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The Aroma Of The Punjab

By J C Foodie

Amritsar Express is one of the eateries opposite the Juhu Gymkhana, about a year and a half old.

The place has a small air-conditioned section and a bigger patio over-looking the road. Chaat is a favorite here, as are snacks like samosa and chole bature. The Amritsari thaali and the dal makhni are best sellers, according to Ms. Sarda, the owner. Office  goers order take- outs, morning and evening, and there is steady demand for these.

There is also apparently demand for non-vegetarian items, but wisely the management has decided that if necessary they will use a separate kitchen for the purpose.

Taste wise, most items pass muster. The samosas, though good, could possibly get up to Tiwari’s standards. The sweet selection is limited to firnee, gulab jamun and in season, gajar halwa. The moong dal halwa, ghee-laden though it was, was good. This has been discontinued, because the standard could not be maintained. As for drinks, there’s Punjabi lassi and masala lassi, jal jeera, and aerated drinks. The combo meals and fixed platters are value for money.

The place is clean, service is ok (you need to wait for the freshly fried poories and bature). But for us Delhi ex-pats, Khyber at Kala Ghoda is the standard, and Amritsar Express needs to build up steam in that 







