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C O N C E P T  O V E R V I E W

INA o ffe r s  a  p remium d in ing  exper ience  tha t  de l i ve r s  f l ame-gr i l l ed  food  
a t  i t s  most  pure  and  p r ima l .  W i th  a  focus  on  seasona l  p roduce and  a  
re tu r n- to -na ture  approach ,  INAs  cu l ina ry  ph i losophy  i s  qu i te  s imp le ;  f i re  
never  fa i l s .

INA’s  menu by  Aus t ra l i an  Chef  G len  Ba l l i s  showcases  a  seasona l l y  cura ted  
va r ie ty  o f  f resh ,  h igh-qua l i t y  f i sh ,  meats ,  vegetab les  and  g ra ins ,  exper t l y  
cooked on Duba i ’s  l a rges t  open- f i re  g r i l l ,  and  i s  hos t  to  a  c rea t i ve  
beverage p rogram fea tur ing  a  s t rong  cockta i l  l i s t ,  a  va r ied  w ine  o ffe r ing  
and  an  env iab le  se lec t ion  o f  ra re  and  p remium sp i r i t s .

INA opera tes  as  a  dusk- to -dark  venue,  commenc ing  w i th  d inner  serv i ce  
and  t rans fo r ming  in to  a  l a te -n ight  lounge and  par ty  on  weekends .  
 
INA i s  s i tua ted  a t  the  hear t  o f  the  newly  deve loped J1  beach .

INA;  “ f i re”  o r  “ f l ame”
 

A PREMIUM GRILL. Seasonally sourced, flame-grilled food at its most pure and primal.

O P E N E D  A P R I L  2 0 2 5



INA offers two large party booking options; 
group bookings and exclusive hires

• Group bookings;
dining for parties 13 people and above, set 
menu and minimum spend per head. A 
semi-private area reserved for your party.

• Exclus ive hi re;
full venue book-out exclusive to your event 
only, bespoke dining options, available 
during daytime or evening service, 
minimum spend per group. Seated 
capacity; 200px (apx), standing capacity 
300 (apx). 

B O O K I N G  T Y P E S



A B O U T  T H E  
C H E F

Chef Glen’s focus for INA lies within 
the ingredients and sourcing the 
most high-quality and flavourful 

produce that the market has to offer. 

Chef Glen Bal l is

A B O U T  T H E  M E N U

• Selection of small dishes and 

larger sharing plates

• Sharing concept where guests are 

encouraged to try a bit of 

everything

• Bold, natural flavours enhanced by 

the gril l

• Variety of fish, raw dishes, meats 

and vegetables

• Simple, clean, intuitive cuisine 

inspired by the Chefs experiences 

in kitchen around the world

• Dietary friendly; vegetarian, 

gluten-free and allergens 

accommodated. 

Chef Glen Ballis is an internationally 
celebrated chef and visionary with 
over four decades of experience 
redefining dining across the globe. 

His career spans continents, starting 
in kitchens in Asia and Europe, and 
most recently founding a collection 
of original concepts in Moscow 
where he grew to great acclaim. 

Now based in Dubai, INA is Ballis’ 
first venture in the UAE.





H I G H L I G H T S

• Open-fire gril l  (the largest in Dubai, guest-visible)

• Fire-based culinary concept by Chef Glen Ball is 

• Open-air dining (retractable roof, full cl imate control)

F A C T S H E E T

• Location: Valet3, J1 beach

• Open 7 days a week

• Restaurant lounge, with alcohol l icense

• Age pol icy: children aged 8 years welcome until 8:30pm. After 8:30pm 

venue becomes 21+ only.  Certain flexibil it ies may be allowed for private 

events and large bookings. 

• Dress code: smart, elegant. Shorts, fl ipflops and caps prohibited. 



ABOUT THE INTERIOR 



A B O U T  T H E  
I N T E R I O R

Inspired by the smoldering spirit 
of Africa, INA exhibits an interior 
design of immaculate detail top-
to-bottom. In winter months, 
guests can enjoy their evening 
under the stars with an open-air 
retractable roof creating an 
unassuming oasis of indulgence at 
the beating heart of the J1 stretch, 
while in the summer months the 
site provides a blissful retreat from 
the harsh Dubai heat with full 
climate control under its canopy. 

Every inch of the space is adorned 
with bespoke luxury finishes, from 
hand-crafted woodwork features to 
custom artworks and stunning soft-
furnishing details.

With innovative l ighting 
schematics and an intentionally 
designed floorplan, this venue 
speaks volumes to masterful 
interior design for ambience and a 
versatile operation, encouraging 
guests to move around the space 
and explore throughout their visit.  



S P A T I A L  C O N C E P T
INAs spatial arrangement is comprised of an oval courtyard with a central 
raise, and an exterior raise overlooking the courtyard. The bar and DJ 
booth sit on opposing sides of the venue creating an intimate and enclosed 
spatial design that encourages movement and interaction, particularly 
during events. 
There are a number of bookable spaces within the courtyard and around the 
exterior raises. 



F L O O R P L A N

Depending on the size of your party, a number of 

areas are available to book for private or semi-

private occasions.

DJ booth

Beach-side raise Bar lounge

Bar

ENTRANCE

BAR 

LOUNGE

BAR 

BEACH S IDE RAISE  

DJ  BOOTH

BACK RAISE

COURTYARD

CENTRE RAISE

Back raise

GRILL



ABOUT THE 
ENTERTAINMENT PROGRAM



A B O U T  T H E  
E N T E R T A I N M E N T  
P R O G R A M M E

MUSIC:
Afro-house

RESIDENT DJS:
Sané and Shae Reid, 7 days a 
week, 8pm onwards

LIVE PERFORMANCES:
Drummer-  Thurs-Sun
Trumpeter-  Thurs-Sun

ROAMING ENTERTAINMENT:
Dancers-  Thurs-Sun

INA boasts a l ight ing schematic  
to r iva l  some of  Dubai’s  most  
technical ly  advanced c lubs and 
l ive venues.

Featur ing a hazer ,  st robes 
around the perameter of  the 
venue, 8 moving-heads and 3 
snake- l ight  units,  INAs technical  
capabi l i t ies create an ambience 
l ike no other.  

INA has in-house l ight ing and 
music techs who have designed 
the exper ience to be 
progressively  l ively  throughout 
the night on Fr idays and 
Saturdays, performing l ive l ight-
shows a longside the DJs. 



CAKES



C A K E S

INA has a selection of cakes available to add a special touch to any celebration.

Avai lable in 1kg (serves 6-8) ,  2kg (serves 8-12) ,  3kg, and 4kg. 

CHOCOLATE CARAMELSTRAWBERRY CHIFFON BEETROOT,  CARROT & S IC IL IAN LEMON

Choco la te  a lmond sponge  cake ,  

choco la te  mousse ,  haze lnu t  c runch ,  

choco la te  ganache ,  choco la te  g laze ,  

go ld  lea f ,  feu i l le t ine  (n ,  d ,  e ,  g )

Van i l l a  bu t te rm i lk  sponge ,  

cheesecake  ic ing ,  s t rawber ry  

compote ,  mer ingue ,  bu t te rc ream,  

s t rawber r ie s ,  rose  pe ta l s  (g ,  d ,  e )

Marscapone  and lemon  c ream,  

ca r ro t  and beet root  sponge ,  lemon  

cu rd ,  yoghur t  c rumble ,  cand ied  

beet root ,  bee t root  c rumble ,  ed ib le  

f lowers ,  ca rame l  tu i le ,  cand ied 

o range  zes t  ( n ,  d ,  e ,  g )



CONTACTS

ENQUIRIES AND BOOKINGS:

EVENTS TEAM: 
events@ina-restaurants.com

EMILY: +971 52 770 3523
e.plunkett@ina-restaurants.com

EVA: +971 52 782 9199
e.ziongka@ina-restaurants.com

ONLINE ENQUIRY FORM: https://fundamentalhospitalitygroup.tripleseat.com/party_request/43014

Thank you and we look forward to host ing your event at  INA. 

https://fundamentalhospitalitygroup.tripleseat.com/party_request/43014
https://fundamentalhospitalitygroup.tripleseat.com/party_request/43014
https://fundamentalhospitalitygroup.tripleseat.com/party_request/43014

