RESTAURANT REVIEW

Memsaab, Nottingham

It has bpcome a tradition of mineg 10 neview
an Ingian restaurnnt at the beginning of the
ywar. Partly this is becauss mos! people ane
sRint after the financial nigours of Chrstmas
and curries tend to ke relatieely cheap, but
Alse it |5 because, aler several weaks of
waling festive [for which read English) food,
| am desperate Tor a change. Thers 15 also
the fact that, amd I'm nof swre if 've ever
menticned this bators, | lowe curry. One
day | might even have a fee shirt printed up
proclaiming the fact

For several years now have has been a guied
revolulicn going on in the workd of the Inckan
reslaurant. Of course, the raditional cumy
nousE ks wery much alive and el and thad is
all {o the good; the mwvolution is in the fomrm of
whak | would berm the rise of the classy cumry
Zp what distinguishes a classy cumy from a
traditional one?

Far glarbers (o pun inbendad ). the restauran
tsall s cecikdedly more siyish, Gone are the
MOF fraswork, ganiah walpaper and sirarges
ehes of ladies with lods of arms. Inctead
fhere is slesk wood and sione fosing, reutral
colowr schemes, sxpenshe lghling and tasteful
artwark and fodures o give & hind of e sast
The iood B different too. mone varied than

fthe Taddhlul stard-bys of korma, Rogan Josh,
Mixdros ot al with higher quality ingrediants
and a broader rangs of them oo, The serdcs
may e a tad more professional and a |kte
ess frantic, though | know several local curry

MouSes afers thd service s axcellenl Last but
nal least, thene is the matiar of price; you can
expect 10 pay & sirilar amaunl far your classy

Surry a8 you would for a meal in a good quaky
Gorinental neslalrant.

Al this eads ma ricely i MEmsaab in
Maottingham which is truly a classy curry houses
in &cery way. Itis iocated on Maid Maron

way which seems to have reinvented ibself

A% A heisuie quarier in necent yeans with an
array of upmarket restaurants and a casing,
The neslaurant is, when all is aid and domns,

& coneerted retal unit and S0 it 5 all the more
impressive whal a good job they hiave made

of &, The wail of plate glass windows al the
framt is dreasad with stylish binds o ghve it a
glamorous feel and the raiged plinth alongside
i gives dirers & sanss that they can see and
be seen The main anea of the restaurant s
vas! bt il feals !p-lt-iﬁl.l’! rather than cavernous
thanks fa the dever use of confrasting marble
and aak floering 1o break up the spacs_ A him
of India comes from & huge, intricately carved,
reclaimed wooden divider. The fumilure & much
& you would find in an upmarke! Brasssrnie,
underataled qualily and crep white linen table
claihs iopped with an array of gheaming glasses
and cutlary.

S0 far 50 classy, bul what about the menu?
Wiedl, i I'm eating classy cumy | woukd expest
16 find a finy deshes Ehal ase oul of the
ordinary on thene and | wasn'l disappoinied;
e abaut Tardodd OElnch for InSlance, of
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sarmed scalops. We had cur ol d fends and
guest reviewers Catherne and Jim along with
S, welcome back, 50 we oold check out &
geod range of dshes — of hal was the plan,
anyway. Unfortunately, Cathering demanstrased
ner exquisits good taste by ordering exacily

tha sama B8 | did. Consaquently, wo
shared & platier of starers consisling of Ged
Fading (D¥ced lamb fWed marnnated in mint,
yagurt and crughed Black pepaer) Lakor
Lamb Chops (Marnaied i garke and ginger)
and Reshm Kebab [Minced chickan iVl wilhy
mird @ng conandar). AN Shree were absolutely
Calicious, pariculprly notable for th quaality

of the ingrediants and subliety of the spices
bearwhibe, Jim was 30 iImpressed by owr

good taste that he ordered a Botf Padina too
Cinly Penimy stood oul from he crowd with her
salaction of Spiced soft shall crab, The clug's in
§he name wiih this cne. you sat the whele thing:
wery disiinctive and very tasty

For my main course | picked cut Goan fzh
eurry which s & dish ['ve had before and ke
wary maich and I fhink the vworkd woulld ba a
batier place i it was sarved in mone Indian
restaunanis. Catherine iked the lock of & andg
deciced she would give it 8 go 0. Gaan fish
surmy ks medatively mibd and wory crapmy with
ol of coconut and coriander. This one had

g chunks of two different fypes of while fgh,
BOME ENOINOUS King prasans with & beautiful
i becture and a kpvely flavour e 4 - ten out of
ten. Penry wan for a ried and tested tavourie,
King Frawn Jaifrazie. This also featured those
sansational king prawns, plenty of sploe and

@ good rich texture o the sauce. Jim went for

8 Chicien Karamh! which is sirilar io a balti but
ned 50 rich in Aavour and wi%h more ondons and
pappers. Once again, the dish was really made
by the quality of tha ingredients, big succulent
chunks of chicken and plenty of fesh comnamder,

Linusually faor a cumy, 'wa alsd had dessens
ard shared & Fisfechio Hufh and a Alange and
passian frunt sorhaf batasan us. Both vwens of
ihe same high standard as the res! of the food.
Mamsaab has a pratty impressive wing list too
lout wa reveriad (o type and washed down pur
food with pinds of draught Kingfisher

The service is quile feamal. | don't have &
[problam with this as lang s it is alse eMcien
and prolessional and, Im plaasad io say, at
Marsaab il is. The only thing ke o alk sboul
5 the cost, We had thres courses, some of
the most axpansive dishes on the menu and
[planty ba drink including gin and onlcs when
wa 531 town and tha cest came in comiorably
nakie E40 par head, | hanee ne dowbd that you
could have a vary good meal for arsund the
£30 mark, not what | would describe as eye-
waleningly axpansive. il you're in the market
for a classy cumy you could do a kot worse than
give Memsaob a iry.

Hovwnrd Glemmow
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W¥ith rhanks fo e sralf far 2ome sanously pood
foad in classy surrourdings.
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