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In India, the Truck Stops Here

By OLIVER SCHWANER-ALBRIGHT

In India dhabas are truck stops, roadside joints famous
for their vibrant meals (and convenient cots for napping
them off). The food at Dhaba is just as lively, but the
flavors are surprisingly complex and subtle, and the dining
room has Jess in common with a tin-roofed shack in india
than with a lounge of a boutique hotel.

This is the eighth restaurant for the owner, Shiva
Natarajan, and his third in Manhattan. At Dhaba, he
created a menu with more than 125 items, not including
the Junch specials. The cuisine tilts toward india’s north,
with a handful of southern dishes and British-style curries
to round it out. If you ook lost, the waiters will gently

SOUPS

direct you toward conventional favorites like kebabs and
chicken masala.

Don't give in. Start with paya soup, meaty goat trotters and
chewy tendons in an earthy ginger broth. Share an order of
tale huay caju, cashews flash-cooked with chilies and spices.
The slightly charred nuts are addictive, and just the right
counterpart for a 20-ounce mug of Kingfisher lager.

It's tempting to order too much from the opening pages, and
fill yourself with starters like lime and ginger chicken wings, or
chaats like dahi bhalla, lentil flour fritters with yogurt,
tamarind sauce and mint.

It’s worth it to save yourself for the main courses, such as the
achari gosht, Jamb cooked in a rich sauce of ginger, garlic,
chilies, mustard seeds and other spices too numerous to
mention. So often the meat in a dish like this is an
afterthought. But here the lamb was stewed untif fork-tender
and its flavors were heightened by the seasonings, which were
mild enough to benefit from the heat of a chili onion naan.

The kadai goat was even more sumptuous. Thick slices of
meat still on the bone were served in a peppery sauce flavored
with fenugreek leaves. The herb had a hard-to-place flavor
that reminded me of dried mint and nutmeg. There was a
similar spicing in the kadai bhind, a platter of okra sauteed so
expertly that the vegetables still had their snap.

Dhaba, which opened in the fall, stands out on this cheap and
cheerful stretch of lower Lexington Avenue. It's pricier than
most of its neighbors, but not by much. And at night it attracts
an animated crowd, most of which seems to be on group dates.

it’s quieter during the day, when Junch buffets rufe the
neighborhood. Most food suffers in a chafing dish, but
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Business Hours
OPEN SEVEN DAYS
FOR LUNCH AND DINNER

Lunch

12.00am - 3.00pm

108 Lexington Avenue
(Between 27 & 28th Street)
New York, NY 10016

T1.212679 1284
T.212 336 3567
F.212 336 3568

Dhaba’s offerings are nearly as good as when ordered a la
carte, and at $9.95 it’s one of the city’s great culinary bargains.
A few misses are inevitable when a restaurant presents such
an exhaustive menu. The methi chicken was unremarkable,
and the Highway Dhaba, a mango lassi with champagne,
might be the worst drink ever mixed in New York. As for
dessert, a sweet tooth is better served elsewhere. But the lion’s
share of what I tasted at Dhaba was made with skill and care.

it was the case even with the British curries, something of an
inside joke, a reinvention of Commonwealth comfort food.
They might resonate if you grew up eating sweet and tangy
Jjalfrezi or the famously spicy phaai, a dish Bengali immigrants
invented in London.

These days phaal has a chest-thumping cuit of chili-seekers,
and at least one New York restaurants has turned finishing an
order into a dare. Dhaba’s lamb phaal was plenty hot, but it
wasn’t punitive. Actually it was quite tasty, and the lamb was
so delectable that eating it was a pleasure, not a challenge.

BEST DISHES Tale huay caju (spicy sauteed cashews); paya
soup (goat trotter soup with ginger); chili onion naan; kadai
bhindi (spiced okra); achari gosht (curry lamb with spices);
kadai goat (goat with garlic and bell peppers).

(Monday - Sunday)

Dinner

3.00pm - 12.00am
(Monday - Thursday)

3.00pm - 1.00am
(Friday - Saturday)

3.00pm - 10.30pm

vw.FinelndianDining.com
vww.HighwayDhaba.com
www.dhabanyc.com

PUNJAB DA KHANA

CHAAT BAZAAR
British Indian Curry House
Fresh Kabobs and Bread

E CATER FOR ALL OCCASIONS
WE HAVE A FULL BAR
ERY AND TAKEOUT AVAILABLE

LUNCH BUFFET 10.95
(Monday - Saturday)

UNDAY BRUNCH BUFFET
12.95

GOT LUNCHTO GO? 9.50

MULLIGATAWNY SOUP 5 (Served with dal, bread and rice)
Yellow lentil tangy soup BHEL PORI 6 EVERYDAY MONDAY -SUNDAY
PAYA SOUP 7 Puffed rice tossed with onions, potatoes and chutnies CHICKEN TIKKA
Broth of goat trotters, ginger, onion
g 9mng PANI PORI 6 Skewered chicken thighs, Northern spices
Pori bread stuffed with chickpea potatoes
and served with tamarind water CHICKEN TIKKA MASALA
BATATA SEV PORI 6 Roasted chicken tikka, creamy tomato sauce
STARTERS Pori bread smothered with yogurt and chutnies CHICKEN CURRY BONELESS
PURANI DELHI KI PAPRI CHAAT 6
TALE HUAY KA-'JU . . 6 Cruncy crakers tossed with yogurt and chutnies LAMD BHUNA MIRCHWALA @
Tossed cashews with onions, black pepper, lime ALOO TIKKI CHAAT 7 Spiced lamb, garlic, green chilies, tomatoes, fresh coriander
SAMOSA 6 ) : ;
Potato patties layered with chole, yogurt and chutnies
Crisp turnovers with spiced potatoes and cauliflower P Y yed DHABA SHRIMP CURRY
PANEER PAKORA 6 PAV BHAJI 8 Home style shrimp curry, onions, tomatoes, spices
Mashed vegetables served with buttered buns
Paneer cheese fritters J SAAG PANEER
MIRCH PAKORA ® 6 Home made paneer cheese, mild spinach puree
Long green chillies stuffed with potatoes ALOO GOBI
IMLI BAIGAN 7 TANDOOR Round potatoes, cauliflower, onions, tawa masala
Eggplant layered with tamarind (Prep time 20 min. Marinated and grilled *Take Out Onl
KURKURI BINDI 7 in our tandoor oven) y
Okra tossed with red onions, lime and chat masala
LASONI GOBI 8 MURGH TANDOOR 14
i ith qi Skewered chicken on the bone
Atangy cauliflower with ginger Swami Sivananda Saraswati (September 8, 1887—July
SHAM SAVERA 8 CHICKEN TIKKA 15 14, 1963) was a spiritual teacher and modern day Saint
Cheese spinach rounds in a nutty sauce Marinated chicken thighs grilled to perfection who propagated Yoga, Vedanta and the unity of ail
religions. His teachings were simple: SERVE LOVE GIVE
SPI'(ANEEIZ TAASH r}fABQB ,9 d gtl;'(!kceﬁlzt?nc,:/e‘ﬁl:?; c}feAaioE\arina de 16 PURIFY MEDITATE REALISE. He is the founder of The
ewered paneer cheese In a creamy peppercorn marinade Y Divine Life Society (1936), Yoga-Vedanta Forest Academy
CHILI CHICKEN @ 8 SEEKH KABOB 17 (1948) and author of over 250 books.
An Indo Chinese preparation with green chilies, Spiced lamb rolls A little known and even less publicized fact is that a
soy sauce and ginger majority of the Ashrams worldwide and the various types of Yoga practiced
JGHIIINdGﬁ ,HARIYALI * | 18 in the world today can trace their origins and spiritual lineages back to
PAHADI CHICKEN KABOB @ 9 rilled shrimp in green masala Sivananda. Among his prominent disciples are Swami Chidananda and
Skewered chicken tenders in a spicy red masala marinade TANDOORI GRILL 20 Swami Krisnananda, who served at the Divine Life Society, Rishikesh India,
CHAPLI KABOB @ 9 A mélange of our favorite kabobs Swami Vishnu-devananda, founder of the International Sivananda Yoga
Pan arilled minced lamb with areen chilies and onions Vedanta Centres, with Headquarters in Canada, Swami Satchidananda,
K E ADRAK KE PANJE 23 founder of the Integral Yoga Institutes, U.S.A, Swami Satyananda Saraswati,
BAGHARI JHINGA 10 Grilled ginger flavored Lamb chops

founder of Satyananda Yoga movement, Swami Chinmayananda, founder
of the Chinmaya Mission, Swami Sivananda Radha, founder of Yasodhara
Ashram in British Columbia, Canada, and the list goes on.

Sivananda Ashrams have branches all over the world even in the tiniest of
nations such as the Bahamas. Locally in the New York area, a majority of the
Yoga centers are affiliated directly or though spiritual lineage to Sivananda:
The Jivamukti Yoga centers, Bikram Yoga, Dharma and Mittra Yoga to name
a few. Furthermore, Kavi Yogiraj Mani Finger, the founder of Ishta Yoga,
Lilias Folan of the famed PBS television Yoga show, Lilias! and the famous
author and spiritual teacher, Dr. Harry Dickman, all trace their spiritual tree
to be rooted in the Divine Life Society of Swami Sivananda.

For further information please visit the website: sivanandaonline.org.

Shrimp cooked with creamy tomatoes and curry leaves

® Spicy

FOOD ALLERGY? If you have a food allergy, please inform your server, chef, manager or owner.



