Sheba, located in the
centre of the vibrant
brick lane is an elegant
dinning place set
amidst fiery red sur-
rounding with a soft
touch of class.
Established in the
1970's, the restau-
rants owner Mr sul-
tan is a young entre-
preneur and a pillar
in making the restau-

rant also boosts its |

with 17 years experi-
ence and numerous
awards under its belt.
Following the family
tradition, Mr gulab con-
siders cooking as a cre-
ative passion and has a
flair for decorative pres-
entation which makes
the dishes look succu-
lent before even taking
the first bite.

One gets a very amica-
ble feeling while corre-
sponding with the staff
as they have a good
knowledge about the
history, the food and
the surroundings in the
famous brick lane area.
The drinks list is not

rant a fortitude of |«
success. The restau- ||

chef Mr Gulab Mia,

too extensive but has a
good choice of wines
from across the globe.
The food has a very
authentic Indian feel
with the spices hitting
the right node. The dish-
es have 7 different classi-
fications ranging from

Traditional dishes, House
specials, Chef's special,

Naga dishes, Bay of
Bengal fish catches,
Satkora dishes and Tikka
Special. Extensive choic-
es in each classification
and  recommendation
from the staff can make a
good dinning experience
for a wholesome family.

The restaurant has a very
conventional setting
against the backdrop of
contemporary surround-
ings. Predominantly an
evening restaurant, it is

an ideal place for celebra-
tions, however not much
can be expected in terms
of a romantic ren-
dezvous.

The chef's special , Garlic
Chicken, laced with
shreds of lettuce, can be
specially recommended
alongside  the
authentic  daal
tarka, which
does not make
{ you miss home
cooked food. The
restaurant has a
good positioning
in the centre of
brick lane and
one gets the
voyeuristic pleas-
ures on the street
outside, along with a
great taste.

Recommended Dishes

Lamb Lucknow, Asshami
chicken skewers, Hariyali
chicken, King prawn mal-
abar, Barbecue bagun
tomato jhol, Sag aloo
paneer, Bollywood blast.

Ratings
Food Taste: 33
Food Quality: ¥
Hospitality / Service: 3%
Quantity: HHHHH
Décor: KKk

Cuisine: Indian Bangladeshi, Cost: £25-35/head
Sheba, 136 Brick Lane, London E1 6RU

Phone: 020 247 7824

If you want to get your restaurant reviewed call Rupanjana at
020 7749 4098 or write to rupanjana@abplgroup.com




