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Dubai

Delicious, decadent, 

and desirably  

creative all at once.
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Take a Shine to Dubai
 The city’s allure reaches new heights.

BY SARAH KHAN  PHOTOGRAPHY BY PAUL THUYSBAERT
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T
HE SECRET to why Dubai beckons 

visitors back for repeat visits lies in the 

charm beneath its flashy and headline-

grabbing attractions, such as architect 

Shaun Killa’s Museum of the Future, a boom- 

ing art scene, and innovative dining that re- 

flects the diverse palates of the many expats 

from far-flung nations who now call it home. 

For Dubai’s creatives, all roads lead to Alserkal 

Avenue, a vibrant district etched out of the 

industrial Al Quoz area. Make a day of it: Visit 

galleries such as the Ishara Art Foundation, 

specializing in contemporary South Asian 

artists, and Mestaria, which highlights Arabian 

and African talents, then pop by artist El 

Seed’s studio to see if you can glimpse the 

French Tunisian calligrapher in action. Refuel 

with a croissant at Pekoe and a cold brew 

from Nightjar before browsing belts and 

briefcases from Indian leather brand Nappa 

Dori and vintage home accessories at The 

Odd Piece. End your outing with an avant-

garde mocktail (za’atar colada, anyone?) at 

The Fridge. From indie shops to beach clubs, 

here’s how to get the most from the city.

EAT  When chef Kelvin Cheung stops  

by your table at Jun’s to wax on about  

the inspiration behind his Wagyu beef  

potstickers or his Baked Alaska with sesa-

me mochi, it becomes abundantly obvious 

how personal each dish is. The flavors are 

rooted in classic Asian American comfort 

food, with twists that follow Cheung’s wind-

ing journey from North America to Europe, 

India, and now Dubai.

The eponymous siblings behind Orfali Bros 

have fun with food, as evidenced by playful 

dishes such as the Ooh La La (foie gras, 

quince vinegar, and hazelnut miso) and 

the Umami Éclair, with porcini emulsion, 

Marmite, cacao nibs, and beef prosciutto.

DRINK  Dubai’s glamorous beach clubs 

run the gamut from hedonistic to fam-

ily friendly. It ’s hard to pick one, but 

Be Beach made quite a splash when it 

opened in Dubai Harbour last December. 

Crocheted umbrellas shading the sun 

beds and cane furniture by the tables 

channel a rustic Mediterranean escape, 

all against the backdrop of the glittering 

Dubai Marina skyline.

From its sky-high perch on the Burj Al Arab 

hotel’s 27th floor, cocktail bar Gilt serves 

dizzying views and dazzling drinks. Cozy 

up to its namesake gilded bar or sink into 

a plush velvet banquette to sip the floral 

Sakura, with shochu, shiso leaf, and tea, or 

a tart Masala Chai Sour (rye, lemon, coco-

nut syrup, and absinthe). 

SHOP  The city’s best-loved concept store 

is That, where sartorially savvy Emiratis 

browse cult-favorite labels such as Vete-

ments and Khaite alongside standout 

regional powerhouses Bil Arabi, Reemami, 

and more – as well as stylish homewares, 

Standing tall in the UAE and 
Burj Al Arab’s cocktail bar, 
Gilt. Opposite: Heirloom car-
rots with smoked labneh and 
house sourdough at Jun’s.
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including carafes and cups by celebrated 

Lebanese furniture maven Nada Debs. 

Dubai’s Montroi label has earned a major 

following for its travel accessories, house-

wares, and candles, which channel the 

UAE’s global spirit. Pop into the brand’s 

downtown emporium for camel-leather 

bags and handpainted passport covers, or 

for a whiff of its White Qasbah perfume oil 

or Mughal Incense room scent. 

STAY  Everything about Atlantis The Royal, 

which opened with a bang on Palm Jumeirah 

last year, defies the imagination: the scale, 

with 795 rooms across 43 stories; the 17 

restaurants and bars from a constellation of 

celebrity chefs (Nobu Matsuhisa and Heston 

Blumenthal among them); the 90-plus pools. 

But for all its audacity, the resort has plenty of 

intimate details (bath amenities from jewelry 

brand Graff; the Royal Club Lounge, acces-

sible to suite guests) that make for a relaxing 

escape amid the action. Doubles from $650, 

including a bottle of wine on arrival, breakfast 

daily, and a $100 resort credit.

 

Nearly 25 years after it debuted, the Burj Al 

Arab Jumeirah continues to wow with its 

distinctive sail-shaped facade that’s now an 

iconic fixture on Dubai’s skyline. Each of its 

202 rooms is a duplex suite awash in gold 

and marble accents, and those wishing to 

start their stay with some flash can reserve 

the helicopter transfer that drops off guests 

on the hotel’s rooftop helipad. Doubles from 

$1,200, including breakfast daily and a $100 

resort credit per night.

One&Only One Za’abeel splashed down 

this February with performances by J.Lo, 

Mark Ronson, and Idris Elba at its grand 

opening bash. Now, guests can channel 

glamour at one of Dubai’s newest resorts, 

where entry-level rooms clock in at nearly 

540 square feet – among the city’s largest. 

Inside The Link, a cantilever connecting 

the 229-room hotel’s two towers, find the 

UAE’s longest infinity pool, plus dining from 

chef Anne-Sophie Pic and Andalusian chef 

Paco Morales. Doubles from $836, including 

breakfast daily and a $100 resort credit.  

Contemporay artist El Seed’s 
Alserkal Avenue studio and 
Montroi’s boutique.


