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Never backwards 
about coming 
forwards, here 

are our top three 
Gordon quotes…

“Swearing is industry 
language. For as long 
as we’re alive it’s not 

going to change. You’ve 
got to be boisterous to 

get results.”

“Even if I were single, 
I could never maintain 

a relationship with 
a vegetarian. Their 

breath is just too 
smelly.”

“Don’t just stand there 
like a big f…ing muffin!”

 What DiD 
he Say?!
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A StrAight-
tAlking Chef 
in QAtAr Gordon Ramsay talks about 

working with muppets and 
what he’d eat for his last meal 
during a visit to Doha

W
hen Gordon Ramsay 
swept into town to visit 
his two restaurants at 
the St Regis Doha, he 
was more than happy to 

answer all kinds of curly questions.
He started off by whinging 

about having an expensive bottle 
of bubbly confiscated at the airport 
– the f…. word came out – and 
getting stuck in one of Doha’s 
traffic jams.

He spoke about the alcohol 
ban at the Pearl marina, which 
he blames as the main reason for 
the closure of his Maze restaurant 
in 2012, and how he keeps so fit. 
Sadly, though, he wouldn’t get into 
a convo about his close pals David 
and Victoria Beckham.
 
You’ve got restaurants all 
around the world as well as 
your TV shows. Both roles 
must be very different…
Yes and no. In both, you have a 
chance to nurture young talent, 
whether it’s through Junior 
MasterChef or through our 
restaurants. I am very lucky I get a 
chance to mentor with the TV side 
as well as the professional side, 
though I do have my moments. 
I do get somewhat f….ed off at 
times. And that’s not my fault – it’s 
the muppets I have to work with. 
Is there anything you don’t 
know how to cook?
Well, I’m 47 now and I’m still 
learning. I think you have to 
understand every ingredient and 
all the cultural happenings in food. 
How are your Doha 
restaurants, Gordon Ramsay 
and Opal by Gordon Ramsay, 
performing?
They’re a work in progress as 
they are still considered new 
restaurants [both opened in May 
2012]. They’re in growth, which is 
the most important thing.
[Closing the Maze restaurant 
at the Pearl] was a smart move 

financially, with the obvious 
reason being the alcohol ban. 
Customers come for the experience 
and having that sensible 
combination between food and 
wine is paramount.
If you were on death row, 
what would your last meal 
order be?
A, it would be with the family. B, 
I’d keep it British with a prawn 
cocktail to start and a fillet beef 
wellington for main course. Then, 
for dessert, a beautiful, rich, 

sumptuous chocolate fondant with 
some icecream.
Do you get much opportunity 
now to go to a restaurant 
purely as a customer?
Of course, all the time. I love 
sitting the other side of the table 
and experiencing, monitoring. It’s 
the reason I had to sign up to an 
Iron Man last year, I was getting 
huge – I am talking huge, seriously 
huge. One Iron Man or the half 
Doha marathon a year, trust me, 
you can eat like a horse. 

GOrDON raMSay
BEST FOR: Special 
occasions and lovely 
romantic dinners
Expect to pay QR400 to 
QR500 for a three course 
meal here – but, let’s face 
it, you don’t go gourmet 
with Gordon every 
day of the week. You 
enter into a sumptuous 
conservatory before being 
taken to your table in the 
restaurant, inspired by a 
classical English manor. 
The five course set menu, 
at QR540, is a good way 
to sample the best dishes 
Gordon has to offer.

INFO: 6pm-11pm Sat-
Wed, 6pm-midnight 
Thu-Fri, closed Sun; St 
Regis Doha, West Bay, 
4446 0105, 
diningreservations@
stregis.com, www.
gordonramsaydoha.com

OPaL By GOrDON 
raMSay
BEST FOR: Weekend 
brunch and Monday 
burger nights
Opal’s more casual than 
its’ big brother next door, 
making it a good choice 
for friends’ get-togethers 
over the popular burgers 
and steaks – try the 
Wagyu beef burger for a 
gourmet take on a classic. 
The outdoor terrace is a 
top spot for grazing and 
people watching.
INFO: 12pm-3pm 
Sun-Thu, 12pm-4pm 
Fri-Sat, 6pm-11pm 

Sat-Wed, 6pm-midnight 
Thu-Fri, St Regis Doha, 
West Bay, 4446 0105, 
diningreservations@
stregis.com, www.
opalbygordon 
ramsaydoha.com

SAMPLE MENU
STARTER: Pan-fried 
smoked eel with baby 
artichokes, QR130
MAINS: Slow-cooked 
veal tenderloin, QR240
DESSERT: Soft 
meringue, QR70 
TOTAL: QR440

SAMPLE MENU:
STARTER: Braised 
short ribs, QR85
MAINS: Pan-roasted 
Scottish salmon and 
asparagus, QR145
DESSERT: Chocolate 
tart with salt caramel 
icecream, QR40
TOTAL: QR270

‘You know I 
say it like it 

is...’

With Chef Gilles Bosquet, 

who heads up the Doha 

operation

‘What’s going on here, muppets?!’

Gordon celebrating a milestone for 
Hell’s Kitchen 

try a Bite Of GOrDON iN DOha
The scene at the celeb chef ’s Qatar restaurants


