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Top, the decor pays homage to 1950s Lebanese theatres. Antika Bar offers a modern take on 
Levantine classics such as shawarma rolls, above left, and fattoush Photos Antika
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Waiting staff 
are the most 
frequently tipped 
group in the UAE, 
according to a 
Service Market 
survey Chris 
Whiteoak /  
The National

residents, this comes into 
consideration.

The culural centre also 
explains that while the tipping 
culture is present here, drop-
ping a few extra dirhams is not 
mandatory: “It is also based 
on what the person can truly 
afford – sometimes it isn’t an 
option or we forget when using 
cards or other new phone pay-
ment systems.” But if you do 
feel the desire to show a little 
appreciation, here’s a guide to 
help you get by.

Beauty services
Many of us get regular beau-
ty services, whether that’s 
keeping our nails neat, brows 
in shape or tresses / beards 
groomed. But should we be 
forking out every time we pop 
to the salon? While it’s not 
expected, a small gesture is 
always welcome when a job is 
done well, and a 2017 survey 
conducted by ServiceMarket.
com showed that 63 per cent 
of UAE residents tipped salon 
workers every time or most of 
the time. With manicures and 
pedicures, a gesture of Dh5 is 
appropriate, while for lengthi-
er, less frequent services – such 
as a haircut or massage – be-
tween Dh10 and Dh15 should 
suffice. 

Hospitality 
Here’s where it can get tricky: 
by the time you’ve made it 
through the hotel doors to 
your room, you’ve probably 
already encountered a dozen 
staff members ready to help 
you with a smile on their face. 
So whom to tip? While there’s 
no need to overdo it, small ges-
tures towards bellboys, valet 
parking assistants and room 
service and housekeeping staff 
(ensure to leave coins or a note 
each morning for individual 
in-room cleaners) of Dh5 go a 
long way – and something for 
the concierge when he or she 
goes out of their way.

Shaikha Al Nowais, vice pres-
ident of owner relationship 
management at Rotana Hotels, 
offers insight into the local 
approach: “Being a member of 
the Emirati community, giving 
is an essential aspect of our 
 lifestyle. At Rotana, and I be-
lieve in most properties within 
the region, tipping isn’t a 
second thought. We give where 
credit is due and if employees 

HOT TIPS  ▶ Whether you’re 
new to the UAE, a 
citizen or a long-
term resident, 
there is often 
confusion over 
tipping. Hayley 
Bevan digs deep 
for answers

A blue lobster dish by chef Gregoire Berger of Ossiano

Ossiano’s chef 
de cuisine, 
Gregoire 
Berger, above 
left, will 
collaborate 
with Jean-
Francois 
Piege

It’s a stal-
wart of 
Beirut’s 

after-dark 
scene, and 
Antika 
now has 
an outpost 
in Dubai’s 
DIFC. Tak-
ing over the 
space once 

occupied by Sass Cafe in Al 
Fattan Currency House, the 
hotspot promised to bring a 
fusion of high-octane enter-
tainment and contemporary 
Levantine dishes to the UAE, 
a blend that its counterpart in 
the Lebanese capital is known 
for. So does the new arrival live 
up to its big sister’s hype? We 
stopped by to put it to the test.

What to expect and  
where to sit
When we eventually turned up 
(navigating the labyrinthine 
maze that is DIFC with no 
visible Antika branding to be 
seen made us 15 minutes late), 
it’s not exactly the party atmo-
sphere we were expecting. The 
only two patrons at 7.50pm, 
my dining partner and I were 
told by the waiter escorting 
us to our table that things 
tend to liven up when the 
entertainment starts “around 
midnight”.

Despite the empty tables, 
the decor ensures the interior 
feels vibrant and bustling, with 
a rich mix of jewel-toned vel-
vets, neon lighting and lavish 
details. Decked out as an aes-
thetic homage to the theatres 
of 1950s Lebanon, the mis-
matched chairs and antique 
objets d’art speak to days of 
yore, but the towering carousel 
horses dangling above and the 
modern touches across the 
menu anchor Antika firmly 
in the 21st century. Glamor-
ously kitschy and charmingly 
nostalgic, the decor is bound 
to please both Instagrammers 
and cinephiles alike.

While we plump for a 
decadently cushioned booth 
nestled under the mezzanine 
level, there is ample seating 
at the bar and in front of the 
stage; the latter, we are told 
by our helpful waiter, is the 
best spot for a prime view of 
that night’s live Arabic music, 
although unfortunately we 
couldn’t quite muster up the 

energy to stay until the early 
hours on a mid-week evening.

The menu
Focused around “Levantine 
fusion cuisine”, the exten-
sive menu takes in everything 
from labneh and shish taouk 
to fattoush and kanafeh, but 
each has a little twist. The taouk 
is accompanied by a creamy 
wasabi sauce, for example, 
while the fattoush is laced with 
 truffle-roasted beetroot. It’s not 
a place for purists, but those 
seeking to expand their taste 
buds while still nodding to the 
region’s traditional dishes will 
find plenty to try.

We begin with the fattoush 
(Dh55), a tart, satisfyingly 
crunchy affair that combines 
acidity and freshness with 
accomplished balance. The 
beetroot feta foam (Dh45), 
meanwhile, finished with 
truffle oil and green salsa, 
has a pleasing earthiness that 
tempers the creamy cheese, 
although there is just a little too 
much truffle on the menu as a 
whole (an issue that beleaguers 
many of Dubai’s restaurants, 
not just Antika). A gourmet take 
on the street-food favourite, the 
shawarma chicken rolls (Dh70) 
are a surprising standout of the 
mezze course, with succulent, 
beautifully marinated meat 
encased in Swiss-roll-like swirls 
of Arabic bread. Finished with 
zingy pickles and tzatziki, it’s 
a moreish plate that we wipe 
clean. The keshek (Dh65) with, 
you guessed it, black truffle, 
however, borders on overpow-
eringly rich. 

In comparison, the mains are 
well balanced and comfortingly 
sized; enough to satiate your 
cravings, but not too overfacing 
when you’re several starters 
deep. The grilled chicken 
(Dh90), served with citrus 
hindbeh, feta and a butter 
crafted from sumac molasses, 
is expertly juicy and faultlessly 
seasoned, with the garnishes 
enhancing, rather than de-
tracting from, the flavour of the 
meat. The same can be said of 
the two palm-sized beef sliders 
(Dh90), which are slathered 
in tahini molasses, adding a 
refreshing sweetness to the 
smokiness of the meat.

The desserts, a yoghurt 
fondant (Dh45) served with 
mango puree, and an ashta ice 
cream (Dh45), are not sickly, as 

some may be, but can swerve 
into the too-perfumed catego-
ry for those who prefer more 
 cocoa-heavy or fruity offerings.

Standout dish
They may sound deceptively 
simple, but the shawarma rolls 
were the dish we talked about 
the most on the taxi ride home, 
with their creamy yet savoury 
flavour lingering in the mind. 
The two mains also deserve 
special mention for their 
well-practised treatment on the 
grill, managing to retain flavour 
without losing any succulence.

We’d give the keshek a miss 
on a return visit; the use of truf-
fle was  oppressively heavy-hand-
ed, and three starters laden 
with the fungi was just a touch 
too much. On reflection, Antika 
appears to be a venue for those 
who want a nibble with their en-
tertainment that surpasses the 
greasy fries and sticky ribs of 
myriad city bars, but not neces-
sarily a spot for those who want 
the food to take centre stage.

A chat with the chef
Chef Alaa, who hails from 
 Lebanon’s Baalbek region, cites 
the fattoush and beetroot feta 
foam as dishes to try, as well as 
the lamb shank, which is slow-
cooked and served on a bed of 
freekeh, rosemary and Parme-
san cheese. When it comes to 
rounding the night off, chef 
Alaa recommends  trying the An-
tika dessert  platter, announcing 
its mix of fresh fruit, vanilla ice 
cream, chocolate cake and sig-
nature bourbon pain perdu as 
“the perfect end to any meal”.

Value for money and contact 
information
The mezze plates range from 
Dh25 to Dh70, which seems fair 
given their hearty portion sizes, 
while the mains veer between 
Dh80 and Dh120. Again, a just 
price considering the mid-sized 
offerings. Antika is located on 
the first floor of Al Fattan Cur-
rency House, and is open daily 
from 5pm to 3am. Reserva-
tions can be made by emailing 
reservations@ antikabar.com or 
calling 050 735 9177.

Emma Day 

This review was conducted at 
the restaurant’s invitation

Antika promises a party atmosphere, 
but does the food pack the same punch?

 

Antika Bar
DIFC, Dubai

As a country that man-
ages to successfully 
 amalgamate people 
from all walks of life, 
living in the UAE means 

we’re constantly introduced to 
different values and traditions. 
But in the midst of so many 
cultures united, there’s one 
thing we don’t seem to have 
settled on yet: what’s the deal 
with tipping?

With residents and visitors 
from all over the world come 
different global attitudes 
towards gratuity. For example, 
 Americans generally leave 
20 per cent, while the British 
and Indians offer roughly 10 
per cent when dining out. In 
China, on the other hand, 
tipping can be seen as insult-
ing and is not  customary at 
all. So what’s the Emirates’ 
approach?

A spokesperson for the 
Sheikh Mohammed Centre 
for Cultural Understanding, a 
non-profit organisation that 
aims to educate people on 
Emirati culture, traditions, 
faith and customs, says: “In 
the Emirates, we mainly tip 
for three reasons: good service 
and to gain extra good service 
in the future, for assistance 
beyond the basics of a job, 
and finally if it isn’t actually a 
tip, but charity. If it is charity, 
though, nothing else is expect-
ed of the person.”

Gratuity customs are often 
influenced by wage laws in 
the region (the tip-generous 
United States has a reduced 
“tipped wage” for service 
workers, for example) and as 
there is currently no min-
imum wage in the UAE for 

Chefs Gregoire Berger and Jean-Francois 
Piege to serve up French classics in Dubai
In a city that has no dearth 

of celebrity chefs helming 
high-end restaurants, it takes 

something rather unique to 
make a mark. Dining in the 
dark or on animated table-
cloths focus more on the 
sensory aspect of the experi-
ence, and then there are meals 
where the spotlight is purely 
on the food – think gourmet 
ingredients, classic cooking 
techniques and artistic plat-
ing. Foodies who prefer the lat-
ter, may want to sign up for the 
latest luxury dining experience 
at Atlantis, The Palm today or 
tomorrow, which combines 
the cooking prowess of not 
one, but two world-famous 
chefs. 

Gregoire Berger and 
Jean-Francois Piege will serve 
a joint nine-course menu on 
both days. The former is chef 
de cuisine at Dubai’s Ossiano 
restaurant and  represented 
the UAE at the Best Chef 
Awards 2019 (he was among 
the top 50), while chef Piege 
heads Le Grand Restaurant in 

Paris, which has two Michelin 
stars to its name. 

“[It’s going to be] an 
 exceptionally high-end expe-
rience,”  promises Berger. “We 
don’t take shortcuts; we don’t 
do  watered-down versions. 
Chef Piege is a two- Michelin-
starred chef and we have to 
match his standards accord-
ingly. We will be producing a 
two-starred experience; classic 
Paris on a plate.” The evening 
will also have entertainment 
by  Scottish singer and pianist 
Clarita De Quiroz.

This will be Piege’s first visit 
to the region. Other than being 
the chef de cuisine of Le Grand, 
he has also worked with the 
likes of Alain Ducasse and is 
a member of the jury on the 
French version of Top Chef. Suf-
fice it to say, what he brings to 
the table (pardon the pun) will 
be exquisite. And, as Berger 
puts it, this is a chance to get a 
taste of Piege’s Paris restaurant 
without having to step on to a 
plane. 

Foodies will get to sam-
ple his classic sweet breads 
and  famous blancmange, 
which will be combined with 
 Ossiano’s pear genesis dessert 
(presented as a pre-dessert). 
Other items to watch out for 
are beetroot cooked in sea let-
tuce juice, served with warmed 
caviar; and a blue lobster dish 
cooked in fig leaves. This col-
laboration is not designed for 
vegans and vegetarians, but the 
team is able to cater for most 
dietary restrictions.

“We will both be creating 
classic French dishes, which 

is not our usual style – our 
dishes are usually modern and 
cutting-edge. For us, returning 
to classic French dishes entails 
a more out-of-the-box ap-
proach as we are accustomed 
to avant-garde creations. This 
is not comfort food, but the 
pinnacle of fine dining,” says 
Berger.

The UAE is no stranger to 
chef collaborations and four-
hands dinners – think Rober-
to’s chefs Enrico Bartolini and 
Francesco Guarracino; Tresind 
Studio’s Himanshu Saini and 
Deepanker Khosla of Haoma, 
Bangkok; and chef Nobu Mat-
suhisa, who has created meals 
with both Berger and  Giorgio 
Locatelli. However, such 
 experiences tend to be one-offs 
or limited to a handful of days 
in the year. Another one to look 
forward to is by Italian chef 
Locatelli, who will team up 
with 2019 MasterChef winner 
Valeria Raciti for a five-course 
menu being served on Sunday 
and Monday at Ronda Locatelli 
in Dubai.

The trend, concludes Berger, 
has a lot to offer – to both 
chefs and foodies, who get a 
chance to sample off-menu 
dishes. “Four-hands dinners 
are a great learning opportu-
nity for the whole team. They 
are an invaluable way to learn 
from each other and exchange 
ideas so we can grow as chefs, 
while delivering something 

completely unique to our 
diners.”

Janice Rodrigues 

The four-hands dining experience 
with Gregoire Berger and Jean-
Francois Piege is at Ossiano, 
Atlantis, The Palm, today and 
tomorrow from 6.30pm to 
10.30pm.  Call 04 426 2626

are given tips by customers, 
this is deserved.”

Dining out
Tipping when dining out can be 
divisive: some patrons insist on 
ensuring gratuity is given when 
food and drink is served, while 
others don’t think twice before 
leaving a restaurant having 
covered only the costs of what 
they’ve consumed. While the 
Service Market survey revealed 
waiters and waitresses are the 
most frequently tipped group, 
a March 2019 study conducted 
by BigDomain.com concluded 
only 8 per cent of British people 
thought it was compulsory to tip 
at a restaurant in Dubai, and the 
average sum of 13 per cent (or 
Dh17.84 for a Dh135 meal) was 
deemed appropriate – meaning 
it often really does come down 
to the service provided. A tip 
on tipping? The cultural centre 
spokesperson advises: “If the 
cafe is a place I will  frequently 
go to, I will tip them especially 
well every few times. You want 
to be well-liked and welcomed.”

Cab rides and deliveries 
With more people turning to 
card payments, tips for cab driv-
ers in the region have decreased 
over the years – the previous 
go-to being to round the bill to 
the nearest Dh5. But companies 
behind apps such as Careem, 
Zomato and Deliveroo are now 
working on reminding custom-
ers that little tips can help – and 
even prompt the appropriate 
amount of between Dh1 and 
Dh5. While this means that you 
no longer have to overthink it 
when paying by card (or worry 
about carrying cash), it also 
helps set expectations for users. 

A spokesperson at Deliveroo 
says: “We provide customers 
with the option to tip, but there 
are no obligations. We are sure 
our customers realise that 
riders work very hard … Cus-
tomers choose to be generous 
when they are at the receiving 
end of memorable and efficient 
customer experience.”

General rule?
While tipping isn’t uncommon, 
it isn’t expected, either – and 
there’s no set percentage in the 
UAE. But if you can spare a note 
for a job well done, it shows ap-
preciation and may also ensure 
quality service the next time.

Americans 
generally 
leave 20 per 
cent, while 
the British and 
Indians offer 
roughly 10 per 
cent when 
dining out

Returning to classic 
French dishes entails 
a more out-of-the-box 
approach … This is not 
comfort food, but the 
pinnacle of fine dining


