


Dubai / Ntovundi

[eLOTIKEC Q?%

TAOEIC @@ @“

A
@Dﬂﬁ
QQD&%

O

15

BN

Dubai’s food scene is
flourishing right now,
with desserts going viral

D and burgers breaking
the internet
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y H yaoTpovopLKY) oKnvy
tou Ntoupumal avlei,
HE YAuKa Tou yivovtal

viral kat pmepykep mov
Kpaodpouv to Tvtepvet

& Hayley Skirka

TASTES
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ubai thrives on boldness
‘ ‘ and innovation - it’s a

melting pot of cultures with

a community that’s eager

to explore,” says Khalil

Khouri, head of marketing
at The Lab Holding, the group behind BRIX Cafeé.
He is describing BRIX’s latest viral sensation: a
caviar-inspired tiramisu served in a golden tin.
Hidden in the Jumeirah Fishing Harbour, this cosy
café’s dessert is just one example of how this
city’s culinary scene is rewriting the rules of fine
dining, one Instagram post at a time.

Where the Michelin Guide’s arrival in 2022
brought global recognition, it’s the city’s inventive
spirit that’s driving its latest food revolution. In
2025, unexpected finds — from out-of-the-way
cafés to mouthwatering chocolate bars - are
putting Dubai on every foodie’s must-visit list.

Claudia de Brito, a Dubai-based journalist
and Gulf academy chair for MENA's 50 Best
Restaurants, agrees. “The city’s food scene
is going through a major evolution,” she says.
“Instead of imported ideas and celebrity
chef vanity projects, we're seeing more chef-
led, homegrown concepts in smaller spaces.”
This was accelerated by the arrival of
internationally renowned restaurant rankings
and ratings including
MENA’s, the Michelin
Guide and Gault &
Millau. “As a result,
there’s been a levelling
up of quality in terms
of ingredients, service
and guest experience,”
she explains.

«To Ntoupmadt pnpidetat yia tnv tOAPN kat tnv
Kawvotopia tou. AttoteAei éva cuvovBiAsupa
TOALTIGHWYV HE Hla KowoTHTa mov dupa va avaka-
AoPe» Aéer o Khalil Khouri, emikepaing papke-
Twyk oto The Lab Holding, Tov 6piio micw ano to
BRIX Café. Neplypagel tnv teAevtaia viral tdon tou
BRIX: éva tipaplool epmveucpévo amnd to xapid-

pL, oepPLpLlopévo oe xpuon kovoépBa. Kpuppévo
péoa o€ auto to {e0Td kKadé ato Jumeirah Fishing
Harbour, To yAuké auté ival éva mapddelypa touv
TIWG 1N YAOTPOVOLLKT OKNVT| TNG TOANG Eavaypddet
Toug kavoveg tou fine dining, pla dnpooicvon oto
Instagram tn ¢opa.

Mmopei to 2022 0 08nyo6¢ Michelin va anédepe
61eBvn katagiwon, aAAd sival To KawoTtopo velpa
NG MOANG auTo TIoV Kpatd ta nvia tng yastpovo-
UK G emavdotaong. To 2025, anpdopEVES «avaka-
AOYPELG» — amd KpUpPEVa KadE PEXPLAAXTAPLOTES
cokoAatévieg pndpeg - Bdlouv to Ntoupmdl otn
Alota pe toug Tto hot mpooplopolg yia foodies.

H Claudia de Brito, dnpooctoypadog pe Baon to
Ntoupmat kat Mpdedpog tng akadnpiag tou KéAmou
yta ta 50 KaAUtepa Eotiatdpla Méong AvatoArig kat
Bopelag AdpLknig, oupdwvel. «H kouliva tng oAng
Blwvel pLa tepdotia avamtugn» AgeL. «Tn B€on
€L0aYOpPEVWV LOEWV Kal peyalemriBoAwv mpoTleKT
Slaonpwyv oed, Taipvouv TWpa MEPLOCOTEPES
EYXWPLEG TIPWTOPOUAIEG OE PHLKPOTEPOUG XWPOUG».
Tnv aAAayn €mTayuve n
aopgn diebvwv ovotn-
patwv katdtagng kat
a§loAdynong eotiatopiwyv
{ OTw¢ avtd ng Méong
AvatoArn¢ kal Bopei-
ou AdpLKNG, 0 061YOG
. Michelin, aAAd kat o
0dnyod¢ Gault & Millau.

Food journalist
Claudia de Brito
(far right). Inside
BRIX Café (right)
and that tiramisu
(opposite). FIX's
Can't Get Knafeh
Of It (previous)

H &npoctoypdadog
Claudia de Brito
(téppa de€ld). To
BRIX Café (&e§1d) kat
TO TLPAWLOOU TOU
(6€€1a ogAida). To
Can't Get Knafeh Of
It tou FIX (apxikn
oeliba)




a melting pot of
cultures with a
community that’s
eager to explore”
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At BRIX Café, where the aroma of fresh-baked
pastries mingles with sea breeze from the

harbour, Carmen Rueda Hernandez is at the <<TO d p w I"I'a twv q) p E_

helm. A pastry chef and chocolatier who has

worked with some of the best dessert-makers ' . 0' KO q) O U pv lo‘ u E’V wv

in the world, she is also the brains behind the

caviar tiramisu that has turned the café into V}\U K '.0 udt wv ava Kcl_

a social media sensation.

This decadent dessert reveals layers of silky ‘ ' 'EE 0 E'ECll IJ'E 'En e a?\aoo l_
mascarpone mousse, a 66 per cent chocolate ' > ’
VI] avpa Tou ALpaviou»

disc and coffee-soaked ladyfingers, crowned
with glossy milk chocolate “caviar” pearls that
pop gently against your tongue. Presented in

a shiny tin — perfect for Instagram and, let’s face
it, very Dubai - it's big enough for two. Enjoy

it on the café’s terrace while taking in the lovely
views across the water.

“The magic of the caviar dessert lies in the
unexpected harmony of salty and sweet flavours,’
says Khalil. “It's a combination that surprises the
palate but feels incredibly satisfying. Beyond
the taste, it’s the sheer creativity of reimagining
a classic tiramisu to resemble a tin of caviar that’s
captivated people. Who wouldn’'t want to indulge

BRIX Café
(above left), its
flan caramel
(above right)
and coconut
croissant (left)
’ To BRIX Café
(ndvw aprote-
pa), n kppa
KapapeAE Tov
(ndvw &e&La)
KalL To Kpoua-
odv kapudag
(apiotepd)

in a dessert that’s as much a visual feast as it is
a culinary masterpiece?”

Equally coveted but even harder to secure is
Dubai’s most talked-about chocolate bar, the
Can’t Get Knafeh Of It — a decadent fusion of
pistachio and crispy knafeh (a traditional Arabian
dessert made with crispy, shredded pastry).
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«Q¢ anotéAeopa, BeATwONKav Ta VALKA, OL UTIN-
peoieq Kal ) CUVOALKT) epTiELpiax» AéeLn) idla.

3TO TLHOVL TOu BRIX Café, 6Tou to dpwpa Twv
HpECKOPOUPVIOUEVWY YAUKLOPATWY avakateVeTal
pe tn BaAaoaoivr) avpa tou Alpaviou, Bpioketaln
oe¢ Carmen Rueda Hernandez. Mia pastry chef kat
chocolatier n omoia €xeL SovA€PeL pe Toug KaAUTe-
pOUG TOV €Ld0UG 0TOV KOO0 Kal €ival To HUaAs Tiiow
armnd to caviar tiramisu Tou €xeL TpokaAéceL aiobnon
ota social media.

AuTO TO TTOAUTEAEG ETILOOPTILO ATIOKAAUTITEL OTPW-
o€lg petagéviag poug paockapmove, évav dioko amo
66% ocokoAdta kal oapouaytdp Boutnypéva oTov
Kagé, «OTEPPEVA» PE YUAALOTEPEG TIEPAEG «xapLa-
pLov» ookoAdTag YAAAKTOG TTou OKAve amaAd otn
yAwooa. ZepPipetal o€ pla aotpadptept KOVoEp-

Ba - 6,TL o LVoTayKpapLko Kat, ag prn yeAlOpaote,
tatpladel yavtl oto NTOUpTIAL - KAl Eival apKeTo yia
600 dtopa. AtoAavote To otn Bepdvta Tou Kapé
Bavpadovtag tnv uttépoxn B€a tou vepol.

«H payeia tou éykettal otnv anpocdoknTn
appovia aApupwV Kal YAUKWYV YeEUOEWV» AE€EL O
Khalil. «Eival évag cuvduacopog ou KA OCEL TOV
oupavioko poodEpovTag amioTeuTn LkavoToinaon.
Mépa amd tn yevon, kevipilel To evdladépov ylati
EMAVEPEVPLOKEL TO KAAOLKO TIpALo0U £TOL WOTE Va
Bupidel éva koutdakL and xapiapt. Motog dev Ba 110¢-
Ag va anoAavoel éva emddptito mou axpaiwtidel to
BAéppa 660 ocuvapmddel TOUG YEUOTIKOUG KAAUKEG;»

E&ioou mepldn TN KAt akopn o ducevpetn ivat
n o Stdonpn cokoAatévia pndapa touv NToupmddt.

Your pet’'s
journey,
our passion

Cyprus’ largest pet relocation team

Flying your pets can often require a great deal
of planning and organisation, so why not let us
take care of your pet’s travel plans?

our services

© Flight bookings
© Veterinary

) 5 star cat hotel
) Customs

© Import clearance
© Transport

© Travel crates

+357 24103885
www.elitepetrelocation.com

< Glipana @

Intmatonal Pt and Aial Tansor
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As you fly high above the Mediterranean, an unlimited
energy source is working for you — the sun. In Cyprus, one
of the sunniest places in Europe, it's the smartest way to
power your home or business.

» 320 sunny days per year — perfect for solar energy

« Energy independence - rising electricity costs? Not for you!
« Government incentives and fast payback time (3-4 years)
At Solar Energy Concepts, we bring German-quality planning,

precision, and execution. From the first consultation to the
completion, we handle everything - efficiently and reliably.

(©) solarenergy_concepts

—with clean
and cost-effective energy.

Free Consultation: +357 97 455790
info@solarenergy-concepts.com
www.solarenergy-concepts.com

LAR

ENERGY CONCEPTS CYPRUS



FIX’s Sarah
Hamouda
(below) and
her famous
chocolate
(below right)

H Sarah
Hamouda tou
FIX (kdtw)
katn didonun
ookoAdta tng
(kdtw SegLd)

Set your alarm for either 2pm or 5pm when
FIX Dessert Chocolatier opens its digital doors
(it doesn’'t have a physical shop) on Deliveroo.
Because these aren’t ordinary chocolate bars,
and - with more than 500 million views for
“knafeh chocolate bar” on TikTok — you're going
to want to see what all the fuss is about. Created
by British-Egyptian Dubai expat Sarah Hamouda,
FIX has even caught the attention of the city’s
Crown Prince Sheikh Hamdan, who now has his
very own FIX x Fazza branded chocolate, inspired
by the royal’s nickname.

But Dubai’s viral food phenomenon isn’t
limited to sweets. In the quiet streets of
Jumeirah’s Umm Sugeim neighbourhood, watch
as cascading waves of molten cheese blanket
smoky, chargrilled patties at Burger Capital. The
restaurant’s signature raclette burger has become
a social media spectacle, amassing more than
160 million views. During peak hours, the aroma
of Australian Angus beef smoking over wood
fire draws long queues - though regulars insist
the wait for this cheese-draped masterpiece is
worth every minute.

Crown Prince
Sheikh Hamdan
now has his very
own FIX x Fazza

branded chocolate

Dubai / Ntovundi

To ‘Can’t Get Knafeh Of It’ eival éva Aaytaploto

apdiyapa ¢protikiot kat tpayavol knafeh (éva
napadooiako apafikd yAuko amo tpayavry, TpLp-
Hévn opoAldta). BAATe To EUTVNTApL 0TLC 2 L.
OTIG 5 .., 6Tav To FIX Dessert Chocolatier avoiyet
TG PndLakeg mdpteg tou (Sev Slabétel puoikd
katdotnpa) oto Deliveroo. Ki emeldr) Sgv mpokettal
yla oupfatikég cokoAdteg, apov oto TikTok n ava-
{rtnon «knafeh chocolate bar» éxet mavw amno 500
€K. ETILOKEYELG, oilyoupa Ba BéAete va Samiotwoete
TpOoG TL Té00G VvTdpoG. Anpolpynua tng Bpetavo-At-
yumtiag anodnpov oto Ntoupmndl Sarah Hamouda,
TO FIX €xeL TpoOEAKVOEL pPEXPL KaL TO evOLadEpov
Tou Tpiykina tou Ntoupmnat, ogixn Hamdan, o
ottoiog €xeL TAov T 8Lk Tou cokoAdta, FIX x Fazza,
EUTIVEVLOHEVT) ATTO TO PactAtkd apatooVKAL Tou.

BéBata, o viral yaotpovopiko mapalnpnpa
™G OANG Sev meplopiletal ota yAukd tng. ZToug
fjouxoug Spdpoug TG cuvolkiag Umm Sugeim tou
Jumeirah, kOpata Alwpévou Tuplol pakAET Eexuvo-
VTaL TTAVw o€ KATVIoPEVa PUTIEPYKEP TIOU YrivovTal
ota kapPouva oto Burger Capital. H omectaAtte tou
€0TLATOPIOV, TO PAKAET PUTIEPYKEP, EXEL TIPOKAAEDEL
aioBnon ota social media, cuykevtpwvovtag mavw
amd 160 K. views. ZTIG WPEG ALXHUNG, TO ApwHa TNg
pHooxapiotag Australian Angus mou kamnvilel mavw
01N dwTLd amnod §UAa, TTPpooEAKVEL LAKPLEG OUPEG
- EVW OL BApWVES ETILHEVOLV TIWE AUTO TO TUPEVLO
aplotoupynpa agifel kABe Aemtod avapovng.

H oknvn tng mitoag otnv oAn et tn Sikr) Tng viral
OTLypr) oto Moon Slice, 6Ttou 1) eTLXELPNHATIKOTNTA
Twv Eplpdtwy ouvavtd tny ttalikn ntapddoon.
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The city’s pizza scene is also having its
own moment at Moon Slice, where Emirati
entrepreneurship meets ltalian tradition.
Arrive before the lunch rush to secure your
spot. The draw? Innovative toppings like
truffle foam and wagyu carpaccio that have
transformed traditional pizza into social media
gold. The same creative spirit drives PUBLIC in
Dubai Mall, where a seemingly simple truffle pasta
has spawned countless copycat attempts, while
at Dubai Hills Mall, Bakerist’s giant croissants
- served alongside equally supersized coffees —
have claimed their own corner of viral fame.
“Dubai gives chefs the perfect stage to push
boundaries and redefine what’s possible in
the world of food,” says Khalil. And, while viral
sensations may draw the headlines, they’re just
the surface of Dubai’s culinary evolution. In a
city where more than 200 nationalities stir their
traditions into the pot, innovation bubbles up from
unexpected places. Venture into the backstreet
cafés and local markets, where the sizzle of grills
and fragrant spice-laden air hint at tomorrow’s
trends. After all, Dubai’s next viral food moment
isn’'t just around the corner, it’s probably already
being plated up somewhere you — and TikTok —
haven't discovered yet.
& Cyprus Airways flies to Dubai

Pizzas and
cocktails (far
left) and a
decadent white
chocolate
mousse (left)
at Moon Slice

Mitoa kat
KOKTEW (téppa
| aplotepd) kat

pia amoAavott-
KT poug AgUKti§
cokoAdtag
(aprotepd) oto
Moon Slice

«To Ntoupmat
divel oTouC 0D
TO TEAELO Bripa yLa
va Eemepacouy ta
OpLA TOUC»

dtdote TpLy TN peONHEPLAVT] Kivnon yia va Bpeite
B¢on. H atpaflov; NpwTtomoplakég yapvitoupeg,
OTIWG 0 aPpd¢ Tpovdag Kal To KapmdatoLo

Wagyu, £xouv petapopdwaoel tnv napadoaot-

ak] mitoa o€ social media «xpuad». To idlo

dnpLoupyikd vevpa Siémet to Public oto Dubai
Mall, 6Tou pawvopevika anAd {upapikd pe Tpov-
da €xouv yivel avtikeipevo avapiBuntwy avtiypa-
dwv, evw ato Dubai Hills Mall, Ta yiydvtia kpovaocav
Tou Bakerist - oepBiplopéva pe e€ioou uneppey€BeLg
KapEDdeC - €XOUV KATAKTOEL TN SLKT) TOoug B€on oTo
Sladiktuako maveeo.

«To Ntoupmdl divel 6Toug oed To T€AELO Bripa yia
va emepdoouv Ta 6pLd TouG Kal va emavanpoacdLo-
pioouv 1o TL eival duvatod otn yaotpovopia» AéeLo
Khalil. Kat, pmopei ta viral pawvopeva va payvnti-
Couv ta BAéppata, ahAa dev eival tapd n apyr g
yaoTtpovopLknG eEEALENG Tou NToupuTdL. Z€ pia TTOAN
OTIoU TIAvVW aro 200 €BVLIKOTNTEG avakateLoLV TL§
napadooeLg Toug otnv koudliva, n katvotopia §emn-
64 og anpoopeva pépn. NepinynBeite og kKpuppéva
Kad€ KaL ayopEG, OTIOV OL TOLTOLPLOTEG OXAPEG KAL O
ApWHATLKOG, YEPLATOG prtaxapla agpag etopadovrat
va yivouv oL tdoelg Tou avplo. EEaANou, 1) emopevn
viral yactpovopikn npdtaon tov Ntoupmadt dsv
avapévetal ovvtopa - oepPipetat én, kamouv omoOL
oUte eo€ig oUTe To TikTok €xeTe avakaAOPeL akopn.
X H Cyprus Airways netdast oto Ntoupnat
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