
Dubai deserves its 
place on the global 

culinary scene

Foodie landscape has had an impressive evolution, 
characterised by diversity



Fifty years ago, when Dubai’s renowned Sind Punjab Restaurant first 
served its tandoori chicken, few could have predicted the emirate’s 
transformation into a global culinary hotspot. 



Around this time too, Pakistani favourite Ravi’s introduced its authentic 
flavours to Dubai, while Al Ustad Special Kabab brought Iranian kebabs, 
and Arabian Tea House began serving its Arabic fare, each adding 
distinct themes to the local food landscape.



It is traditional establishments like these that helped to lay the 
groundwork for Dubai’s evolution into a thriving, diverse restaurant 
scene. As the emirate has become a major global tourism destination, 
its culinary offerings have matured in tandem.



The city’s demographic composition is extraordinarily diverse. 
Expatriates comprise   – a key 
driver in attracting global restaurant brands.



The emirate welcomed its first major high-end international restaurant 
in 2006, when London’s Japanese eatery Zuma opened in Dubai 
International Financial Centre. 



Since then, the culinary landscape has expanded to include premium 
international restaurants such as Amazonico, La Petite Maison and 
Cipriani.



The city is still expanding and new culinary hotspots are emerging, such 
as Atlantis The Royal, West Beach at Palm Jumeirah, and the soon-to-
come J1 district.
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These examples underscore Dubai’s growing prominence in the culinary world. Additionally, the 
introduction of the Michelin Guide in 2022 offers a new way to categorise the city’s food achievements. 
Locally-based innovative Indian restaurant Tresind Studio has earned two Michelin stars.



In many ways the emirate offers a food spectrum that most cities cannot: a balance between the 
traditional and innovative, local and international, high-end and street style, extravagant and down-to-
earth. 
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