EATING OUT

GuruGuru Sushi

In a bid to satiate our never-ending cravings
for Japanese cuisine, my friends and | stum-
bled into this quaint beauty of an eatery
located in Banani. We straightaway opted for
their bento boxes, which were available in
four categories— chicken bento, GuruGuru
bento, seafood bento, and surf and turf
bento, with the icing on the top being the
buy-3-get-1-free offer going on at that time.

We kick started our meal with the ultra-
lightness of the steaming Miso soup, which
combined with the juiciness of the little
pieces of tofu that were a part of it, came as
a respite from the typical thick concoctions
of chicken corn/tom yam soups that | usu-
ally have.

The Sunomono salad, which was basi-
cally strings of cucumber topped with what
could be viewed as sesame seeds left a
poor aftertaste, utterly failing to live up to
Its exotic name.

Now let me throw some light on the
assortment of sushi. The spicy tuna, which
appeared to be assembled with more than
a generous portion of what tasted like fresh
off the can tuna, seemed a bit too piquant
for my taste. The salmon nigiri is not for the
faint hearted, as the fish in all its rawness
can put you off with even a tiny bite. The
subtle burst of flavours, coupled with teri-
yaki sauce, made the California sushi and

Thali: House of Spices

Located on the 6th floor of Kazi and
Ahmad Tower at Dhanmondi Road #2
(beside Shimanto Square), Thali has

already won the hearts of its customers
since its opening on 1 December, 2017.

“The idea of starting this restaurant
dawned on us when we realised that
after a whole day's work, everyone just

wants to visit a homely place that prom-

ises good food, that we can all enjoy
with our family and friends.
“Eventually, after much of our ven-
tures in the food voyage, we ourselves
came up with a plan to start a business

that not only served great food, but also
promised to tell a unique story’, said AD

Mahmood Ullah.

Thali — House of Spices, essentially
serves authentic Indian food and is the
brainchild of childhood friends, AD
Mahmood Ullah, Rafiqul Hamid Tushar,
and Md Ali Hussain Miah, who decided

to start the place with an appreciation of
our love for good food. However, that is

not all the place has on offer!
| was mesmerised by the creative

interior highlighting the ins and outs of
the restaurant. Starting from bright red
umbrellas hanging upside down by the
entrance, to the exposed brick walls
giving an unfinished look, and the struc-
ture of closed window panes attached to

crabstick mokimono sushi, mouth-watering
delights; four pieces of heaven reigning
supreme over the entire bento box, which
left me desiring for more. The GuruGuru

special salmon sushi appealed greatly to
our sushi obsessed palates.

The prawn tempura in all its glory of
crispiness and tenderness, coupled with a
dash of wasabi sauce, also lived up to the
reputation of its sushi counterparts.

the wall all gave off a novel look to
the restaurant. The spacious room
also had a well-organised seating
arrangement, dividing the place
into two zones — on one side,
sofas and small tables are

placed, creating a more lounge
like feel. On the other side, the
fancy tables and chairs offer
more of a fine dining experi-

ence.
When asked about the high-

light of the décor, Mahmood

Ullah said, “In most restaurants, a
common corner for children is a
generic place with balls and slides.

| wanted to avoid that and create a
place for my child that not only gives
her a good time but also engages her
in a creative process. Hence came the
idea of the corner with a black board and
basket of colourful chalks.”

The place is diverse in the assortment
of dishes they serve. Their pricing strat-
egy makes it possible for two people to
have a filling meal with just about Tk 600,
which is the food for value defined. Their
menu comprises all essential Indian
cuisines and they offer exciting offers
almost every week.

Looking at the gleaming faces of the

The same, however, cannot be said
about the vegetable tempura, in which a
thin slice of pumpkin coated in layers of
batter failed to please our taste buds. The
near about cooked to perfection that |
experienced in the chicken teriyaki helped
greatly to compensate for the blandness of
the fried rice whose quality felt like those
found in mediocre restaurants. Moreover,
the beef and the fish teriyaki also worked

chi
Idren,
fabricat-
ing stories
over colourful draw-

ings while their parents engaged in a
silly game of tic tac toe on the black
board, it was evident to me that this was

the place to be.
Thali offers an Indian experience
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wonders for the meal.

The top to bottom glass windows on two
sides offered amazing views of the skyline,
enhancing our dining experience, not to
mention aptly reflecting the aspect of sim-
ple elegance transcending the decor of this
place. They have an entire wall dedicated to
a slew of paintings depicting streets of
Japan, which | can assure will be great
fodder for your Instagram feed.

A feature giving this place an edge over
the rest is a rotating conveyor belt attached
to an oval table which brings forth individu-
ally ordered plates of sushi. The surf and
turf/seafood bento will set you back by Tk
1199, whereas the chicken bento was
priced at Tk 800 all of which were exclusive
of VAT and service charge.

| personally felt the prices rightfully
justified the culmination of the quantities
the bento box provided, which made your
tummies full to the brim, the warm and the
friendly service, plus the serene ambience,
which is a rarity in restaurants these days.

All in all, GuruGuru Sushi is the perfect
place to spend quality time with your close
ones, basking in the bliss of delectable food,
beautiful environment and pure relaxation.
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within
a reason-
able price,
catering to the
taste-buds of their
valued clientele. For new
and exciting offers, visit their

Facebook page,
www.facebook.com/thalihouseofspices
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