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THERE'S NOT MANY NATIONALITIES who know their
steaks like the Argentineans, who produce some of the finest
grass-fed beef on the planet, and sure know how to cook it to
perfection. We may be a few thousand miles away from South
America, but luckily for us there's a dedicated Argentinean grill
at Asado in The Palace, The Old Town. When you enter this
bustling, award-winning restaurant, you'll find the open ‘parilla’
grill taking centre stage, Already sizzling away when we arrived,
it wafts the tantalising aroma around the restaurant, making our
mouths water,

For starters, we just had to sample the traditional
empanadas, a traditional Argentinean pie/pasty, which comes
with a selection of fillings from tasty cheese and onion to
the more adventurous veal, potato and raisins. We were also
tempted by the mix hot seafood starter, including lobster claw,
calamari and crab with pine-nut mayonnaise, but resisted in
avain attempt to save our appetites for what was to come.

When it came to ordering the steaks, there was so much
choice we opted for the tenderloin, or ‘lomo de ternera’, but not
before eyeing up the mixed grill, billed as the ‘most varied mixed
grill in the world', and including roasted baby goat, steak, veal
kidney, lamb chops, sweetbreads, short ribs and baby chicken
{but fearing for the waistband on our Gigis, we gave this onea
miss!). When they arrived, they lived up to expectations — juicy
and full of Alavour, and perfectly complemented by the heaps of
mash that came as an accompaniment.

The dessert menu was a fitting end to the meal, with an
axotic array of Argentinean-inspired dishes to choose from. The
spicy chocolate soup was too good to miss, a decadent mix of
truffles, chocolate fondant and white chocolate granite. As were
the dulce de leche pancakes, with rich totfee sauce and velvety
vanillaice cream,

*Asado, The Palace - The Qid Town, 04 428 7558
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RUTH'S CHRIS
WITH AN ILLUSTRIOUS HISTORY stretching back
more than four decades, Ruth’s Chris Prime Steak House
has gone from humble beginnings in New Orleanstoa
multi-national chain with outlets across the globe, from
Hong Kang to Cancun, as well as here in Dubai, at The
Meonarch Hotel on Shelkh Zayed Road. Now we have to gat
onething clear here: this is a restaurant for serious steak
lovers, and true to its American heritage, the portions are
vast (and delicious!).

For appetisers, there's a good selection of seafood
and salads, from New Orleans-style barbecued giant
shrimp, sautéed with butter, garlic and fragrant spices,
which is pretty much a meal in itself, to a generous wedge
of iceberg lettuce, drenched in blue cheese drassing
While there's atempting array of mains to choose from,
such as fresh lobster and stuffed chicken, which gave
us severe food-envy as we watched them whizz past our
table to other diners, we highly recommend that you opt
for one of Ruth’s Chris’ signature steaks, huge hunks of
tender, melt-in-the-mouth beet which turns up to your
table still sizzling away, Small appetites should opt for
the smaller (relatively speaking) fillet, or there's the vast
Porterhouse at the other end of the scale—recommended
for two diners to share, it combines the flavour of strip
steak with the tenderness of fillet.

And for desserts? Well, what can we say! Americans
sure know how to finish a meal in style, that's what! So
what better dish to try than the all-American warm appla
crumb pie: tart Granny Smith apples baked in buttery
flakey pastry with a strudel crust and a side portion of
vanilla bean ice cream, Comfort food at its best,
*Ruth's Chris Steak House, The Monarch Dubai, 04 501 8666
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