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Consider this. An evening that begins with a
pocketful of spanners and a dead Piaggio
scooter in a tabloid editor’s back garden ends
up in a hotel I used to work in and very nearly
becomes a review.
The only teensy problem is this. Lyndsay,

whose scooter I am trying to start, suggests a
curry at Bukharah in the new Lorne. “It’s a
thank-you, mate,” he says. “Wemight bump
into Archie Shariff, the owner.” Bump into?
He’s only standing at the door of the hotel with
his hand extended in welcome and a knowing
grin on his face. And then he’s only marshalling
armies of waiters to bring burnished platters of
delicious food promptingMr Dinsmore, who
joins us, to say: “This will be the impartial
review then, Ron.” Ha ha.
So sometimes you have to return. Alone. In

the hope of sneaking in, secret squirrel, when
everyone’s back is turned. To get a proper look
at this rebuilt hotel where I spent many a
pleasant student night selling £50 glasses of
brandy to dodgy kitchen salesmen, serving
wedding food to hordes of party steamers and
drinking into the late hours with other staff at
the big smoked-glass conservatory.
Which has now been replaced. As have

walls, kitchens, bars, even lift shafts in an
oh-crikey transformation that has opened up
the long-closed, rabbit-warren Lorne into a
cool brick and low-lighting cavern of cocktail
bars and flitting staff, and something called a
healthy Indian restaurant.
Unfortunately for the subterfuge, Archie’s

still at the door. Hand still outstretched to new
customers. Though if I’m surprised to see him,
it looks like he’s completely startled to see me.
Fortunately, it’s the same specials menu that
was on the other night. With the outstanding
and fiery Rashmi kebab of spiced minced
tandooried chicken and the soothing
sweet’n’sour north Indian papri chatt of
potatoes, chick peas and deep spicing piled
high on crisp’n’soft fried crunchy dough. If this
is street food transformed to a restaurant
setting inside a hotel, it’s absolutely superb.
There’s a chicken handi and a lamb handi,

both named after the narrow pots used to cook
them, and both simple and deep and at long last
moved from the staff menu of Indian
restaurants to the mainstream.
And there’s the star of the show. The mathi

chaman of curried cheese, spices and
mushrooms, looking to all the world like a
scrambled egg but tasting different and fresh
and, actually, despite the picture it conjures in
the mind, excellent.
There are also monkfish kebabs, which have

lost something in the marinating process,
paneer chawal, or rice cooked with cheese,
and a kulcha filled with onions and potatoes.
All this for under £15 for two courses and £20
for three.
That is value, but then again Bukharah is

sandwiched right between Glasgow’s best two
Indian restaurants, Balbir’s andMother India,
and if eyelids are not twitching over an

impending curry war at the top end of the
market, then they should be. Nobody wins
fromwars? Nobody except the customers.
Of course, there are problems. The sole

marinated in spices should never, ever have
been served with fried potatoes, and the main
menu is a complete mess of British dishes
mixed with dull Indian restaurant staples that
urgently needs a complete rethink, if not a swift
trip to the bin.
And what about this healthy Indian food

lark? Is it a cheeky tilt at Balbir’s ghee-free
cooking? Search me, but as I don’t think a
dollop of flavour-enhancing ghee in a once or

LorneHotel
923Sauchiehall
Street, Glasgow
(01413301550)

HOURSSevendays,
noon-midnight
MENUSpecials
menu iswhere the
action is,with
newdishesanda

freshish takeon
thecurryscene.
Mainmenuneeds
completely rethought.
3/5
ATMOSPHERECool,
relaxing,barebrick,
lowlightingand
cocktails.Different.4/5
SERVICEFirst rate–
but Iwasspotted.4/5

PRICEAt£14.95 for
twocoursesof
somethingdifferent
it’sexcellent
value.5/5
FOODExcellent,but
let’shavemore
unusual dishesonthe
menu.Hasreal
potential.7/10
TOTAL23/30

BUKHARAH

Finecurries, noworries
This addition toGlasgow’s Indian restaurant scene is awinner already – although they do need to fi
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ed to fix themainmenu

Bukharahoffers anew takeon Indiandining,
and its specials arenot to bemissed
PHOTOGRAPH:COLINMEARNS

The 17th-centuryOttoman rulerMurad IV banned coffee after he overheard his regimebeing criticised in a coffee house

twice a month curry does any harm, does it
really matter?Whatever oil is used instead of
ghee in here, it doesn’t detract from the flavour,
which is about the best we’re going to get.
How good is Bukharah then? Pretty good,

actually, and these are early days. Whether the
idea of having a decent curry in a boutique
restaurant setting will catch on in Glasgow is
hard to say. But as an opening shot it should be
enough to make the curry establishment sit up
and take notice. ■

If you know a restaurant Ron should review,
e-mail ronmackenna@fastmail.fm.

This week’s column is written under the
influence of drugs rather than alcohol –
specifically, one particular drug that has
me totally in its grip. As I tumble out of
bed I crave a quick shot and the instant
buzz it provides. Likes other addicts, I
keep a stash at home and know I can
pick up more on the street whenever I
want. My part of town is full of dealers.
I’m talking about caffeine, or that

“abominable, heathenish liquor called
coffee”, to quote an anonymous petition
by women in 17th-century England who
accused the drink of turning their
husbands into eunuchs. Coffee has
suffered prohibition in the past, and it
could happen again. That may sound
absurd, but then society has never been
consistent on these issues. It certainly
wouldn’t be the first addictive stimulant
to become a banned substance.
For now, coffee shops such as

Edinburgh’s Artisan Roast can offer a
“legal high”, as its banner on Broughton
Street proclaims. This independent
operator is one of a tiny handful daring to
challenge the hegemony of the high-street
chains, which are good on convenience,
portion control and anAmerican-inspired
coffee vernacular, with their “double
decaf skinny lattes to go”.Whether they
provide a memorable experience and
truly great coffee is something else.
MichaelWilson set up Artisan Roast

in 2005 with a management consultant at
Deloitte’s “who was desperate to leave
and do something with a bit more soul”.
His own inspiration was partly the
independent coffee culture in his native
New Zealand, and partly the fact he
couldn’t find a decent cup in town. “To
make good coffee requires three things,”

he explains. “You need the best green
beans you can lay your hands on, they
need to be roasted properly, and you
need a skilled barista.”
The roasting is done on site, right in

front of the customers, and the coffee is
sourced from top estates around the
world – but it is defiantly not Fairtrade.
Why not? Fewwould argue with
Fairtrade’s good intentions – but,
according toMichael and others, it has
helped perpetuate the low-grade
commodity market for coffee by giving
growers no incentive to produce a better
crop. “With Fairtrade, all growers are
paid the same, regardless of quality, and
a lot of it’s rubbish,” says VirginiaWebb –
another Kiwi – who runs Tapa, a bakery-
cum-coffee shop in Glasgow that also
roasts its own beans.
Talk of coffee ethics soon turns to the

Starbucks chain, which swept through
Europe only to meet intense resistance
in Italy – a land of 200,000 coffee bars,
the vast majority of them independent.
This must have puzzled Starbucks’ CEO,
Howard Schultz, whose whole vision
stemmed from a trip toMilan. With
more than 16,000 outlets, the chain adds
a depressing uniformity to the world –
thoughWilson says their ethics are
better than the big buyers of commodity
coffee, whom some critics claim have
been partly responsible for pushing
down coffee-bean prices to levels where
small farmers cannot survive.

ArtisanRoast, 57 Broughton St, Edinburgh.
www.artisanroast.co.uk. Tapa, 19Whitehill
St, Glasgow and 721 Pollokshaws Road,
Glasgow. www.tapabakehouse.com.
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Coffee culture is thriving, but
why do experts slate Fairtrade?

Full of beans

DRINKCHOICES
Portal daAguiaTinto, 2007, 14%
Oddbins (www.oddbins.com)£6.99
Inaworldawashwithscrewtop
chardonnayandmerlot, the
Portuguesestubbornlycling to
their indigenousgrapevarieties
andbottle themundernatural
cork.Thisone isablendof three
from theRibatejo, the landlocked
region in thecentre,andhas
bright,succulent fruit.Thewine’s
cleansing, lip-smackingacidity
wouldcut throughahearty
chickencasserole.

Sizanani CheninBlanc, 2008,
12.6%Oddbins£5.99
ThisSouthAfricanchenincomes
fromStellenbosch.Aftera two-week
fermentation it isbottledstraight
fromstainlesssteel tanks to
preserve itsgentleacidity that
seeps throughat theend.On the
nose isascentofpeachesand
melonswhose ripe,off-dry
flavourscome through in the
mouth.Thestyle isquite lightand
wouldmakeanicechilledaperitif
orpartner forasimplequiche.

TouraineSauvignonBernard,
Domaine lesPetits Faiteaux, 2007,
12%GreatGrog (www.greatgrog.
co.uk) £6.55
Rather thanofferacut-priceversion
ofSancerre, thissauvignon from
downstreamon theLoireseems to
be inspiredbyNewZealand. Ithas
an intenselyherbal gooseberry
noseandsomeweightand texture
in themouthwithanicezipof
acidity tokeep it freshandclean.
Try itwithsomemildlyspicy
fishcakes.

DomainedeCassan, Côtesdu
Ventoux2008, 13.5%Villeneuve
Wines (wwwvilleneuvewines.com)
£10
Thisredfrom theRhone ismade in
theshadowofMontVentoux,whose
steepflankisaregular featureof
theTourdeFrance.Thewine isa
spicy,aromaticblend,dominated
bygrenachewithsomemourvedre
andsyrahhelpingout. Itssoftplum
fruithasnotesofblackpepperand
nutmeg.Goodwithbangersand
mash.

tombg22@googlemail.com

This isaselectionof the25
most interestingrestaurants
inScotlandaschosenby
ourcriticRonMackenna
AndrewFairlieat
Gleneagles
Auchterarder
(01764694267)
Champany Inn
Linlithgow,WestLothian
(01506 834532)
HotelduVin
Glasgow
(0141 339 2001)
MartinWishart
Edinburgh
(0131 553 3557)
GlenappCastle
Ballantrae
(01465 831212)
Braidwoods
ByDalry,NorthAyrshire
(01294 833544)
TheDogs
Edinburgh
(0131 220 1208)
ThePlumedHorse
Leith (0131 554 5556)
TheKitchin
Leith
(0131 555 1755)
LeChardond’Or
Glasgow
(0141 248 3801)
Balbir’s
Glasgow
(0141 339 7711)
MacCallum’s
Troon,SouthAyrshire
(01292 319339)
Crabshakk
Glasgow
(0141 334 6127)
SeafoodTemple
Oban
(01631 566000)
BellaMbriana
Edinburgh
(0131 558 9581)
GandolfiFish
Glasgow
(0141 552 9475)
Redwood
Edinburgh
(0131 225 8342)
AsiaStyle
Glasgow
(0141 338 8828)
TheGrill atDakota
Eurocentral
Motherwell
(0870 220 8281)
ChopChop
Edinburgh
(0131 221 1155)
KnockinaamLodge
Portpatrick
(01776 810471)
WeeHurrie
Troon
(01292 319339)
KampongAhLee
Edinburgh
(0131 662 9050)
Coast
Oban (01631 569900)
OsteriaPiero
Glasgow
(0141 248 3471)
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