02/ 11/ 2002
Breaki ng fast in Sahara

Geral d Chuah
H DDEN from the hustle and bustle of Jalan Bukit Bintang in Kuala Lunpur
is an Arabian oasis.

The Sahara Tent in Fortuna Hotel in Jalan Berangan is one of the few
restaurants in the city which offers authentic M ddl e-Eastern cui sine.

On stepping into the prem ses, guests feel as if they have been
transported to an Arab country as they wal k through a Mdrroccan arch, past
pal mtrees and fountain in the courtyard.

I nsi de, one hears Arabian nusic while fabric settees and hangi ng
ornanents create a cosy, Mddl e-Eastern feel

Rest aur at eur and managi ng director Ala Sahih is an Iraqi-born New
Zeal ander who has been in the culinary business for the past 16 years. He
has two successful outlets in New Zeal and.

He brought his operations to Kuala Lunmpur two years ago to cater to
M ddl e- Eastern tourists, who make up 80 per cent of his diners.

The popularity of the outlet has spread through word of nouth and now
attracts many VIP guests, enbassy officials and politicians.

Prime Mnister Datuk Seri Dr Mahathir Mhamad and Deputy Prinme M nister
Dat uk Seri Abdul | ah Ahnmad Badawi are anmong the VIPs who have visited the
outlet.

Sahara Tent recently won the Culture, Arts and Tourism Mnister's
Speci al Award from Datuk Kadir Shei kh Fadzir for pronmoting tourismin
Mal aysia, putting it anong one of the top restaurants in the country.

Wth the peak tourist season fromJuly to Septenber just ended, Ala is
gearing up for the fasting nonth of Ramadan by bringi ng back his sunptuous
buffet dinner.

It offers three soups, a variety of vegetables and sal ads, a choice of
breads and four types of rice - beriani, tomato, kuzi and white.

For the main course, there is a generous choice of neat and vegetabl e
di shes includi ng spi nach, potato and beans.

The highlight is Kharouf, a tender, succul ent roasted whole |anb
mari nated in a special concoction of spices.

Gilled fish and a variety of chicken and prawn di shes are al so
avai |l abl e.

Complete the great nmeal with speciality dessert |ike Ladies Navel, an
i nteresting concoction nade fromjuicy apricots stuffed with al nonds and
simered in honey, and Aphrodite, a Geek favourite made from shredded
pastry strips with semolina and pistachio filling glazed w th honey.

Sahih said it is an Arab tradition to have neals late, and it is conmon
to find guests strolling in for dinner from9pm onwards, and packing the
pl ace for the rest of the night. Food is served until 2am

After a satisfying nmeal, one can stroll to the open courtyard for a
snoke on the sisha water pipes at only RMLO, refillable throughout the
ni ght .

Those who want to take home a souvenir can also visit the souvenir shop
which offers everything fromjewellery boxes, rugs and ornanments to
decor ati ons.

Among the interesting itens avail able are framed Qurani c verses,
handi craft, |eather apparel, Arabian CDs, oil-based perfunes, incense and
Arabi an soft furnishing.

For the breaking of fast during Ramadan, yoghurt and dates will also be
served. The buffet includes chilled soft drinks, coffee or tea. Cuests can



al so buy dates and dried apricots inported from Tuni si a.

For Muslinms, there is a surau avail able for prayers.

Sahara Tent is open for lunch fromnoon to 5pm The buffet dinner is
currently served from7pmto 10.30pm on Friday and Saturday only. It wll
be avail abl e every day during Ramadan. The Ranmadan spread is priced at
RMB5 for adults and RML7.50 for children under 12.

For inquiries and reservations, call 03-2144-8310.

* The witer can be contacted at geral dchuah@stp. com ny
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