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Located on Avenue Road, between 
Lawrence and Wilson, is myoid stomping 
ground from the 80's. Interestingly, The 
Lobster Trap, Black Cat Fish & Chips and 
The Little Bistro are still there! Thankfully, 
these days there's a little more diversity 
represented especially by the clean lines 
and bright, modem feel that greets my 
guest and I when we arrive at Mela, the 
Fine Art of Indian Cuisine. 

My guest, etiquette expert Louise Fox of 
Mannerstv.com, loves food from the sub­
continent. Being the perfectly mannered 
companion, she's happy to share the Chefs 
Platter with me. This allows a selection of 
many appetizers from the list. 

While waiting, a plate of warm, crisp 
pappadums arrives with dipping sauces 
artfully displayed on a tray. The Chefs 
Platter isn't the challenge it would seem. 
A simple, large veggie samosa, shrimp, 
chicken and veggie pakuras are tasty, but 
need just a tad more time in the fryer. The 
trio of dipping sauces fix everything; 
aromatic emerald green coriander chutney, 
tangy tamarind sauce and a house dipping 
sauce, creamy but hot with spice. Onion 
baji are quite simply, the nicest I've had. 

There's a varied selection of beers for 
refreshment but to balance the spice of the 
food, a fruity "off dry" Riesling is the ticket 
for us. The servers are happy to oblige with 
explanations for some of the more 
unfamiliar Indian dishes. 

As I tend to order favorite standbys such as vindaloos and curries we 
decide to follow the server recommendations instead. We reques~ a 
vegetarian dish, so baingan bhartha it is; eggplant baked in the 
tandoor oven with onion, tomato and spices, becomes a chunky 
blend to spoon over our delicately scented peas pulao basmati rice. 
Aromatic coriander seeds highlight the creamy spiced chicken 
masala that is tender and tasty. 

The white backdrop of both the restaurant and the plates keeps the 
~ocus on the colourful, aromatic and artfully served food. We may be 
In the "toney" north end of Toronto but this cuisine fits in just fine. 

Price: Very reasonable; approximately $85 for two with tax and tip; 
average price per dish is $10 
Atmosphere: Cool and modem 
Hint: Don't skip the appetizers unless you're in a hurry 
Wine &Spirits: Decent beer list. Ho hum wine list 
Reservations: Recommended but not necessary 
Wheelchair Accessible: No 
Surprise Surprise: Delivery and Take Out are available. 

Mela The Fine Art of Indian Cuisine 
1921 Avenue Rd. 
Toronto, ON 
416-782-9934 
www.dine.to/melaindiancuisine 
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