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CULINARY JOURNEYS AT ATLANTIS, THE PALM

Michelin Star Chefs, cuisines from around the world, and idyllic surrounding make Atlantis, The Palm the destination for delicious discoveries 

Atlantis, The Palm opened as the culinary destination in Dubai: offering a variety of dining experiences that are as varied, exciting and multi-faceted as the resort itself.  From sophisticated seafood by world-renowned three star Michelin Chef Santi Santamaria, and cutting edge sushi by world-class Master Chef Nobu Matsuhisa to family-style authentic Italian in Ronda Locatelli by  Michelin star Chef Giorgio Locatelli and French flavours by Parisian sensation and two star Michelin Chef Michel Rostang, the brigade of world-renowned chefs of Atlantis, The Palm come together to delight the most discerning palette. 

The culinary journey at Atlantis extends itself to a sumptuous steakhouse and foods from around the world from traditional Arabic at Levantine to Asian-inspired dishes at Saffron, as guests can choose from 17 different restaurants, bars and lounges promising cuisines to suit every taste and personality. Each restaurant is designed with its own unique style and character and each celebrity restaurant is created by some of the world’s most talented designers including Jeffrey Beers, David Rockwell, Adam D. Tihany and Wilson and Associates.

THE AVENUES

The Avenues is a luxuriously colourful marketplace – a haven of superlative dining and world-class shopping all in one spectacular location. There are a variety of restaurants in The Avenues, three of which are lead by legendary chefs.  
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At Ronda Locatelli, Giorgio Locatelli creates a rustic, warm and inviting restaurant that blends the charm of an Italian countryside with the modernity of Dubai.  Authentic, classic Italian cuisine is blended seamlessly with new flavours using the freshest of ingredients.   Meals are served family style, from brick-oven pizzas and antipasto to delicate pastas and items from the wood oven, with favourite classics like the Homemade Beef Lasagne and the Gnocchi Di Semolino – semolina gnocchi cooked in tomato sauce and drizzled with parmesan cheese. Guests can also choose popular favourites from the seasonal menus like Peasant Ravioli in the winter and fresh lamb dishes for spring. 

Rostang, The French Brasserie offers breakfast, lunch, and dinner in a traditional French brasserie with a modern twist.  Menu items include the delectable signature Rostang ‘burger’ of duck and foie gras, popular French side dishes such as Ratatouille and Gratin dauphinois and a lavish selection of oysters, prawns, mussels, crab claws and scallops on display in the raw bar adjacent to the kitchen and wine display. A traditional French patisserie serves fresh home-baked pastries and breads with coffee in the morning for breakfast and warm baguettes and other speciality sandwiches throughout the day.  Fridays are celebrated with a lavish display of fresh seafood as the Rostang Seafood Indulgence offers guests classic French style seafood complemented by delicacies from the patisserie for an indulging start to the weekend. 

Atlantis, The Palm serves as the perfect venue for the first outpost of Nobu in the Middle East, the famed restaurant that world-renowned chef Nobu Matsuhisa created to redefine Japanese cuisine.  Nobu Atlantis blazes a new trail for the acclaimed chef, infusing his cutting-edge Japanese style with Arabian influences to create a distinctly urban experience.  Incorporating Nobu’s signature dishes from the legendary Black Cod seared and served with sweet miso sauce to the Yellowtail topped with thin slices of jalapeno, as well as new surprises, the menu is complemented by a sushi bar and a wood burning oven.  
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Nobu also presents an international wine list from new and old world with its own selection of exclusive high quality sake which guests can enjoy weeklong in the most stylish of surroundings – from the lounge to the main dining area to the private areas for intimate gatherings. Nobu welcomes the entire family for lunch on Fridays for a la carte dining or to enjoy the Nobu Bento boxes featuring a selection of sushi favorites. 

Seafire is a modern New York City steakhouse boasting an exceptional butchery, an open theatrical kitchen and a walk-in wine cellar with more than 3,500 bottles.   An extensive menu features Wagyu, Black Angus, and Prime American Beef, along with Seafire’s own brand of cattle “Certified Atlantis” from Australia, all prepared to order on a custom wood-burning grill and served with a selection of home-made mustards and chutneys. Seafire’s wine cellar offers a vast selection – the most comprehensive at the resort – with an emphasis on boutique South African varietals and top labels from around the world. Guests enjoy fine dining or casual dining by the bar Monday through Saturday and every Friday for lunch with Seafire’s special 3-course set menu. 

Also located in The Avenues, Cold Stone Creamery is the perfect treat any time of day or night. Super-premium and light ice creams as well as sorbet are made fresh on site every day, and guests may choose from countless toppings which are mixed into the ice cream on a chilled granite stone.  

Off the Grand Lobby of the Royal Towers, Santi Santamaria has opened Ossiano - his first restaurant outside of his native Spain and the only restaurant in Dubai to be named to the “HOTTEST TABLES 2009” HOT List by Conde Nast Traveler. Among the most elegant and romantic of all Atlantis restaurants, Ossiano offers contemporary Catalan cuisine inspired by the sea and infused with modern Mediterranean, in a stunning setting in the underwater world of Atlantis. An elegant and mysterious space designed with variations of silver and pearl, it is the perfect location for an intimate dining experience, with unmatched views into the marine habitat filled with live sharks and fish. 
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Guests relish in decadence Tuesday through Sunday with items off the a la carte and set menus with favorites such as the Hamachi “mi-cuit” with cauliflower puree and sevruga caviar, the Scallop Carpaccio served with a lemon vinaigrette, and the Octopus with potatoes and smoked paprika oil or discover new epicurean delicacies at the Ossiano Bar with The Prestige Tapas menu.

Levantine offers a true taste of Arabia featuring the cuisines of the region, in a two-storey space full of intrigue and discovery. Encouraging a festive atmosphere with live music and dancing, dishes from cold to hot mezzes, traditional raw dishes like Kebbeh Nayeh and shared meats off the grill, panoramic show kitchens add to the buzz of the Middle Eastern-designed space. 
The more casual Levantine Lounge serves hot and cold mezze, and Arabic and Turkish coffees are accompanied by traditional Arabic sweets. On offer at the bar, guests enjoy authentic Arabic date drinks, a variety of fresh juices, as well as a selection of Arak and Ouzo. The outdoor terrace offers guests the necessary comforts, from Champagnes and Cocktails as well as Shishas and selected Lebanese wines, to unwind and enjoy the vistas of the Royal Pool, the azure waters of The Palm Jumeirah and the impressive Dubai Skyline 
Adam D. Tihany integrates bold and contemporary design for Saffron, the resort’s modern, interactive buffet located near the Conference Centre. The restaurant offers 20 theatrical live cooking stations with variety of international cuisines focusing on the freshest ingredients, with an accent on Asian specialities.  This includes wok prepared favourites and noodles, sushi and sashimi, steamed and poached dishes reminiscent of the street vendors in Singapore, fresh baked breads from around the world, as well as tempting desserts. Breakfast offers a full choice of specialties including typical European, Arabic and American and tempting dessert selections, complemented by fresh juices, cheese and cereals.  Saffron serves breakfast and dinner Tuesday through Sunday and a special brunch every Friday that presents the freshest, most innovative   Asian-inspired cuisine prepared by over 90 chefs from Singapore, China, India and Malaysia.  
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Kaleidoscope features a primarily Mediterranean menu with North African and Indian speciality dishes.  An inviting environment that is perfect for families with fresh delicacies from pizza and pastas to indigenous curries and tandoors.   An ideal setting for breakfast, lunch or dinner, a covered outdoor terrace provides vistas over the Royal Pool and Palm Jumeirah.

OUTDOOR DINING

Atlantis, The Palm offers a wide variety of outdoor dining venues, making it easy to enjoy a meal or quick bite without leaving the beach or any of the endless water adventures.

Nasimi offers beachside dining in a relaxed Lanai-style setting. By day or for dinner, guests can enjoy poolside eclectic cuisines with a true blend of Asian, European and Pacific dishes, from fresh salads like the Crispy Aubergine Salad with Sumak and Pomegranate, light pastas and noodles, and favourites from Malaysian Chicken Curry with Steamed Rice to seafood options like Fillet of Sea Bass with Red Onion, Baby Turnip and Asparagus. Nasimi offers the perfect view to overlook the blue waters of the Arabian Gulf and The Palm Jumeirah with sublime views of Dubai’s skyline. 

The Edge and The Shore offer full poolside service for lunch or mid-day snacks while enjoying the waterscape at The Royal Towers, and children and parents alike can enjoy classic favourites for lunch or a quick snack at Splashers’ Snacks in Aquaventure. Featuring both indoor and outdoor dining, Shark Bites and Barracudas in Aquaventure offer burgers, fresh salads and sandwiches, all complemented with Arabic elements. Ice cream, shakes and smoothies, as well as fudge, mousses and custards are also on the menu.  For guests and visitors to Dolphin Bay, a quick stop at Starbucks offers a selection of lighter snacks and refreshing drinks.
For restaurant reservations please call + 971 4 426 2626

For further information about Atlantis please call +971 4 426 1000, or visit atlantisthepalm.com
Both low and high resolution colour photography of Atlantis is available at news.atlantisthepalm.com.  If you are new user to this site, please complete the online registration to be granted access to the online newsroom.
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About Atlantis, The Palm, Dubai

Atlantis, The Palm is a 1,539 room, ocean-themed destination resort located at the centre of the crescent of the man-made Palm Jumeirah in Dubai.  This US$1.5 billion joint venture project was developed with Dubai Government owned, Istithmar. Opened in September 2008, the resort utilises the 46 hectares site with 17 hectares of water park amusement, further marine and entertainment attractions and a collection of some of the most renowned world-class chefs including Nobu, Giorgio Locatelli, Santi Santamaria and Michel Rostang.  Atlantis, The Palm offers an unprecedented entertainment centre, an impressive collection of luxury boutiques and shops and extensive meeting and convention facilities.  It is home to one of the largest open-air marine habitats in the world, with some 65,000 marine animals in lagoons and displays including The Lost Chambers, a maze of underwater corridors and passageways providing a journey through ancient Atlantis.

KERZNER INTERNATIONAL HOLDINGS LIMITED, through its subsidiaries, is a leading international developer and operator of destination resorts, casinos and luxury hotels.  Kerzner’s flagship brand is Atlantis, which includes Atlantis, Paradise Island, a 2,900-room ocean-themed destination resort in The Bahamas.  This unique destination features a variety of accommodations, including the new resort The Cove Atlantis, all built around a 100-acre waterscape with over 20 million gallons of fresh and saltwater lagoons, pools and habitats, the world's largest open-air marine habitat and some of the most beautiful beaches in the world.  Kerzner is extending its Atlantis brand globally with the development of Atlantis, The Palm, Dubai, a 1,500-room, water-themed resort expected to open in September 2008 on The Palm, Jumeirah. Kerzner has also commenced construction of a 600-room, destination casino resort in Morocco that will open in 2009, which will be operated by Kerzner under a new brand that it will be introducing to the market.  Kerzner also manages five luxury resort hotels under the One&Only brand.  The resorts, featuring some of the top-rated properties in the world, are located in The Bahamas, Mexico, Mauritius, the Maldives and Dubai.  Additional One&Only properties are currently in the development stages in South Africa, Zanzibar and Costa Rica.  For more information concerning Kerzner and its operating subsidiaries, visit kerzner.com.

For further details please contact in India:

Indiva Marketing at telephone 0091 22 6638 7261 or 7362 

media@indivamarketing.com or beate.mauder@indivamarketing.com  or ridheemasingh@indivamarketing.com
www.indivamarketing.com
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