











John Wood, the new executive chef at Burj Al
Arab hotel, describes today’s restaurants in
Dubai as ‘very good, good and poor.’ Inthe
future, he believes the choice should be
between ‘excellent, very good and good.’ Not
surprisingly, therefore, when we set out to
find the finest restaurants in Dubai, we found
ourselves judging between ‘very good,’ rather

than ‘excellent’ outlets.

Guide Carolyn Robb Photography Charles Crowell

ine dining as an experience
Fis made up of many

component parts. All are of
equal weight, and all are
interdependent. Ambience,
comfort, service, presentation,
menu and pricing; everything
needs consideration. Excessesin
one area cannot compensate for
deficiencies in other areas.

Dubai’s eclectic array of
restaurants provide settings and
interiors that are without doubt
some of the finest in the world.
But Dubairestaurateurs need to
sit up and take note. Stunning
venues can not cover for
inadequate food. Likewise,
fabulous food, served by poorly
trained and inattentive staff
instantly loses its impact.

Dubai is rapidly becoming a
major international business
centre and a favoured holiday
destination. These travellers will
Judge Dubai by international
standards, not by Dubai
standards. At present thereisa
healthy competitive edge to the
local market, but establishments
now need to make the transition
to competing on an international
level, if visitors are toreturn to
Dubai a second time.

The progression and
development of the hospitality
industry in the Western World
took 30 years. It has happened
here inunder ten. This leap-frog
development pattern has left
inevitable gaps in the industry’s
infrastructure. Now is the time to
fillin those gapsifthe industry is

to progress further. This is no
slight on Dubai’s successes to
date. Dubai may have been over
ambitious, but applause goes to
the projects undertaken, and the
commitment they have
demonstrated.

Fine dining is not a superficial
experience. Food cannot just look
stunning. It must be authentic to
its origins, taste good, and be
served hot on spotless plates.
Stunning presentation builds
anticipation in diners. Restaurants
here are renowned for
disappointing diners with the first
mouthful. Menus should reflect
the theme of the restaurant, and
present a clear focus of dishes
rather than trying to offer
something to please everyone.

‘International dining’ is aterm,
used loosely here, to describe a
disappointing mix of inauthentic
cuisines from around the world.
Dubai has a great mix of cultures,
and diners are fortunate in having
access to such a diversity of
cuisines. But restaurateurs and
chefs now need to focus more on
authenticity.

Service is equally as important
as food. Cultural preferences in
style of service are often
disregarded. Waiters cannot just
be cheerful. They should be
informed; sensitive to the
demands of their position, and
have the flexibility to adapt to the
requirements of diners witha
degree of spontaneity.

Restaurant décor and theming
in Dubai is generally noteworthy,

Eat Out: Fine dining

if not to everyone's taste. Table
settings are often trendy without
being practical. In many cases
chefs have achallenge in
distracting the attention of diners
from their surroundings to the food
on their plates. Some rise to this
challenge admirably. Others hide
behind the fagade of their
surroundings and continue to
produce mediocre food, thinking it
will go unnoticed. This is short
sighted.

No one minds digging a little
deeper into his pocket fora
memorable meal served with flair.
It seems that in Dubai the trend is
todig deep regardless of whether
the experience is good or bad. But
this toois changing. The lead
should be taken from several of the
oldest, least glitzy restaurants
here. A meal does not have to be
expensive to be good.

Simplicity and understatement
are two of the key areas in creating
atrue fine dining experience.
Dubai is on the way to becoming a
centre of culinary excellence, but
not without a lot more hard work.
The necessary attention should
now being focussed on training
issuesinall areas of restaurant
operation. Fine dining is not
quantified on grounds of
perception. It is all about quality
and attention to detail.

Al Mahara

James Bond eat your heart out. The film
Octopussy should have been shot on the
submarine that takes you to this
restaurant. Fortunately we made it
without getting zapped, but the film feel
continued. On disembarking we were
greeted and seated, and itappeared that
the cast of Star Trek would be in charge
of serving our meal to us. The
immaculate, blue suited crew, with
seaweed on their lapels, was earnest
and lacking in terrestrial humour.

We had enjoyed our pre-submarine
drinksin the Al Jasu bar (the eye of the
sun) —an elegant room furnished in
true Burjal Arab style with deep, rich
hues in unexpected combinations. The
service was efficient, friendly and
attentive. The waiter was discreet yet
smiling and kept us plied with good
nibbles. Sadly the fine service ceased
once we left Al Jasu.

Al Mahara (the oyster shell)
comprises a titanic floor to ceiling
aquarium with tables arranged around
all sides of it. The restaurant is lit by the
watery blueish light emanating from the
aquarium. This is boosted with spots
recessed into the mostly mirrored
ceiling, and tables are lit with small
candles, but there are conflicting
irregular light sources, which help
neither the food nor the ambience.

Diners seated at tables right next to
the aquarium are in danger of being
given the eye by big Wally - orany of the
other 51 varieties of fish —slightly
disconcerting for those squeamish
about tucking in to Big Wally's brothers
and sisters right in front of him.
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The menu offers a wide selection of
extravagant and luxurious fish and
seafood, with a few non-fish options
included. There isamodern Chinese
section too. It is refreshing for East not
to meet West here; there is no
confusing fusion food in Al Mahara.
The Chinese menu is authenticin
presentation and flavour, as is the
modern European menu.

But the prices on this menu dull the
appetite —if not kill it completely.
Vintages from around the world are
preposterously priced. Look out fora
new look selection available soon —
you should be able to afford two
glasses next time.

Tables were immaculately set,
everything with amarine theme — yet
tastefully executed. Breads included
an eye-catching squid ink. Our ‘amuse
gueule’ (appetiser) wasvoted
insignificant — a beautiful microscopic
salad with wild mushrooms and hint of
truffle— far too mild in flavour to get
the taste buds going.

Hot and sour seafood soup was
wholesome but lacked visible seafood.
Presentation and interpretation of
Caesar salad was a winner. The
escalope of salmon was cooked to
perfection, crisply seared outside and
just verging on salmon cru in the
centre. The tiny crunchy onions
topped with caviar and cauliflower
fritot were a minimalist garnish.
Presentation of dishes was
consistently intricate and perfectly
executed.

Desserts were disappointing. Even
when we got the right ones — there
was a lot of confusion over the order —
they lacked fresh, delicate flavours.
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The panna cotta was tough and tasted
of the other things in the fridge rather
than itself. The caramelised pineapple
withice cream was enjoyable,
however. Coffee arrived, but when we
requested some chocolate powder to
sprinkle on the capuccino, that was not
immediately comprehended nor was it
unflinchingly fetched. Is that really too
much too ask for, in the world's first
seven star hotel?

We had a whale of a time at Al

Mahara, but that was largely due to my
fellow diners being the so appreciative
of the bizarre and the unexpected.
Thisis undoubtedly the best place to
go for Burj opulence at its wittiest. But
please can something be done about
the service.
AlMahara, Burj Al Arab, Jumeirah
Beach Rd (04 301 7777). Open daily
12.30pm-3pm, 7pm-12 am. Average
meal for two with drinks: Dhs1025.

Café Chic

Café Chicis chic, tres chic. The
restaurant is on split levels, witha
conservatory look to the lower tier.
The upper halfis stylish and
comfortably elegant.

The kitchen is visible and the menu
is enticing. Service tries to be chic but
is not yet entirely seamless. Intimate
yetairy, the bar and lounge areas offer
aquiet venue for an aperitifor late
night coffee and cigar. It is not
uncommon for the legendary Café
Chic chocolate soufflé to be consumed
atthe bar.

ChefPieric Cizeron was in at the
design stage of Café Chic and has
every right to boast about his spotless
open plan kitchen. Working closely

with Michel Rostang — of two star
Michelin fame in Paris — he has
created a catalogue of authentic
French ensembles, presented with
flair, on a series of fine white plates.
The fair pricing of this menu is
infinitely pleasing. Vineyards from
around the world are represented, but
withan obvious and huge emphasis on
France. You can enjoy a fine vintage
here without the prospect of financial
rumn.

The first thing to arrive is always a
little plate of aubergine caviar (less
smoky than babaganoush) with crisp
pistachio bread for dunking. It is not
often that the aroma of fresh bread
reaches the table just before the bread
itself —every time I dine here Iam
impressed by this same simple thing.
The bread is never pretentious - just
slices of delicious French sticks. The
appetiser, which we should refer to as
the 'amuse gueule’ when in Café Chic,
should have been a forethought to the
meal, I think it was an afterthought for
the kitchen.

The roasted asparagus salad was
crunchy, tangy and a few unexpected
touches revealed themselves from
under the mixed leaves. The
presentation of the duck carpaccio was
striking, and the pan-fried duck liver
got the thumbs up too (although a thin
breadcrumb coating on the liver would
have been less gritty than the polenta).
Fromaselection of about 15 main
courses we tried fish and rabbit. The
latter was cooked as only the French
can. The simplicity of my sole with
crushed potatoes left little margin for
error, but that was not a concern here.
We agreed that the fennel marmalade

Café Chic’s attention to detail
makes it the finest French
restaurant in Dubai today. As long
as Chef Pieric Cizeron remains at
the controls, it may keep that crown
for some time to come.

with the sea bream should have beena
rich, caramelised boost of anise,
instead it was crunchy and very mild.
You cannot fail to leave the
restaurant on a high if you round off
your meal with the often talked al
hot chocolate soufflé. Plan your fi.
two courses very carefully if you are
ordering the soufflé for dessert - it is
harrowing not being able to finish it.
Other desserts included brulee, more
chocolate, and the cherry and
pistachio clafoutis cake — all with
their special place in the memories of
chic diners. With Chef Pieric at the
helm you can be assured of an
excellent dining experience.
Café Chic, Le Meridien Dubai, Al
Garhoud (04 282 4040). Opens Sat-Thu
12.30pm-3pm, and daily 8pm-12am.
Average meal for two with drinks:
Dhs450.

Celebrities

Celebrities is a place to celebrate. A
collage of Arabian heritage and natural
beauty, the room itselfis demure. The
stunning view is very real and the
décor in the same style as the hotel;
features have been chosen and placed
with feeling. The restaurant offers a
relaxed environment in which to
savour beautifully presented food. The
service is extremely congenial. The
price you pay for this very Arabian
experience is a fair one.
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Pre-dinner drinks, servedina
comfortable corner of the bar, came
with little plates of canapés, although
they are nothing noteworthy.

Pumpkin soup sent in an espresso
cup, with the chef’s compliments, was
piping hot, fragrant and very tasty. The
towering bread display was a great mix
of crunchy and soft textures, the roche
ofthick labneh, served in place of
butter, a tasty thought.

The menu offered a mix of
traditional favourites served with a
twist and contemporary Arabic
delicacies —and there was pricey
caviar too. My vegetable mezzes were
attractively presented, four miniature
meals, each on their own little plate.
Flavours were full bodied, colours
were bright, and the small fried
zucchini flower filled with dill rice was
delicious, although the only veggie
option on the menu, My fellow diner’s
goat's cheese custard in tomato and
lentil broth had a rather unnerving
slippery texture. The slightly grey
broth lacked intensity.

Our eager waiter insisted on giving
adetailed description of each dish as
he served it which became tedious; we
had, after all, ordered the food
ourselves. He was also mildly
obsessed with fiddling with the cutlery
and glasses on the table, and
constantly shifting them around.

Roast chicken breast with fennel
and saffron orzo was the perfect entrée
for the cautious diner, flavours were
subdued and familiar. The halibut fillet
and cake with saffron braised leeks and
olives was tasty but the creamy
mashed potato served with it was
more memorable than the dish itself. [
wonder if the chef has ever tried eating
off thosearty plates — it's not easy
when your cutlery keeps landing in
your lap.

Desserts sounded dangerous, but
were not sensational. My salad of
confit dates and orange with pine nut
ice cream and orange sorbet wasa
precarious tower. The ice cream was
very sweet, the sorbet refreshing, the
dates were good —as they should be.
The bitter chocolate sorbet and
Turkish coffee cream was an intensely
rich chocolate witches hat. Coffee was
served with small petits fours.
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The over zealous musicians made
talking to the person next toyoua
mission, and to the person opposite an
impossibility, spoiling the inherently
fabulous ambience. In this superb
venue the food needs to compete ata
very highlevel, it cannot afford to be
overshadowed and lacking in its own
identity. The evening was a good one
but the memory of the food is rapidly
fading, was it all just a mirage, after all?
Celebrities Restaurant, The Royal
Mirage, Al Mina Siyahi (04 399 9999).
Open 7pm-11.30pm. Average meal for
two with drinks: Dhs600.

La Baie

Huge sea-views give La Baie its name.
Elegant cream décor, high ceilings and
plush carpets set the tone. Tables with
generous, upholstered chairs stand in
neat lines. Both sophisticates and fun
seekers come to experience the
splendour of dining Ritz Carlton style.
Service is old fashioned, bordering on
intimidating. I'm sure that nothing I
said would have convinced the waiter
that my fellow diner should not be
referred to as my husband. Diners,
speaking in hushed tones, were all on
their best behaviour.

The formal, dignified ambience was
complemented by colourful food
presented on sophisticated gold and
cobalt blue rimmed china. The menu,
offered six starters, six main courses
and four desserts. It was almost
classical, but with a few local twists.
The pricing was extravagant. The
vintner’s selection made exciting
reading— the prices were chilling.

Home-baked breads promised a
great start to the meal—adelicious
sultana nut bread, a wholesome cereal
bread, then there was the
undercooked onion bread and a neatly
sliced loaf that our waiter insisted was
tomato bread — despite a long hard
search for tomatoes proving fruitless.
The roasted vegetable appetiser
(erying out for some simple
seasoning) was a gentle start toarich
meal. Next, my grilled vegetable mille
feuille was a vibrant arrangement of
colours, lacking in crisp textures and
positive flavours. The lobster and
green curry broth, servedinafine
china tea cup, had a little suspended
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lobster and shitake brochette and two
mediocre sweet potato won tons
beside it. Even the delicate of palate
would still be searching for the green
curry.

Our main courses arrived witha
flourish and the waiter enjoyed the
ceremonial lift-off of immaculate
silver cloches. The marinated Arabian
tuna— cooked to perfection— saton
vibrant green herby risotto. The
glazed duck breast with spiced Arabian
honey was let down by the
accompanying saffron spaetzle, which
had sounded so good, yet was
lacklustre and anaemic. Dessert of
saffron pistachio ice cream was sheer
luxury, I raced to eat it as it rapidly
melted into the warm cinnamon
crepes beneathit. My hopes of the
lime yoghurt tart having a delicate
Crispy pastry crust were shattered.
Petits fours were presented on a black
slab under the watchful eye ofa sugar
camel sheltering under chocolate and
physalis palm trees —a witty Arabian
touch, spoiled by the dull chocolates
and fruit jellies.

This was a dining experience in the
old tradition of regal grandeur, but it
was a culinary experience lacking in
vitality and freshness. Let’s hope that
after a few adjustments they can put
the Ritz back into the Carlton.

La Baie Restaurant, Ritz-Carlton
Dubai, Al Mina Al Siyahi (04 399
4000). Opern Mon-Sat 7pm-11pm.
Average meal for two with drinks
Dhs680.

Le Classique

The anticipation of a stuffy, formal
French restaurant was dispelled as
soonas we entered Le Classique’s
stylish asymmetrical space.
Surrounded by attractively jazzy décor
we were soon comfortably seated,
drinks in hand.

The attention of several attentive
waiting staff was clearly focused on
our table. The 4 la carte menu had all
the vital components of a classical
French selection: lobster, prawns,
snails, goose liver, duck breast, rabbit -
even that old favourite, French onion
soup. The ‘Menu Degustation’ looked
excellent value, offering 4 courses for
Dhs145anda vegetarian option is

Arabic cuisine is rarely consider. 1
the fine dining guide book. But the
fabulous ambiance of Celebrities,
marred only by an over-zealous band,
make this an eating experience that
should be measured against the best
European restaurants in Dubai.

Dhs90.

The food was simple and appealing;
the presentation uncluttered.
Ingredients were carefully matched -—
not compromised by over zealous
combinations of conflicting flavours.
ChefFrancois clearly demonstrates
his passion for freshness through his
food. The bread was simple, French
and fresh. Finely sliced smoked duck
breast served with potato and lentil
salad and duck liver, was
unpretentious and tasty. An avocado
salad layered between crunchy potato
crisps, with yellow pepper roulade and
pink grapefruit segments was far
removed from the usual vegetarian
cop-out. It was a masterpiece in
simplicity. Hot crab cakes and three-
cheese croustade both had a genu®
homemade taste.

The main course portion of lamb
was a little too ‘nouvelle’ in size after a
hard day’s work. The veggie option of
garlic field mushrooms over-powered
the delicate Provencal herb soufflé
garnish. The hamour with a pistachio
and herb crust was, however, just
right.

The choice of desserts was limited
and my lemon meringue pie was not a
patch on the one my mother makes. |
suspect the extensive renovations
underway in the kitchens at the golf
club have left the pastry chef without
his domain. The vanillaice cream was
excellent.

Le Classique is highly deserving of
the excellent reputation it has earned.
ChefFrancois skillfully avoids any
tendency towards the overpriced and
pretentious culinary creations found in
other restaurants. A wonderful place
toeat.

Le Classique, Emirates Golf Club,
Junction 5, Sheikh Zayed Rd (04 347
3222). Open daily 12pm-3pm (Buffet
lunch on Friday), 7bm-12am (closed on
Friday). Average meal for two with
drinks Dhs450.



Prasino’s

Prasino’s is one of the old boys of
Dubai’s finer dining venues. Itis not
pretentious, is only slightly formal,
and has an easy air about it. Like most
restaurants in August, it was not busy
on the night we were there. Despite
this, the service was rushed and
intrusive.

The menus and the first of the bread
arrived in great haste, before my little
evaporating dishes of oil and balsamic
were poured (for dunking bread). The
menu promised interesting food, and
included most of the luxuries Dubai
diners expect to be offered. The
Prasino’s cellars offered a good
general selection at standard Dubai
prices, i.e. generously inflated.

My fresh forest mushroom risotto
was bland and adhesive, and while
admittedly there were a few forest
‘trompettes de morts’ mushrooms
thrown in, since when do button
mushrooms grow in forests? The
garnish of halved cherry tomatoes
r dtobearecurrenttheme
tii. . ughout the meal. The seared sea
scallops were specks on top of a lot of
roasted peppers. The egg plant and
goats’ cheese timbale was tepid and
notlight.

Strawberry sorbet cleansed our
palates admirably, in preparation for
the next round. After several
unsuccessful attempts to take my
glass, my drink was finally whipped
away. | had still not had the chance to
fiaishit.

Braised leek and Roma tomato
ravioli with tallegio fondue was devoid
of Italian authenticity and flair. [
chewed my way through both raviolis
looking for the filling. The tangle of
frisee lettuce balanced on top was in
keeping with another ring of halved
cherry tomatoes. The loin of lamb
looked and tasted good, though the
olive gnocchi might have bounced
given the chance. The generous
chunk of beef tenderloin had been
carefully cooked and was enjoyed.

The dessert selection was
traditional, offering chocolate, lemeon,
7 e, fresh fruitand cheese. Panna
« .issensationally simple [talian
desert of lightly set milk infused with
vanillaand delicately sweetened.
Prasino’s lemon panna cottawasa
creamy frozen concoction. Apple tarte
tatin was a hefty portion and the
pastry was squidgy. Chocolate fondant
needs an oozing molten centre — I
think some muffin mix got in the way
when mine was being prepared. Sadly,
even the yoghurt sorbet couldn’t
redeem my fondant — it was too full of
icicles.

This same menu prepared with
care, thought and authenticity would
make Prasino’s a regular favourite for
alight, easy meal. The serviceis, [am
sure, less obtrusive whenthe
restaurant is full and there are enough
jobs for everyone. The ambience is
pleasant, the décor fresh and informal.
Pricing is average, and if the food were
better I would call the prices almost
fair. The wine selection is well suited
to the venue, but as usual the prices
tend to be extravagant. I will be
returning, but just one more time,
unless the potential of this attractive
venue can be realised.

Prasino’s, The Jumeirah beach club,

Jumeirah (04 344 5333). Open
12.30pm-3pm (daily from October to
June), 7.30pm-12am (every day year
round). Average meal for two with
drinks: Dhs440.

Sphinx

Ifevery pyramid had a Sphinx
restaurantin its pinnacle I'd be on the
next plane to Egypt. This one has
Hieroglyphs on the ceiling, Egyptian
cats sitting in the corner, and spoons
strung around the waiters’ necks like
mayoral chains (a gift from Yuri Geller
Ithink). Tall stemmed glasses lie
crossed on huge plates in each place
setting— which may not please the
purists among you, but is certainly
eye catching. All the glassware
deserves a second look.

ChefToine Hoeksel faces up to his
challenge admirably —he manages to
distract the attention of his patrons
from their surreal surroundings to the
food on their plates. Dining outis an
experience of many equally important

anticipation of what was to come.
Although not to everyone's taste, this
elixir isa fearsome palate cleanser.
Choices on the menu ranged from
‘legere’ to super rich. The salad option
was prepared with every bitas much
attention to detail as the serious
starters — mine was delicious. The
goat’s cheese parcels with white
truffle honey were a revelation.

Toine explained that the velvety
texture of my fragrant and succulent
lemon chicken resulted from a series
of intricate marinating and cooking
processes -in Dubai, chefs don’t
always make themselves available to
answer the questions of inquisitive
guests. ['m certain that my fellow
diner chose the helwayoo fish for its
silly name, but for all that silliness it
was an earnest production. The warm
chocolate pudding with white
chocolate fudge and caramelised
macadamias was a major indulgence,
and was sublim, high praise coming
from an aficionado of such things. The

The witty décor ofthe Sphinxand
tangible ambiance are supported by
Toine’s excellentfood.

component parts, and Toine's food is
every bitas dynamicas the venue.
Presentation is zany, eclecticand fun,
reflecting the inspiration of a well-
travelled chef. Flavours are intense,
fresh and authentic.

‘Look, here comes Friar Tuck, my
fellow diner noted, as a fine selection
of warm breads headed our wayona
long, long handled wooden bread
board in the firm grip of a robed
gentleman. Some spontaneous
suggestions from our knowledgeable
waiter helped in our choice of meal,
and it proved to be excellent advice. A
shot of the Sphinx's awesome orange
blossom honey vinegar — dispensed
in minute quantities from what must
have beenan ancient Egyptian
apothecarian’s receptacle —startled
the taste buds into a state of alarming

presentation was simple and every
partof the garnish an integral part of
the whole. The huge beehive Pavlova
defeated my antipodean companion,
much to her desolation.

Service in The Sphinx is attentive,
and exchanges with the waiters are
refreshingly spontaneous. The
timings between courses are carefully
judged and the food is served on hot
plates —a seemingly fundamental
practice which is overlooked with
alarming regularity in the local
market. This is a restaurant providing
anall round dining experience. The
witty décor and tangible ambience are
supported by Toine's excellent food
and efficient service.

Although the pricing at present
makes this a venue reserved for
special occasions, there is good news.
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This will be changing soon —as the
Sphinx changes its spots. Watch this
space for an update.

Sphinx Restaurant, Pyramids (04324
9603), Wafi Centre. Open 7pm-12am.
Average meal for two with drinks:
Dhs500.

Vu's

Vu's views may be spectacular and the
décor chic, but with a menu so
overwrought with unexpected
combinations —and equally
unexpected prices —itis difficult not
to feel that things have gone awry.

The staff were welcoming and
friendly and we were shown to
uncluttered tables, carefully placed to
give abreathtaking view of Dubai. The
ambience, asaresult, was both
elegant and breathtaking.

The ‘Menu Degustation’ offers
nine courses, either with or without
the sommelier's choice to accompany
each course. The price of Dhs280 for
the veggie menu (Dhs430 including
drinks) and Dhs350 for the
carnivorous option (Dhs500 including
drinks) is better value thanthe ala
carte prices -but only if you are in
training for a marathon of eating.

The breadbasket was packed with
delicious crispy anchovy puffs,
Gorgonzolabread and olive rolls
bursting with black olives, to name but
afew. Yet, even here, the extremely
salty butter didn't do justice to the
baker’s triumphs.

The amuse-bouche were small,
intricate and colourful, but did not
serve their intended purpose. [
normally savour the simplicity ofa
delicious ‘warm eggplant timbale’
when it is perfectly complemented by
aclassic tomato sauce and Parmesan
shavings. Instead: ‘goose foie gras
and red apple terrine with blueberry
and citrus fruit marmalade’ was
clearly a mistake. An overbearing
smokiness mingled with sweetapple
sauce, bitter citrus marmalade, woolly
smoked red apple, very salty frissee,
tangy blueberries, a fizzing plum, a
sweet sugary amaretti biscuit and, oh
yes, there was some foie gras in there
too.

The rest of the meal was aroller
coaster of simple successes (delicious
peach sorbet) tempered by over
ambitious culinary whims carelessly
executed. There is no need for wild
mushrooms to be gritty - they just
need to be cleaned. Each course was
whisked out within minutes of the last
one being cleared. Portion sizes were
inconsistent and increased towards
the end of the meal.

There is no question that the visual
appeal of both meal and venue was
stunning, butin the great event of
dining out, one cannot feast on beauty
alone. The finale of ‘warm chocolate
fondant cake' was a leaning tower of
white chocolate ribbons, cold
chocolate pudding, abland lattice of
puff pastry, and a scoop of grand
Marnier ice cream with globby
butterscotch sauce and candied
orange. How sad toend the mealona
note of such vivid déja vu. Someone,
have a word.

Vat's, Emirates Towers, Sheitkh Zayed
road (04330 0000). Open 1pm-3pm,
7pm-12am. Average meal for two with
drinks: Dhs850.

Time Out Dubai 57






