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The Best Iftars 2022

MAZI Abu Dhabi 

Michelin Guide Comes To Dubai 



Sheikh Zayed Road, Business Bay, PO Box 121000, Dubai, UAE
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This Ramadan enjoy a memorable Iftar and Suhoor experience  
in the heart of Downtown Dubai.

· Iftar at Kitchen6 – AED 215 per person
· Iftar at Rang Mahal – AED 225 per person

· Suhoor at Bridgewater Terrace – A la Carte*
· Special Banquet Menu for Group and Corporate Iftars – on request

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

Ramadan at The Destination of  
Exceptional Taste
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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,

Let me start by wishing all those celebrating a blessed Ramadan Kareem! 
We round up the best Iftars from across Abu Dhabi to Dubai, listed from most 

affordable to most luxurious, page 18.

Never one to slow down, Dubai revealed some very exciting news, the Michelin 
Guide Dubai 2022 has announced its arrival, and will unveil its first selection soon. 

Inspectors are already out in the field, page 6.

Staying in Dubai, we explore Armani Hotel Dubai’s new Sunday Brunch, page 24. 
Visit one of our favourite Thai restaurants, Tong Thai at JW Marriott Marquis Hotel 

Dubai, page 42. Our most recent weekend at the lavish Waldorf Astoria Dubai 
Palm Jumeirah was a treat, especially as we were indulging in their newest Surf 

and Turf Brunch, page 38.

From Abu Dhabi, we head across to MAZI Abu Dhabi, if you love Greek cuisine 
this restaurant is worth the drive, page 26. Jumeirah at Saadiyat Island Resort, 

Abu Dhabi has a range of show stopping dining offers, page 46. This year Conrad 
Abu Dhabi Etihad Towers will look to celebrate the Holy Month with a range of 

extraordinary culinary experiences, page 48. No visit to the Capital would be 
complete without a visit to one of our favourite hidden gems, Dino’s Bistro 

Italiano, page 52.

Finally, with summer fast approaching and a summer holiday looking like a 
possibility this year, we round up a few destinations we have on our bucket list, 

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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A diverse melting pot of cultures, Dubai is home to more than 
two hundred nationalities. Over the years Dubai has emerged 
from a trading port in the Arabian Gulf to one of the world’s 
most diverse business and travel destinations. Thanks to this 
dynamism, Dubai has developed a very interesting dining culture 
which takes influence from cuisines from around the world, 
including the emirate’s very own Arabic specialties. 

“We are delighted to announce that Dubai will be joining the 
Michelin Guide family. Our team of inspectors is already in the 
field, in order to prepare the first selection of restaurants, 
which will be revealed in June.” announced Gwendal Poullennec, 
International Director of the Michelin Guides, “We will be 
showcasing the best of Dubai’s gastronomy, to reflect not just 
the sophistication that the city is famed for, but also the wide 
diversity of cuisines that the city’s location and history provide.” 

The distinct contrasts of old and new in Dubai are not only 
reflected in its architectural marvels and the traditional souks 
but also in its authentic Emirati and Middle Eastern cuisines and 
international dining options fronted by world-renowned chefs.

Issam Kazim, Chief Executive Officer of Dubai Corporation for 
Tourism and Commerce Marketing added: “Already one of the 
world’s most popular destination, this latest accolade for Dubai 
is also recognition of its emergence as a global gastronomy hub, 
inspired by the goal of our visionary leadership to make Dubai 
the world’s most sought-after destination and the best city to 
live and work in. With Dubai home to thousands of restaurants 
serving a variety of cuisines from fine dining to street food, and 
talented chefs, the Michelin Guide Dubai will provide a fresh 
perspective and new insights into the diversity, creativity and 
multi-cultural nature of Dubai’s culinary offering. We are excited 
to discover the special selection for Dubai”.

The selection will be made according to the tried and tested 
methodology applied all over the world, by the inspectors of the 
Michelin Guide, based on its universally applied set of five criteria, 
including the quality of the ingredients, the mastery of cooking, 
the harmony of flavours, the personality of the chef through the 
cuisine and the consistency both over time and across the entire 
menu. These are applied to all the selected restaurants in order 
to help gastronomes from around the world make an informed 
choice from among high-quality options. 

The Michelin Guide conveys its restaurant reviews through an 
extensive system of distinctions, the most revered of which 
are its globally renowned Michelin Stars. One Michelin Star is 
awarded to restaurants for “high quality cooking that is worth a 
stop,” Two Michelin Stars for “excellent cooking that is worth a 
detour,” and Three Michelin Stars for “exceptional cuisine that is 
worth a special journey.”

Besides the coveted star ratings, the selection will also include 
the popular Bib Gourmand category, a distinction awarded to 
establishments that provide value-for-money three course meals.

The Michelin Guide is settled in 35 destinations. A destination 
covered by the Michelin Guide is a city, a region or a country 
which is regularly visited by inspectors, who evaluate restaurants 
there, in order to build their yearly selection. Dubai will be the 
36th destination, adding a new array of restaurants for foodies to 
explore. 

The full 2022 selection of the Michelin Guide Dubai restaurants 
worldwide will be available on the Michelin Guide website 
www.guide.michelin.com, and on the Michelin Guide App.

The Michelin Guide Arrives In Dubai 



TRADITIONAL MEETS CONTEMPORARY 
THIS RAMADAN AT CHIVAL
 
Take a different approach to Ramadan this year and break your fast with an 
intimate family-style Iftar experience at Chival. Our chefs have curated a 
menu that boasts authentic Arabic favourites alongside delicious dishes with 
a modern twist. 

AED 239 per person, including a selection of Ramadan juices.
AED 119.50 for children aged 6-12. 
Children below 6 eat free.

LA VILLE HOTEL & SUITES CITY WALK DUBAI, AUTOGRAPH COLLECTION
      +971 4 403 3111                  livelaville.com/ramadan                           lavilledubai
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Asia’s most notorious three Michelin Starred chef, Alvin Leung 
makes his big debut in Dubai with the launch of Demon Duck, 
a new concept restaurant that brings a creative twist to Chinese 
and Asian Classics. Located at the luxurious Caesars Palace 
Dubai, Demon Duck joins the resort’s exciting repertoire of 
world-class dining destinations. 

What can you expect? Well, expect the unexpected at 
Demon Duck. Known for his creative culinary style, this 
culinary mastermind delivers a straightforward yet playfully 
refined approach to much-loved Chinese and Asian dishes with 
a trendy Hong Kong inspired, speak-easy style bar. Signature 
highlights include Alvin’s Slow Roasted Peking Duck, reimagined 
versions of classics like Shrimp On Toast and Black and White 
Dover Sole, and an inventive sweet twist on a Middle Eastern 
staple with Aromatic Pineapple Shawarma. 

“Opening Demon Duck, my first restaurant in the Middle East, 
is a dream come true and truly special, because of how the 
vision came to life,” says Chef Alvin Leung. “Launching in a 
new place with someone I trust was very important to me, 
so what started as friendly conversations during the pandemic 
with Anthony Costa, Regional President of Caesars Palace 
Dubai, evolved into an agreement and thereafter, many virtual 
meetings later, Demon Duck was born – with special thanks to 
zoom for being our constant angel in this process! For me, 
it’s always about the simplicity of dishes, the authenticity of 
flavours, and the goodness of ingredients. When these combine 
well with a creative, playful spin, you create magic. I believe we 
have something special here that Dubai will love and am excited 
to bring you my latest creation!”. 

Anthony Costa, Regional President at Caesars Palace Dubai 
comments, “My vision is to build a dining destination here at 
Caesars Palace, which caters to a discerning dining community 
that enjoys good food, great drinks, an excellent vibe and friendly 
service. I am so delighted to have the opportunity to work with 
Alvin in bringing this special concept to Dubai that will energize 
the Asian dining scene with its playful authenticity, creative flair 
and refreshing simplicity. I am thrilled for Dubai to discover 
Demon Duck! 

Featuring an outdoor garden terrace and a stylishly modern 
indoor dining space, Demon Duck exudes a chic, sophisticated 
and trendy air, accented with eccentric, quirky depictions of duck 
art by Hong Kong based photographer, Mark Chung on the walls 
to playful graffiti and Middle Eastern inspired mosaic patterns on 
Monica Tsang designed crockery. 

A global celebrity TV personality and touted as one of Asia’s most 
notorious chefs, Chef Alvin Leung brings a whole new creative, 
innovative twist to much loved Chinese and Asian classics, and a 
duck specialty menu at his first restaurant in the Middle East.

Demon Duck brings high energy ambience, eccentric and 
playful theatricality, a trendy speak-easy style bar with 
beverages inspired by Hong Kong, and a superlative menu of Pan 
Asian dishes.

Demon Duck, Caesars Palace Dubai, +971 4 556 6666 

Demon Duck By Alvin Leung



For more information, please contact us:
+971 (0) 2 811 5555 or etihadtowers.events@conradhotels.com

Gather friends, family this Ramadan at Conrad Abu Dhabi Etihad Towers
and delight in Arabic specialties with menus to cater for all tastes.

From Iftar enjoyed at the poolside terrace of Nahaam to Li Beirut for a
culinary voyage through some of Lebanon's most cherished creations.

Nahaam Ramadan Nights
AED 210 per person, book before 20th March AED 175 per person

Li Beirut a Taste of Lebanon
AED 285 per person, book before 20th March AED 245 per person

Iftar To Go
AED 450 for 2 guests, 24 hour pre-order required
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Following on from its success in Doha, 12 Chairs Caviar Bar 
has now launched its first restaurant in the UAE, located in the 
iconic SLS Dubai. The epitome of luxury, 12 Chairs Dubai will 
introduce the brand’s exclusive, one-of-a-kind caviar and bubbles 
experience to foodies. The unique dining concept will elevate the 
dining scene in the city and offer a new destination for residents 
to enjoy the finest caviar and bubbles. 

Tempting the senses with mouthfuls of exquisite tastes, 
textures and effervescence, 12 Chairs’ sophisticated perch will 
be where the very best of caviar and creativity meet. Reserved 
for only 12 guests, this signature experience serves up a dreamy 
combination of tantalising tastes and attentive service, while 
immersing guests within a luxurious environment. The intimate 
setting is elegant and opulent with stunning views over the 
rooftops of Dubai. A striking marble bar sets the tone for the 
interiors, which feature gold and pink accents, creating a stylish 
and modern space that is perfect for this luxurious dining 
experience. 

Spencer Wadama, General Manager at SLS Dubai, comments, 
“We are delighted to welcome guests to the recent addition to 
SLS Dubai’s exclusive culinary experience. Sourcing the very best 
and most coveted fish roe and the finest beverages, 12 Chairs 
Caviar Bar is set to be a stand-out luxury dining destination 
which will provide our guests with the utmost upscale 
experience.”   

 “At 12 Chairs we offer an intimate and luxurious experience, 
raising the bar on fine dining through extraordinary dishes and 
world-class quality products.” Says SLS Culinary Director Chef 
Cláudio Cardoso. “All of our creations are prepared right in front 
of the guest, 

who are invited to explore our complex gastronomy experience, 
while being introduced to the culture of caviar and sophisticated 
drinks. Inspired by the Japanese omakase tradition, 12 Chairs’ 
bespoke concept, combining exclusive ingredients as well as the 
chef’s creativity, will no doubt open conversation with guests, and 
will take Dubai’s dining scene to new levels.”

Guests can expect the best, fresh caviar, bursting with a clean 
nutty flavour and a creamy finish. The iconic menu features 
opulent options that include bites, cones and caviar. Among the 
fine delicacies available on the menu, guests will revel in a variety 
of mouth-watering Caviar specialties. Choices of tastes range 
from the Baerii, boasting a soft and creamy texture with sweet, 
nutty, and savory notes; the Oscietra, golden brown pearls with 
almond and floral notes; and Kaluga Reserve, elegant and 
indulgent with a multiplex of umami, selected by the caviar 
master.

In addition to many other exquisite Caviar treats available for 
guests, the Omakase menu stands out with choices such as the 
Strawberry Cornetto, with tuna, citrus and avocado, topped with 
Siberian caviar. Guests can also choose Foie Gras with classic 
Barrii, served with macadamia and gold, as well as sorbet with 
peach perfectly paired with Oscietra caviar. Sip on bespoke 
mixers or order a glass of the finest fizz, to enjoy during this 
unique dining experience. 

12 Chairs Caviar Bar is open Monday to Saturday from 7:00pm to 
2:00am. Last sitting at 10:30pm, with a two-hour dining time. 

12 Chairs Caviar Bar, SLS Dubai, +971 4 607 0737 

The Prestigious 12 Chairs Caviar Bar 
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Residents and visitors alike will be spoilt with a new luxury 
destination to explore, the Taj Exotica Resort & Spa, The Palm, 
Dubai. Nestled between the Arabian Sea and the city skyline, 
the opulent beachfront resort is located in the heart of the Palm 
Jumeirah. 

The newly opened resort boasts 258 rooms and 67 suites 
with resort view or sea-facing balconies. The resort prides 
itself on stunning surroundings, holistic wellness experiences, 
exceptional dining, advanced sporting facilities and exciting 
family activities.

Achieve a newfound balance as each day begins with an 
energizing session of Bihar School of Yoga and ends with 
sundowners beside the Palm’s longest pool. Guests’ holistic 
wellness journey continues at the award-winning Jiva Spa, where 
patrons enjoy the options of Ayurvedic treatments, invigorating 
massages and couple’s therapy. Treatments are enhanced by 
gold-infused oils and eco-friendly, herb-dyed linen, while the 230 
metres of private beach, with airy cabanas makes relaxation a 
truly refreshing experience.

Gastronomy has also been carefully curated, guests can 
embark on a sensorial culinary journey across the resort’s many 
dining options. Be it inspired progressive Indian fine dining 
at Varq, a unique British gastropub experience at the Roaring 
Rabbit, arabesque atmosphere and glamour at Raia, a rooftop 
bar and lounge, Palm Kitchen, which brings alive the flavours 
of international fare, or The Coast, a beachside bistro offering 
coastal delicacies, there is something for everybody at the city’s 
all new dining destination. Diners will find surprising new sides 
of themselves with every experience, whether over an indulgent 
brunch or a decadent afternoon tea. 

Families are treated to tailored entertainment within exclusive 
zones designed for their favourite pursuits from video games and 
soft play areas to a range of sporting activities at purpose-built 
facilities, including a tennis court. Luxury boutiques along with 
salons for men and women are also a welcome indulgence, while 
a direct shuttle transfer to Nakheel Mall opens up a variety of 
lifestyle opportunities.

Commenting on the launch, Mr. Puneet Chhatwal, Managing 
Director and Chief Executive Officer, IHCL, said, “This opening 
is in line with our strong focus to be present in global growth 
markets. With the addition of Taj Exotica Resort & Spa, IHCL 
expands to strengthen its footprint in Dubai. We are honoured to 
partner with the Arenco Group to bring Taj’s signature hospitality 
to Palm Jumeirah, one of the world’s most exciting destinations.”

Ranjit Phillipose, Area Director – Middle East and General 
Manager Taj Exotica Resort & Spa, The Palm, Dubai, said, “We are 
thrilled to welcome our guests to Taj Exotica Resort & Spa, the 
latest addition to Dubai’s vibrant lifestyle, dining and cityscape. 
This island oasis will allow guests to create memories of a lifetime 
as they immerse themselves in the sincere care and warmth that 
Taj is synonymous with.”

To celebrate the opening of Taj Exotica Resort & Spa, The Palm, 
Dubai, guests can avail a range of exclusive offers from best 
available rates to bed, breakfast and more. Details can be found 
online www.tajhotels.com/en-in/taj/taj-exotica-dubai. 

Taj Exotica Resort & Spa, The Palm, Dubai, +971 4 275 4444

Taj Exotica Resort & Spa, The Palm, Dubai 
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Homegrown Dubai restaurant 3Fils has announced the 
appointment of its new Executive Chef Shun Shiroma – also 
known as the brand’s ‘umami warrior’, who will now be 
heading up the kitchen at the humble, small-in-size but big-in-
heart Japanese-inspired restaurant tucked away in Jumeirah 
Fishing Harbour. 

Hailing from Okinawa island in Japan, Chef Shun brings a wealth 
of experience and expertise to the 3Fils kitchen. Mastering the 
art of traditional and unconventional sushi and ramen making 
throughout his 20 years of work in hospitality, Chef Shun served, 
pre-opened, and led multiple restaurants around the world, 
including at Tsuta Tokyo, the first ramen restaurant to earn a 
Michelin Star, before taking the lead at 3Fils. 

Commenting on his appointment, Chef Shun said: “It would be an 
understatement to say it’s an exciting time to be joining the 3Fils 
team on the tail of the brand being named the best restaurant in 
the Middle East & North Africa region at the inaugural MENA’s 
50 Best Restaurants Awards last month. 3Fils is a unique and 
special place that combines a quality-driven approach with a 
commitment to being sustainable, approachable and a home to 
many. The team here aren’t just colleagues, they are a family, and 
I feel incredibly privileged to now be a part of that.” 

He added: “In my role as Executive Chef, I intend to strive 
for continued excellence in the kitchen, and hope to bring 
compelling new flavour combinations to excite the palates of our 
diners while staying true to the long-standing guest favourites.” 

Chef Shun’s journey in culinary began at the age of 16 when he 
moved to Tokyo to become a sushi chef. Fast forward two years 
and the budding chef’s career took him to Kingston, Jamaica, 

where he worked at the East Japanese restaurant for six years, 
further mastering his skills.

Following a cooking stint in the US, Chef Shun travelled back to 
Tokyo to trace back the origins of Japanese cuisine, where his 
career took an exciting turn working at Tsuta Tokyo where he led 
the brand’s international expansion into Hong Kong. During this 
time, he executed new and exclusive ramen recipes for the brand, 
which saw the restaurant awarded as the first ramen restaurant in 
the world to receive a Michelin Star. 

Following his desire for furthered international experience, Chef 
Shun moved back to the US where he took up the role of Head 
Operational Chef for W&E Hospitality in 2019, where he oversaw 
over 30 restaurants across the country. 

Now at the helm of 3Fils’ kitchen, Chef Shun, alongside Sous 
Chef Freddy Mutombo Kazadi and a team of enthusiastic and 
driven chefs will serve premium Asian fare heavily influenced by 
Japanese cuisine that showcases selectively-sourced ingredients 
directly imported from Japan each week. 

Founded in late November 2016, 3Fils is piloted by a team who 
live by a diehard daringness to be different, with harbour-side 
community-style dining, 3Fils serves up premium Asian dishes 
with a Japanese twist as its focus.

3Fils is open daily for lunch and dinner. 

3Fils, Jumeirah Fishing Harbour, Dubai, +971 4 333 4003 

3Fils Executive Chef Shun Shiroma
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Dubai Food Festival 2022
The upcoming Dubai Food Festival (DFF), an annual culinary 
celebration, promises to plate up something to suit every palate.  
Taking place from 2nd to 15th May 2022, DFF will be dishing out 
activities that put a spotlight on the dining scene, from 
bespoke gourmet meals to intimate cooking showcases 
featuring world-famous chefs. It will also be offering up regular 
favourites like set price meals at Dubai Restaurant Week and 
immersive Foodie Experiences. Patrons will discover homegrown 
concepts, neighbourhood spots and value-for-money Hidden 
Gems, as they embark on delicious journeys through the diverse 
cuisines that a city of over 200 nationalities has to offer. 

New Restaurants To Try 
We’ve already highlighted a few new additions to the culinary 
scene in this edition, but here are a few more we think you’ll want 
to check out over the coming months. 
Wazuzhu, located a Jumeirah Zabeel Saray, Palm Jumeirah. This 
swanky Asian restaurant offers live entertainment, Pan-Asian 
dishes and exciting show line-ups. 
Lucia’s, adding some Italian flare to the culinary scene, Lucia’s, 
located at the Address Sky View, transforms into a late night 
hotspot.  
Shi, the menu is largely focused on Chinese cuisine, although 
you will find a small selection of Japanese sushi and sashimi. 
Plus, a trip to Bluewaters Island is always welcomed. 
tashas Mirdif, needing no introduction tashas continues to 
solidify itself as one of the UAE’s most accomplished dining 
brands. The new opening will mark its 6th branch. 
Sirali, located in Al Habtoor City, master butchers serve up 
centuries-old recipes, bringing the best and most authentic 
flavours of Turkey to Dubai.

Inti, boasting Burj Khalifa views and an expansive open-air 
terrace, this Peruvian-Nikkei restaurant is just another great 
dining option at the recently opened The Dubai EDITION hotel. 
Tàn Chá, located at JW Marriott Marquis, Tàn Chá offers 
contemporary Chinese dishes paired with delightful beverages 
and live music. 

Ossiano 
A new chapter in the Ossiano journey has begun, helmed by 
celebrated chef Gregoire Berger. Offering a progressive fine 
dining cuisine paying homage to the riches of the ocean and 
coastal land, the 9 to 11-wave tasting menu is guided by Berger’s 
lifelong respect for seasonality, terroir and sea foraging, with all 
ingredients sustainably sourced from the oceans or within 50km 
of a coastline. Ossiano’s debut menu, will be available until 
summer 2022, and will focus on Berger’s memories of travel 
and childhood, starting off in the oceans of Brittany and moving 
through several coastal cities across the world.

Le Petit Chef
Taking theatrical dining to a whole new level, expect a virtual 
realm for an animated whimsical performance, right on the dining 
table. The little chef, who is hardly the size of one’s palm, takes 
guests along a culinary journey across the regions visited by 
the legendary traveller Marco Polo. Le Petit Chef is exclusively 
available at Conrad Abu Dhabi Etihad Towers. 

Staycation Spotlight 
The InterContinental Ras Al Khaimah Mina Al Arab Resort & Spa 
has opened its doors, and its looking like the perfect getaway! 
Situated between the rugged Al-Hajar Mountain range and the 
calm, azure waters of the Arabian Gulf, guests can choose from 
Classic Sea View Rooms to Family Villas. A dining destination in 
itself, the resort is also home to six all-new culinary outlets. 

Dining & Nightlife Highlights 



SATURDAY | 6PM TO 11PM

TREAT THE WHOLE FAMILY TO THIS 
CASUAL SATURDAY EVENING BRUNCH!

T. +971 56 414 2213 | E. RESTAURANTRESERVATIONS.FPDUBAI@FOURPOINTS.COM | W. WWW.PASCALTEPPERSZR.COM | @PASCALTEPPERSZR
FOUR POINTS BY SHERATON SHEIKH ZAYED ROAD, GROUND FLOOR, SHEIKH ZAYED ROAD, DUBAI, UAE

EN FAMILLE

AED 129 PER PERSON WITH SOFT BEVERAGES
AED 229 PER PERSON WITH HOUSE GRAPE
50% FOR KIDS AGED 6-12 | KIDS UNDER 6 EAT FREE
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 Listed from most affordable to most luxurious.

Dubai 

Four Points By Sheraton 
Hailing from Delhi and Rampur culinary, Purani Dilli located at 
Sheikh Zayed Road is ready to set the scene with a sumptuous 
Iftar buffet available throughout the Holy Month of Ramadan. 
Journey through an extensive range of unmissable dishes from 
the creamiest North Indian Malai Kofte, meaty Mutton Qorma and 
Mutton Shammi Kababs to the authentic taste of Levantine mixed 
grills.
From sunset to 9:00pm. Priced at AED 120 per person.
Four Points By Sheraton, +971 56 414 2213

Dukes The Palm, A Royal Hideaway Hotel
The Great British Restaurant will be offering a delectable 
Iftar buffet throughout the Holy Month. Featuring a range of 
International and Arabic dishes. 
From sunset to 11:00pm. Priced at AED 179 per person. 
Dukes The Palm, A Royal Hideaway Hotel, +971 4 455 1111

Address Dubai Marina
Take a culinary journey through a vibrant Moroccan market and 
delight in indulgent delicacies and an inspired array of live 
cooking stations. Choose from an immersive indoor and outdoor 
Iftar experience in the Constellation Ballroom and terrace. 
From sunset to 9:00pm. Priced at AED 195 per person. 
Address Dubai Marina, +971 4 436 7777

The Meydan Hotel 
Experience authentic Arabian tastes with an exquisite dine under 
the stars experience at OUMSIAT, Courtyard Meydan. Located 
within the beautiful surroundings of The Meydan Hotel. Serving a 
menu with Middle Eastern, Asian and European cuisines, Oumsiat 
is perfect for a group of families and friends celebrating the Holy 
Month together.
From sunset to 9:00pm. Priced at AED 199 per person. 
The Meydan Hotel, +971 4 381 3111

JW Marriott Marquis Hotel Dubai 
As the sun sets, watch the feast come to life, elevated 
above business district, closer to the skies, enjoy the beautiful 
ensemble of flavours brought in from all parts of the world. 
Turn on your heels and head straight to the sprawling Kitchen 
6 concept with six interactive cooking stations ready to offer an 
extraordinary selection of world cuisines, including a carving 
station, Italian, Asian, Indian, Salad, and Sushi Bar. Delve into 
the international Iftar spread at the award-winning Kitchen6 this 
Ramadan. Satiate your appetite with an array of Lebanese cold 
mezze and hot mezze while main courses like Lamb Ouzi with 
Saffron rice, Mixed Grill, slow-cooked Lamb Chops, and much 
more adorn the menu. The perfect sweet finale is a delightful 
spread of live dessert stations for your sweeter cravings. 
From sunset to 8:30pm. Priced at AED 215 per person. 
JW Marriott Marquis Hotel Dubai, +971 4 414 0000



Waldorf Astoria DIFC
Bull & Bear invites you to enjoy Iftar at the award-winning 
restaurant, which for the Holy Month has added an Arabic-
inspired twist. Diners can look forward to an à la carte Iftar 
including classics such as Grilled Flat Bread with dips, Lentil Soup 
and Bull & Bear’s take on an Iftar Mixed Grill. In addition to the 
classic dishes, guests can also choose from delicious options such 
as Shrimp Harra, homemade Mediterranean Oriental Rice and 
some sweet delicacies such as Cheese Kunafa, Arabian Dates, 
Sticky Toffee Pudding and Carrot Sliced Baklava. From sunset to 
8:30pm. Priced at AED 215 per person. 
Waldorf Astoria DIFC, +971 4 515 9888

Raffles The Palm Dubai 
Celebrating the spirit of family, Raffles The Palm Dubai invites 
guests and their families to enjoy a sumptuous Iftar at Le Jardin’s 
regal surroundings, with an outdoor terrace that overlooks the 
resort’s lush gardens and Palm Jumeirah Island. A beautiful 
all-day dining venue, Le Jardin will be serving up sensational 
dishes including an impressive selection of Middle Eastern 
salads and appetizers, hot mezze, soups and main courses. To 
compliment the occasion, there will be a live oud player playing 
traditional tunes.
From sunset onwards. Priced at AED 230 per person. 
Raffles The Palm Dubai, +971 4 248 8888

Waldorf Astoria Dubai Palm Jumeirah
Celebrate the Holy Month of Ramadan with Mezzerie’s well-
renowned Iftar. Featuring a lavish spread of flavourful Middle 
Eastern fare, international delicacies, and live cooking stations, let 
the delightful selection tickle your taste buds with Hot and Cold 

Mezzes, Lamb Ouzi, exotically Spiced Mixed Grills, and abundant 
choices of Arabic Sweets. A traditional Qanun player will provide 
soothing music that will set the mood for an enchanted evening.
From sunset to 10:30pm. Priced at AED 230 per person. 
Waldorf Astoria Dubai Palm Jumeirah, +971 4 818 2222

The St. Regis Dubai, The Palm
Enjoy a family or friendly gathering in the dazzling Cordelia. 
Situated on Podium 3 and adorned in gold accents. Savour 
delectable main dishes curated by Executive Chef Thomas, 
including Braised Lamb Shank with caramelized prunes and 
sesame seeds, ‘Tfaya’ Couscous with raisins and sweet onion 
confit and Grilled Fish Fillet with butter and lemon sauce. The 
most beautiful desserts will be on offer as well with promises 
of an extensive array of sweets such as Um Ali, Gulab Jamun, 
Khunafa, Turkish Delights and much more.
From sunset to 9:00pm. Priced at AED 235 per person.
The St. Regis Dubai, The Palm, +971 4 218 0000

La Ville Hotel & Suites, City Walk Dubai
Iftar experience at Chival, an effortlessly chic space, where 
“traditional meets contemporary” this Ramadan. Be seated 
indoors or outdoors on the Chival terrace and savour a blend 
of traditional and contemporary Arabic dishes, starting with a 
selection of Middle Eastern salads and cold mezze, followed 
by various soups, hot mini Lebanese mezze, including 
Cheese Fatayer, Shrimps Provencal, Meat Kibbeh and wood-fired 
Manakish. Main dishes include Lamb Shank with Ouzi Rice, 
Baked Seabream with Tahini, Dawood Basha, and an Iranian 
Mix Grill. Indulge in a selection of Arabic sweets and delicious 
desserts, including rose-scented Halwa Cheesecake and orange 
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blossom scented Panna Cotta.
From sunset onwards. Priced at AED 239 per person. 
La Ville Hotel & Suites, City Walk Dubai, +971 4 403 3111 

Address Boulevard
Enjoy the perfect family friendly Iftar with mouth-watering 
cuisine and Burj Khalifa views this Holy Month of Ramadan. 
Gather with loved ones and indulge in a delicious array of modern 
Arabic fare and global bistronomy, including family sharing dishes, 
delicacies from the live grill and treats from the dessert buffet. 
Choose indoor or outdoor seating and take in an idyllic ambience, 
as a live instrumentalist sets the perfect tone.
From sunset to 8:30pm. Priced at AED 245 per person. 
Address Boulevard, +971 4 561 8888

Grosvenor House Dubai
Sloane’s Iftar buffet will be serving up international dishes 
alongside much-loved recipes shared at traditional family Iftars. 
The unique regional flavours that make the Holy Month such a 
special time of year will be present, offering conventional Arabic 
cuisine dishes such as Arabic mezze platters, antipasti, Lamb Ouzi 
and freshly prepared Kunafe. For mains, Sloane’s offers an array 
of succulent dishes from tender roast meats, fresh pastas, tandoor 
straight from the oven, and grilled meat.
From sunset to 8:30pm. Priced at AED 260 per person.
Grosvenor House Dubai, +971 4 399 8888

Jumeirah Emirates Towers 
This Ramadan, one of the city’s most renowned luxury hotels, 
welcomes visitors to enjoy an intimate setting beneath the 
glittering sky at its ‘Terrace Between the Towers’. This elegant 
venue, guests can enjoy a seamless blend of traditional Arabic 

hospitality in an opulent setting, which includes a luxurious 
outdoor majlis setting, where modern design and traditional taste 
co-exist in perfect harmony, with spectacular views of the UAE’s 
most prestigious structure, Museum of the Future. Guests may 
dine on traditional Arabic and Levantine fare as well as modern 
favourites while listening to the calming sounds of the live oud.
From sunset to 8:30pm. Priced at AED 275 per person. 
Jumeirah Emirates Towers, +971 4 330 0000

Armani Hotel Dubai 
Take a journey across the region to the four corners of the UAE, 
the culinary heartland of the Levant, vibrant Mediterranean shores 
and exotic Far Eastern locales with an Iftar buffet that celebrates 
global cuisine. Savour a world of flavours in the relaxing setting 
of Armani/Pavilion with its Dubai Fountain backdrop and the 
relaxing accompaniment of seasonal musicians. Sustainably 
sourced local ingredients and produce anchor a mouth-watering 
menu, including signatures from the award-winning speciality 
restaurants. Starting with dates and fresh juices, feast your way 
through Arab world favourites, European classics and Indian and 
Japanese delights.
From sunset to 9:00pm. Priced at AED 295 per person.
Armani Hotel Dubai, +971 4 888 3666

The Dubai EDITION
Bringing palatial luxury and timeless Italian sophistication to the 
heart of Dubai, DUOMO promises to take classic Italian cuisine 
to entirely new heights of wonder. Flee the ordinary this Ramadan 
by immersing yourself in a beautiful atmosphere where you can 
break your fast with decadent Italian flavours. You and a loved 
one can enjoy a 3-course meal that includes DUOMO classics 
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such as the Seabass Carpaccio and Suprema di Pollo and Foie 
Gras.
From sunset onwards. Priced at AED 450.  
The Dubai EDITION, +971 4 602 3333

Caesars Palace Dubai
Guests can enjoy the taste of Arabia with a Moroccan Tajine 
recommended for two, served with traditional Moroccan bread. The 
slow cooking process allows flavours to infuse in the Tajine, made 
to be shared and enjoyed with family and friends. Those looking 
for something lighter can order one of the cold dishes which all 
feature vegetables that are locally sourced from UAE organic 
farms. Warm dishes include a traditional Lentil Soup, Lamb Pita 
Pockets with braised lamb shank with Arabic spices, plus Chicken 
Pastilla with slow roasted corn-fed chicken in Moroccan spices 
and more! The ambience at The Terrace at Roman Lounge is not to 
be missed, with live music from an oud player.
From sunset to 10:00pm. Price is based on a la carte consumption.  
Caesars Palace Dubai, +971 4 556 6666

Abu Dhabi 

Hilton Abu Dhabi Yas Island
Break your fast with traditional Arabic delights in an al fresco 
dining venue, featuring favourite dishes from across the region, a 
wide selection of main courses and live cooking stations, sweet 
treats and refreshing Ramadan beverages, tea, coffee and Gahwa 
all await.
From sunset to 9:00pm. Priced at AED 174 per person. 
Hilton Abu Dhabi Yas Island, +971 2 208 6888

Pearl Rotana 
Embrace Iftar at Saffron Restaurant with a host of Middle Eastern 
specialties and live stations serving Shawarma and Ouzi, there’s 
loads to choose from along with sharing-style sweet desserts. 
Enjoy live performance daily by the oud player sure to serenade 
you with an authentic experience whilst kids play in the activity 
area.
From sunset onwards. Priced at AED 180 per person. 
Pearl Rotana Capital Centre, +971 2 307 5592

InterContinental Abu Dhabi 
Iftar at Byblos Sur Mer is prepared by the team of culinary 
experts and features a variety of traditional Arabic delights, enjoy 
delicious Arabic sweets and desserts such as Kanafeh. 
From sunset to 8:30pm. Priced at AED 195 per person. 
InterContinental Abu Dhabi, 800 423 463 

The Abu Dhabi EDITION 
Expect distinctive dishes created by The Abu Dhabi EDITION’s 
exclusive partner, Michelin-Starred Chef Tom Aikens in 
collaboration with avant-garde local Chef Mohamad Orfali. 
Discover a traditional Iftar with a contemporary touch at Market at 
EDITION, boasting fresh flavours and unique dishes. 
From sunset to 9:30pm. Priced at AED 198 per person.  
The Abu Dhabi EDITION, +971 2 208 0000 

W Abu Dhabi – Yas Island
This Ramadan break your fast in style with the ultimate Iftar at 
Garage! Gather your friends and family and amplify your cravings 
as you dine on a wide selection of mouth-watering delicacies. 
From sunset to 9:00pm. Priced at AED 198 per person. 
W Abu Dhabi – Yas Island, +971 2 656 0000
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Conrad Abu Dhabi Etihad Towers
Conrad Abu Dhabi Etihad Towers have introduced special 
activations to delight diners and mark the Holy Month of 
Ramadan. Traditionally seen as a time to gather with friends and 
family, the luxury Abu Dhabi-based property has carefully curated 
a selection of distinct experiences that are guaranteed to cater to 
every requirement. Enjoy a lavish buffet at Nahaam featuring all 
the Ramadan favourites. 
From sunset to 9:00pm. Priced at AED 210 per person. 
Conrad Abu Dhabi Etihad Towers, +971 2 811 5666

Saadiyat Rotana Resort & Villas 
Visit Sim Sim this Ramadan and go on a culinary exploration of 
flavours. Sample and indulge in dishes across Northern and 
Eastern Africa, Gulf, Middle East, Persia, Turkey, South Asia, and 
other international delicacies. Highlights in the likes of Tagines, 
Kebabs, Mashawis, Mouloukhias and hundreds of other themed 
dishes.
From sunset to 10:00pm. Priced at AED 225 per person.  
Saadiyat Rotana Resort & Villas, +971 2 697 0000

Jumeirah at Saadiyat Island Resort
Observe Holy traditions with your friends and family, at this haven 
of quiet understated luxury and refined island life. A multi-cuisine 
dining destination offers delectable dishes to suite every palate 
during the Holy Month. Take in expansive sea views from 
panoramic interiors while you enjoy generous Iftar offerings. Visit 
White and enjoy a sumptuous Iftar buffet. 
From sunset to 9:30pm. Priced at AED 238 per person. 
Jumeirah at Saadiyat Island Resort, +971 2 811 4342

The St. Regis Saadiyat Island Resort
Friends and families are invited to bond, relax and enjoy a 
magical Ramadan evening at Olea, the picturesque and 
welcoming restaurant at The St. Regis Saadiyat Island Resort 
Abu Dhabi. Boasting mesmerising views of the Arabian Gulf and 
luxurious indoor and outdoor seating areas, Olea presents a 
vast Iftar spread filled with irresistible delicacies, countless live 
cooking stations, seasonal favourites and inventive contemporary 
palate pleasers.  
From sunset to 11:00pm. Priced at AED 250 per person.
The St. Regis Saadiyat Island Resort, +971 2 498 8888 

The St. Regis Abu Dhabi 
Come together and sample a special Ramadan dining experience 
at The Terrace on the Corniche. Blending a carefully curated menu 
with warm, world-class service, the Iftar at The St. Regis Abu 
Dhabi’s bright and stylish international restaurant is a memorable 
experience filled with treasured memories. Guests can choose to 
dine amongst the elegant décor of the main restaurant or step 
outside and enjoy their Iftar amongst the enchanting and 
charming ambiance of the terrace.
From sunset to 11:00pm. Priced at AED 335 per person. 
The St. Regis Abu Dhabi, +971 2 694 4553 



Brunch At Armani Hotel Dubai 
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With Sunday no longer a working day and Armani Hotel 
Dubai announcing the launch of their latest Sunday 
Brunch at Armani/Mediterraneo we decided to book 
ourselves a table and explore what the newest brunch in 
town had to offer. 

Upon arriving the brunch is already bustling with guests, 
everyone seems in good spirits and are enjoying a 
leisurely afternoon. The hostess shows us to our table, 
discussing the cuisine options as we pass the expansive 
offerings. Each of Armani Hotel Dubai’s restaurants are 
represented at the brunch, showcasing the best of the 
best. 

A seafood lover myself I am spoilt with a choice of 
Smoked Trout, Prawns, Poached Scallops, Seared Tuna, 
Lobster Tail, Baby Octopus, Green Mussels, Crab Leg 
and Razor Shell Clams. However, the highlight is the 
Armani/Hashi offerings, from fresh Fine De Claire 
Oysters, California Maki Rolls, Vegetable Rolls, Spicy 
Tuna Rolls, Beef Tataki and Seaweed Salad, seafood 
lovers will be overjoyed by the range and quality of 
oceanic bounties. 

My dining companion is delighted to find that the 
award-wining Armani/Amal signature dish, Butter 
Chicken is available, a few portions are enjoyed along 
with the Lamb Rogan Josh and Chicken Biryani.

On hand to add some Italian flair is Armani/
Ristorante, guests can choose to start with the 
antipasti selection of Marinated Parmesan Cheese, 
Pesto Marinated Grilled Capsicum, Balsamic Grilled 
Eggplant, Basil Pesto and Marinated Anchovies. Later 
immerse yourself in mouth-watering Italian dishes, from 
Risotto with Porcini Mushroom, Homemade Penne 
Pasta with Bolognese Ragu to Risotto with Saffron 
and Beef Cheek. We especially enjoy the Bruschetta 
Philadelphia, light cheese, bell peppers and olives 
transport us to the Mediterranean in just one bite. 

If none of the above is to your taste don’t be concerned 
as the expansive offerings also boast Arabic Mezze, 
a Savoury Station, Cold Cuts, Soups, Carving Station, 
Meats, Fish and Poultry, in addition to an extremely 
generous dessert station. 

We do also sample a small portion of the Beef, Salmon 
and Grilled Vegetables, each is as blissful as the next.  
Nevertheless, since our arrival we have been eyeing up 
the desserts, normally more of a savoury person, the 
desserts are too tempting, even for me. Feeling a bit 
indulgent this Sunday we fill our plates with Seasonal 
Fruit Tarts, Lemon Meringue Tarts, Raspberry Sacher and 
a few Marshmallows dipped in the Chocolate Fountain. 
Those wanting to end on a savoury note will enjoy a 
wide variety of cheese from Coulommiers, Mimolette, 
Pyrenees Brebis, Fourme D’Ambert to Pont L’Eveque 
to name a few.  A range of crackers, dried fruit and fruit 
preserves is on hand to compliment. 

Worth noting for those with children the venue is 
family-friendly, chef and the team have also created 
a dedicated kids’ table so young brunchers are well 
catered for. 

Sunday Brunch at Armani Hotel Dubai takes place 
every Sunday at Armani/Mediterraneo from 1:00pm to 
4:00pm. Prices start at AED 399 per person and include 
soft beverages or AED 499 per person including selected 
beverages.

Armani/Mediterraneo, Armani Hotel Dubai, 
+971 4 888 3666 



A Taste Of Greece At MAZI Abu Dhabi
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Having officially opened its doors at The St. Regis Saadiyat Island 
Resort Abu Dhabi, MAZI Abu Dhabi, is the hotels brand new 
‘fine-casual’ restaurant. MAZI, which means ‘together’ in Greek, 
specialises in sumptuous and colourful Greek specialties, served 
with an elegant and modern twist. 

Upon arriving to the restaurant, we are warmly greeted by the 
team. The decor is bright and airy, with coral tones and vibrant 
blues, giving a nod to Greece. We are given the option of dining 
indoors, in the cosy rustic dining area, or out on the tranquil 
spanning terrace. Scattered with lush foliage and elegant olive 
trees, the charming outdoor area hosts an exclusive wood and fire 
grill, here guests can watch the expert team prepare a manner of 
aromatic grilled delights. 

At a glance the menu offers tantalising dishes and exceptionally 
invigorating beverages. The concept at MAZI is sharing style, 
dishes arrive to the table as and when prepared. For us this is 
perfect, as foodies we enjoy tasting a range of smaller plates. We 
place our order and eagerly await our dishes. 

First to arrive is the Tuna Tartare, a light and bold dish sprinkled 
with pine nuts and served with a slice of lagana toasted bread, a 
great start to our dining experience. From the salads we opt for 

the Greek Salad, naturally we are curious to see if this dish stacks 
up against other Greek salads, especially as we are in a Greek 
restaurant. The salad is fresh and crisp to the bite, the medley of 
olives, juicy tomatoes and feta cheese makes this one of the best 
salads we have tasted. 

Arriving shortly after from the hot plates is the Feta Tempura, 
large plump feta cheese has been dipped and fried in a light 
batter, topped with lemon marmalade and caper meringue. We 
highly recommend ordering a portion when you visit MAZI. 

Another dish that our waiter highly recommends is Grandmama’s 
Meatballs. Five juicy meatballs are finely presented in a light 
yogurt based sauce, giving you a ‘mmm’ in every bite. 

For our larger plates we decide to order the Octopus which arrives 
with an olive and caper tapenade alongside the Lobster Orzo, 
pasta giouvetsi. The Octopus is cooked to perfection, grilled with 
charcoal echoes, yet tender to the bite. The Lobster Orzo is 
another great dish, bursting with flavour the protein is yet again 
cooked superbly. For sides we select the Baby Gem Salad, with 
avocado, dill and spring onions, alongside the Oven Roasted 
Potatoes, finished with fresh oregano. 
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Don’t underestimate the portion size, initially understanding that 
the menu is served sharing style we expected our plates to be on 
the smaller side, however in true Greek hospitality the portions are 
plentiful, the produce fresh and the interaction warm. 

Providing a perfect escape from the hectic and busy pace of city 
life, the MAZI Abu Dhabi menu is specifically designed to be 
savoured together. Introducing a relaxed style of dining where 
each dish is brought to the table when it is ready to be served, the 
choice of delectable and colourful specialties are inspired by the 
childhood memories of founders Christina Mouratoglou, the 
successful Greek restauranteur and entrepreneur, and Adrien 
Carré.

After launching MAZI London in Notting Hill to tremendous 
success, the pair of passionate food connoisseurs are thrilled to 
bring their unique destination and innovative style of Greek dining 
to Abu Dhabi.  

Boasting a varied and unique menu, carefully curated by MAZI 
London’s Greek Chef, MAZI Abu Dhabi’s talented team pour 
passion and incredible culinary skills into crafting every dish. All 
dishes are created with top quality, fresh and sustainably sourced 
seasonal ingredients from some of the best producers in the 
region.  

MAZI Abu Dhabi also offer a full gluten free menu to ensure all 
guests can enjoy the tantalising flavours of Greece. Providing an 
upbeat soundtrack and picturesque indoor and outdoor dining 
opportunities, the venue is ideal for a lazy lunch or a heart-
warming dinner with families, friends and loved ones.

Would we return to MAZI? Yes, we are already planning our next 
visit. This restaurant is worth the detour. 

MAZI Abu Dhabi is open for lunch from Wednesday to Monday, 
between 12:00pm and 3:00pm, and for dinner from 7:00pm to 
11:00pm. The venue is closed on Tuesdays. 

Tuna Tartare, AED 85
Greek Salad, AED 75 
Feta Tempura, AED 75
Grandmama’s Meatballs, AED 95
Octopus, AED 160 
Lobster Pasta, AED 165 
Baby Gem Salad, AED 55
Oven Roasted Potatoes, AED 55

MAZI Abu Dhabi, The St. Regis Saadiyat Island Resort Abu Dhabi, 
+971 2 498 8888
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Made up of 115 islands dotted throughout the Indian Ocean, just 
off East Africa, and home to numerous beaches, coral reefs and 
nature reserves, as well as rare animals such as giant Aldabra 
tortoises, the Seychelles is a breath-taking destination (and it’s 
only a short 4.5 hour flight from the United Arab Emirates).

The climate is relatively warm throughout the year with 
temperature rarely dropping below 24°C or rising above 32°C. 
All but the remotest southern islands lie outside the cyclone belt 
making Seychelles a year-round destination for beach lovers. 
A large amount of the annual rainfall falls during the months of 
December to February compared to other months. The average 
number of rainy days, with 1 millimetre or more rainfall falls in 
December, January and February, are 18, 17 and 11 days respectively. 
It is also fairly cloudy at times during those months and therefore 
less sunshine. The weather is hottest from December to April, and 
the humidity is high - often 80% or higher. The months of May to 
October bring drier, cooler weather, and livelier seas - particularly 
on south-eastern coasts. 

Dining 

Chez Plume
At the gastronomic delight known as Chez Plume, named after 
the late former owner who created the concept more than 25 
years ago, the restaurant continues his legacy with specially 
prepared and imaginative local and international cuisine. 
Famous for, Chouchoute Salad, a locally grown vegetable close 
to the family of the gourd, Crab Giraffe in Ginger, Curry of Crab 
Giraffe, Soup of Carcassaille, a famously rare local rock crab, and 
the iconic desserts of Passionfruit or Coconut Soufflé.

Le Bistro
Positioned just opposite the Botanical Gardens and nestled on 
the outskirts of the capital Victoria, lies Le Bistro. Using the finest 
local and international produce Le Bistro serves breakfast and 
lunch. Run by the Seychelles’ premier supermarket, Le Bistro 
offers a convenient dining option with the best produce at the 
most reasonable of prices. 

Bravo
Overlooking the marina at Eden Island, Bravo provides an 
enjoyable dining experience. Serving mostly Italian food this 
open-air restaurant is a great place to relax, enjoy a meal or a few 
beverages and watch the world go by.

Accommodation 

Anantara Maia Seychelles Villas
This luxurious resort on Mahé features air-conditioned villas 
overlooking the Indian Ocean. All villas offer a personalized 
dedicated butler, a private infinity swimming pool, free WiFi, a 
flat-screen TV and an Apple AirPort Express, plus more. Guests 
can enjoy a candle-lit dinner on the beach or a private BBQ on the 
terrace of their villa. 

North Island Seychelles
Set foot on your own private island in the Seychelles. Infinite, 
exclusive space where the embrace of lush tropical palms and 
giant granite peaks dwarf your presence with their drama. With 
just 11 villas on this property, your footprints will be the only 
evidence on the Island’s vast, untouched beaches.

Fregate Island Private
Disappear from the world at this conservation sanctuary 
surrounded by sapphire seas. Fregate Island Private is a mini 
Galapagos in the Seychelles, with just 16 secluded Villas amidst 
three square kilometres of pristine nature. 
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Cape Town is a port city on South Africa’s southwest coast, on a 
peninsula beneath the imposing Table Mountain. Slowly rotating 
cable cars climb to the mountain’s flat top, from which there are 
sweeping views of the city, the busy harbour and boats heading for 
Robben Island, the notorious prison that once held Nelson 
Mandela, which is now a living museum.

Cape Town is known as a great holiday destination year around, 
a place where neither season really experiences extremes of 
temperature, thanks to prevailing winds. The summer months are 
from December to February. The days are generally warm to hot 
and dry, but the humidity is low. While winters are from June to 
August and tend to be wet and cool.

Cape Town is without a doubt the foodie capital of the country, and 
if it’s fine dining you’re after the Mother City is unbeatable. Here 
are our picks of the best restaurants in Cape Town for that special 
culinary experience. 

Dining 

FYN
At FYN, South Africa’s wild freedom is tempered by the rigours 
of contemporary cuisine to create a restaurant at the edge. FYN’s 
design challenges the separation of kitchen and dining room, so 
each become part of the other. The restaurant sits on the fifth floor, 
boasting sky-high views of Table Mountain and Lion’s Head.

La Colombe
Promising a gastronomic voyage in a treehouse-like setting, 
La Colombe is renowned in Cape Town for its culinary theatre. 
With the menu featuring dishes such as, The Doves Nest, Grass 
Fed Beef with celeriac and wild rosemary, Truffled Pea Mousse, 
Gnocchi with spiced apple and blue cheese, it’s no surprise 
that this is a must visit destination. The menu caters for both 
carnivores and vegetarians. 

Wolfgat
Drawing inspiration from the surrounding landscape and its 
dramatic seasonal transformation, Kobus van der Merwe’s 
signature Strandveld food menu comprises of a series of tasting 
dishes presented in seven courses. Sustainable seafood, local 
lamb and venison, and seasonal veldkos are featured, enhanced 
by wild herbs, seaweeds from the local rock pools and pickings 
from the garden.

Accommodation 

Tintswalo Atlantic
Tintswalo Atlantic is a 5 star, award-winning boutique lodge 
nestled at the base of the ocean-facing Table Mountain National 
Park. Sitting at the foot of Chapman’s Peak, the lodge is perched 
on a pebbled beach and enjoys panoramic views of the 
picturesque Hout Bay harbour, the dramatic Sentinel mountain 
peak, the Atlantic Ocean and beyond.

Ellerman House
Cape Town’s most exclusive hotel, Ellerman House encapsulates 
the grandeur of a bygone era while embracing all modern life’s 
creature comforts. With only 13 individually-styled bedrooms, 
attention to detail and personalised service reigns. 

21 Nettleton
Nestled against the slopes of Lion’s Head, this private boutique 
hotel is located in one of the finest positions in Clifton. 
A mere 10 minutes away from Cape Town’s legendary Victoria 
and Alfred Waterfront, Table Mountain and the city centre, yet a 
serene oasis removed from the hustle and bustle of city life. The 
ambient sound of the waves, uninterrupted coastal views, pristine 
natural landscape and grandiose sense of space are prompts for 
an unforgettable experience. 
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Tokyo, Japan’s capital and the world’s most populated city has 
over 13 million people in the official metropolitan area alone. Today, 
Tokyo is one of the 10 most visited cities in the world, offering an 
unlimited choice of shopping, entertainment, culture and dining to 
its visitors. 

The average temperature in Tokyo is 16°C, August being the 
hottest and January the coldest. There’s about 20°C difference 
between summer and winter. There are four distinct seasons, mild 
spring and fall, hot summer and winter with a few snowfalls. 
With an incredible 212 restaurants that hold Michelin Stars, Tokyo 
lays claim to more stars than any other city worldwide. 12 of these 
restaurants have the accolade of three stars to their name, 
providing visitors to the city with a wealth of exceptional 
gastronomy to seek out. This exemplary cuisine naturally comes 
at an elevated cost; bringing together premium ingredients with 
Japanese culinary traditions and plenty of atmosphere.  

Dining 

Ishikawa 
This three-Michelin-starred restaurant is so difficult to find that 
staff are known to find and escort lost guests. Ishikawa has 4 
private rooms and 7 counter seats ensuring that every guest gets a 
fabulous dining experience. Ishikawa does not have a fixed menu, 
Chef Ishikawa prepares 9 to 10 dishes for each guest, these dishes 
change daily according to the customer and seasonality of the 
produce.  

Joël Robuchon 
Right in the neighborhood of Yebisu, stands a French “Château” 
rebuilt stone by stone in homage to Moulinsart, which is Le 
Restaurant de Joël Robuchon. To its head, a French chef Alain 
Verzeroli who was fascinated by his encounter with Joël Robuchon 
and brilliantly directs the kitchens of this château. Guests will 
enjoy a menu full of flavors covering Joël Robuchon’s great 
classics elaborated with the best products of the moment. 

Quintessence 
Every plate offered at Quintessence respects the quality 
and potential of each product and ingredient. As such, the 
restaurant offers no prefix menus. Lunch and dinner menus are 
“menu carte blanche” (Chef’s selected menu), based on fresh 
seasonal products that are available at the market. What guests 
are served changes daily, making no two meals ever the same. 

Accommodation 

Andaz Tokyo Toranomon Hills
Located between Tokyo Tower and the Imperial Palace, the hotel 
is perfectly situated to offer ease of access to key locations, 
including the Ginza shopping district, Tokyo Station and various 
cultural attractions. The hotels array of restaurants and bars 
display Japan’s vibrancy and deliver unforgettable dining 
experiences by using fresh, seasonal and local produce. 

The Ritz-Carlton Tokyo
Located at the heart of the downtown Roppongi area in Tokyo’s 
tallest building, the 53rd-storey Ritz-Carlton offers elegant luxury 
high above Tokyo’s busy streets. It features an indoor pool and 8 
dining options. Rooms at the Tokyo Ritz-Carlton offer breath-
taking views of the Shinjuku area, the Imperial Palace or Mount 
Fuji. 

Mandarin Oriental Tokyo
Mandarin Oriental offers 5-star luxury in the historical Nihonbashi 
area. Among the hotel’s 9 dining options is one-Michelin Starred, 
Tapas Molecular Bar, with only eight seats, the restaurant offers 
an exclusive dining experience celebrating the art of innovative 
molecular cuisine.

Tokyo
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The Maldives, boasting around 1200 islands and sandbanks is 
located on top of a vast underwater mountain range. All the 
islands are encircled by a lagoon blessed with crystal clear water. 
These islands are protected by a reef structure, housing one of 
the most exclusive and spectacular underwater life. The Maldives 
is the perfect getaway and caters for families, couples and those 
who want to escape the hustle and bustle of modern life. Sit on the 
beach or get active and dive in some of the world’s best waters. 

The Maldives has a year-round hot tropical climate. There are two 
monsoons, the southwest from May to October and the northeast 
from November to April. Generally, the southwest brings more 
wind and rain in June and July. The temperature rarely falls below 
25°C. 

Dining 

Ithaa Undersea Restaurant
Dine five meters below the surface of the ocean, in the world’s 
first undersea restaurant, with panoramic coral garden views and 
fusion menus. Part of the Conrad Maldives Rangali Island Resort, 
this stunning venue specialising in contemporary European dishes 
of the most superb quality. Guests can enjoy a luxurious six-course 
dinner as reef sharks and manta rays sail on past them. 

Botanica 
Dine beneath the trees and the stars at the One&Only Reethi Rah’s 
Botanica restaurant. This signature garden-to-table restaurant 
highlights fresh, natural produce in inspired dishes. Placing an 
emphasis on natural ingredients, much of the menu is sourced 
from chef’s gardens, bursting with fresh vegetables, fragrant herbs 
and aromatic spices. Botanica focuses on imaginative dishes that 
champion healthy ingredients prepared in a way that retains their 
goodness and enhances their natural flavour.

Aragu
With a twist on modern European cuisine, Aragu is taking its 
gourmet experience to a new level; combining a passion for 
the culinary arts with awareness and sustainability. Favouring 
carefully chosen, organic produce from around the world to 
underline authenticity, Gaushan de Silva has created an 
innovative twist on the evergreens of the old continent.

Accommodation 

Cheval Blanc Randheli, Noonu Atoll 
Of all the luxurious lairs in the turquoise-fringed, white sanded 
islands of the Maldives, Cheval Blanc Randheli is the most 
elegant. Designed by Jean-Michel Gathy, the 45 villas, some over 
water, others lining the beach, brim with bespoke, artistic details 
under thatched, cathedral-like, roofs.

Coco Privé, Kuda Hithi Island
One of the world’s most exclusive and expensive private 
islands, Coco Privé has become a favourite amongst Hollywood 
celebrities and royalty. A tremendous feat of classic design and 
modern architecture, the result of a successful collaboration 
between the Coco Privé team and the award-winning architect, 
Guz Wilkinson. Coco Privé is a little slice of tropical seclusion.

One&Only Reethi Rah
This award-winning resort, a favourite among A-listers, offers 
guests the opportunity to soak up expansive and luxurious living 
in an extensive collection of beach and water villas, setting the 
benchmark for resorts. Experience 8 incredible restaurants with 
creative dishes from across the globe inspired by produce from 
the surrounding oceans and the resorts own organic gardens.

Maldives
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Venice is described by many as a jewel in the Italian 
touristic landscape. Celebrated throughout the world for its 
singular beauty, Venice and its lagoon were added to the list of 
UNESCO World Heritage Sites in 1987. Venice is everything from 
elegant, romantic, entertaining to historic. Churches, bridges and 
monuments echo Venice’s historic past, allowing it to become your 
own open-air museum. Throughout the year the Province 
of Venice hosts various events, festivals, feasts and cultural 
performances, some of them internationally-renowned. One of the 
best attended events is the famous Venice Carnevale. 

Venice has a Mediterranean climate and experiences very 
high humidity, with hot weather in July and August, the height 
of summer. Average temperatures in summer (June to August) 
usually range between 18°C and 28°C, dropping in winter 
(December to February) to between 0°C and 3°C. Spring, summer 
and autumn are considered peak tourist season, with April to 
October being the busiest. 

Dining 

Riva Rosa Ristorante 
Discover the authentic and traditional Venetian cuisine in Burano 
Island. Fish, homemade pasta, traditional risotto and more. Riva 
Rosa Restaurant in Burano is the perfect blend of Italian flavours 
with a spellbinding view. A special occasion, a celebratory dinner, 
or just a romantic dinner for two: there’s always a good reason to 
book a table at Riva Rosa Restaurant

Enoteca Al Volto
Venice’s historic restaurant founded in 1936, is a stone’s throw 
from the Rialto Bridge, located on Calle Cavalli and offers a variety 
of cicchetti, extending to a small typical Venetian cuisine. You can 
stay for a few light snacks or enjoy a hearty meal, either way be 
sure to sit outside and enjoy the view. 

Ristorante Da Fiore
This Michelin-star restaurant is run by spouses Mara and 
Maurizio Martin. Prestigious and exclusive premises welcome you 
offering high quality cuisine served in elegant and refined rooms. 
Once an old Venetian tavern, Da Fiore has become one of the 
most famous restaurants of the city. Its high class service and its 
delicious gastronomic dishes have consolidated its fame up to 
now.

Accommodation 

The Gritti Palace 
Each step feels like a foray into a five-hundred-year-old 
nobleman’s home. The awe simply never ceases, you order a 
drink at the Bar Longhi, and realise your fingers are resting on a 
marvellously sculpted altar rail; you lounge in suites inhabited 
by legends like Hemingway and Peggy Guggenheim; you walk 
around corridors bedecked in priceless art and furniture. Those 
phenomenal Canal views never, ever get old. 

Aman Venice 
Set in one of the city’s eight, great monumental palazzos on the 
Grand Canal, Aman Venice embodies all that is sumptuous and 
sensuous about La Serenissima - but while its frescoed interiors 
sate appetites for grandeur, they invoke balance and harmony 
too. Rococo works of art are offset by the contemporary restraint 
of Jean-Michel Gathy interiors; private gardens and year-round 
wellness encourage calming introspection. 

Sina Palazzo Sant’Angelo
A stay at Sina Palazzo Sant’Angelo, a luxury hotel in Venice 
overlooking the Grand Canal, between Ponte di Rialto and Ponte 
dell’Accademia, is always unique and unforgettable. Rooms and 
suites are decorated in a Venetian classical style with a special 
attention to detail and many of them offer a lovely view of the 
Grand Canal. 

Venice



 +971 58 889 9409                dukesthepalm.fba@royalhideaway.comFor Booking:

Experience the taste of Japanese culture.
Satisfy your cravings for sushi at Dukes The Sushi Lounge

A platter of Sushi with a glass of red or white grapes |  AED  99

Tuesdays - Sundays | 6:00 pm - 8:00 pm



Brunch At Waldorf Astoria Dubai 
Palm Jumeirah
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Those that know me know my deep detest for brunches, of a 
certain age the thought of being surrounded by a bunch of loud 
young people isn’t my idea of fun. Up until this stage I had pretty 
much ruled out ever going to another brunch, that was until my 
visit to Waldorf Astoria Dubai Palm Jumeirah.

Was I hesitant? Yes, but I decided to put my preconceived notions 
to one side and thus this sunny Saturday I find myself putting on 
my lipstick and making my way to The Palm. 

I arrive at Mezzerie, this is the venue that hosts the new Surf and 
Turf brunch every Saturday. I take a seat indoors by the window, 
allowing me to enjoy the sheer beauty of the resort, whilst not 
having to walk too far to get to the offerings. 

Initial impressions, the staff are extremely professional and 
friendly, the food looks exquisite, the variety and range of food 
is extremely extensive, the entertainment is pleasant, but not 
overbearing, and the other guests are more mature or families 
with younger children. Could I have just discovered the most 
sophisticated Saturday brunch? Perhaps. 

Onto the food, the theme of the brunch is Surf and Turf, 
understandably due to the wide variety of seafood and meats 

available, however in true Waldorf style, this is executed to the 
highest level. Let us begin. Is any brunch truly a brunch without 
Oysters? Unmissable, the large shrimp ice-sculpture picture 
perfectly presents the Oysters, we help ourselves to a few. 

The Japanese section offers Sushi and Sashimi, we pick up a few 
Maki Rolls as we walk around the Cold Cuts, Salad, Fresh Bakery 
and Foie Gras stations. Cheese lovers will not want to miss the 
Fresh Cheese Station where a dedicated chef is on hand to create 
a stunning Burrata or Mozzarella plate, presented with salad and 
plump tomatoes. 

Each of the protein options look as good as the next, leaving 
us torn between the Lamb Shank with Rosemary, Herb Crusted 
Turbot, Mussel with Bisque Sauce, Whole Roasted Chicken, 
Lobster Thermidor and the Roast Rib of Beef in Spice Crust. 
Eventually I select the Lobster Thermidor and my dining 
companion opts for the Roast Rib of Beef in Spice Crust, served 
with plump Yorkshire Pudding and Mash Potatoes, making for 
quite the British Roast. 

Unintentionally we notice that we have missed an entire section 
of the brunch that is outdoors on the terrace. Here we find chef 
hard at work on the grill, we order a few grilled Jumbo Prawns 
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and are told they will be brought to the table. Delightful! Guests 
can find a range of fun and lively beverage stations on the terrace 
alongside live entertainment and the kids club. 

Chef surprises each table with fresh Truffles. Having just arrived 
we cannot resist a few shavings, a splendid pairing to our Lobster. 
At this stage to say we have overindulged would be an under-
statement, however the desserts are just too good to miss. From 
Manjari Chocolate Cloud Cake, Vanilla Almond Cake, Strawberry 
Lime Cheesecake, Mini Lemon Cello, Crème Brûlée, to the Warm 
Mixed Berry Sponge Cake, we sample a little bit of everything. 
Those wanting something savoury will not be disappointed by the 
range of Cheese and those wanting to eat healthily will be pleased 
to see a large Fresh Fruit display. 

Overall brunch is exceptional, the food is terrific, service attentive, 
and the atmosphere whilst relaxing still has enough energy to see 
you into the weekend. Before visiting, I thought my brunch days 
were over, but the Surf and Turf Brunch at Waldorf Astoria 
Dubai Palm Jumeirah has shown me that brunch cuisine can be 
delectable, entertainment can be enjoyable, and the atmosphere 
can be relaxing. Would I return? Yes. A refined brunch for the 
sophisticated brunch-goer.  

The new Surf and Turf buffet brunch at Mezzerie is a superb 
brunch option, done to the Waldorf Astoria standard! Pairing the 
finest grilled delights from the land and sea guests can enjoy 
sampling global cuisine from multiple live stations, along with 
unique concoctions from a variety of beverage counters. Live 
music will keep the vibe flowing and after a family feast, kids can 
head to Coco’s Kids Club for an afternoon of fun while grown-ups 
relax and unwind. 

Surf and Turf Brunch is available every Saturday from 1:00pm to 
4:00pm. 

AED 450 with soft beverages.
AED 600 with selected beverages. 
AED 150 for children aged 10 to 15 years old. 
Children below 10 eat for free.
Children aged 4 to 12 receive complimentary access to Coco’s Kids 
Club.

Waldorf Astoria Dubai Palm Jumeirah, +971 4 818 2222
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Authentic Thai Cuisine At Tong Thai 
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It has been a while since we have visited Tong Thai but in the 
mood for some Thai cuisine, we decided it was time to revisit one 
of our favourite Thai restaurants. Located in the stunning JW 
Marriott Marquis Hotel Dubai, Tong Thai is the hotels award-
winning Thai restaurant. 

We make our way down a long hall, private dining booths are 
dotted throughout for those wanting more privacy. A bar area 
offers light bites and beverages, for those wanting something a 
bit more casual. As you enter the restaurant you will instantly be 
taken back by the sea of hanging red lanterns, setting a relaxed 
ambiance. Our table is next to the floor to ceiling window, offering 
us uninterrupted views of the bustling city. 

We begin to review the menu, all the classic Thai dishes are 
available, in addition to a few welcome surprises. We place our 
order and await our culinary journey to commence. First to arrive is 
the Gai Satay, grilled chicken skewers, served with a thick peanut 
sauce and a light cucumber dip. The chicken is grilled to perfection 
and still has a slight chargrilled scent. A superb start to our dining 
experience. 

Arriving shortly after is the Yum Som O, a Thai pomelo salad, with 
crispy shallots, roasted coconut and lime syrup dressing. The salad 
is light and refreshing, yet the fine chilli offers a slight kick to the 
taste. The juxtaposition of sweet, yet sour pomelo, in contrast to 
the chillies makes for an exciting plate. 

Next to arrive is the Tom Yum Kung, a must order dish when 
visiting any Thai restaurant. The warm soup offers plump prawns, 
thick cut mushrooms, juicy tomatoes, finely chopped onions, 
dashes of lemongrass and pinches of chilli, all topped with a 
garnish of Thai parsley. The warm soup encompasses the ideal 

texture and taste, not too thick, or too spicy, each of the 
ingredient’s flavours are appreciated. 

We take a moment to relax between courses. The service thus far 
has been nothing short of attentive, even though the restaurant is 
busy we are well looked after. 

It is extremely difficult to decide what we want to order for our 
mains, a few standout dishes include, Lobster Phad Tom Yum 
Haeng a wok-fried lobster served in tom yum flavours, Kung Yang 
Phuket, grilled tiger prawns or the Kho Khun Yang Jim, grilled 
marinated striploin. Eventually we opt to share the Kho Khun 
Yang Jim, grilled marinated Wagyu striploin, sticky rice, dried chilli 
served with a tamarind sauce. This is ordered with a side of Phad 
Thai Kung Sod, stir-fried rice noodles, prawns, eggs, peanuts, 
bean sprouts and tamarind sauce. The Kho Khun Yang Jim is the 
highlight of our dining experience, the beef melts in the mouth 
and the tamarind sauce only further emphasises the flavours. 
As tempting as the dessert menu does look, we decide to skip 
dessert on this occasion but will instead save it for our next visit 
to Tong Thai. 

Overall, we had an extremely enjoyable dining experience at Tong 
Thai. The cuisine is traditional Thai cuisine but with a modern 
twist. You will not be hard pushed to find something to your liking 
on the menu, your only problem will be not over-ordering. Tong 
Thai is ideal for a romantic evening, gathering of friends or just a 
great excuse to go out and enjoy some fabulous Thai cuisine. 

Gai Satay, AED 75
Yum Som O, AED 75
Tom Yum Kung, AED 75
Kho Khun Yang Jim, AED 245 
Phad Thai Kung Sod, AED 90

Tong Thai, JW Marriott Marquis Hotel Dubai, +971 4 414 0000





Delicious Dining At Jumeirah 
At Saadiyat Island Resort 
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This season the culinary team at Jumeirah at 
Saadiyat Island Resort, Abu Dhabi have curated a 
range of delicious dining offers, sure to tempt even 
the fussiest of foodies.  

Mare Mare, taking its name from the Italian word 
for ‘sea’, is the hotel’s popular award-winning Italian 
restaurant. Capture the unforgettable scene of the 
sun setting over the Arabian Gulf every Monday to 
Friday and discover the perfect pairing, as guests 
are invited to enjoy a classic Italian beverage with 
free flowing canapés. Priced at AED 80 per person, 
available from 4:00pm to 6:00pm.  

The Lobster Lounge is Saadiyat’s most sought 
after rooftop destination, bringing together an 
exceptional dining experience in a bustling 
setting, all to the backdrop of the Arabian Gulf. Every 
Wednesday, from 6:30pm to 9:30pm, ladies are 
invited to enjoy a complimentary drink on arrival and 
20% savings on selected dishes across the menu. 
The evening gets even better with 50% off on drinks 
all night.

Brunch goers are in for a treat as Abu Dhabi’s 
favourite brunch is back! Head to White for an 
unforgettable brunch experience, boasting live 
cooking stations that brings together cuisines from 
across the globe. Enjoy traditional Italian flavours 
by Mare Mare, alongside exquisite Levantine dishes 
by TEAN with an Arabian twist and a selection of 
smoked cuts by Offside. Live cooking stations, 
delicious food, live entertainment with unrivalled 
views of the Arabian Gulf makes this the perfect way 
to spend your Saturdays in Abu Dhabi. Brunch takes 
place every Saturday from 1:00pm to 4:00pm and is 
priced at AED 350 soft beverage, AED 475 selected 
beverage, AED 600 premium bubbly, 50% off for 
children aged 6 to 11 years old and complimentary for 
children aged 0 to 6 years old.

Offside, Saadiyat Island’s only sports lounge, 
welcomes those joining for a drink or food. Families 
are invited to join the fun every Saturday for a family 
catch-up in a relaxed casual atmosphere. Choose 
from an irresistible menu, while kids aged 5 to 12 
years old dine free. And if your pet is part of the 
family, you are welcome to bring them along too.

Sunset by the beach doesn’t just have to be 
something you do on the weekend. Visit the Pool 
Bar and enjoy the incredible ocean horizons from 
Saadiyat Island, making it a perfect location for 
taking in the sunset. Make this moment even more 
special with a relaxing coco and a basket of popcorn. 
Available daily from 9:00am to 8:00pm. 

Weekends are made for relaxing and spending 
time with loved ones. What better way to see in 
the weekend than to gather at TEAN for a tranquil 
breakfast. TEAN is the hotel’s signature Levantine 
inspired restaurant. Located just a stones throw away 
from the idyllic Saadiyat shore, the vibe is perfect 
to begin your day. Select from Arabian breakfast 
favourites with touches of Western influence or enjoy 
a tasting menu. Breakfast is available every Saturday 
and Sunday from 8:00am to 11:00am. 

Jumeirah at Saadiyat Island Resort, Abu Dhabi, 
+971 2 811 4342 



Ramadan At Conrad Abu Dhabi 
Etihad Towers 
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This year Conrad Abu Dhabi Etihad Towers will look to celebrate 
the Holy Month with a range of extraordinary culinary 
experiences, allowing you to gather with your loved ones to 
celebrate. 

Two signature outlets at Conrad Abu Dhabi Etihad Towers have 
introduced special activations to delight diners and mark the 
Holy Month of Ramadan. Traditionally seen as a time to gather 
with friends and family, the luxury Abu Dhabi-based property 
has carefully curated a selection of distinct experiences that are 
guaranteed to cater to every requirement.

Guests will be able to choose from a buffet and live station 
offering for Iftar at the property’s award-winning venue Nahaam, 
Iftar set menus featuring expertly prepared traditional Lebanese 
delicacies at Li Beirut or, if privacy is preferred, opt to have their 
Iftar meal prepared by the property’s skilled culinary team.

Naaham Ramadan Nights 
Gather friends and family in the enchanting award-winning 
poolside venue Nahaam for a lavish buffet featuring selections 
of hot and cold mezze and a traditional Lamb Ouzi. Featuring 
live cooking stations including a selection of meats and 
sumptuous seafood grilled to perfection. In addition, diners can 
pair their dishes with steaming hot, freshly baked breads from 
the ever-popular Saj station followed by a relaxing evening on 
the terrace. 

Daily throughout Ramadan: Iftar, Sunset to 9:00pm. 
AED 210 per person including Ramadan beverages, tea and 
coffee, water.
   
Li Beirut
Diners looking for an authentic taste of Levantine flavours, need 
look no further than Li Beirut. A master of regional cuisine, Chef 
Jouni Ibrahim will take diners on a culinary voyage through 
some of Lebanon’s most cherished creations with carefully 
curated Iftar set menus.

Daily throughout Ramadan: Iftar, Sunset to 9:00pm, a la carte, 
9:00pm to 11:00pm. 
AED 285 per person, including Ramadan beverages, tea, coffee 
and water.

Iftar At Home
Conrad Abu Dhabi Etihad Towers has the perfect solution 
for those who prefer the convenience and privacy of dining 
in the comfort of their own homes. This specially curated, 
bespoke offering allows diners to recreate a five-star restaurant 
experience with an exquisite Iftar set menu prepared by the 
property’s expert culinary team. Menu is available for pre-order 
24 hours in advance.

Daily throughout Ramadan, 24-hour advance booking required.
AED 450 based on 2 guests.

Afternoon Tea
The hotels award winning patisserie chefs have created a 
special one of a kind Afternoon Tea this Ramadan. The 
extraordinary “All Seasons” Afternoon Tea will offer a selection 
of delectable savoury sandwiches and crispy patisseries taking 
flavours and intricate elements inspired by summer, spring, 
autumn and winter in order to create a remarkable experience 
taking.

Daily throughout Ramadan, 2:00pm to 6:00pm.
AED 230 Lobby Lounge or AED 260 Observation Deck at 300. 

Certain dining venues will also be open throughout the month 
for those wishing to visit, for more details please contact Conrad 
Abu Dhabi Etihad Towers. 

Conrad Abu Dhabi Etihad Towers, +971 2 8115 666 



L’Amo Bistro Del Mare Opens
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A prime Italian seafood restaurant, L’Amo Bistro del 
Mare, opens its doors at the world class waterfront 
destination of the Dubai Harbour Yacht Club, offering 
up al fresco dining experiences with stunning vistas 
over the sea and sunsets. L’Amo Bistro del Mare pays 
tribute to the Italian coast, serving up authentic and 
sumptuous seafood flavours that are sure to tantalize 
the senses, leaving guests wanting to come back for 
more. 

The restaurant’s interiors are highlighted by neutral 
tones of beige and wood, with terrazzo style tiles, 
characteristic of many traditional Southern Italian 
restaurants. Fitted with expansive floor-to-ceiling 
windows and electrifying 360-degree vistas of the 
cruise terminal, Dubai Marina, Bluewaters Island and 
Ain Dubai, the space is flooded with natural light, 
allowing the skyline views to take centre stage.

Seafood lovers will want to take a tour of the 
restaurant’s fresh fish display, where the daily catch 
can be picked and cooked-to-order. The seafood 
journey boasts a variety of daily imports from the 
Mediterranean, including Sicily and Adriatic Sea. 
The restaurant will also be serving a one-of-a-kind 
selection of Calvisius caviar imported straight from 
Brescia, Italy. 

Standing at the helm of L’Amo Bistro del Mare’s 
culinary offerings is the Executive Chef, Lorenzo 
Buccarini, hailing from a wealth of experience within 
the international and regional F&B scene. One of his 
signature dishes include Spaghettone Cacio and 
Pepe E Ricci Di Mare, a traditional spaghetti Mancini 
served with pecorino cheese, delicate sea urchin, and 
a dash of black pepper, and the Risotto, Zafferano, 
Scampi E Caviale, a fragrant saffron risotto served 
with perfectly cooked langoustine and Oscietra 
caviar. Meat enthusiasts will love biting down into the 
Wagyu Alla Griglia; a grilled wagyu ribeye cooked to 
one’s preference. 

While indulging in the tantalizing menu that takes 
one back to Italy’s coast, guests can enjoy an 
impressive collection of 300 beverage labels 
imported exclusively from Italy. L’Amo Bistro del Mare 
also encompasses an outdoor terrace, a 
spectacular sundowner spot, serviced by a separate 
bar with low-lying lounge tables and a handful of 
restaurant tables that face towards Ain Dubai.

Bringing a sweet note to your meal is a decadently 
curated menu offering up some of Italy’s much-loved 
traditional deserts such as the Profiterole, a delicate 
chou pastry filled with an indulgent in-house 
hazelnut cream and topped with roasted hazelnuts 
or the ‘Baba’, a deliciously decadent cake soaked in 
a traditional citrus syrup, served with freshly made 
pastry cream.

The Italian restaurant is the perfect locale for 
romantic nights out, special celebrations or any 
special occasions that call for a Mediterranean 
dining experience. The mix of fresh flavours, Chef 
Buccarini’s talent and the well-crafted interiors are the 
perfect recipe for a great night out.

Open daily from 7:00pm to 12 midnight, last orders 
are at 11:30pm. 

L’Amo Bistro del Mare, Dubai, + 971 4 278 4800 

 



Dino’s Bistro Italiano
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Located at Pearl Rotana Capital Centre, Dino’s 
Bistro Italiano has become one of the most popular Italian 
restaurants in Abu Dhabi. Having won a range of awards, 
Dino’s offers everything a foodie could want, from business 
lunches, weekend brunches to limited specials. Dishes 
range from a variety of pasta, meat to fish, all are made from 
the finest and freshest ingredients, bringing the true taste of 
Italy to your plate.

As we enter Dino’s we receive a warm welcome from the 
team. The décor is clean, with touches of traditional Italian 
influences, the back-lit wall adds a fun and modern element. 
We take a seat by the window and begin to look through 
the menu. 

For appetizers, I order the Carpaccio of Wagyu Beef
with Australian Wagyu grade 4, truffle, quail egg, rocket, 
roasted nuts and a tomato caponata. The Carpaccio of 
Wagyu Beef is delicately plated, thin generous layers of 
prime beef sit atop of one another, the shaved parmesan 
and tomato caponata offer a slight tang. A generous 
portion, so much so I am unable to finish the serving, 
despite the fact it tastes delicious.

Wanting something warm, my dining companion decides to 
try the Grilled Jumbo Prawns. This dish consists of roasted 
cherry tomato chutney and capers in a lemon butter sauce, 
served with a thick warm slice of country bread, perfect for 
dipping. The dish impresses, with such a great flavourful 
taste and plentiful in portion size, the plump prawns set us 
up perfectly for our mains.  

For the main course, I order the Linguine Napoletana 
from the pasta section of Dino’s menu, whilst my dining 
partner, wanting a healthy alternative, opts for the Grilled 
Cod Fillet. The Grilled Cod Fillet is served with thyme 
roasted potatoes, turkey bacon, peas and basil cream, 
whilst the Linguine Napoletana is a simple tomato, olive oil, 
garlic and basil dish. Worth noting is that Dino’s does offer 
a selection of wholewheat and gluten free pasta options. 
My pasta is sensational, just the right balance of flavours, I 
feel that I’ve been transported to Italy. My dining partner is 
equally as impressed by his main dish, the Cod is grilled to 
perfection and flakes effortlessly off the fork. 

A starter and mains were enough to have us feeling like 
we have eaten our weight in Italian food. We do look over 
the dessert menu, merely out of curiosity, and although it 
does look extremely tempting, we opt to save ourselves for 
another visit. 

Overall, Dino’s Bistro Italiano serves homemade Italian food 
at affordable prices. The service is warm, and the setting is 
relaxed. Would we return? Without a doubt. Dino’s isn’t just 
a great restaurant for family dining, upon our visit we see 
many couples and small groups enjoying a hearty Italian 
meal. 

Visit Dino’s for its popular business lunch, available 
Monday to Friday, priced at just AED 99 for 2 courses 
or AED 115 for 3 courses, for brunch taking place Friday 
evenings, or Saturday and Sunday midday or alternatively 
whenever you are in the mood for great Italian cuisine. With 
soups, pizzas, pasta, fish dishes and classic desserts to 
choose from its worth a visit to Dino’s Bistro Italiano. 

Carpaccio Of Wagyu Beef, AED 72 
Grilled Jumbo Prawns, AED 57
Linguine Napoletana, AED 65 
Grilled Cod Fillet, AED 130 

Dino’s Bistro Italiano, Pearl Rotana, Abu Dhabi, 
+971 2 307 5555



54 | Dining and Nightlife Middle East

Kojaki, the authentic Korean restaurant that made its debut 
at Expo 2020 Dubai, has announced plans to open another 
concept in Dubai. As the ‘World’s Greatest Show’ draws to an 
end, the social-dining concept that won the hearts of Expo-
goers will close its doors at Expo 2020 Dubai, reopening in a 
new Dubai location in Q2 or Q3 of 2022. 

Building on the restaurant’s Expo success, Kojaki is set to 
open in a vibrant new location in the city, details of which will 
be announced in the coming months. A city brimming with 
excitement with an insatiable hunger for Asian cuisine, Dubai is 
the city the brand has chosen to make its permanent home.

A concept brought to the UAE by d.ream, (Dogus Restaurant 
Entertainment and Management), the market leader in Turkey, 
Kojaki will bring once again a sense of modern luxury to the 
public, by offering authentic Korean cuisine with a Japanese 
twist.

Umut Özkanca, the Vice Chairman of d.ream says ‘’It was a 
great experience to be part of a worldly event such as Expo 2020 
Dubai. This is the first step of many steps forward for Kojaki, 
and we are excited to announce what’s to come for the dining 
concept soon both regionally and globally.’’ 

The new location will feature an elevated look and feel to set 
a new superlative for luxury dining in the city and reignite the 
diner’s passion for Korean cuisine. Accompanying the new lavish 
interior, Kojaki’s award-winning South Korean Chef Jin Chul Kim 
will work on an exclusive menu featuring new dishes as well as 
popular current favourites to complete the immersive experience. 

Chef Jin Chul Kim, the leading Chef who played a pivotal role in 
opening Hashi at Armani Hotel Dubai, and brought the idea of 
Kojaki to life, promises to make the new Kojaki better than ever. 
Diners can expect many of the Kojaki favourites with a particular 
focus on the grill, which proved to be a popular choice amongst 
guests at the Expo 2020 Dubai restaurant. 

Harmonized with exotic flavours arising from well-sourced 
ingredients, the new and improved Kojaki menu will offer an 
eclectic selection of authentic, flavourful, and traditional Korean 
dishes. Each enticing dish at Kojaki will be prepared to the 
highest standard using contemporary Japanese cooking 
techniques. 

A concept that has been enjoyed by tourists, 
ex-pats, and UAE residents, Kojaki, promises to take diners on 
a memorable and authentic gastronomic journey to its new 
location. 

The inspiration behind Kojaki was to create a new brand that 
highlights the tastes of Korea, perfectly paired with rich Japanese 
flavours. Using the highest quality ingredients prepared with 
contemporary cooking techniques, authentic dishes presented in 
an approachable and creative manner. Born at Expo 2020, Kojaki 
is vibrant and contemporary, with a striking yet authentic visual 
language for the international market. The new concept promises 
to capture the harmony between traditional and contemporary, 
both in the design of the restaurant and in the cuisine.  

Stay tuned for further updates on Kojaki very soon!

Kojaki, New Dubai Location 



To book, call +971 2 811 4342  or email JSIrestaurants@jumeirah.com
All Prices are in UAE Dirham and are Inclusive of all Applicable Service Charges and VAT

WHITE BRUNCH 

 Join us for an unforgettable Brunch 
experience at White with live cooking stations 
that bring together cuisines from across 
the globe. 

AED 350 l Soft beverage
AED 475 l House beverage
AED 600 l Premium bubbly
50% off for kids aged 6 - 11
Complimentary for kids aged 0 - 6

Saturdays,  13:00 to 16:00

Confirmed advance bookings 
stand a chance to win in our 
weekly raffle prize draw!



RAMADAN AT ARMANI
IFTAR & SUHOOR under �e Stars

Enjoy Iftar or Suhoor in an inspiriting location, where elegance 
sophistication, award-winning dining and thoughtful service 

embody the spirit of the holy month

For enquires and reservations, call +971 4 888 3666
Or email restaurant.reservations@armanihotels.com
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