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Here are the new
spots to know

BY MEREDITH DELISO
meredith.defisolamny com

aan, anyone?

Fans of chutney,
curry and chaat may
have noticed a rise in
notable Indian op-

tions in the city as of late.
The cuisine has been in the
spotlight thanks to new
restaurants from big-name
chefs, spinoffs from existing
favorites and critical dar-
lings that have earned
heaps of praise.

‘This may just be the year
of Indian cuisine in NYC.
Here are the restaurants to

from across Ingha @ 15 W. 27th
St, 646-878-4375

Paowalta Floyd Cardoz,

roanst and pork ribs vindaloo.
1t's just open for dinner now,
with brunch and lunch slated to
follow. @ Closed Sunday:

| 195Sprg St 2122351058

back i the city as chef and
co-owner of Tapestry,
which opened in

Indian Accent A New Defhis
star carme to New York when
the team behind Inchan Accent
opened a New York outpost of
the restaurant earlier

this year at Le
Parker Mendien.
The original
chef, Manish

from dosas, pictured, to its Indian fried chicken tenders

trademark kuichas stuffed wth  marinated in curry spices and
such fillings as saag paneer and  served with spicy and mango
~— In a speciai nod to New York chutneys and the cheese dosa

- pastrami. @ Closed Sundays;
123 W. 56th St,, 212-842-8070

wath melted Gruyere. @ 42 £
Eighth St, 917-514- 8409

Soho Tiffin Junction Ths
2-year-oid fast-casual Indion
eatery is getting

attention thanks to
a unigue collabo-
ration. Last
year, owner

SPINOFFS, EXPANSIONS

spring when
Graffiti Earth opened
nsce the Duane Street
Hoted (formerty home to his
Asian fusion spot Mehtaphor).
The menu features flavors and
ingredients from India and
beyond, with an emphasis on
sustainabdity and reducing
food waste. Dishes inchude
braised pork buns with apricot
chutney, a scafiop bruee with
canliflower wasabi yogurt and
curry rice eggplant sushi. @
Closed Sundays and Mondays,
190 Church 5t 212.542.5440

Desi Galll Curry Hil destina-
tion Dest Galli expanded to the

owmers PriaVanda and Vishal
Chouhan's Indian

172 Ave. B, 2124753374

Royal Munkey The team
behind The Drunkey Munkey
pays homage to “Old Bombay™
with this sister spot. inspired by
the bistros and supper chubs of
colonial India. Servers sport
traditional outfits from India,

inspired by the railway lines of
the mid-1800s — and Goan
pork vindlaloo, as well as.

bar-friendly chil cheese toast.
€438 Second Ave,,
646-863- 2249

Lala Sahab Chef Lala Sharma
rebooted hes former Savoury
space for a smaller menu that
focuses more on modem
Indian cuisine. Lata Sahab is
skated to open today with new
offerngs such as chicken tikka
sliders, dahé batata poori and
tikka-wale samosa. @ 439
Colunbus Ave,, 212-875-1400

THE CRITICS' DARLINGS

Babu Ji Since opening last
summer—, this casud, dnner-only
spot (there's a seif-serve beer
fridge), has won peaise and buzz
for chet Jessi Singh's elevated
takes on Indian dassics, from
street food apps to vanous
shareable curry and tandoori
dishes. And since reseyvations
are only accepted for the chef's
tabie meny, there tend to be
waits. @ 175 Ave. B 212.951- 1082

Chalwall This restaurant is
known as much for its food as
its interesting back story —
chef Antta Trehan converted
the first two stories of her
Harlem brownstone into the
teahouse and restaurant. The
menu s inspired by the home-
cooked meals Trehan grew up
eating, with a global flar. For
instance, the black pepper
chicken s served with red
quinoa mstead of rice, ® Closed
Movdays: 274 Lenox Ave,
646-688-5414

great:
Chinese Club in Darjeeling,
India. The spicy menu is also

ired by her Chi
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