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Sleek and modern, Fairmont Bab Al Bahr combines luxe facilities with a 
tranquil beachfront location. Also home to some of the capital’s most well 
known celebrity restaurants, think Frankie’s Italian Restaurant & Bar and 
Marco Pierre White Steakhouse & Grill, visitors can look forward to a first-
class culinary experience.

On hand to ensure the property’s gastronomic offerings live up to these 
high expectations, Italian chef Cladys Magagna takes his responsibilities, at 
the property he’s been based at for the past four years, very seriously.

“First of all, as an executive chef responsible for over 90 chefs I have to ensure 
that I provide an environment in which each individual can interact respectfully 
and work together as a team. Secondly. I need to ensure the consistency of our 
signature restaurants, so we can retain the loyalty of our guests, which is very 
important as there are always other competitors around the corner.”

Bringing a wealth of experience to his position at Fairmont Bab Al Bahr, 
Magagna, who holds a masters degree in Food and Beverage Management & 
Hospitality Marketing from Cornell University in New York, reveals: “I’ve been 
working professionally in the culinary industry for the past 20 years, spend-
ing the last 10 years in four Fairmont Hotels and Resorts’ properties based in 
Bermuda, Mexico and UAE. Since 2012 I’ve had the opportunity to live here 
in this amazing city and I’ve noticed that, over the years, the dining scene 
in Abu Dhabi has undergone a rapid transformation. Now, with the range of 
international restaurants opening up, the capital has incredible options that 
cater to all sorts of palates. Which is exactly why as a chef you need to remain 
constantly innovative.

“When it comes to creating new dishes, I start by opening my recipes data-
base where I have over 4,000 recipes saved. I also browse through websites 
like Pinterest and review the recent product lists from our suppliers. Using a 
combination of these three components I have come out with some pretty great 
dishes. I also support the purchasing of ingredients with high nutritional value.”

“At Fairmont Bab Al Bahr, all the signature dishes we’ve created in our 
award-winning restaurants have gained popularity thanks to the guests who 
return time and time again with amazing feedback. Some of our guests have 
described the steaks at Marco Pierre White as the most flavourful they have ever 
had. This is thanks largely to our natural and fresh herbs seasoning that gives the 
meat a unique flavour once its been grilled. At Frankie’s we have a reputation 
for being the best Italian restaurant in Abu Dhabi and our Sicilian black cod is 
truly a gourmet experience.”

Chatting about the influences of his Italian heritage, Magagna says: “It is 
unimaginable for me cook any dish without an Italian influence. My inspira-
tion to become a chef comes from my homeland, my culture and the love my 
family shares for food. I truly believe that inspiration comes naturally from 
within. Yes, it may be triggered by a certain aroma or vision but ultimately it 
comes from within you.”

Talking us through some of his top dishes, Magagna reveals: “It is so diffi-
cult for me to prioritise only a few dishes. However, if I have to pick, first is the 
broil bone marrow we serve at Marco Pierre White. Second would be the crispy 
soft shell crab and finally the fettuccine alfredo di lelio from Frankie’s, which 
dates back to 1914. I choose these three as I always have such great feedback 
on each of these dishes.”

Coming up there’s plenty for new and returning guests to look forward to. 
“We are increasing our dining offering with a brand new Japanese restaurant 
serving a high-end selection of sushi and a shabu-shabu hot pot dishes that will 
be second to none in Abu Dhabi. In addition to that we are building a brand 
new sports bar featuring a large variety of draft beer and top quality bar food. 
And last but not least is our new Spanish restaurant Puesta del Sol, located by 
the sea offering stunning views of Sheikh Zayed Grand Mosque.”
—— To book at table at one of the restaurants at Fairmont Bab Al Bahr, contact: 
02 6543333
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Executive chef Cladys Magagna takes culinary 
charge at Fairmont Bab Al Bahr

6 Steak tartar and caviar, Marco Pierre White Steakhouse 
& Grill 7 Marco Pierre White Steakhouse & Grill 
8 Prawn cocktail, Marco Pierre White Steakhouse & Grill

1 Cladys Magagna 2 & 3 Frankie’s Italian Restaurant & Bar 
4 CuiScene 5 Burrata and beef, Marco Pierre White Steakhouse & Grill
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