ON THE MOVE
QASR AL SARAB

A cleseft f'east

icuaced amvidst an expanse of qoLden red sand
dures Qasr Al Sarabisa five—chn' Lu)curr
resorT that has been created o celebrace che
{ culcure and cradicions of che Upiced Arab W
CSiraces. Wich archiceccure inspirecl b]/ che Cwiraci f-or’z,'s,
and Bedouin ar’CeFacts, antique ]Curnitufe and (Middle
Cascerr arc Lininq che inceriors, Qasr Al Sarab is an
1 eyccitincj advercure ‘Fcn~ che l'wis‘corr buff or the cravellesr in
need o‘F some Luxurious relaxacion.
The unclu]vatinq ever—c"scmqincj dusres set che scere For
o gourmeT e,xpeﬁence. ]:rm incernacional cuisine wich
an Oriental focus to Smiracicuisine in a Bedouin cenc che (A
restaurants at Qasr Al Sarab provide ajorrrey 'For che :I By
Polate under che e.xpeﬁt'nse of chiree (Michelin scasr chefe ric.
(Narcirec. As executive bead clﬁe‘Fo‘F he resort, (Narcinec
bhas che c]'\au_enqe o‘Fovet'seeinq a team O‘Fintevﬂar‘zornl, clﬁe‘Fs ' _| i
wor‘&inq acrossa varietr O‘F st]/‘.es O‘F cuisine. \
“Che concept and atn-»osp‘ﬂere O‘F The restaurancs was in )
PLace beforel arrived and 1 cailored che smenu o suic che spiric |
O‘F he resort says (Narcirec.
YOu can eﬂjor all dn]’ dinincj at Al Waba rescaurant chac
:'Features Live coo‘dnq stacions and abwﬁ:et o‘F (Niddle Cascer» | o
|| andintermational cuising bighlighted by a few Emiraci dishes.

On a recent trip to The Empty Quarter,
BBC Good Food Middle East experienced
the beauty of Anantara’s Qasr Al Sarab
Desert Resort. Three star Michelin chef Eric
Martinet took us through the menu

.a‘

of herb-infused Lamb and a nunber of Bedouin dishes suchas
Tagines soaked in Fruit and braised meacs.

Notlﬁincj e]:)itornises aculzure more than ics ]Coocl as che
flavours zell che scory of recipes ]:xxssed down from gererations
and che iancdientscjiveroucxn ideaoft‘wefreslﬂwoduce
available in che r'e(]ion. Wich a desire to recreace auchencic
Civiradi cuisine, Qasv- Al Sarab presencs he Bedouin Cenc
Dimer, which is an e)cpeﬂeﬂce O‘F Local cuisine while seaced in
an Asabic cenc Guescs cas sic Lounqe-stfle on the tenc fLoor oY, §
dirrer, youcan en]oT shisha round che fire while an Oud PLaTef
encercains. [

"CThetencisa PL“"CLT‘ Bedouin egcperience icisvoca ﬁve sTar
qxperieﬂce buc we cried o create an auchencic e)cpeﬂence The
foocl is real Smiraci cuisine. (T)Y As-abic c]'\efis Smiraciand we
bhave tried co scick co whac is truL]f auchencic, says (MNarcirec.

Subail rescaurancisa w[a)cinq dinirxj opt'non that can

. beonjoyed alfiescoon che open Terrace. 1nspi1~edb1f che
(Medicerrarean, youcan enjoT' ‘Fresk seafood and ‘Fine cucs of
\ nweatf-romodlmrdﬁewm{dcﬁis ist‘ﬁeperfectsetﬁngfor

Celebrfat'mc] Local cuisine wichin an incermacional contht o
Vil
P TN

staratdwisble_apﬁﬂll,#esovtindﬁedwﬂes. |
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breal&fas‘c op‘c‘:ons. Lunch and dinrer includes succulenc s‘&ewg's‘l 'i -': i
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diswer under a scarlic s‘&r Vi |




