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Tamara

Unexpectedlyluxe Oriental décorand a
tongue-in-cheek menu apparently made
up of ‘global’ crowd pleasers may make
the bestof firstimpressions. However,
the chef’s innovation and execution alone
catapult this new hotel restaurant to
thetopranksinthe city. Commendable
dishesinclude the camembert-stuffed
veg galouti, ‘angry’ asparagus rolls, cold
melon soup, Chittagong-style seafood
steamer soup and the chicken quenelles.
The surprises are anice and welcome
touch, notso common in Kolkata: a water-
melon amuse bouche, the complimentary
palate cleanserslike tamarind granita
and chamoemile shots, and the rice crisp-y
chocolates that come at the end...though
youshould still order the chocolate samo-
sas. MEALFORTWO 1,400 CONTACT
30606060, pipaltreehotel.com




