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Shawafel

Martha Davies tucks into traditional Lebanese
cuisine with a fast-food twist at Atlantis The Palm

After dodging
packs of tourists
and navigating the
Iabyrinth of stores
that make up The
Avenues m Atlantis
The Palm, we found
Shawafel: a small, dienly Bt
diner boasting a combinaton of
Lebanese shawarmas acocenpamied by
(or stuffed with) portions of falafel,
Despite its eforts, the glittering
sigm above the doarway could pot
distract from the bustiing hallway in
front of it. Inside, haige skewers of
et turn almost hypootically behind
the counter and although i all looked
rather appetizing. we went for 3 table
just cutside the entrance, chiasing the
noisy atmosphere outsade over the
somewhat pokey (if quieter) interior,

‘Shawafel offers
tasty Lebanese
street food with a

fast-food-store vibe'

We picied a falafel fattoush salad,
a faladed halloumi shewadel and a side
of chicken bumenus, placing our arder
at the counter and making a request
for some extra baBoumi (because wha
doean't love extra halloumi?y oo the
side. In no moee than ten minutes cur
sheer amount of food m froat of 1
left us momentarily stunned, but it
dicn't take Jong for = to dive into the
fattoush, A generuus {and extremely
caunchy) pectivn of chopped falafel
sat atop raclishes, pickles, turmips and
a quantity of dressing that was not
far off the amount of water in the

abour #s tall 85 the Burj
Khalifa {and probably as wide due to
its enormous amount of fillings) was
equally as delicous. |t was
surpesingly easy to snap up the dish
and its sides of fries and bread,
desspete its huge size.

Although we loved that Shawafel
had kept with tradition and brought
all the food out together, in our case,
this didn't actually mean all the food:
our extra partion of halloumi had not
arrved Feeling rather lonely without
our favourite salty snack, we brought
this to the artention of the waiter, who
came back with two alices for us. But
we couldn't tsste i despate having the
texture of halloumi cheese, it wasn't
salty at all. The meagre portion we
had been grven suddenly seemed hke
a blessng in disgusse.

Orverall, Shawafel offers tasty
Lebanese street food with a cxaxl
dining, fast-food-store sort of vibe.
It’s bag, it's flavourscene and it's
filling, but you might want to pass
on the halloumi.

O Sat-Wed 11am. 1 0pm, Thie-Fra
11am-11po. Unlsgonsed. Credi! cards
accepled. The Avenses, Allankis The

Lialm, Pabm frmeivah (08 426 2625),
The bill (for two) :
1x Faiafe) hatioums Dhe35 |
1x Falafel salag Dhs25
1x Chicken hummus Dhs20
1x Fries Dns12
Ix Mango lime crink Dhs2S
1x Soft drink Dhss
Total (including service) Dhs125
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