range of excellent restaurants. Menus can be found at 
www.diningandnightlife.com. Check out some of the participants 
below!

Abu Dhabi 

Garage 
Driven by a passion for flavour and fuelled by diversity, Garage is a 
culinary movement fervently driving the ultimate taste revolution. 
Garage believes in the taste seekers, the epicurious, the midnight 
snackers, the food truck groupies, the well-travelled palettes, and 
the gourmet party goers. Garage has gathered innovators in 
gastronomy from around the globe to create the quintessential 
dining destination. The future is flavour, taste the movement.
W Abu Dhabi - Yas Island, +971 2 656 0000

Namak 
Indulge in an exquisite dining experience showcasing the 
different regions of India. Namak celebrates the aromatic 
flavours with bold plating, traditional combinations and cooking 
techniques. Chef Kunal Kapur’s Abu Dhabi outpost delivers 
exceptional dining. Chef Kunal Kapur is revered by every Indian 
food connoisseur. An Indian celebrity chef, restaurateur and 
media personality, he has been recognised amongst the Best 
Chefs in India. Chef Kunal hosted television shows such as 
MasterChef India, Pickle Nation, Thalis of India and My Yellow 
table.
Dusit Thani Abu Dhabi, +971 2 698 8888

Market Kitchen 
Experience market freshness and the highest quality ingredients 
at Market Kitchen, where the team search the world’s top food 
markets to create dishes inspired by classic cuisine. From sister 
restaurants in Bogota, Mexico City, Vancouver, and Doha, Market 
Kitchen features a range of mouth-watering dishes. Interact with 
Chef and his team and learn about the journey of the dynamic 
ingredients. Start or end your evening up at the Attic for freshly 
mixed beverages. 
Le Royal Méridien Abu Dhabi, 800 101 101

October | 19
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Cho Gao Marina Walk 
Cho Gao Marina Walk serves pan-Asian cuisine in a fun and 
festive atmosphere. The menu features signature dishes from 
across the continent, all of which are complemented by lively décor 
in a chic and stylish waterfront setting. Piquant Thai curries, fresh 
sashimi, and fragrant Vietnamese salads are all favourites here. 
In the evening, the terrace transforms into a sleek and playful 
alfresco lounge, It’s perfect when the weather’s cool.
InterContinental Abu Dhabi, 800 423 463

Punjab Grill Abu Dhabi 
Punjab Grill Abu Dhabi promises an exquisite dining experience 
to all its patrons with an array of culinary delights that is aromatic 
and flavourful. Authentic preparations and sumptuous spread of 
succulent fare from barbecue and curries to a selection of dessert 
is an evocative representation of rich culinary tradition. 
Venetian Village, Abu Dhabi, +971 2 449 9839

Sacci 
“Sacci” is an authentic family style Italian trattoria that pays tribute 
to the rich heritage of Italian cuisine and beverage. A place that 
combines the flavours of childhood and the aromas of a summer 
at the family terrazza. Let Chef take you on a culinary journey as 
you navigate through Italian dishes.
The Westin Abu Dhabi Golf Resort & Spa, +971 2 616 9999

Fishmarket 
One of the capital’s most exciting gastronomic experiences. 
Fishmarket retains the essence and traditions it is famous for; 
the freshest fish cooked to your preference in a secluded beach 
location matched with attentive service from the team. Its unique 
setting by the sea, its huge central counter displaying fresh 
seafood on ice plus a vast array of vegetables prepared to your 
desire.  
InterContinental Abu Dhabi, 800 423 463

Verso 
An Italian trattoria that offers traditional and casual dining for the 
whole family to enjoy. Sourcing the best authentic food mindfully, 
from the burrata of Puglia, pecorino di Pienza from Toscana, pasta 
cocco from the Abruzzo region and even the cherry tomatoes 
from Sicilia. A vibrant, fun, relaxed and authentic space to relax 
and enjoy the La Dolce Vita of life. Verso - where food means 
family!
Grand Hyatt Abu Dhabi Hotel & Residences Emirates Pearl, 
+971 2 510 1234
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Dubai 

Moana – Seafood Restaurant 
At this exquisite restaurant, seafood from the Arabian Sea and 
the world’s oceans are prepared with mastery and artistry. This 
pagoda-style restaurant, blending indoor and outdoor dining areas, 
brings out the best of fresh catches with Asian and 
European culinary techniques. Expert chefs create sushi, 
sashimi, nigiri and maki from the finest tunas and other seafood. 
The extensive menu continues with signature curries, divine soups 
and grilled specialties.
Sofitel Dubai The Palm, +971 4 455 6677

Porterhouse Steaks & Grills
One of the most popular steakhouses on Palm Jumeirah Dubai, 
Porterhouse imports prime cuts of meat from celebrated producers 
around the world. In the welcoming dining room, watch master 
chefs at work in the open kitchen. Accompanying your meal are 
expertly prepared sauces and side dishes. End your meal on a 
delicious note with a decadent American dessert. Regardless of 
which dishes you choose; Porterhouse Steaks & Grills delivers an 
unforgettable gastronomic experience.
Sofitel Dubai The Palm, +971 4 455 6677

Khyber – Indian Restaurant 
The award-winning outlet Khyber at Dukes The Palm, with its 
roots originating from India is renowned for its breathtaking 
murals, ornate details and incomparable North Indian delicacies. 
Located on the 15th floor of the hotel, guests are transported into 
the heart of ‘olden day Mumbai’ through the authentic tastes, 
décor, and soothing music. Savour nostalgic dishes with a quirky, 
new inventive flare.
Dukes The Palm, a Royal Hideaway Hotel, +971 4 455 1101

Shang Palace 
Shang Palace brings the art of Chinese cuisine to Dubai with 
hand-crafted flavours that have been perfected for over half a 
century. Traditional tastes are blended with local influences and 
modern techniques for a unique experience. Michelin Stars adorn 
the Hong Kong and Paris locations, while critically-acclaimed 
outposts can be found in world-class cities from Beijing to 
Istanbul. Enjoy Asian hospitality and indulge in authentic 
Cantonese flavours featuring signature dishes. 
Shangri-La Dubai, +971 4 405 2703

Graze – Gastro Grill & Bar 
A social and urban steakhouse located in City Walk Dubai where 
steak-lovers can enjoy premium quality meat from Australia. The 
menu offering includes meat, poultry and seafood choices with an 
impressive selection of vegetarian dishes, including a generous 
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selection of steak side dishes. In an ambiance that celebrates a 
relaxed gastronomic experience, guests have the option of dining 
indoors or outdoors on the grand terrace overlooking City Walk 
Dubai.
La Ville Hotel & Suites City Walk, Dubai, Autograph Collection, 
+971 4 403 3111

Rang Mahal
JW Marriott Marquis Dubai has announced their new 
restaurant, Rang Mahal, which adds to their already extensive 
list of award-winning restaurants. The concept will offer guests 
a celebration of diverse flavours, from vegetarian dishes to 
traditional recipes, along with innovative beverages. The menu will 
boast North and South Indian delicacies in a grand setting.
JW Marriott Marquis Dubai, +971 4 414 3000

BABA
The relaxing warmth is palpable as you step over the welcoming 
threshold, and you are ushered into the Baba ‘home’. Ultimately, 
BABA serves an array of quality meat options while still paying 
homage to true, genuine Turkish cuisine, giving you plenty of 
tempting reasons to keep coming back to try new things. 
Now that’s sweeter than a Turkish delight!
The Westin Dubai Mina Seyahi Beach Resort & Marina, 
+971 4 511 7373

Punjab Grill Dubai 
Each dining experience offers an exquisite array of culinary 
delights tantalizing the sense with aromatic smells and flavourful 
tastes. The style of cooking requires incredible aptitude with 
respect to the gourmet specialists. Highlights of the menus 
include Dabur Black Cod, with coconut sauce and Chicken Tikka 
Trio with makhani sauce.
The Oberoi Dubai - Business Bay, +971 4 444 1444

Ribs & Brews 
A unique and modern take on an American bar, serving 
regional US fare and a selection of the finest, slow-cooked 
barbeque ribs. Ribs & Brews is a bar-centric food hall where 
handcrafted beverages are stirred, brews are drawn and small 
plates are passed, encouraging guests to share and engage.
Hilton Dubai Al Habtoor City, +971 4 435 5577

Casa Mia 
Deeply rooted in Italy’s culinary traditions, Casa Mia’s 
home-cooked Italian fare is exceptional in every way and 
recreates traditional specialities and regional renditions with 
great attention to detail. 
Evoking a sense of nostalgic comfort, the assorted offerings at 
this quaint Italian restaurant are a labour of passion which creates 
a wonderful symphony of flavours, texture and aroma. 
Le Meridien Dubai Hotel & Conference Centre, +971 4 702 2455





SAii Lagoon Maldives, 
Curio Collection by Hilton
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This multi-island destination offers an original and inspiring 
Maldives island resort experience, combined with the Maldives’ 
largest lifestyle hub - The Marina – which awaits just 15 minutes 
from Malé International Airport by boat. SAii Lagoon Maldives is a 
cerulean retreat created for couples, families and friends, in search 
of a playful destination getaway.

Arrive at SAii Lagoon Maldives and be welcome to the heartbeat of 
the resort. SAii Hub is the first and lasting impression guests will 
have of each SAii experience. As the name suggests, it’s a cheerful 
hive of activity where everyone can meet, mix and relax. 

Sleep 

SAii rooms and villas are designed with cheerful explorers in mind, 
with a boho-chic aesthetic that subtly reflects the destination’s 
maritime heritage. Natural textures and marine-inspired hues 
mirror the views, while bespoke bathroom amenities can be 
blended at the aroma bar. Playful inclusions like handcrafted 
puzzles and ‘creature comfort’ pillows bring a smile to your stay 
at this 5 star hotel in Maldives. A range of rooms are available 
depending on your preference. 

Sky Rooms are located on the upper floor and feature an indoor 
chill-out corner, comfortable custom furnishings, and private 
balconies that frame the serene. 

Beach Rooms feature direct beach access, generous interiors with 
an indoor relaxation space and stylish custom-made furnishings. 
Family Beach Rooms connect (one with a king bed and another 
with two double beds) and are perfect for your family holiday. 

Beach Villas are spacious and upscale with an indoor chill-out 
lounge, stylish bespoke furnishings and wide private terrace, 
direct beach access and stunning ocean views. 

The Overwater Villas are perched above the water for easy 
dips into the ocean with inviting, contemporary rustic interiors, 
tailor-made furniture, and generous furnished terraces, featuring a 
lounging net and a bathtub, all bathed in breath-taking 
seascapes. 

For extra space opt for the 2 Bedroom Beach Villas featuring a 
king bed in one villa and two double beds in another. Enjoy an 
indoor chill-out lounge, stylish bespoke furnishings and wide 
private terraces offering direct beach access and stunning ocean 
views or the grand 2 Bedroom Overwater Pool Villas for additional 
elegance. 

Treats 

Food, drinks, and diversity come to life at SAii Lagoon Maldives. 
Savour a wide array of multicultural cuisines, the best food in 
Maldives, with the sound and warm breeze of the Indian Ocean. 
Guests can choose from half board with breakfast and dinner 
daily, full board with the addition of lunch or all-inclusive that 
offers selected beverages and both lunch and dinner. 
Step into Hard Rock Hotel Maldives and The Marina 
@ CROSSROADS. Dining options are endless, opt for a 
unique Dine by Design service and enjoy a selection of dining 
experiences served in the resort’s most secret locations. 
Be it the iconic torchlit dinner under the stars on a private beach, 
a surprise dinner in the privacy of a beach villa overlooking the 
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Lèn Be Well Spa is the first free-standing double-story Maldives 
spa and wellness complex, featuring quick and easy foot and 
neck massages and more elaborate treatments. Lèn Be 
Well presents an innovative wellness concept that embraces 
extraordinary new levels of relaxation, spa treatments, holistic 
activities, and culinary delights. Indulge in some ultimate 
pampering and a full journey of wellbeing, rejuvenate the senses 
with a signature health treatment and allow the atmosphere of 
calm and bliss to wash over you. 

Action seekers can walk across the bridge to visit Best Dives, 
a PADI 5-star dive and watersports centre with a wide range of 
excursions that include dolphin discovery, snorkelling excursions, 
sunset cruises, local island trips, snorkelling, pedal boating and 
more!

Little ones will enjoy the Koimala & Maalimi’s Junior Beach Club 
and Camp an exciting, energetic hub of activity for all family 
members.

Live 

In addition to great rooms, breath-taking views, superior dining 
options and enough activities to tire out the little ones for weeks, 
SAii Lagoon Maldives can also organize proposals, weddings and 
any other celebration or event you may have in mind. 

SAii Lagoon Maldives, Curio Collection by Hilton
Eh’mafushi – South Male Atoll, Maldives, +960 665 1300 
www.saiiresorts.com/maldives/lagoon/

ocean or a Maldives romantic dinner moment by the pool, the 
team will endeavour to surprise you with a memorable experience. 

Miss Olive Oyl offers a casual menu combining offerings from 
the land and sea with fresh seafood and tasty grilled dishes and a 
drinks list of tropical mixers at one of the best Maldives beachfront 
restaurants. 

Mr Tomyam will wow with original creations emerging from the 
open kitchen, designed to showcase the talents of skilled chefs, 
while the alfresco zone provides the perfect beachfront setting 
for laidback lunches and intimate dinners under the star-studded 
blanket of the Maldivian sky. 

Miss Olive Oyl Pool Bar is open from midday until midnight, pick 
your favourite spot around the pool bar and enjoy the beverages 
and bar food. 

Bean/Co offers casual confidence in an atmosphere that urges 
you to leave the hustle of the world behind. Tuck into a varied 
menu of freshly prepared gourmet bites, craft coffees, speciality 
teas and signature ice cream. 

Sansation Beach Club (not to be missed) chic and chilled-out, it 
features private beach access, an infinity pool with ocean views, a 
swim-up bar, light snacks and drinks, in the stylish décor setting. 

Play  

Action packed or looking to relax. However, you choose to spend 
your holiday SAii Lagoon Maldives is the perfect choice. 
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Flair 5 Is Back!
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Making its post-summer debut, DIFC’s modern urban 
oasis, Flair 5, announces its re-opening for the season, 
inviting guests to escape from the hustle and bustle and 
to immerse themselves within the tranquil garden space.

Armed with weekly themed events and an elevated 
nightlife experience, guests can enjoy the multitude 
of Japanese-Peruvian inspired delicacies such as the 
Grilled Octopus with peppers, olives, tomatoes and garlic 
cream, Burrata with tomatillo salsa and pine nuts, Prawn 
Croquettes with espelette mayo, Wagyu Tartare with 
jalapeno, capers, shallots and pimiento mayo, Crispy 
Tacos, fresh Sushi, Maki Rolls and more at the 
restaurant.

Welcomed by lush vegetation and impressive artwork, 
the al fresco dining space is the perfect location for a 
sundowner experience, allowing guests to unwind after 
a long day at work. With a genius team of mixologists 
who have a strong knowledge on mixers and botanicals. 
Expect the best selection of exclusive handcrafted 
beverages paired with a large variety of crafted and 
homemade syrups, tonic waters, bitters and fresh 
garnishes.

Nestled in a modern architectural skyline awaits a little 
bit of heaven to ignite all your senses with exotic, fresh, 
and unique offers. Take a pick of your favourite weekly 
deal including ‘The Secret Garden Brunch’, available 
every Friday between 1:00pm to 5:00pm, with four 
wonderful packages starting with the innocent package 
at AED 345 inclusive of soft beverages to the French 
Flair package at AED 745 inclusive of bubbles. 

Additionally, every Wednesday between 8:00pm to 
12:00am, ladies can indulge in three free beverages at 
the bar with the Bloom Ladies Night offer, getting their 
dose of mid-week bliss with a resident DJ that promises 
to keep the volume and energy levels at an all-time high.

Apart from Flair 5, The Ritz-Carlton, DIFC provides a 
feast for the senses with a selection of distinctive 
restaurants that feature fresh, innovative cuisine. Café 
Belge is guaranteed to transport visitors to the golden 
era of 1920s Brussels. Take a seat at a cafe table and 
indulge in fresh seafood and beloved Belgian dishes, all 
crafted with the finest ingredients. 

Visit the Sunken Garden, a secret sanctuary, beautifully
shaded in the heart of Dubai. An open space with stylish 
landscaping and calming water features. It is one 
of DIFC’s best-kept secrets. Serving a selection of 
delicious, modern Arabic tapas, the Sunken Garden is 
an ideal place to unwind. It is an oasis where guests can 
relax with a much-needed refreshing beverage or a light 
bite.

For a sophisticated breakfast or lunch visit Cara, the 
restaurant offers an international buffet with European, 
Asian, Middle Eastern and Indian influences, alongside 
an a la carte menu. Food and beverages are prepared in 
open kitchens and use the finest ingredients.

In the mood for something sweet? Cake is a 
patisserie and café with a simple mission: to be all about 
cake. An elegant menu of cakes, pastries and cookies 
are handmade by the pastry team each day, using only 
the freshest, highest quality seasonal ingredients. Teas, 
coffees, juices, milkshakes, smoothies and a range of 
fresh sandwiches and salads are also available, with 
Cake serving breakfast, lunch and of course cakes, 
around the clock to eat in or takeaway.

The Ritz-Carlton, DIFC, Dubai, +971 4 372 2555

contemporary



Conrad Abu Dhabi 
Etihad Towers 
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The five dramatically sculpted towers have become a symbol of 
luxury and prestige in Abu Dhabi, setting the standard for 
hospitality within the UAE Capital and beyond. Conrad Abu 
Dhabi Etihad Towers offers guests a range of sophisticated 
rooms and suites. The pools and private beach present guests 
an opportunity to relax and unwind, whilst serenity awaits at the 
Conrad Spa, boasting 13 treatment rooms, promising to sooth 
away stress and tension. 

The hotel has a wide selection of dining and nightlife options 
that will take you on a culinary journey, from the unique dining 
experience of Le Petit Chef at Ray’s Grill, to Li Beirut; offering the 
best in Lebanese cuisine, Nahaam; a casual yet chic poolside 
restaurant, Observation Deck at 300; the highest vantage point 
in the city and the best place to enjoy Afternoon Tea, Tori No 
Su; the award-winning innovative Japanese restaurant, SOLE; 
combining modern and traditional Italian dishes, VaKaVa; by 
celebrated Chef Richard Sandoval revels in the vibrant flavours 
and adventurous dining culture of Latin America and beyond, to 
Rosewater; the hotels all day dining restaurant. Those looking to 
enjoy the nightlife scene are welcome to experience Ray’s Bar, 
located on the 62nd floor. Ray’s Bar offers breathtaking views 
and innovative beverages.  

For our visit we will be residing in a King One Bedroom Suite with 
sea view. The Suite is extremely spacious and presents spanning 
views of Abu Dhabi city and Corniche, along with views beyond 
the horizon. The King One Bedroom Suite offers 1,108 sq. ft. of 
sheer luxury, with floor to ceiling windows, one king-sized bed, 
a separate living room with sofa and dining area, two HDTV’s, 
two wardrobes, two spacious bathrooms, both with a separate 
rain shower, a restroom and his and her sinks. One of the 
bathrooms boasts a standalone bathtub and both have luxurious 
bathroom amenities. King One Bedroom Suite benefits include 
complimentary Wi-Fi. The room is decorated in glistening golds, 
rich creams and pristine whites emphasizing the high-quality 
furnishings. 

Our next stop is the Observation Deck at 300. A short elevator ride 
and we arrive to our destination, the view is breathtaking. A range 
of light bites is available but it’s the Afternoon Tea that catches our 
eye. The team here rotate the Afternoon Tea theme on a regular 
basis, ensuring guests can be wowed time and time again. The 
sweet and savory items are sensational, and we would return for 
the light and fluffy scones. If you have guests coming from out of 
town this should be high on your list of things to do. 

After a delightful Afternoon Tea, we then make our way to the spa. 
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Conrad Spa is nestled away, ensuring less disturbance for guests 
wanting to relax. This luxurious city spa retreat promises to bring 
your body and mind into a state of relaxation. The spa offers a 
wide variety of treatments for guests to enjoy from facials, 
massages, to beauty treatments. For today’s visit I opt for a 60 
minute Swedish Massage priced at AED 545 (90 minutes is 
also available for AED 715). Conrad Spa impresses, from the 
professional spa team to the range of treatments available, we 
would highly recommend a visit. 

For tonight’s dining experience we are visiting VaKaVa. VaKaVa, 
by Chef Richard Sandoval, promises the best of Latin American 
dishes from Mexico, Argentina, Brazil to Peru, each dish is a 
celebration of flavours and colours. We begin with the famous 
Smoked Guacamole, mashed Mexican avocados served with
tortilla chips and presented under a glass smoked dome, an 
impressive start. The next dish (and possibly my favourite) is the 
Crispy Prawns, panko breaded prawns are perfectly paired with a 
tangy mango, arugula, red chilli and melcocha sauce. 
The juxtaposition of flavours is remarkable. The Suviche Rolls 
blend the best of ceviche and maki rolls, this distinctive blending 
of two popular dishes works incredibly well, layers of fresh Soft 
Shell Crab are presented atop of plump rolls, giving mouthful 
after mouthful of deliciousness. For mains I opt for the Octopus 
and my dining companion selects the Argentinian Rib Eye. 

Both proteins just melt in the mouth, credit must be given to chef 
and the team as this is the best Octopus I have tasted in the UAE 
and the Rib Eye, that easily makes it into our top 5 dishes this 
year! Side dishes are not to be missed and the Grilled Avocado 
alongside the Potato Three Ways are the ideal accompaniment. 

No visit to VaKaVa would be complete without exploring the 
dessert menu. We opt for the freshly made Churros, for that 
sweet ending to a vibrant dining experience. VaKaVa seriously 
impresses, so much so we are already planning our next visit, 
which may just be the adults only brunch that takes place every 
Friday from 2:00pm to 5:00pm, starting at a reasonable AED 295. 

If I could sum up our experience in one word it would be 
‘impressive’. Five dramatically sculpted towers set a standard 
for luxury hotels in Abu Dhabi. Conrad Abu Dhabi Etihad Towers 
boasts class, style, sophistication, elegance, and luxury. From the 
moment you arrive to the moment you check out you are made to 
feel like a VIP at this iconic and beautiful hotel. To date this is the 
best city hotel we have visited in Abu Dhabi. 

Conrad Abu Dhabi Etihad Towers is a must visit, be it for a 
weekend getaway, dinner at VaKaVa, Afternoon Tea at the 
Observation Deck at 300, or for a relaxing spa. Whatever your 
reason to visit, you won’t leave disappointed. 

Conrad Abu Dhabi Etihad Towers, +971 2 811 5555
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Located at Jumeirah at Saadiyat Island Resort, Abu Dhabi, Tean 
has always been one of our favourite restaurants to visit for 
authentic Levantine cuisine. However, today we are visiting to 
experience the recently launched Sunset High Tea, promising a 
High Tea inspired by Arabic flavours.

A short walk from the lobby and we arrive at Tean. The team 
escort us to our table, overlooking the pristine Saadiyat beach. 
Guests have a choice to dine indoors or outdoors on the 
spanning terrace. With temperatures still slightly on the warmer 
side we opt to dine indoors, although the glass windows 
that wrap around the restaurant ensure we do not miss those 
beautiful Saadiyat sunset views.  We are introduced to the 
Sunset High Tea menu, and to begin we must place our beverage 
order. Guests can choose from a range of beverages, such as, 
Moroccan tea, traditional Arabic coffee, iced-beverages and Tean 
mocktails. We opt for the Moroccan tea.

The Sunset High Tea is placed before us, presented as a three 
tier wooden stand, the aromatic scents already have us excited 
(and we haven’t even tasted a bite). 

Accompanying the High Tea is a basket of miniature Arabic 
breads. 

The top tier offers Stuffed Vine Leaves, Hummus and Baba 
Ghanoush. Starting with the Hummus, it is presented in a mini tart 
shell, making it much easier to enjoy. The Stuffed Vine Leaves are 
light and fresh, however, from the top tier it’s the Baba Ghanoush 
that leaves us wanting more. Fresh eggplant, onion, tomato, 
parsley and capsicum, this is some of the best Baba Ghanoush 
we have enjoyed in a while. 

Moving onto the second tier we are presented with, Muhammara 
Balls; with pistachio, tomato, walnuts and breadcrumbs, Falafel; 
chickpeas, coriander, cumin and tahina sauce, Open-Faced 
Kibbeh; braised lamb, pine nuts and Arabic spices, Zaatar 
Manakesh; Arabic thyme, sumac and sesame seed, and Chicken 
Musakhan Finger; marinated chicken, sumac, onion toped with 
a yogurt sauce. We are both in agreement that the Open-Faced 
Kibbeh is the best savoury from the second tier. The braised lamb 
melts in the mouth and the Arabic spices are perfection. I would 
be interested to return to Tean to experience the braised lamb as 
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a main dish. The Zaatar Manakesh is extremely fresh, and chef 
has done well to balance the flavours. 

We take a moment to enjoy the scenery, whilst sipping on 
our Moroccan Tea. The turquoise ocean waves crash into 
the crisp white sand, the views are postcard perfect, it looks so 
immaculate it almost doesn’t feel real. I must remember to ask 
the team if they offer a beach or pool pass, because this view is 
not one I am eager to part with. 

Moving onto the third tier, the one you’ve all been eagerly 
awaiting, the sweets. We begin with the Luqaimat, dipped in date 
syrup and sprinkled in toasted sesame. If you’ve ever eaten these 
delightful fried balls of dough, you will understand that they are 
seriously moreish. The Aseeda Bobbar is interesting, admittedly 
my first time trying this dish. A mix of pumpkin, sugar, flour, ghee 
and rosewater, it offers a subtle sweet taste in comparison to the 
other Arabic desserts. Served on the side, in a large hot skillet 
is the Kunafa Cheese, layered with pistachio and honey, its an 
indigent treat. Given that this dish is widely served, this version 
measures up extremely well. No High Tea would be complete 

without Scones, adding that Arabian twist, our Scones are served 
with fig preserve and labneh, replacing the classic clotted 
cream and strawberry jam. Admittedly the fig preserve works 
extremely well, not as sharp as traditional strawberry jam we 
may be tempted to make a permanent change. Fresh Fruits and 
Emirates Dates conclude our Sunset High Tea. 

Overall, we thoroughly enjoy our Sunset High Tea. The High Tea 
bites are a great twist on traditional classics, the produce is fresh, 
and the views are awe-inspiring. Would we return? Yes, and very 
soon. 

The Sunset High Tea is served from 5:00pm to 7:00pm Sunday to 
Wednesday, and 2:00pm to 7:00pm Thursday to Saturday, priced 
at AED 360 for two guests. Prior reservations are required, and 
we do advise you inform the team of any dietary requirements in 
advance. The serving is ideal for two persons and the quality is of 
high standard. Our advice, book yourself in for this Sunset High 
Tea treat, you will not be disappointed. 

Tean, Jumeirah at Saadiyat Island Resort, Abu Dhabi, 
+971 2 811 4342
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Tonight, we are heading over to The 
Ritz-Carlton, Dubai where we will be 
checking out the recently launched 
Saigon Social Evening Brunch at Blue 
Jade. Dubai’s latest Vietnamese themed 
brunch promises to take guests on a 
culinary journey, offering a wide range of 
authentic Vietnamese dishes. Specially 
conceptualized by Blue Jade’s Chef de 
Cuisine, Chef Ta Van Huong, who has 
led Blue Jade since its inception in 2013. 
Born and raised in the northern part of 
Vietnam, he has been instrumental 
in crafting the brunch’s exceptionally 
authentic Vietnamese specialities. 

Brunch starts at 8:00pm, we arrive 
promptly to select our table. We order 
two refreshing mocktails (as pictured) 
and take our seat. The décor boasts 
vibrant French-Vietnamese architecture 
and design touches such as colourful 
street scenery, traditional bicycles and 
evocative hanging lanterns, making you 
feel as if you have been transported to 
the side streets and hidden passages 
of Ho Chi Minh City, formerly and still 
commonly known as Saigon.

The menu is served sharing style, 
guests are welcome to reorder their 
favourite dishes. We begin with no 
less than five starters, Cold Rolls, Banana 
Blossom Salad, Rice Flour Pancake, 
Vietnamese Sausage Skewers and 
Homemade Fresh Rice Paper Rolls. 
Without a doubt the Homemade Fresh 
Rice Paper Rolls are a favourite amongst 
the table. Thick lobster meat, shiitake 
mushrooms, black fungus, onion and a 
lime fish sauce make for a rich, aromatic 
dish. Coming in a very close second is 
the Banana Blossom Salad; chicken, 
onion and roasted peanut, finished with a 
chili fish sauce. This dish is much lighter 
than the other starters and its sharper 
taste makes for an interesting change. 

Served next is the Vietnamese
National Noodle Soup, delightful. 
We take a moment to enjoy the live 
entertainment, the fusion take on the 
vibrant hand pan has us tapping away 
in our seats. The atmosphere is upbeat, 
without being too lively. Service is swift 
and our waiter glides to and from 
effortlessly, each time with cheer and 
professionalism. 

Moving onto the mains, another five 
fragrant dishes are placed before us. 
Ginger Lotus Sea Bass, Grilled Marinated 
Chicken with Lime Leaves, Stir Fried Beef 
Tenderloin, Pineapple Seafood Fried Rice 
and the Sauteed Kangkong with Garlic. 
We are at some debate which dish is our 
favourite, my vote goes to the Ginger 
Lotus Sea Bass, wrapped in a lotus leaf 
and infused with a ginger lemon sauce, 
the Sea Bass effortlessly flakes off the 
fork, to the taste, a light and zesty flavour. 
My dining companion prefers the Stir 
Fried Beef Tenderloin with scallion, sweet 
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basil, ginger, black pepper and soya sauce. This dish offers a range 
of deeper, bolder flavours. We enjoy our mains so much we order 
another dish of the Sea Bass and the Stir Fried Beef Tenderloin to 
share. 

Having slightly overindulged, our waiter insists we cannot leave 
without trying the desserts. Three colourful desserts appear before 
us, Crispy Banana Spring Rolls with Sago Dip, Pandan Sticky Rice 
with Coconut Milk and a Tropical Fruit Platter, which comes served 
on a bed of dry ice (be sure to have your camera ready). Had I 
known the desserts would be this good I may have skipped round 
two of the mains. The Crispy Banana Spring Rolls are small bites 
of sheer bliss, the Tropical Fruits are light, and for those eating 
well, a great alternative to the sweet desserts. However, the must 
not miss dish is the Pandan Sticky Rice. Served in a half coconut 
shell with a scoop of ice-cream, topped with coconut shavings and 
sprinkled with crushed nuts, the sweetness paired with its distinct 
texture would ensure our return alone. 

Overall, we thoroughly enjoyed Saigon Social Evening Brunch. 
The food is spectacular, and apart from the delicious flavours it 
is refreshing to finally find a restaurant that stays true to its 
authentic roots. This is Vietnamese food at its best. The brunch is 
a great way to try a range of dishes before returning back for your 
favourite. Arrive hungry, food is plenty. 

The Saigon Social Vietnamese Night Brunch takes place at Blue 
Jade at The Ritz-Carlton, Dubai, JBR every Thursday, from 8:00pm 
to 11:00pm.

District 4 package is priced at AED 249 per person inclusive of 
soft beverages.
District 1 package is priced at AED 398 per person inclusive of 
soft beverages, Asian mixers, a wide range of house beverages 
and sparkling. 
Extended beverage package is available for an additional AED 
88 per person from 11:00pm to midnight. Guests must be from 12 
years old and above.

Blue Jade, The Ritz-Carlton, Dubai, +971 4 399 4000





Dining In The Dark 
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Dining in the dark experience has been 
the talk of the town since its inception. 
The dynamic team at Bab Al Qasr Hotel 
& Residences added this exciting new 
dining concept to their culinary portfolio 
late last month. The exclusive restaurant, 
Fresh Basil – Pitch Black Dining, located 
on the 2nd floor of the hotel promises a 
one-of-a-kind, tailored-made experience. 
Its unique look has been specially 
designed to assist with the transition 
from light to dark, from known to 
unknown.

Upon arrival at Fresh Basil - Pitch Black 
Dining, we are welcomed by the team 
and enjoy a few light beverages and 
canapes as the team explain the concept 
and the dining process in detail. 

After our debrief, we are asked to place 
all our electronic and light emitting 
devices into the secure box provided. 
Don’t worry your devices are safely 
locked away and only you have a key. 

No electronic devices are allowed inside 
the pitch-black room, the concept is 
tailored to removing the sense of sight 
with the idea of increasing the other 
four senses; touch via mouthfeel, taste, 
smell through fragrances and sound by 
promoting the art of talking. Our waiter 
Joel provides us with aprons, each guest 
is given an apron to help them not make 
a mess, we are after all dining in the dark. 
We are led into a slightly dimmed room 
before entering the pitch black room, 
allowing our eyes time to adjust. 

We are led into the pitch black room by 
our waiter who is wearing night vision 
googles. Helped to our seat our waiter 
explains that knives have been removed 
for safety reasons and gives us a 
moment to familiarise ourselves with our 
surroundings. Initially I understood the 
room would be dark, but it is so dark, you 
literally cannot see anything. To give you 
an idea, you would have to close your 
eyes and plant you head into a pillow to 
achieve the same level of darkness. It’s 
a very unusual sensation and takes us a 
moment to get our bearings.  

The first course arrives, the waiter notifies 
us by ringing a bell. From the initial taste 
we gather it is some type of Lobster 
Bisque infusion. Thick lobster meat and a 
thick creamy bisque are evident, however 
there are some small bites that we 
cannot identify. The second course 
follows shortly after, again our waiter 
makes us aware. Being very honest, 
had he not told us the second course 
had been served, we would not have 
been aware. It is very interesting how 
our senses work when sat in the dark, 
even though our sense of smell is 
heightened we do doubt a few of the 
ingredients. The second dish is very 
fascinating, and at this point we are sure 
chef is just playing with us. 
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The plate easily contains ten or more ingredients. I quickly pick up 
on the Edamame (I’ve eaten enough to know that taste) and a few 
other vegetables and a protein. Finally, dessert is served, without 
doubt we both agree we are enjoying a Chocolate Cheesecake 
with a Strawberry Ice-Cream. 

Dinner over and our dining in the dark experience is almost 
completed. Our waiter Joel returns to lead us out, again stopping 
at the dimly lit halfway point, allowing our eyes time to adjust. 

Our final stage of the experience is the big reveal! Here we meet 
chef who explains in detail each dish, showing us (in the light) 
what we ate. We are quite proud of our ability to identify the 
dishes, although a few ingredients are a surprise. 

The menu rotates (meaning no one can tell you what you will be 

eating in advance, even if they have visited before) and remains a 
mystery until after the dining experience is complete. 
Those with dietary requirements are advised to call in advance 
and inform the team, as menus can be catered for dietary 
requirements. 

Overall, it is a very interesting culinary experience and one that is 
sure to test your sense. For guests that may feel slightly 
overwhelmed in the dark they are able to dine on the long table 
where the initial briefing takes place.   

Fresh Basil – Pitch Black Dining is open for dinner from Monday 
to Friday from 7:30pm to 10:00pm and is priced at AED 249 per 
person. The package includes a welcome beverage, delectable 
canapes and a three-course menu.

Bab Al Qasr Hotel & Residences, Abu Dhabi, +971 56 992 2078



If Munich can’t, we can!

 

23rd September 2021 - 23rd October 2021

 

Ribs & Brews welcomes you for a month-long celebration, 
with all the traditional Bavarian favourites! From Bratwurst 

to Käseknacker to Wiesen Hendl, we have you covered 
with great fun, folks and German beverages.  

Daily, 12:00 PM - 2:00 AM
DJ | Daily, 7:30 PM - 12:30 AM

FOR RESERVATIONS
+971 4 435 5577

dining@hiltonalhabtoorcity.com 

Al Habtoor City Hotel Collection
Al Habtoor City, Sheikh Zayed Road | P.O. Box 124405

Dubai, United Arab Emirates
www.alhabtoorcity.com/hotels/



Divine Dining At 
Armani Hotel Dubai 
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A Celebration Of Mushrooms

The essence of Italy is brought to life at Armani/
Ristorante where a natural passion for the finest 
ingredients, exquisite flavour combinations and 
contemporary presentation come together in an 
exclusive environment that excites the palate and 
leaves lovers of gourmet dining wanting more. 

This season guests are invited to explore the 
wonderful world of fungi at Armani/Ristorante 
with a degustation experience showcasing a 
hand-picked collection of earthy, aromatic 
mushrooms prepared with classic Italian flair. 

Choose from a four-course lunch or six-course 
dinner menu featuring trumpet, pioppini, morel, 
chanterelle and porcini, with a progressive 
culinary journey that includes a Trumpet 
Mushroom Velouté with grilled baby squid and 
foie gras, Tagliolini and porcini, Grilled Pioppini 
with a mushroom tartare and venison tartare 
alongside a Spice-Marinated Pigeon with 
salsify and morels in an Arabica coffee sauce. 
Mushrooms also enjoy a sweet makeover with 
chef’s signature dessert sphere featuring candied 
mushrooms, a porcini brûlée and caramel ice 
cream.

Available until the season ends. Four-course 
lunch degustation AED 349 or a six-course dinner 
degustation AED 549. 

Italy Refreshed At Armani/Ristorante

We say ‘benvenuto’ to autumn and a refreshed 
season of culinary exploration with the launch of 
a new à la carte menu at Armani/Ristorante. 
Chef Giovanni introduces a collection of 
personal favourite dishes from across Italy, with 
his uniquely innovative take on age-old recipes 
handed down over generations, through to an 
exploration of the latest flavour trends from 
Lombardy to Sicily. 

Discover his iconic Golden Burrata appetiser, 
Black Onyx Tartare with crispy black rice and 
Classic Minestrone. Try something new with a 
bowl of Calamarata pasta with anchovy butter 
and sautéed snails, Salt-Crusted Baked Yellowtail 
or exquisitely tender Veal Milanese; and indulge 
with an Armani Tiramisu, homemade Gelato or 
Italian Cheese selection. Can’t decide? Opt for 
the six-course dinner degustation menu for a 
cross-country showcase of the best of Italy. 

For a relaxing fine dining experience, live music 
courtesy of Pianist and Italian singer happens 
every Thursday and Friday starting at 7:00pm 
to 11:00pm. Armani/Ristorante is open daily for 
lunch from 12:30pm to 3:00pm and dinner from 
6:00pm to 11:00pm. Dinner degustation menu is 
priced at AED 649. 

Armani/Hashi Outdoor Terrace Now Open

Experience the best of Japan in a vibrant setting. 
Armani/Hashi restaurant and lounge 
delivers an imaginative twist on traditional and 
contemporary Japanese cuisine. The freshest 
fish is flown in daily from around the world 
and complemented by a selection of speciality 
beverages for a culinary occasion that will delight 
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all the senses. Armani/Hashi boasts a panoramic terrace setting 
overlooking the iconic Downtown Dubai skyline and The Dubai 
Fountain as well as access to a private lounge.
 
Armani/Hashi is open from 6:30pm to 11:30pm. A Live DJ will 
entertain guests every Thursday, Friday and Saturday from 
7:00pm till 12:00am.

Flavours Of The Mediterranean

Coast to coast dining is back on the menu at Armani/
Mediterraneo with a signature breakfast and nightly buffet feast 
of flavours from Italy and Spain to Greece and the Levant, with 
lunch served daily from October. 

Celebrate the return of popular theme nights with a ‘World 
Of Seafood’ every Thursday, packed with ocean deliciousness 
including fresh Oysters, Fritto Misto, Seafood Paella, Greek 
Shrimp Saganaki, Octopus A La Plancha and Lobster Thermidor. 

Or head into the heart of Arabia with Middle Eastern specialities 
on Tuesdays, featuring all your favourite hot and cold Mezze, a 
live Kebab station, Ouzi station, fresh Shawarma and Manakish, 
and a regional cheese selection plus every dessert imaginable. 
Take a seat inside, or out on the terrace* with spectacular Dubai 
Fountain views for an unforgettable culinary journey across the 
Mediterranean and beyond.

Dinner buffet, nightly from 6:30pm to 10:00pm, closed Fridays 
and Saturdays AED 299 pp, AED 149 for children 6 to 11 years; free 
for 5 years and under.

Tuesday Arabic Night, AED 315 pp, AED 159 for children 6 to 11 
years; free for 5 years and under.

Thursday Seafood Night, AED 349 pp, AED 175 for children 6 to 11 
years; free for 5 years and under.

Armani Hotel Dubai, +971 4 888 3888





The St. Regis Dubai, The Palm, 
Afternoon Tea 
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As one arrives at The St. Regis Dubai, The 
Palm, one cannot help but be enchanted 
by its opulent beauty. Soft golden tones, 
warm hospitality and that signature St. 
Regis scent greet every guest with charm 
and elegance. 

Today we are visiting The St. Regis Dubai, 
The Palm to experience their new 
Afternoon Tea at the UAE’s first 
ladies-only afternoon tea lounge, Her 
by Caroline Astor. The St. Regis has a 
long-standing history with the tradition 
of Afternoon Tea. In the 19th century, 
Lady Caroline Astor, mother of St. Regis 
founder John Jacob Astor IV would invite 
her friends for Afternoon Tea. Referred 
to as “The” Mrs. Astor, the undisputed 
Grande Dame, she ruled New York high 
society, and her Afternoon Tea was said 
to be extraordinary.  

The Afternoon Tea ritual begins by 
selecting a fragrant loose tea from the 
Tchaba Tea range, displayed on a neatly 
presented tea trolly. I select The St. Regis 
Signature Mix Tea, it’s an authentic 
infusion, with a base of black and green 
tea, mixed with agave syrup and fresh 
crisp green apple, very light and 
refreshing. 

The Afternoon Tea comes in two 
options, The Traditional Treat or The 
Royal Treat, both offer a selection of 
sweet and savoury delights and also 
provide plain and raisin scones, 
served with a selection of toppings. 
The Traditional Treat option is served 
alongside a range of freshly prepared 
juices, water, and a selection of delicate 
loose teas or a variety of aromatic coffee. 
For ladies indulging in The Royal Treat 
package, they get to enjoy all of this, in 
addition to a flute of French bubbles. 

I opt for The Traditional Treat. Having 
finished my St. Regis Signature Mix Tea 
and in need of an afternoon caffeine fix, 
I opt for a coconut latte, which comes 
presented with The St. Regis brand as 
latte art, making it too tempting not to 
snap a picture for Instagram. Shortly after 
my Afternoon Tea is presented before me 
as a delicate three tier stand. The first tier 
features the savoury items. I begin with 
the Smoked Salmon with crème fraiche, 
topped with caviar, it’s a delectable start 
to my Afternoon Tea experience. Next, 
I enjoy the Egg Salad with chive and 
quail’s egg, Coronation Chicken with 
curry mayonnaise, and my favourite, the 
Pickled Cucumber, with cream cheese 
and black olive. Each of the savoury bites 
is perfectly portioned. Worth mentioning 
is that in The Traditional Treat Afternoon 
Tea there is a savoury item of a Roast 
Beef sandwich, which is presented in a 
cereal bun with cheese. However, as I do 
not eat beef, the team kindly swapped 
it for another of the Smoked Salmon.  
Do call in advance should you have any 
dietary requirements. 
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Moving onto the second tier, the sweets, and I have already 
spotted my favourite dessert, the light yet zesty, Lemon Meringue 
Tartlet, divine! Adding an element of local culture is the Date 
Pudding, perfectly moist, it offers a ‘yum’ with every bite. The 
Traditional English Fruit Cake, Seasonal Fruit Tartlet and Vanilla 
Macaron are also excellently put together, not too heavy, a light 
pastry, and without that over buttery aftertaste, credit to the pastry 
chef.  

Finally moving onto the third tier (and the one I am most excited 
for) the scones. The scones come in two varieties plain and raisin. 
Feeling like I am reaching my capacity, I enjoy a small bite from 
the plain scones, the fresh cream and lavender jam are the perfect 
accompaniment. 

Unique to the experience is the live station. With miniature 
desserts alternating daily, a spread of sweet treats is available for 
ladies to enjoy should they wish to stay a while longer after their 
Afternoon Tea experience has concluded.     

When ladies walk into Her by Caroline Astor they will be 
greeted with marble and gold accents throughout the venue, 
offset with splashes of pink. 

The intimate setting is the ideal venue for ladies wanting to spend 
an afternoon catching up over a delightful spread, an elegant 
baby shower or even a ladies’ book club meeting. 

If you are looking for that additional bit of luxury, a 60-minute 
therapeutic Optimal Hydration Facial spa treatment and 
Afternoon Tea package is available for only AED 630.  

The Royal Treat Afternoon Tea is priced at AED 305 and is 
served with water, juice and a choice of tea or coffee, plus a glass 
of bubbles. The Traditional Treat is priced at AED 215 and is served 
with water, juice and a choice of tea or coffee.

Her by Caroline Astor, The St. Regis Dubai, The Palm, 
+971 4 218 0000



For more information or dining reservations, please contact
+971 2 811 4342  or email JSIrestaurants@jumeirah.com

Experience the best of Levantine inspired cuisine. 
Tean brings you your favourite mezzes, spiced 
meats and seafood the Middle Eastern way 
on the shores of the Arabian Gulf.

TEAN



Burj Khalifa | Downtown Dubai
+971 4 888 3666 | armanihoteldubai.com @armanihoteldxb

Enjoy a memorable dining experience with stunning views 
over Downtown Dubai’s neighbourhood and 

The Dubai Fountain.

DINE WITH ARMANI

BOOK NOW 
Email: restaurant.reservations@armanihotels.com

Call +971 4 888 3666 

Armani/Ristorante
Armani/Amal
Armani/Hashi
Armani/Kaf

Armani/Mediterraneo
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