Culinary Journey
Desert Gate Special Edition

“There is no sincerer love
than the love of food.”

George Bernard Shaw
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Message From our CEO

As a young man, when I first arrived in Dubai over two decades ago, I could
never have imagined what this country, that I now call home, was to become.
From a few thousand tourists a year to the millions we now welcome, our
destination has now become a global powerhouse, a worldwide icon of
hospitality and something for us all to be proud of.
Over the years, I have worked alongside some truly remarkable professionals
and many of them I am honored to call friends. My business credo has always
been to work with suppliers and partners as friends, and over time, welcome
them as part of our extended family. This book is dedicated to our hotelier
partners, whose collective vision and tireless work has helped to drive the
tourism industry in the region to where it is today.
When we started to conceptualise our book, we recognized that we wanted
to do something very different. We realized that we all travel considerably,
and are passionate about trying new restaurants, tastes and flavours. Coming
home from these travels, the lasting memories that we have are driven by
our five senses, but led by our love for food. With the wide range of amazing
gastronomic options our hotel partners have, we instantly knew we had our
concept.
With ‘Culinary Journey’, we take you on an epicurean voyage to some
magnificent properties, and backstage to meet the maestros behind the
apron. Experiencing their gastronomic destinations and creations is already
a treat. But seeing the secrets behind them, and learning from these most
celebrated chefs, is a true privilege.
Like a top-class hotel or restaurant, the team at Desert Gate strives to deliver
an end to end flawless experience. The team’s attention to detail, creativity
and drive to go “the extra mile” is now renowned. Emulating our hospitality
partners, Desert Gate continually personalizes unique experiences for
our global partners and their guests, persistently striving to exceed their
expectations.
More than twelve years after founding Desert Gate, we are fiercely proud that
our original tagline still holds true and is our guiding light – Your Journey is
our Passion.
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Live our love for quality service, and enjoy this creation.

Samir Tabbah
Chief Executive Officer
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Bespoke Holidays

DG Luxury

An ideal choice for couples, multi-generational
families, individuals and small groups, our bespoke
holidays are custom designed by Desert Gate’s
itinerary architects, unique to your needs. These
experts oversee every aspect of your guests’ journey,
from transfers to hotel stays and excursions, with
nothing left to chance. They are your personal
curators, selecting only inspired areas of interest
appealing to your exclusive group. When we
combine your imagination and our connections, the
opportunities are infinite.

Desert Gate Luxury is based on a simple concept –
‘there are no boundaries to luxury’. We will handcraft
a trip to your guests’ finest wishes, we can also
come up with mind blowing ideas that your most
sophisticated guests will enjoy. Needless to say, the
details are in the execution, and each itinerary has
many built-in additional values, surprises and details
that only DG Luxury can offer. Our team of luxury
experience curators is fully experienced with the
needs and protocols of top VIP celebrities and the
most demanding travellers.

is our Passion

Experiences and Transfers

Groups and MICE

We offer a full range of city tours, dinner cruises,
helicopter rides and gastronomical experiences. We
also have our own desert camp in Dubai which is
considered as one of the best in the region. What
really makes us stand out is our variety of specialized
excursions which are available exclusively to our
partners, ranging from luxury, romantic, cultural,
sport or nautical, among others. We also have access
to one of the largest and most diverse fleets in the
region. From small vehicles up to the most luxurious
limousines or SUVs, you are spoiled for choice.

Our Groups and MICE Department believes in
engaging with your brand to ensure that our tailormade solutions are aligned to your ethos and
company culture. We pay meticulous attention to the
finer details , making your experience enjoyable and
stress-free. Our team has innovative and experienced
people from an event management background,
with an approach based on expertise, flexibility and
proactivity. With over a decade of expertise in the
industry, we have successfully planned and managed
events / incentives of all sizes and scale.
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United Arab Emirates

Dining in the UAE

The United Arab Emirates boasts of the highest number of food and beverage outlets, per capita, in the world and has a
sophisticated and innovative food culture, influenced greatly by the multi-national visitors. It spoils you for choice, convenience
and accessibility with smart apps that allow you to find any food, anywhere, anytime.
With as many as 8,000 restaurants and outlets, there is no dearth of choice. And with the influx of people from all parts of the
world, you can be assured of a variety of cuisines, which are as authentic as what you would find if you were to actually travel to
that region! With unique dining settings that will take you from the middle of the desert, to the sounds of the waves splashing
next to you, be prepared to be amazed with the hospitality, the service and the perfection in the flavours.
Surrender to your temptation to experiment, for chefs in the UAE have spent years blending the local flavours with the
international palate. In the following pages, you will learn the culinary secrets of some of the most experienced executive chefs,
working in some of the most magnificent restaurants in the country, in a cosmopolitan environment like no other in the world!
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Al Maha Desert Resort, Dubai

10

Hajar Terrace Bar

Signature Dish

Date Scones
A lovely snack which goes perfectly with your
afternoon tea, these are easy and quick to whip up
on short notice.
Preheat the oven to 200°C. Sift flour, baking
powder, salt and sugar in a large bowl. Rub in
butter until it resembles breadcrumbs. Add dates
and then create a well in the middle. Mix together
milk and egg in a jug then pour into the well. Mix
all ingredients together until just combined.

then bake until tops are golden (for approximately
10-15 minutes).
Chef ’s Tip:
The date scones are best had with clotted cream
and banana jam. If you want to mix things up
a little and put an Arabic twist to your dish try
the scones with vanilla labneh, made by mixing
labneh, some date syrup and vanilla bean.

Knead dough for about 45 seconds. Lightly wet
hands and separate dough into 8 individual
portions. Roll into a ball and place on a tray.
Brush some milk on the top of each scone and

INGREDIENTS
“In the cultural and
culinary melting pot of
the UAE, you can find
just about everything.
Dubai, with its vast and
spectacularly diverse dining
scene, is an exceptional
place to taste cuisines from
all over the world, with a
unique touch.”

Piotr Kamieniczny

Serves: 2 persons
2 cups self-rising flour
1 tsp baking powder
1/2 tsp salt
2 tsps sugar
1 tbsp butter, chopped
1/2 cup dates, chopped into 1-2cm pieces
1 egg
150ml milk
Clotted cream
Banana jam
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Anantara the palm, Dubai
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The Beach House

Signature Dish

Beetroot Gnocchi with Pumpkin purée
An earthy and delicious preparation, this
gorgeously coloured gnocchi turns out surprisingly
light and tender.
Bake potatoes at 180°C until tender and
immediately split them open to let the steam
escape. Scoop out the flesh. Simmer the peeled
and grated beets in water until tender. Strain
them and blend in food processor. When a fine
purée is formed, pass it through a strainer. Repeat
this process for the pumpkin purée, adding diced
butter as you blend, to emulsify.
Pass potato flesh through food mill, stir in the
beet purée, and season to taste with nutmeg.

Sprinkle 1/4 cup flour on a cutting board and
knead the potatoes, add the egg, sprinkling in the
remaining flour, until the dough comes together.
Roll the dough into a rope 1/2-inch thick and cut
into 1/2-inch lengths. Put them on a baking sheet;
do not allow them to touch one another.
Add the gnocchi to a large pot of boiling water
and gently stir; adjust the heat. Once they rise to
the surface, remove the gnocchi with a slotted
spoon. Spoon the warm pumpkin purée on a large
plate and serve the gnocchi on top.
Chef ’s Tip:
Buy in-season produce to get the best flavours.

INGREDIENTS
“You are as good as your
last meal, so never stop
trying to better what you
did yesterday.”

Maurice Fitzgerald

Serves: 1 person
500g starchy potatoes
1 egg
100g large beetroot
½ tsp nutmeg
2 tbsp olive oil
Salt and pepper
¾ cup all-purpose flour, plus more as needed
200g large pumpkin
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Armani Hotel Dubai

14

Armani / Ristorante

Signature Dish

SALMONE
The inspiration of this dish comes from a classic
Italian cuisine preparation, Carpaccio - a
combination of texture and elegance. All the
ingredients are blend together to create an exquisite
harmony of flavours.
Marinate the salmon with salt, sugar and orange
zest and then place it in the fridge to rest for 25
minutes. Take the salmon out of the fridge, wash
in cold water and dry it. Blanch all the vegetables
in salted water for 3 minutes and then cool down
in ice water. Chop the ginger and the chives, mix
them with extra virgin olive oil and keep aside.

the whole length of the fillet with a sharp knife
to create a rectangular carpaccio-like thin slice.
Place one slice on each plate and season it
with the chopped ginger and chives. Dress all
vegetables, the cress and the salad on top of the
salmon slice. Add the red shrimp, caviar and a
pinch of salt flakes to finish.
Chef ’s Tip:
To add an acidic touch to the dish, Amalfi lemon
compote is the ideal accompaniment to the
carpaccio.

Slice the marinated salmon horizontally across

INGREDIENTS
“When working for an
iconic brand, nestled in the
world’s tallest tower, being
genuine and authentic
are some of the essential
ingredients to fulfil your
dreams and exceed guests’
expectations.”

Alessandro Salvatico

Serves: 4 persons
500g fresh salmon
20g each chives and ginger
20g extra virgin olive oil
50g salt, some salt flakes
100g sugar
Orange zest
50g each mix cress and mix salad
8 pcs each baby carrots and cherry tomato
Red radish
4 pcs asparagus
8 pcs red shrimp
20g each Taggiasca olives and caviar
20g purple potato chips
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ATLANTIS THE PALM, DUBAI
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OSSIANO
UNDERWATER Restaurant

Signature Dish

YellowTail ‘Ceviche’
Enjoy this cross-continental mash up with
bell pepper & raspberry sorbet, red chilli and
pomegranate. It is fresh, spicy, and has a great
texture and bold flavours.
Cut the fish into cubes, then marinate in lime
juice with lime zest, chopped shallots, coriander
and chilli. Let this sit for 5 minutes then remove
from the marinade and refrigerate.
To create the sorbet, boil water, sugar, honey
and stabilizer and wait until it cools. Cook bell
peppers in the oven with olive oil, salt and pepper.
Remove seeds and blend together to obtain 300g
of juice, then mix with the sugar and honey syrup,

raspberry purée, lemon juice, Tabasco, soy sauce
and salt. Use an ice cream machine to create the
sorbet and keep in the freezer.
Remove fish from the fridge and plate with
sorbet.
Chef ’s Tip:
Decorate the dish with pomegranate, raspberries,
lemon segments, coriander cress, chopped chives
and pansy flowers. Marinate the Yellow Tail long
enough in the lime juice to ‘cook’ and infuse the
coriander taste into the fish. The freshness of the
sorbet will link all elements for a perfect pairing.

INGREDIENTS
“Dubai is an open book
for creativity and allows
us to really develop the art
of ‘cooking’. From visiting
new restaurants and
meeting chefs from all over
the world, I am constantly
inspired by the diversity
that Dubai offers from a
culinary perspective.”

Gregoire Berger

Serves: 4 persons
250g yellowtail fish
10ml extra virgin olive oil
2 pcs red chilli
1 each lime juice, lemon juice & lime zest
1 chopped shallot & coriander
6 pcs bell pepper
20g water
15g sugar & 5g honey
7g sorbet stabilizer
80g raspberry purée
5 drops Tabasco
1 tbsp soy sauce
Salt to taste
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Bab Al Qasr Hotel, ABU DHABI
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LIMO Restaurant

Signature Dish

CAUSA CANGREJO
This traditional Peruvian dish dates back to early
19th century when the brave women of Peru
prepared it for their soldiers fighting in war against
Chile.

cut them into halves. Mix the avocado with lime
juice, olive oil and some salt. Cut the cherry
tomatoes in halves and the black olives in 4 to use
as decoration.

Boil the potatoes with the skin and rinse them
under cold water before peeling them. Place
them in a bowl and mash them by hand, add the
amarillo paste, olive oil, lime juice and some salt.
Use any chilli sauce and mix it with mayonnaise
according to your taste.

Divide the potato mix into 4 equal parts and
shape them into cylinders. Place the potato mix
on the plate and cover with the avocado and crab
mix. Decorate with cherry tomatoes, black olives,
herbs and 20g of spicy mayonnaise. The dish is
ready to be served.

Now, separate the crab meat from the shell and
mix it with (220g) spicy mayonnaise and some
salt. Boil the quail eggs for 4 minutes, peel and

Chef ’s Tip:
In addition you can also add fried calamari,
octopus, seabass or any other white fish.

INGREDIENTS
“My ambition while
working here in the UAE
is to make a marvellous
mix with the real Peruvian
flavours and the amazing
local products. The biggest
secret in my kitchen is
the Peruvian chilli ‘Aji’, it
brings life to a dish.”

Luis Manuel

Serves: 4 persons
600g potato
140g Aji amarillo paste
60ml olive oil
40ml lime juice
320g crab meat
240g spicy mayo
20g salt
200g avocado
20g cherry tomatoes
8 pcs quail egg
8g green herbs
20g black olives
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Burj Al Arab, Dubai
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Scape Restaurant & Bar

Signature Dish

MAHI MAHI CEVICHE
A zesty yet light white fish, ceviche cubed to
ultimate perfection and precisely tossed into a
flavourful papaya and mango salad.
Prepare the dressing by mixing the fish stock,
lime juice, salt and black pepper, and cool down.
For the ceviche, mix the mahi-mahi fish with
the sweet corn kernels, shallots, mango cubes,
the yellow and red capsicum, green papaya and
coriander in a bowl and add the dressing to it.
Season and let the fish cook in its own juices for 1
minute.
Prepare mango and aji purée by blending the
diced aji, mango and seasoning in a blender. Add

vegetable stock if required. Pass through a sieve
and cool it down.
Spread the mango purée in the bowl and add the
mahi-mahi ceviche. Zest some fresh lime over
ceviche and decorate with coriander cress and
sliced red chilli before serving.
Chef ’s Tip:
Combine the acidity and fresh flavours of the
dressing and fish in timely manner to achieve the
balance between semi cooked and raw textures.

INGREDIENTS
“When surrounded by
multi-cultural people
in Dubai, my instinct is
to create multi-cultural
cuisines.”

Timur Fazilov

Serves: 2 persons
100ml fish stock, reduced to 50ml
2 whole lime juice
Salt and black pepper
60g mahi-mahi fish, cut in perfect cubes
15g sweet corn kernels
10g shallots, diced
15g mango cubes
20g chopped red capsicum, cooked
15g green papaya, sliced thinly
5g coriander, chopped
20g aji, chargrilled and peeled
½ fresh mango, peeled and diced
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DESERT GATE CAMP, Dubai
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DG Kitchen

Signature Dish

chicken shawarma sandwich
A popular gourmet sandwich that you get at
Middle Eastern restaurants, this recipe will help
you replicate the juicy chicken warp at home, in an
oven or a grill.
Rinse the boneless chicken breasts with fresh cold
water then cut horizontally into thinner cuts of
about ½ inch. Mix all ingredients in a blender,
add to a bowl and mix well with the chicken,
cover and let marinate in the fridge overnight.
When ready, grill the marinated chicken using
a panini grill for about 15 minutes on medium
heat. You can also cook the chicken on a BBQ
grill. Once cooked, shred the chicken thinly and

it is now ready to be wrapped in bread. Spread
the chicken shreds along the diameter of pita
bread, spread a bit of garlic paste, add some salty
cucumber pickles, some French fries, and some
grilled tomatoes, roll and enjoy.
Chef ’s Tip:
Try marinating a mix of 75% chicken breast and
25% skinless boneless chicken thighs. The fat in
the thighs gives the chicken a nice kick when
grilled. Add grilled tomatoes in the sandwich
instead of raw tomatoes.

INGREDIENTS
“The feeling of preparing
my favourite traditional
Arabic cuisine in the
middle of these golden
sand dunes is something
else! It is not just about the
food here, it is the holistic
experience of enjoying
authentic food in a majestic
setting.”

Feisal

FEISAL Ouda

Serves: 4 persons
1.1kg thinly-cut skinless boneless
chicken breast
½ cup lemon juice
2 tbsp tomato sauce
4 tbsp plain (Greek) yogurt
3 tbsp white vinegar
1 head garlic, crushed
2 tbsp olive oil
Salt to taste
½ tsp thyme
1 tsp paprika
½ tsp ginger powder (optional)
Nutmeg powder
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DUBAI MARINE BEACH RESORT & SPA
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Malecon

Signature Dish

Malecon Paella
If fresh mussels, clams and shrimps are your
favourite, and you are looking for a vibrant and
nourishing tasty dish, think no more!
Start with preparing the herb blend from chopped
parsley, lemon juice, garlic and olive oil. Set aside.
To prepare paella, mix warm water with pure
Moroccan saffron. Heat 1 tbsp of olive oil in
a large paella pan, add red onions, capsicum,
tomatoes, paprika and garlic cloves. Cook for 5
minutes and then add rice. Cook for another 1
minute, stirring constantly, and add in the herb
blend as well as the saffron water.

Add seafood to the pan, nestling them into the
rice mixture. Cook for 5 minutes until the shells
open then sprinkle with lemon juice. Remove
from the heat, cover with a towel, and let it stand
for 10 minutes. Serve with lemon wedges.
Chef ’s Tip:
Use the best quality products, fresh ingredients
and perfect sauce, to have the best aroma and
taste from the seafood, saffron and the spices.

INGREDIENTS
“The greatest influence
of my culinary career was
my mother – as a child I
always had interest in what
she was cooking. Today,
20 years in the 5-star
hotel industry have helped
me upgrade my cooking
skills, polish my style and
embrace new cuisines.”

Talal Jaradat

Serves: 1 person
30g Uncle Ben’s rice
30g shrimps 16/20
25g squid
25g chicken
3 pcs mussels
3 pcs clams
15g beef chorizo
15g onion
20g peppers
5g garlic
Lemon, parsley
Salt, pepper
Paprika, saffron
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Emirates Palace Abu Dhabi
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BBQ Al Qasr

Signature Dish

BEEF TARTAR
A gourmet classic, legend says that the dish goes
back to the time of the Tartar tribes and is reflective
of their love for meat. This recipe adds a touch of
elegance to this appetiser.
Start with cutting the beef into small cubes, with
a sharp knife. Add chopped capers, gherkins,
shallots and parsley and mix gently. Set aside in
the refrigerator.

and Tabasco. Adjust the seasoning if needed.
Now, add the sauce mix to the beef and mix
gently.
Chef Tip:
Beef tartar is best enjoyed with French fries,
a bowl of assorted salad lettuce and/or grilled
focaccia bread.

For the sauce, add egg yolk, Dijon mustard, salt
and pepper in a bowl and whisk thoroughly. Add
olive oil in small quantities while consistently
whisking, which is best done with a kitchen aid or
electric mixer. Add ketchup, Worcestershire sauce

INGREDIENTS
“Living in Abu Dhabi has
instilled me with a passion
for the Arabian spice
za’atar and the knowledge
that most dishes do well
with a heady sprinkling of
the spice.”

Yann Lohez

Serves: 1 person
150g black Angus beef tenderloin
5g gherkins
5g capers
5g shallots
5g parsley
1 pc egg yolk
Salt and pepper to taste
Tabasco to taste
60ml cold pressed virgin olive oil
40ml ketchup
40ml Dijon mustard
10ml Worcestershire sauce
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Fairmont The Palm, Dubai
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25° Restaurant & Lounge

Signature Dish

Mediterranean Grilled Squid
This recipe is a unique way to present healthy and
fresh products - like tomatoes, fresh herbs and
seafood, which are common in Mediterranean
countries, to foodies in Dubai. It is inspired by the
traditional way of preparing the stuffed squid with
rice, raisins and herbs.
First, clean the squid by holding the body in one
hand and gently pull the tentacles away from it
to separate them and then locate the hard quill
attached to the inside of the mantle, pull the
membrane and discard. In a mixing bowl add the
tomato, feta cheese, basil, dill, olive oil, crab meat
and white pepper, mixing thoroughly. You do not
need salt as feta cheese is little bit salty already.

Take the squid and stuff with the mixture until
it was full and then sealed it with skewer and set
aside. Season it with some salt, pepper and olive
oil, then grill it for 4 minutes and finish it in the
oven for another 8 minutes. Place baby spinach
on the plate then cut the grilled squid into five
pieces and place it on the top of the spinach, add
fresh basil, affilla cress, dice capsicum, micro
herbs, drizzle with extra virgin olive oil and serve.
Chef ’s Tip:
Autumn is the best time for fresh squid! It’s best
to clean it and put in food vacuum sealers bags
for couple of days in the freezer. The squid will be
softer and more tender.

INGREDIENTS
“Less is more- it’s all about
high quality products,
simplicity of recipes, clear
taste and extra virgin
olive oil.”

Dimitris Lazarou

Serves: 1 person
500g medium sized Mediterranean squid
250g Roma tomato (deseeded dice)
120g Greek feta cheese small dice
4g fresh basil leave
4 tbsp olive oil
1g white pepper
240g crab meat
20g baby spinach leaves
15g red and yellow capsicum dice
2g Affilla cress
2g micro herbs

29

Al Falaj Desert Dining
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Qasr Al Sarab Desert Resort by Anantara offers its
guests a traditional Arabic experience with the sand
dunes of the Liwa Desert and starry skies as backdrop
complemented by the flickering light of the bonfire.
Al Falaj welcomes guests with the sweet taste of
Arabic coffee before choosing a low cushion seating
in a traditional Bedouin setting with oriental carpets
and tents. The opulent Bedouin dinner features a
selection of mezzeh, roasted whole lamb, Arabian
mixed grill and Arabic sweets handmade by Qasr Al
Sarab’s own Oriental pastry chef. The roaring bonfire
completes this truly authentic atmosphere.
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Grosvenor House, Dubai

32

SLOANE’S

Signature Dish

Lamb kofta with Smoked Yoghurt and Fattoush
This is a popular Middle Eastern grilled dish and a
favourite of many. In this recipe, Chef Tom takes a
simple minced lamb kofta, which he then enhances
with a lively Arabic favourite fattoush salad and
rich smoky yogurt dip.

with the olive oil, molasses, pomegranate seeds,
sumac and seasoning. Add the mizuna leaves
and place inside the toasted Arabic bread. Smoke
the yogurt in a bag and smoking gun using apple
wood chips.

Mix the minced lamb with the capsicum paste
and season with salt and pepper. Portion into 80g
balls and roll into 10cm long sausage shapes. Grill
for around 10 minutes. Open the Arabic bread
up into 2 pieces and cut a triangle out. Moisten
one edge with water and press together to make
a cone. Toast in a hot oven until crispy and set.
Thinly slice the onion, chop the mint leaf, dice the
cucumber and quarter the cherry tomatoes. Mix

Chef ’s Tip:
When making the kofta, always cook and taste a
small amount of the mix before portioning and
making into sausages. This way you can check the
seasoning and flavours before it is too late.

INGREDIENTS
“Dubai has a huge
multicultural influence
from people working or
visiting the region. This
has inspired me and also
the food I prepare and eat.
With so many cuisines
to choose from, there is
something in Dubai to suit
everyone’s taste.”

Tom Egerton

Serves: 2 persons
300g lamb (minced)
5g capsicum paste
Salt and pepper to taste
1 small round Arabic bread
½ red onion
5 mint leaves
50g cucumber
50g cherry tomatoes
A handful mizuna leaves
5ml olive oil & molasses
20g pomegranate seeds
1g Sumac
100g Greek yoghurt
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Habtoor Grand Resort, Autograph Collection, Dubai
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Luciano’s Restaurant

Signature Dish

Branzino Al Martini
This dish is light, sweet and with an Asian touch.
A very good choice for fish lovers, it is truly
flavourful, with a lovely plate presentation.
Begin by marinating the Chilean seabass with
miso paste, dry martini, white wine and orange
juice for 48 hours. In a pan, add the sugar and
caramelise the fish. Preheat the oven to 200°C and
bake the caramelised fillet for about 8 minutes.

Chef ’s Tip:
Branzino is best served with a delicious portion of
Bok choy and shaved ginger topping. A good chef
knows how to compliment good ingredients with
good combinations of flavours and create a wellexecuted recipe, but a great chef knows that the
real surprise element to any amazing dish is how
you choose to present it.

Prepare the sauce by boiling the milk, celeriac and
cream all together, and then blending. Pour the
sauce over the fish and serve.

INGREDIENTS
“Dubai offers a wealth of
multicultural authenticity,
which I enjoy showcasing
through my dishes.
The tastiest dishes to be
tried are the ones best
served from their origin.”

CORRADO PANI

Serves: 1 person
200g Chilean seabase
250ml martini
100ml white wine
30g miso paste
50g sugar
50ml orange
200g celeriac
10ml cream
100ml milk
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InterContinental Dubai Festival City
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Choix Patisserie

Signature Dish

MONT BLANC CHESTNUT with BLACKCURRANT
Mont Blanc is a rich dessert that comes from Italy,
made of chestnut cream and French meringue .
Prepare the frangipane by mixing the 45g butter
with 45g sugar, almond powder and corn flour.
Then add the eggs and finish with the pastry
cream. Pipe the frangipane into small moulds
of 2.5 cm diameter. Cook at 170°C for about 10
minutes.
Prepare the blackcurrant jelly by boiling together
the frozen blackcurrant, blackcurrant purée,
water and 10g sugar. Add soaked (1.5g) gelatin
and leave in the fridge for one day.

Prepare the chestnut mousse by mixing together
the chestnut paste, chestnut cream and 15g butter
with a spatula to get a soft texture. Add the melted
(remaining) gelatin, and finish with the whipped
cream.
Put the blackcurrant jelly on the frangipane, and
pipe the chestnut mousse on the top.
Chef ’s Tip:
It is very important to mix the whipped cream
and the chestnut cream together very gently to
achieve a light and fluffy mousse.

INGREDIENTS
“Being in Dubai gives me
great pleasure to work
with a diverse team, from
different cultures. I have
developed my skills and
expanded my knowledge
of local delicacies which
enables me to create unique
blends of desserts.”

Jean Francois

Serves: 6 persons
60g butter
55g sugar
60g almond powder
5g corn flour
1 pc eggs
45g pastry cream
50g frozen blackcurrant
50g blackcurrant purée
30ml water
2.5g gelatin
65g chestnut paste
65g chestnut cream
75g whipped cream
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White Orchid

Signature Dish

HOME-MADE CURED SALMON
This recipe links both traditional and ultra-modern
food. It is notoriously nutritious, with a diet based
around super-fresh, seasonal products.
Place salt, sugar, lime zest, lemon zest, orange zest
and cilantro in a medium bowl and mix. Rub half
cup of the mixture on both sides of the salmon
and refrigerate for about 12 hours. Thereafter,
scrape the layer off the top of the salmon, rinse
under cold water and pat dry.
Prepare teriyaki jelly by mixing Kikkoman soy
sauce, ginger, leeks, roasted chicken bone and
sugar on medium heat until the sugar dissolves.
Strain mix with gelatin sheet and refrigerate.

Prepare pomelo salad by mixing the pomelo,
cashew nut, cilantro, sweet chilli sauce evenly.
Cut the grapes into two and remove the seed,
vacuum with butter. Put lemongrass with oil in
a saucepan. Bring it to boil and simmer about 30
minutes, refrigerate. Mix with malto powder.
Chef ’s Tip:
To plate, serve the salmon with teriyaki jelly,
pomelo salad, compressed grapes and lemongrass
powder. Feel free to add some micro greens.

INGREDIENTS
“Cooking is an art. The
process of preparing a meal
is creative, therapeutic and
is a gift to those you share
the meal with.”

Thomas Pluntke

Serves: 4 persons
1 salmon fillet
200g pomelo
500 lemongrass and 100 green grapes
300g sugar & 330g salt
2 pcs each lemon zest & lime zest
400ml canola oil
500ml Kikkoman soya sauce
150g fresh ginger
100g each malto powder & salted butter
30g cashew nut
4 pcs gelatin sheet
200g chicken bone
100ml sweet chilli sauce
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Le Rivage

Signature Dish

SEARED SCALLOPS AND CRISP CHICKEN WINGS
A modern take of an old time surf & turf, comfort
dish. A blend of the land and the sea.

a cast-iron pan. Cook the chicken wings 3-4
minutes until the skin is crisp and brown.

Marinate chicken with salt, star anise, coriander
seeds, peppercorns, cinnamon stick, bay leaf,
thyme and garlic. Refrigerate for 3 hours. Wipe
the salt mix from the chicken wings. Place in a
heavy-base saucepan and pour the rendered duck
fat. Bring to simmer on low heat, cover with lid
and cook for 2 ½- 3 hours at 120°C in the oven.

Bring 25ml water to boil in a saucepan, add
butter, sweetcorn and season to taste. Strain the
corn and keep warm. Reheat sweet corn and basil
sauce. Sear scallops in smoking hot olive oil, 30
seconds on each side. Remove from pan and
drain excess liquid. Season with lemon juice.

Remove wings from cooking liquid and allow
to cool. Refrigerate the scallops, until ready to
cook. Ensure they are dry. Increase the oven
temperature to 180°C. Melt a tsp of duck fat in

Chef ’s Tip:
To plate, place a mould in the center, spoon the
sweetcorn and both sauces. Place scallops and
chicken wings on top. Garnish with julienne of
basil and deep fried shallot.

INGREDIENTS
“The beautiful thing about
Dubai is the diversity of
culture. We have so many
different nationalities
working in the city and
in our kitchens, making
every day interesting and
challenging. It’s like a fruit
salad of chefs.”

Nicolas Smalberger

Serves: 1 person
8 confit chicken wings, tips removed
45g Maldon sea salt and 1 star anise
10 coriander seeds and, white peppercorn
¼ stick cinnamon, 2 cloves garlic
1 bay leaf and 2 sprigs fresh thyme
1 ltr rendered duck fat
8 x 30 fresh scallops with muscles removed
25ml water and 25g unsalted butter
160g sweet corn
100ml sweet corn and basil sauce
10ml olive oil and 1 lemon
1 large shallot, sliced and deep-fried
1 julienne of basil, salt, ground pepper
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AL WAHA RESTAURANT

Signature Dish

Roasted Loin
A succulent roast accompanied with peppercorn
sauce, French lentil with thyme sauce and mashed
potato, this one turns out to be incredibly tender
and appetising.

Mix milk and butter in a bowl. Boil potatoes in a
large stockpot until tender but still firm. Peel, cut
into quarters and mash. Slowly add milk/butter
mixture, sour cream, salt and pepper.

Line a sheet pan with aluminum foil. Mix 2 tbsp
of mustard, vinegar and salt in a bowl and spread
on the fillet evenly on the top and sides. Sprinkle
the cracked pepper over and roast the fillet for 30
minutes in the oven at 200°C.

Heat oil in a saucepan and add chopped
vegetables; sauté until soft. Add 6 cups water,
lentil, thyme, bay leaves and salt. Bring to boil,
and then reduce to a simmer until tender and
thick. Serve the sauce with the steak.

Add butter and 2 tbsp olive oil to a skillet. As
the butter melts, whisk in chicken stock, Dijon
mustard, heavy cream and peppercorns. Cook
until thick and then drizzle over steak.

Chef ’s Tip:
For mashed potatoes, select either a starchy
potato (like Russet) or an all-purpose potato (like
Yukon Gold) for a smoother texture.

INGREDIENTS
“Dubai has almost 200
nationalities, so I design
my menus to satisfy every
nation, which is considered
as continental cuisine.”

Youssef Darwish

Serves: 1 person
250g beef tenderloin
3 tbsp Dijon mustard
1 tbsp balsamic vinegar, pepper corn
1 tsp salt
1 tbsp cracked black pepper
2 tbsp each butter and heavy cream
5 tbsp olive oil
½ cup chicken stock
1 onion, 2 cloves garlic, 1 carrot
2 cups French lentils
1 tsp thyme and 2 bay leaves
3 pieces medium potatoes
½ cup each milk and sour cream
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Villa Beach

Signature Dish

Dover Sole, Brown Shrimp and Chanterelles
Selected from a very imaginative and charming
seafood menu, this dish perfectly sets you up on a
culinary journey of excellence.

for 8 minutes. Heat up the pan and sauté the
mushrooms and brown shrimp then add a
sprinkle of chopped parsley.

Heat up the pan, add olive oil and cook the
chicken jus, then finish in the oven until golden
brown. Cook the diced vegetables and peeled
tomato along with the non-alcoholic red wine in
olive oil. Put the bone back in the pan and add
chicken stock. Boil and simmer for 2 hours, then
strain.

Place the fish in a plate and place the mushrooms
and shrimp on top. Garnish with cress, croutons,
caper jus and lemon. Dress the fish with chicken
jus, olive oil and mirepoix.

Now start with a perfectly seasoned Dover sole
fish sprinkled with salt and pepper. Cook in a
hot plate grill and finish in the oven by baking

Chef ’s Tip:
Do not underestimate the power of garnish, it
brings the best out of the main flavours and adds
more than just colour to your dish.

INGREDIENTS
“Adapting our menus to
suit seasonal ingredients
and sourcing from local
producers allows us to
bring together a healthy,
ethical and passionate
place to dine.”

Daniel Hillier

Serves: 1 person
720g Dover sole
120g chanterelle mushrooms
120g brown shrimp
100g white bread (dice/croutons)
Salt & pepper to taste
8 pcs lemon
80g each capers & micro cress
120ml chicken jus, olive oil
50g parsley
80g each celery, carrot & leek
100g each white onion & tomato
20g bay leaf
300g chicken bone
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Prime68

Signature Dish

Short Rib
This delectable and flavourful dish is prepared in a
manner that ensures it turns out meltingly tender.

and caramelised. Carefully place the hot short rib
pieces on the serving plate.

Pan sear the short rib in olive oil. Add vegetables,
tomato paste and reduce to a glaze. Add veal
stock and season to taste. In a deep container, add
the short rib and fill it with stock and vegetables.
Cover it with a lid and cook in an oven for 12
hours at 90°C. Use a sharp knife to check if the
meat is cooked. Remove the short rib carefully
and transfer it to a tray and cool down. Once
cooled, cut as per the shape you like. Take the
braised cold short rib and spread with peanut
butter and brush with teriyaki glaze. Place it
gently in a 200°C oven for 5 minutes until hot

Mix cabbage, carrot, chilli, ponzu sauce and
arrange on top of the short rib. Garnish with
black pepper mayonnaise, teriyaki glaze and black
and white sesame. Finish with coriander cress and
serve.
Chef ’s Tip:
You may also create the teriyaki glaze at home by
mixing together 0.7 ltr chicken stock, 0.35 ltr each
of sake, mirin, soya sauce and 175g sugar, and
boiling them together.

INGREDIENTS
“I never experienced the
resources we have available
in Dubai, in any other
country. I believe that
‘nothing is impossible’ and
this belief is in the forefront
of my decision-making,
it keeps me accountable
so I keep on creating new
experiences for our guests.”

Sebastian NOHSE

Serves: 10 persons
1kg boneless short rib
100g white onion (cut cubes)
50g carrot (peeled and cut cubes)
30g garlic (crushed)
10g thyme
10g rosemary
20g tomato paste
1 ltr veal stock
200g Japanese mayonnaise
20g crushed black pepper
10g fine chopped garlic
10g fine chopped onion
Teriyaki glaze
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Views Restaurant

Signature Dish

Cold Mezzeh Platter
This appetiser is staple on an Arabic menu and a
tradition that unites people on the table in a spirit
of sharing.
For moutabel, boil carrot and beetroot separately
in salted water. Cool and grate. Roast eggplant on
charcoal, cool it down and de-skin.
Take a mixing bowl, divide labneh, olive oil,
lemon juice, (5g) lemon salt, tahina, (50g)
chopped garlic and (10g) salt in three parts.
Hand-mix the ingredients separately with
beetroot, carrot and chopped eggplant.

water and boil till soft. Cool it down. Grind the
chickpeas in a grinder by slowly adding crushed
ice, lemon salt, salt and garlic. Then add tahina.
Once all blended, mix in corn oil and serve
chilled.
Garnish with mint leaves, almonds, walnuts,
shisho cress, cinnamon stick and cherry tomatoes.
Chef ’s Tip:
Garlic gives additional flavour to hummus. For
moutabel, avoid using seeds from eggplant.

For hummus, soak chickpeas overnight. Drain the

INGREDIENTS
“My passion is to inspire
people by the local Arabic
flavours, teaching them
about this cuisine while
ensuring that every guest
leaves happy.”

Kareem Esmail

Serves: 4 persons
400g each beetroot, carrot, big eggplant
200g labneh
50ml olive oil
50ml lemon juice & 6 gr lemon salt
250g tahina
52g chopped garlic
300g chickpeas
15ml corn oil
2g mint leaves
10g each almonds & walnuts
2g shisho cress
1 pc cinnamon stick
20g cherry tomatoes
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The acclaimed Anantara romantic dining experience
is now available at Eastern Mangroves Hotel & Spa
by Anantara. Celebrate a special occasion with your
loved one at the exclusive Royal Mangroves Suite
rooftop terrace with the lush mangroves as your
backdrop, and let our chefs take you on a culinary
voyage. Only your imagination sets the limit.
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Zengo

Signature Dish

Vietnamese Chicken Curry
This light, fragrant chicken curry recipe is packed
with fresh Southeast Asian flavours.
To prepare coconut broth, finely chop the
galangal slices, lime leaves and Thai chilli. Bring
to boil with coconut milk, remove from the heat,
let it cool down and then strain. For the nước
chấm, combine sugar, lime juice, rice vinegar
and fish sauce, and whisk until sugar dissolves.
Ensure that the product is evenly distributed.
Prepare the marinade with lemongrass, shallots,
garlic, fish sauce, sugar, chilli powder and yellow
curry paste. Rub this mix on to the chicken,
especially the skin side. Let it marinate overnight.

Grill the chicken breast and thigh on the robata
grill until charred dark brown color, cook until
well done and then rest for 4 minutes. Slice the
breast into 4 pieces, thigh into 3 pieces. Serve
with a bed of sautéed snow pea and coconut
broth, with the sliced chicken on top.
Mix all herbs together with nước chấm. Put on
top of the chicken and serve.
Chef ’s Tip:
When you marinate the chicken, make sure to
use hand work on it for a while, until the chicken
meat feels soft and all the moisture is absorbed by
the chicken.

INGREDIENTS
“Simple food comes with
simple product and it is all
about how to cook the basic
flavour right. What you use
to enhance the flavour is
sometimes only some salt,
sugar or citrus.”

XIAOMENG LIU

Serves: 1 person
1 pc each chicken breast and chicken thigh
360g lemongrass
158g shallots, chopped
68g garlic
10g yellow curry paste
3g sliced galangal
1g each lime leaves and Thai chilli
100g Chaokoh coconut milk
90g sugar
230g each limejuice and rice vinegar
290g fish sauce
25g shredded and sautéed snow pea
Mint leaves, Thai basil, coriander leaves
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Hanaaya

Signature Dish

Sticky Date Pudding with Local Dates
This delicious sticky date pudding made with Chef
Dirk’s secret recipe includes local dates handpicked
from the date palm trees in Madinat Jumeirah.
Boil the dried dates in water. Stir in soda, cover
with a lid and leave for 5 minutes. Blend the
mixture in a food processor and keep aside.
Cream (50g) butter and (110g) sugar, then add
eggs and flour. Mix until combined and stir in the
date purée. Pour this mixture into greased molds.

butter in a pot over low heat until the sauce is
smooth and has thickened slightly. Using a fork,
poke holes in the base of the warm cake and pour
over some of the sauce to soak inside.
Chef ’s Tip:
When ready to serve, pour more sauce over the
top of the dessert. The sticky date pudding is
served best with vanilla ice cream and pieces of
dates rolled in regular sugar.

Bake for approximately 45-60 minutes at 180°C
or until knife comes out clean. Make butterscotch
sauce by stirring (165g) sugar, cream and (80g)

INGREDIENTS
“Never stop getting better
or you stop being great.”

Dirk Haltenhof

Serves: 4 persons
275g dried dates (seed removed)
310ml boiling water
1 tsp baking soda
130g butter
275g brown sugar
2 eggs
150g self-raising flour
300ml cream
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Cafe Nikki

Signature Dish

From the press
Liven up your week with a mouthwatering seafood
laksa. It is hearty, flavourful and fresh!
Place the vermicelli in a bowl, cover with boiling
water and leave for 10 minutes to soak. Drain and
set aside.
Place oil in a wok over medium-high heat. Add
the laksa paste and stir-fry for 1 minute. Stir
in the stock, bring to the boil, incorporate the
coconut milk and simmer for 2 minutes. Add the
green prawns, scallops and deep-fried tofu and
cook for 2 minutes before adding 1 tsp of salt.

carefully arrange the seafood / shellfish around
noodles, press and pour. Garnish with slices of
chilli, peanuts, shallots and the extra fresh herbs.
Chef ’s Tip:
The nuts provide great taste and texture but can
be omitted. Fresh mussels are a nice addition to
the dish. For additional pungency, lemongrass
can be utilized to skewer the prawns and to be
placed over the bowl.

Divide the noodles between serving bowls,

INGREDIENTS
“The genuine warmth
and hospitality I have
experienced over the years
in the Middle East has
made me want to come
back time and again.
The culinary brigade
supporting me here brings
vast experience from all
over the world.”

Brendan McGowan

Serves: 4 persons
250g rice vermicelli
20ml peanut oil
85g laksa paste
750ml fish or vegetable stock
400ml coconut milk
750g each green prawns and King Crab legs
250g scallops (fresh)
100g deep-fried tofu, quartered
100g bean sprouts, trimmed
20g fresh coriander, Vietnamese mint,
Thai basil leaves, 1 small red chilli
2 tbsp chopped peanuts
Fried Asian shallots
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CELEBRITIES

Signature Dish

Confit Salmon with Caviar and Pineapple Dressing
Unbelievably soft and tender, this one will melt in
your mouth!
Bring wine and shallots to boil over high heat.
Reduce the heat to low and add the fresh salmon.
Gently poach until salmon is barely opaque in the
centre. Transfer to a paper lined plate to drain.
Place salmon and shallot in a large bowl, cover
and chill until completely cooled.
Make mayonnaise by whisking the egg yolk
with mustard and gradually adding oil. Add
mayonnaise, chives, lemon juice to the poached
salmon. Gently mix to combine and season with
salt and pepper. The farce is ready.

Place a generously heaped tbsp of salmon farce
at the shorter end of a slice of smoked salmon.
Roll up and place on a plate with the seam at the
bottom. Make three portions of salmon rolls per
plate. For the decoration, add the caviar on top of
each roll.
For the dressing, reduce the fresh pineapple juice
with the Xérès vinegar until of sauce consistency,
then cool.
Chef ’s Tip:
While making mayonnaise, make sure to add the
oil drop by drop to avoid curdling.

INGREDIENTS
“In Dubai, the culinary
scene is very significant
and highly competitive.
New restaurants open
constantly and the clientele
tend to be very critical
with high expectations. It
pushes you to be even more
attentive to detail and
creative on a daily basis.”

LAURENT MICHEL

Serves: 4 persons
200g smoked salmon
50g whole grain mustard
1 yolk egg
200g olive oil
300g fresh salmon
200g white wine
1 pc lemon juice & 1/2 bunch chives
100g chopped shallots
1 ltr fresh pineapple juice
10g Xérès vinegar
50g salmon egg
100g baby cress salad
20g caviar, salt & pepper
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Park Bar & Grill

Signature Dish

Roasted John Dory fillet
Ideal for a light and flavourful meal, this would go
great with a glass of white wine.
Take the fish and slightly slice the skin with a
really sharp knife, while making sure you do not
cut through the whole fillet. Cook the John Dory
skin side down on low heat in a small amount of
oil.

some butter and thyme. Place the bean ragout in
the bowl and place the fish on top, drizzle some
oil around and place micro herbs for garnish.
Chef ’s Tip:
Score the skin of the fish to ensure that the fillet
does not burn quickly.

Whilst the fish is cooking, place the braised
beans, capsicum and fried chorizo into a pot and
sauté for two minutes. Add a small amount of
chicken and vegetable stock.
Once the fish is almost cooked, flip it over, add

INGREDIENTS
“The UAE is a rich
amalgamation of cultures
and cuisines, it has
positioned itself on the
global food connoisseurs
map. Every day has been a
learning experience during
my time here, be it from my
multicultural team or
the guests.”

Guillaume Joly

Serves: 1 person
200g seared John Dory fillet
120g white bean cassoulet
50g pan fried beef chorizo
5g chilli oil
2g confit red capsicum
10g chicken/vegetable stock
75ml olive oil
25ml micro greens for garnish
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Raffles Salon

Signature Dish

Walk in the Forest
A unique interpretation of the classic Black Forest
Cake, this rich, moist dark chocolate cake is
imaginatively created, beautifully constructed and
delightfully served.
Make chocolate truffle by melting milk chocolate
together with cream, refrigerating overnight and
then whipping until light and creamy. To bake the
moist chocolate cake, melt dark chocolate with
butter and add egg yolks. Whisk the egg whites
and sugar, and fold this into the cake mixture.
Bake in the oven at 180°C.
Prepare a Morello cherry confit by heating
Morello cherry pulp, raspberry pulp, sugar and

Morello cherries together until well combined
and then chill. Place the cherry confit and
chocolate truffle in a bowl and top with the
dark chocolate cake. Top with a chocolate disk,
a quenelle of vanilla ice cream and garnish with
meringue mushrooms, pistachio powder, mint
sprigs. Serve with a pot of warm chocolate sauce
on the side.
Chef ’s Tip:
The sweet and sour cherries in this dish give a
kick to balance the bold and rich chocolate. The
combination of textures soft, creamy and crunchy,
as well as different temperatures- chilled, warm
and frozen, is what makes this dessert so unique.

INGREDIENTS
“Being in the heat of
Dubai for the most part
of the year, my cooking
has changed to focus more
on refreshing ingredients,
and light and healthy
combinations that deliver
energy with maximum
flavour.”

Doxis Bekris

Serves: 1 person
240g dark chocolate
110g butter
200g egg whites
110g sugar
100g egg yolks
35g cake flour
400ml cream
130g milk chocolate
125g Morello cherry pulp
40g raspberry pulp
30g sugar
50g Morello cherries
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L’Olivo restaurant

Signature Dish

Oven-Roasted Sea bream
This is one of those dishes that involves minimum
fuss – you stick it on the table and people help
themselves. It is also delicious cold the next day,
with a dollop of mayonnaise.
Heat the non-stick pan and add olive oil. Sauté
the onions, garlic, olives and tomatoes in it.

Garnish with sea salt, white pepper, tomato
concasse, fried red chilli and rosemary before
serving.
Chef ’s Tip:
Marinate the fresh sea bream with white wine and
fresh herbs tarragon at least one day.

Sear the boneless sea bream from both sides and
put in the heated pan; add the sautéed ingredients
in the fish along with 25ml of stock powder. Cook
in the oven under 170°C. Allow about 17 minutes
for steaming and roasting.

INGREDIENTS
“The kitchen is my life,
a place of meditation,
where I can relax and feel
complete. For the past 21
years, I have always put
the kitchen as first priority,
then my family and my
hobbies such as sports and
travelling.”

Bayram Okay

Serves: 4 persons
Whole boneless sea bream
1 tbsp chopped white onions
1 pc crushed garlic
4g slice olives
3 pcs yellow cherry tomato
3 pcs red cherry tomato
25ml fish stock powder
White pepper powder
Tomato concasse
Fried red chilli
Rosemary
Sea salt to taste
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L’Olivo restaurant

Signature Dish

FLAMED ALASKA
A show-stopping flaming dessert, make your guests
watch in awe as you light up their favourite ice
cream flavours with an ounce of eau de vie.
Arrange the ice cream scoops gently inside a
round-shaped ring or pie dish, on top of each
other. Keep it frozen while you prepare meringue
in a dough mixer using egg white and sugar.
Take the ice cream out of the freezer and remove
the ring. Using the meringue, cover the ice
cream all around starting from the bottom to the
top. Afterwards, place it back into the freezer.

out of the freezer and place it in the center of a
plate then dress it up with the berries and cotton
candy as shown in the picture. Finally, preheat
some liquor in a jar for a few seconds then light a
flame inside the jar with a match. Gently pour it
on the Alaska ice cream to set it aflame.
Chef ’s Tip:
The best way to serve is to set aflame the Alaska
ice cream on the guest’s table.

What you have now is Alaska ice cream. Take it

INGREDIENTS
“In the last 11 years, I
have worked in 6 different
countries. This has
influenced me in a way that
helps me bring harmony
in the food culture in the
UAE. My culinary team’s
target is to present rarely
experienced dishes based
on local preferences.”

NURETTIN CELIK

Serves: 4 persons
30g vanilla ice cream
30g chocolate ice cream
30g strawberry ice cream
1 pc egg white
50g sugar
½ pc cotton candy
25g strawberries
25g blackberries
25g raspberries
30ml vodka
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Embark on a fascinating bike tour around some of
the oldest districts in Dubai while tasting delicious
local cuisine. Cruising on our modern, comfortable
and easy to ride bikes, you will enjoy the sights,
sounds and smells of our multi-cultural city.
For 3 hours, not only will you try Indian, Pakistani,
Afghani and Arabic cuisines in multiple locations, but
depending on you, the local chefs and restaurateurs
will be delighted to engage with you to discuss food,
cooking methods and their own personal Dubai
stories. During the tour, you will also experience a
night-time crossing of the creek aboard a traditional
wooden abra and will visit the famous Spice Souk,
where you can buy some ingredients for your own
gastronomic productions.
After a quick photo stop in front of the Gold Souk,
you will continue through the winding streets of
Sabkha where merchants from all around the region
meet and haggle the price for sale of their products.
Finally, visit the Fruit and Vegetable market where we
will bid farewell to this enjoyable evening experience
with a natural drink.
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Moana Restaurant

Signature Dish

Grilled Lobster Tail
A perfect way to add more flavour to lobster is
to grill it! This easy-to-follow recipe is a big hit at
events or simple dine-ins.
Blanch the lobster for 5 minutes; shell off, reserve
the tail, claws and antennae (for garnish). Boil
the white beans and edamame beans and reserve.
Sauté some streaky bacon along with garlic,
celery, leek, thyme, bay leaves, and then add the
boiled beans. Deglaze with chicken stock, finish
with some truffle oil and chopped black truffle.
Bring to boil and simmer, thicken with butter.
Sauté chopped artichoke with butter, onion,
garlic. Deglaze with white wine, liquidise with

chicken stock. Bring to boil, then purée and
pass through fine sieve; reserve in a bottle. Make
tomato dressing by blending oven dry tomato
with extra virgin olive oil (Evoo), and season.
Before serving, season the lobster with rock salt
and freshly ground white pepper, marinate with
Evoo. Grill slightly with fresh thyme sprig. In the
plate, place the tomato dressing, top with bean
ragout, then place the lobster tail. Make a dollop
of artichoke purée around the ragout and lobster
tail, garnish with edamame beans.
Chef ’s Tip:
Best served with chilled coconut water.

INGREDIENTS
“I love the UAE’s culture
in terms of dining. Eating
is all about spending time
with friends, family and
loved ones. Dining out is an
‘event’ where people dine
and socialize for
long periods.”

Olivier Chaleil

Serves: 4 persons
2kg frozen lobster
100g edamame and white beans
4g bay leaf & thyme
80g streaky bacon
50ml white wine
140g unsalted butter
160g artichoke
30g shallot & garlic
2g bay leaf
4g salt, pepper & black truffle
15ml truffle oil
150g fresh tomatoes
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Tesoro

Signature Dish

Beetroot Hummus and Za’atar Lavash
A popular appetiser, the dish takes inspiration from
the classic chickpea hummus but with an added
vibrant twist to make it different. Not only it is
bright in colour but beetroot adds an earthy flavour
and sweetness to the dip.
Soak chickpeas overnight and boil them. Once
cooled, mix with garlic, tahina, corn oil, lemon
salt and beetroot purée, and pulverise. Place
hummus in a bowl. Garnish with cut strawberries,
blueberries, black berries and red onion slices
on top. Drizzle olive oil and balsamic reduction.
Serve with lavash, bread sticks or pita bread.

butter and water together to form hard and elastic
dough. Wrap dough in plastic sheet and place
for 2 hours in the refrigerator. Roll it as thin as
possible. Brush with water and sprinkle with
zataar. Bake at 170°C for 10 minutes. Break lavash
into small pieces and serve in bucket.
Chef ’s Tip:
Put a cling film on your chopping board before
cutting beetroot so you do not stain it. Instead of
boiling beets you can simply wrap them in foil
and roast them in the oven to retain more flavour.

For za’atar lavash, mix the flour, salt, sugar, eggs,

INGREDIENTS
“Dubai has made the
statement ‘nothing is
impossible’ become a reality
which makes you want to
push boundaries and take
everything to the
next level.”

Aabhas Mehrotra

Serves: 4 persons
100g chickpeas
5g garlic
20g tahina
25ml corn oil
20g lemon salt
20g beetroot purée
650g flour
15g salt
10g sugar
63g eggs
125g butter
10g za’atar
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Asado

Signature Dish

TRADITIONAL Argentinian MIXED GRILL
A traditional assortment of grilled meats, our
Argentinian preparation boasts of being one of the
best in the town.
For the sweetbread: soak the meat overnight in
iced water with salt to remove any traces of blood.
After that blanch them in salted water for
1 minute and cool down.
For the chimichurri sauce mix all the ingredients
together thoroughly. Marinate all the meat with
the chimichurri and cook it on the grill.

the grill. Serve with baked potatoes and provide
extra chimichurri sauce separately.
Chef ’s Tip:
It is very important that the temperature of the
grill is not more than 160°C, to slowly cook all
the items with bone. Cuts with bones should first
be placed on the bone side and rotated when the
surface has turned into a golden colour. Right
before you serve the items, brush the cuts with
the Chimichurri to give an extra shine and taste.

Additionally, you can add a vegetable assortment
that you marinate with olive oil and also add on

INGREDIENTS
“If you want to become
a great chef, you have to
work with great chefs.
Being a great chef is first of
all having basic knowledge
and a vision about food,
knowledge that you want to
share with your team.”

Steve Deconinck

Serves: 4 persons
4 beef chorizo
100g veal sweetbread
100g baby goat
100g beef ribs
4 lamb chop
1 baby chicken
100g each beef rib eye, beef tenderloin &
beef striploin
5g each dried oregano, chopped garlic & salt
50g chopped parsley
2g black peppercorn
20g white vinegar
200ml corn oil
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76

Amaseena

Signature Dish

CHICKEN MANDI
A traditional Yemeni dish made with spices along
with other masala, it is aromatic, novel and
delicious.
After washing the chicken, cut it in half and
marinate it with salt, Mandi spices and saffron for
a period of 24 hours.
For the rice, wash it and soak in water for 10
minutes. Then drain and put in a saucepan.
Reheat the ghee, add all the spices and onions,
and mix it for about 5 minutes. Add to it the
Mandi spices and salt. Also add tomatoes, green
chilli and the chicken stock. Once it is boiled, add
the rice.

In the Mandirack, place on the button tray the
rice pot and the marinated chicken in the second
and third trays. Then, put it on the underground
oven for a period of two hours until the chicken
and rice are done. Arrange the rice in a serving
dish with the chicken pieces on top of it and put
some nuts as garnish.
Chef ’s Tip:
Mandi oven should be heated with wood for 5
hours in advance.

INGREDIENTS
“Working in the United
Arab Emirates has given
me the extraordinary
opportunity to work with
other chefs from around the
Middle East and has greatly
inspired the dishes I create,
with new flavours and
ingredients.”

R.A

Rami Almaket

Serves: 2 persons
1kg chicken
500g basmati rice
1lt chicken stock
100g ghee
200g onion
100g tomato
50g chilli
15g salt and 5g black pepper
2g saffron
50g mandi spices
Nuts for garnish
Cinnamon, dried lime, bay leaves,
cardamom
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Villa Toscana

Signature Dish

Cotoletta milanese
Originally from the northern region of Lombardy,
popular in Milan, Cotoletta Milanese is an
exquisite, traditional Italian recipe, a favourite
amongst families with children enjoying the meat
prepared in this delicious way.
Using a meat mallet, carefully pound each veal
chop, leaving bone attached, until consistently
2cm thick. Dip each veal chop in beaten eggs
and drip dry. Press each veal chop into bread
crumbs to form a consistent crust and place in a
refrigerator to cool for 20 minutes.

subsides. Pan-cook the veal chops until medium
golden brown. Serve with lemon wedges.
Chef ’s Tip:
For those seeking a healthier version, you can
replace the butter with extra virgin olive oil
using a little saucepan full of oil to fry the chops
individually.

In a large pan, heat 80g butter and simmer with
olive oil over moderate heat until foaming just

INGREDIENTS
“Eating is one of life’s
greatest pleasures. We
sometimes take the joy
out of it and it becomes
a chore. Eating nice food
is associated with one’s
emotions.”

Stefano Viola

Serves: 1 person
4 veal chops, bone on each
4 eggs, beaten
2 cups fresh bread crumbs
8 tbsp unsalted butter
Lemon wedges
1 tomato and arugula salad
2 sautéed mushrooms
3 bitter radicchio salad
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The St. Regis Dubai
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Brasserie Quartier

Signature Dish

Tarte FlambéE
This savoury Alsatian tart resembles a pizza or a
crêpe, and is a perfect evening snack that originated
20 years ago from the quaint villages of Strasbourg.

Preheat the oven to 340°C and cook the tart for
2-3 minutes until the crust is golden brown. Cut
into slices and serve.

Blast-freeze the dough so that it is easier to work
with. Set dough on a lightly floured work surface.
Using your hands, work the dough to a thin,
roughly 10 by 5 inch oval.

Chef ’s Tip:
Make sure the oven and the stones are pre –
heated in order to cook it in uniform manner.
All the preparation can be done a day in advance
and kept frozen. You could cook directly from
frozen.

Mix together the fromage blanc, sour cream,
egg yolk, nutmeg, salt and pepper and spread
this over the dough. Slice the onions thinly and
arrange them uniformly over the spread. Sprinkle
the beef speck.

INGREDIENTS
“Dubai is a culinary
destination with a diverse
range of competition and
it keeps me motivated to
stay ahead of the trends in
order to serve up the best
culinary experience
for guests.”

Stephane Buchholzer

Serves: 1 person
15g fromage blanc
40g sour cream
42g Spanish white onion
25g beef speck
60g dough mix
6g egg yolk 			
6g nutmeg to taste
6g fleur de sel
6g Tellicherry peppercorn
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The Westin Dubai, Al Habtoor City
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Il Capo Restaurant

Signature Dish

Cured beef carpaccio
Beef Carpaccio was first created by Giuseppe
Cipriani at the Harry`s Bar in Venice, and was
inspired by the painter Vittorio Carpaccio who
was known for his tones of red and white in his
paint work.
In a small bowl, mix together mayonnaise,
Worchester sauce, lemon juice and mustard, and
set aside. Blanch the green asparagus and grill the
artichoke, then place them in a plate and season
with salt, pepper and extra virgin olive oil.

nicely and finish the dish with a few leaves of red
chicory, sorrel and, if you wish, a few slices of
black truffle.
Chef ’s Tip:
When blanching green vegetables, use a large
pot with salted boiling water, blanch for a few
minutes and immediately place in an ice bath.
This will give you a bright green colour with a
crunchy texture.

Slice thinly the beef carne salada and arrange
in the plate. Drizzle the meat with the Venetian
sauce. Arrange the artichokes and asparagus

INGREDIENTS
“Dubai’s culinary growth
since 2009, when I first
moved here, has surprised
me. Today, I have access to
regional products which has
given me the opportunity to
showcase my country’s food
and its social significance.”

Antonio Iacovelli

Serves: 1 person
120g carne salada or beef bresaola
40g mayonnaise
5g Dijon mustard
2 dashes Worcester sauce
10g fresh lemon juice
50g grilled artichoke
30g green asparagus
15g red chicory
5g red vein sorrel
3g black truffle (optional)
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Viceroy Palm Jumeirah, Dubai
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BLVD on One

Signature Dish

Fried Pike-Perch
Fall in love with simple home cooking or simple
food in general with this perfect bistro style dish!
Put washed, cleaned and dried beets with
removed tops in a dish with a little olive oil and
sprinkle salt. Bake at 150°C for 35 minutes. When
serving, divide them from root to tip and fry in
olive oil, season with salt and pepper. For capers
mayonnaise, mix the egg yolks, mustard and
vinegar and whisk constantly, whilst drizzling
cooking oil. Season with salt, white pepper and
lemon juice. Mix in the finely chopped capers.
Cut zuccchini into four pieces by length and
remove seeds. Now cut them into 10cm long and

1cm thick strips and turn them in the flour twice.
Heat the oil to 180°C and fry the strips until light
brown and crispy; season with salt and pepper.
Remove the small bones from the fillet and score
the skin without cutting through. Divide them
in to two pieces per person. Fry the fish on the
skin side until almost done, season with salt and
pepper; add butter. Continue to fry for a minute
and serve immediately.
Chef ’s Tip:
Garnish by grating lemon zest and horse radish
over the fish and baked beets. Sprinkle browned
butter on top; finish with dill on the beets.

INGREDIENTS
“Luxury is not in the
ingredients, it is what you
do with them. For me it is
simple, here in Dubai we
will bring the freshest and
most natural flavours
to life.”

Robert Nilsson

Serves: 4 persons
350g small red beetroots
350g of small yellow beetroots
1/2 cup olive oil & cooking oil for frying
2 egg yolks
1 tsp Dijon mustard
1 tbsp red wine vinegar
1 1/2 tbsp chopped capers
1 1/2 lemon juice
3 zucchini
Flour
1kg pike-perch , descaled and with skin
100g butter
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W Dubai – Al Habtoor City
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Level Seven

Signature Dish

THE AUSTRALIAN LAMB LEG
This dish is a must on every carvery station, a
favourite of all nationalities and a very noble
product.
Remove the bone of the lamb leg and rub it with a
ratio of 10g per kg of Maldon salt and 3g per kg of
freshly ground peppercorn. Bind it with a string
and let it rest at room temperature for 30 minutes.
On a griddle or large thick bottom pan/pot,
place some olive oil and butter, crushed garlic
and thyme and sear the meat from all sides until
slightly golden. Place it on a baking tray and roast
in an oven at around 110°C for around 2.5 – 3
hours. Give a blast at 200°C for 5 minutes, basting

the meat with the remains on the searing pot for
added moisture.
Remove the meat from the oven and allow it to
rest for 10 minutes before slicing. Serve with
roasted root vegetables or the preferred garnish.
Chef ’s Tip:
We choose to respect a traditional method,
controlling both internal and external
temperatures. Gentle roasting assures a perfect
result.

INGREDIENTS
“Dubai’s ever-changing
dining scene asks for
constant reinventing and
creativity: new techniques,
new concepts, new flavours.
It’s great to be part of it
and to explore.”

David Contreras

Serves: 6 persons
3-4 kg Australian lamb leg
30-40g Maldon salt
20g black peppercorns
Binding string
3 cloves garlic
Branch of thyme
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Waldorf Astoria Dubai Palm Jumeirah
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LAO

Signature Dish

Tamarind Lamb
In this Vietnamese inspired East meets West
appetiser, lamb with a rich coating of tamarind
plays brilliantly together with the burned carrot
and ginger purée.

nice char. Add a cup of water, a spoon of honey
and mirin. Once reduced to half, char the bok
choy over an open flame for a few seconds and
add the liquid to it. Refrigerate overnight.

Sear the lamb rack in a hot pan with little oil
to give it a nice caramel colour. Coat it with a
mixture of water and tamarind paste, wrap it in
aluminum foil and cook it in the oven at 180°C
for 10 minutes then slice into 4 portions. Sprinkle
sea salt flakes generously.

For the burned carrot purée, cut the carrots in
quarters and pan fry until black on the outside.
Add ginger, honey and a cup of water to the pan
and deglaze. Purée the ingredients in a blender,
add salt and pepper to taste.

For the pickled bok choy, add lime cut in half,
cinnamon stick, star anise, crushed shallots, chilli
and cloves in a pan and heat until the lime gets a

Chef ’s Tip:
After removing the lamb from the oven, cover
it with aluminium foil and rest for 10 minutes
before carving.

INGREDIENTS
“The mix of cultures,
especially here in Dubai,
has made me more
versatile. It is a big melting
pot of cultures and tastes.
It is amazing how much
one can learn, and that is
especially true in
the kitchen.”

Jens Muenchenbach

Serves: 4 persons
4 bones lamb rack
50g tamarind paste
2 bok choy
6 small shallots
100ml mirin
200ml water
20g sugar
30g honey
1 cinnamon stick
2 pcs star anise
2 pcs cloves
3 medium size carrots
20g ginger
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Azure

Signature Dish

Steamed Salmon fillet
A remarkably healthy and popular coastal dish
prepared with a twist. The juicy flavours it brings
out are very pleasing to the palate.
Cut the salmon and mushrooms lengthwise, in
thin slices. Turn the salmon inside out, so the
nice looking side is on the outside. Tie the salmon
fillets up with a string and make 5 cuts on top to
insert the mushroom slices. Cut the lemongrass
and place the salmon fillets on top. Marinate with
oyster sauce, season with salt and white pepper.
Dry the salmon skin on low heat (60°C) for about
an hour. Cook the small cut potatoes until tender
and add the green peas just before the potatoes

are fully cooked. Purée the mix and season to
taste. Add little milk and butter, if needed. Cook
and reduce the orange juice to half. Add yoghurt
and finely chopped coriander when cooled.
Season to taste.
Cut the vegetables and blanch until tender. Steam
the fish in a steamer for 5 minutes. Remove the
string and lemongrass and plate as you like. Use
the salmon skin and some avocado oil as garnish.
Chef ’s Tip:
Always be careful that the seasoning is used as
per your liking – remember you can always add
seasoning but you cannot remove if its too much.

INGREDIENTS
“The pursuit of greatness is
our paramount goal in life,
the only thing that slows us
down is that we have not
mastered the virtue
of patience.”

Rudolf W. Segers

Serves: 4 persons
160g fresh cleaned and filleted salmon
10g shitake mushrooms (dried)
30ml yoghurt, 10ml avocado oil
100ml orange juice
2 pcs of cherry tomato, 1 lemon
5g fresh coriander
10g oyster sauce, lemongrass (fresh)
40g fresh mixed vegetables
30g potatoes peeled
60g green peas
10g butter, 20ml milk
Sea salt, white pepper and nutmeg
20g mixed cress
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Sultanate of Oman

Dining in Oman

A combination of mouth-watering aromas, delicious tastes and appealing presentation is what makes the food in Oman stand
apart. It is unmatched in flavour and nutrition, owing to the fresh and finest ingredients that are put together with distinct
flavours to create a culinary treat. A lot of dishes in Oman borrow from the Asian tastes and blends them harmoniously with the
typical local cuisine to make it appealing and appetising to every palate.
The culinary culture in Oman is strongly influenced by the history and social structure and can be a delight to experience if you
are in the country. Tea is often a warm beginning, meat and seafood will form the core of your meal, and the spices from FarEast will tease your tongue. Do not miss the chance to try the traditional Omani meal in an authentic Omani Bedouin tented
dining experience which stands apart from the usual European, Indian or Chinese cuisines which are more common to be
found.
In the following pages, you will read about some of the most fresh and healthy dishes prepared by the executive chefs, who have
over a period of time, brought together the exciting locally available spices with the bounties of the land to prepare some of the
most delectable dishes.
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AL BUSTAN PALACE, A RITZ-CARLTON HOTEL, muscat
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BLU

Signature Dish

Baplo (Omani Fish Soup)
An Omani table is never complete without
seafood and this preparation is truly rich in taste
and nutrition, with the finest bounties of the sea
prepared to a delightful perfection.
Heat a pot with little olive oil and sauté the
chopped ginger, garlic and onion for 10 minutes.
Add the small cube-cut fish and the vegetables
and sauté it for another 5 minutes.

soup together with the seasonings,lemon juice
and coriander leaves. The soup is ready to be
served.
Chef ’s Tip:
The soup can be served with hot-cooked white
rice as it goes very well with it. Although this
recipe uses the hammour fish, it may also be
substituted with kingfish, salmon or tuna.

Add the turmeric powder, chillies and tomatoes,
cook until all the fish and vegetable is well coated
with the spices. Add the fish stock to it and cook
it for 30 minutes on slow fire. Take the inside
black segments of the dry lemons and add to the

INGREDIENTS
“Oman has a lot of
amazing products and
impressive cooking
techniques to offer which
makes working as a chef
in the Sultanate a very
interesting journey.”

Joergen Sodemann

Serves: 1 person
150g hammour fish
1 ltr fish stock
50g potato
25g onion
10g ginger & garlic
5g green chilli
15g dry lemon
20g chopped coriander leaves
15g celery
10g turmeric powder
3 pcs fresh lemon juice
40g chopped tomato
Salt & pepper to taste
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Alila Jabal Akhdar
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Juniper

Signature Dish

Omani Spiced Lamb Loin and DATE SAUCE
Take your taste buds on an exotic journey with
this classic Omani recipe, best enjoyed with Jabal
pomegranate, yoghurt and date sauce.
Trim the sinew from the lamb loin. Coat the lamb
with spice mix and pan fry until golden brown,
then cook for 5 minutes in the oven at 180°C and
set aside to rest.
Cook the frigola until al dente in boiling salted
water, then cool on a tray with a little olive oil to
stop it from sticking. Cook the corn in boiling
salted water until soft, cut the kernels off the cobs
and blend to a smooth purée. Sauté the shallots
and add frigola, thicken by adding corn purée.

Season to taste.
Roast all of the above until golden brown, transfer
in to a large pot with all the juices, cover with
water and simmer for 2-4 hours. Strain liquid
and then reduce until sauce consistency, add
chopped dates and serve with lamb yoghurt and
pomegranate seeds.
Chef ’s Tip:
If you accidently burn a few items for the sauce,
do not add to stock as when your sauce reduces,
it will become bitter in taste. Carrots are your
natural sweetener when making sauce.

INGREDIENTS
“Jabal Akhdar reminds me
of my native New Zealand,
the climate allows me to
make the food I loved from
my childhood, all grown
locally on the mountain,
cooked with real depth of
flavour and truly reflects
the local tastes
and traditions.”

Alex Ensor

Serves: 2 persons
1 lamb loin & 1kg lamb bones
Equal parts cardamom, coriander,
cumin seeds
Za’atar crushed and dried together
300g frigola
500g corn on the cob
100g each diced shallots & celery
100g each chopped onion and carrot
1 bulb garlic and 1 bunch thyme
20g crushed white pepper corns
50ml fresh lamb yoghurt
50g fresh Jabal Akhdar pomegranate seeds
50g Khalas dates for the sauce
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Glamping

100

Spend an unforgettable evening under the stars,
feeling the warm glow of the campfire on your face
and the sand between your toes, while you are treated
to a romantic dinner prepared by your personal chef.
This privately escorted tour will take you amidst
the magnificent desert where you will watch camels
crossing your path and enjoy spectacular views over
the golden-red slopes before you reach close to your
exclusive retreat. Alternatively, you can choose a
remote beach setting to spend the night under the
canvas of overwhelmingly dramatic scenery.
A magical private retreat awaits you. Your tent is
equipped with fine fabrics and authentic décor from
local vendors at various souks and markets in the
Orient. Your exclusively set-up luxury tent hosts a
high quality bathroom with a sophisticated highpressure water system and stylish solutions for all
necessary comforts.
Find yourself a cosy spot with carpets and shisha to
marvel at the beautiful sunset over the dunes. Enjoy
authentic Arabic cuisine before you call it a night in
this spectacular setting.
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Shangri-La Barr Al Jissah Resort & Spa, muscat
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Capri Court

Signature Dish

Baked Sea Bass with Mussels, Clams and Vegetables
An eclectic mix of sea food, fresh from the azure
waters of Oman, cooked in a way that protects the
rich, buttery flavours. Complemented with herbs
and potatoes, when cooked right, the dish has the
melt-in-your-mouth quality.
Arrange a parchment paper on an oven tray.
Arrange thinly sliced potatoes, quartered cherry
tomatoes, black olives, pine nuts, mussels, clams
and basil leaves on the baking sheet. Arrange the
sea bass fillet on top.
Drizzle the olive oil on top and season with salt
and pepper. Pour in the white wine and close the
parchment paper to form a bag. Bake in the oven

for 20 minutes at 180°C.
Arrange the parchment bag on a serving plate.
Open the parchment paper and enjoy the aroma
of all the natural fragrance inside the parchment
bag. Your dish is ready to be served.
Chef ’s Tip:
Sea bass is low in calories and also an excellent
source of protein, omega-3 fatty acids, vitamin
B-12 and B-6. To preserve its delicate flavour and
also to have a healthier option, baking is the right
choice of cooking this delicious fish.

INGREDIENTS
“I always fond of fresh
ingredients and knowing
that Oman is blessed
with abundant fresh
resources especially
seafood, I look forward
to creating new flavours
together with my culinary
team at Shangri-La.”

SHANE O’NEILL

Serves: 1 person
200g sea bass
100g potatoes 			
20g black olive			
50g cherry tomatoes
100g mussels (with shell)
100g clams (with shell)
10g pine nuts
20ml olive oil
150ml white wine		
10g basil leaves
Salt & pepper to taste
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six senses zighy bay, MUSANDAM
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Summer House

Signature Dish

SPICY CRAB CAKES WITH PINEAPPLE SALSA
A treat for the discerning seafood lover’s taste buds,
our version of this dish is prepared in a manner
that is simple, flavourful and can be customised to
cater to the health-conscious.

Dip them in a mix of flour, egg and panko bread
crumbs, and deep fry until golden brown. Serve 3
per portion and double check that the crab cake
has reached 75°C in the middle before serving.

Boil the crab leg for 7 minutes and put it in
ice water to chill. Crack the legs and pick the
meat, then chop roughly. Sweat the shallots and
peppers in butter until soft and keep it aside to
cool down. Add all ingredients to a bowl and
mix well. If the mixture is too dry, adjust with
adding mayonnaise. If it is too moist, adjust with
breadcrumbs.

For the pineapple salsa, peel and dice the
pineapple. Dice and deseed the red onion and
tomato, chop the coriander, deseed and finely dice
the chilli and mix all together. Season to taste.

Mould the crab cakes into 40g round portions.

Chef ’s Tip:
To make them gluten-free replace the bread
crumbs with coarse-milled polenta. They can also
be cooked in oil-less air fryer to make the recipe
healthier.

INGREDIENTS
“The things we do well
today can be improved
tomorrow. Stay positive,
work hard as these are the
foundation and starting
points of the journey
to success.”

Robert Allum

Serves: 2 persons
30g shallot brunoise
30g red & yellow pepper brunoise
275g crab meat, picked clean of any shells
1 egg yolk, 30gm mayonnaise
1 tsp Dijon mustard
30g chopped parsley
1 lemon, juiced and zested
1 pinch cayenne pepper and paprika
Sriracha chilli sauce to taste
Panko bread crumbs, as needed
200g peeled and diced pineapple
1 red chilli and 1 tomato
20g coriander, 40gm red onion
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The Restaurant

Signature Dish

Halibut with Zucchini, Vine, Tomatoes and Crab
This is a great summer dish, fresh and vibrant with
a touch of Asia.
In a pan, cook the shallot, garlic, ginger and
lemongrass in a little oil but do not colour. Sauté
until soft, cool before adding to the crab, mix
altogether with the scallop purée and check the
seasoning. Roll the pasta using a pasta machine
set on the thinnest setting, about 2mm in
thickness. Cut the pasta in rounds, place a 20g
ball of your crab mix and form a tortellini using
your thumb and fore finger. Set aside until ready
to cook.
Sauté the zucchini in the olive oil without

colouring. When al dente, remove from the heat,
add the tomato concasse and dill pieces, season
with salt and pepper and set aside.
Season the halibut fillets and place in the steamer
for 7 minutes or until tender, cook the tortellinis
for 3 minutes each in boiling salted water.
Arrange all the elements on the plate as you wish,
2 tortellinis per portion, some purée, some salsa
and the garnish on top of the fish.
Chef ’s Tip:
The dish can be made with many vegetable
combinations not just zucchini, such as butternut
pumpkin.

INGREDIENTS
“Since moving to Muscat,
I have experienced a great
food culture and learned
that Oman is the garden of
Arabia. Here, we strive to
use as many locally sourced
products as possible and
are lucky to have good
relations with the local
fishing community.”

Richard Bias

Serves: 6 persons
3-4kg line-caught halibut fish fillet, skin
removed, cut into 180g portions
200g pasta dough
100g crab claw meat
30g scallop purée
10g of each ginger, lemongrass and shallot
finely chopped
5g garlic, finely chopped
100g zucchini cream
50g green zucchini, dice tomato, concasse
2g dill, roughly picked
Olive oil
Salt and pepper to taste
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Bon Appétit.
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