Gastro

The trendiest destination during Ramadan,
Bushido ence again transforms into Bushra
this Holy Month. Fallowing last year's
success which saw the launch of Bushra,
meaning “good news” in Arabic, this year’s
Ramadan will once again transform Bushido’s
opulent Japanese-pagoda into a modern
Arabic experience! In true Bushido style,
there will be a few innovative surprises to
behold. Amongst the surprises, Bushra

will deliver a visual spectacle, utilising the
latest technology of 3D video mapping.

3D mapping is a magical technology using

projections to create dynamic interactive

displays which bring surfaces to life thus

creating brilliant visuals. Furthermore

for Bushra, a special guest Arabic chef

consultant has been appointed. Neor Murad,

a contempoerary Bahraini chef, graduated

from the prestigious Culinary Institute

of America in New York and has since

founded the cooking school and restaurant-

consultancy “Chop That” in Bahrain.

Her culinary expertise will surely deliver
an unforgettable
experience this
Ramadan. Head to
Bushido which will
be converted into a
modern Arabic tent!
Traditional music
will mix with modern
beats and oriental
paintings will grace
the walls. A mix of
traditional Arabic
and International
food including live
cooking stations and
a la carte option will
be on offer. Delicious
food such as Threed,
Hareesa, Qatayef,
Saj, Shawarma, hot

by Chef Noor Murad

and cold mezzes along with traditional tea,
Arabic coffee, dates, labans, milkshakes,
infusions and Shisha will be served.

Iftar: Bpm to 8pm; BD13.5++ weekdays,
BD15.5 weekends.

Ghabga: 9pm to 1am; BD10.9++ weekdays,
BD12.9++ weekends.

Shisha Lounge: 6pm to 1am; BDB++ regular
shisha, BD&8++ fresh or special fresh shisha.
Reservations: Tel. +973 1758 3555.
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