Nargile

Eviry once in a whils a new restaurant comes along that manages ro
set a (new) standard. One such case i that of recentdy vpened
Margile, whick & considered the gestro-=vent of the season.

This new restavant-lounge-bar has swiftly become the Bvorite new
earery of the kip and discerning crowd — business maguls and
|.|.|ﬁ(|l.'!.:"\i> E:ll'l.iL'i{‘.'iiH'I:i angl celebrities alike, The I_,:;l:pl,‘:l,'jq‘-l]_i,'.l_: could best be
described a5 2 potent cocktail of sxguisite Lebanese cusine, world
ITASLE, SCNS 2005 I'.I'I('n'l'ﬂj.'IOJi[ill'l L'I'I]'I.l:l‘l:."ﬂl.'l.".. anentive service, and, of
course, superh cockeails. The sophisticated setring, which is the work
of interior designer Iaming Karali, nsaages o capose the
cosmopolitan, refined spirit that the owners had enviscned. The
scene 15 seductive — a spacious dining area, bare wood bar, authentic
Fersian carpets, dreplace of Arabescaro marble, red lounge sofas,
Mlurano mirrors and Baccarat coystal. "Owr objective was b create a
coltenyporary; eclecic emdronnent of intesnational scandacds, where
one could be entertained while r!_=.h|:~'i:|1z_'_ anil enjving cxn;;-;_:pl:i,un:;,l
Lebanese comsine. It was something that we felt was massing from the
Atheman scene and, firse and foremost, we wanted to create a space
which we ourselves coald enjon” explans Charlie Spassof, one of the
co-owners of Greek-Lebanese descent, the other being Samir
Sabbagh, * Afer extensive tr.wrliul-;. I realized that Greece i
incomparable and there is no other place in the world where |

would rather chooss to live,” continues Spassot, “and theretore 1, we,
have made it the bate for all my various bosiness ventures” Thus,
maturally, as only the best will de for the discerning enmepreneurs,
one oF the top chefs, Antoine Towk, was recroized divectly via Beirut
for the scle purpese of introducing vs to authentic Lebanese cuisine
at it very finest, Uhe result s superb castern delicacies that are just as
delecrable o the palate & o the eve, The orizntal lamb is exguisite
and the mie=d variety platter 15 tae perfect cholce for those who want
a taste of it all. The meno s extensive and the portions are generous,
therafore pacing yourself is advised in osder to, of course, leave room
for one of the enticing desserr selechions — ather traditional casterr:
nr care of the selecnons of renmamed Stelioe Parliaros The wine lisr s
thomough and inchaides authentic Lebanese anak (similar to Greek ral)
as well as selections from the shree major Lebanese wineries

The sensuous Lebanese ambience — complete with exotic belby
dancers and nargle-smoking satrons — coupled with the exceptional
aurhentic cinging, comprise a supeth dining experience

Haritamn Trileoupi 50, KifTzia. Tol: 210 808 3337

THALIA YRETTOS

* The Margilonvnelior (as in sommelicr) who will help goide yon
threugd e ceanale wluees mezw, welale segresting vareous
cornbinaticns of the seven types of tobacos on offer, wall wndoubtedly
bring vour marsie-smoking experience o new heghts

= Try ta ook a rnur\-k: aof d.‘.)-.': it advance. Tt 13 hard to gera
reservation, althnogh che exceptions] matre d” Nonreldin Bl Finah or
Mor as he is widely sown will alsays ry o accommodate yea and
your every need with prompness and efficiency,

* Almaza 15 the namez of the Lebanese beer which s exclusvely
imporeed and is definirely worth @ aw

# The lavich baffet en Sundays is not to be mised (€35 for adules, €20
tor children}.

= The mund baklava |.l.'|1l.|]l.‘.\ theil ACCCPANY WO colfes are l:il":r
deligghis.
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