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0ur New Blue Hoaven

The Blue Taj-an eclectic eatery cbarms south Clarke
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VERY CULINARY

honey-pear raita a5 a hot and hoppin’ way to start a meal
while the spicy pork vin dalho with rool '.'c!-;n_-l;'ll'.ln:-.s isa
reswarding respite as a maln course at lunch or dinner,

Az far meatless fare, the slighthy spicy tofu-wegetahle
green ourry and mixed vepetable decp red sawced
Makhameala have Tast becomne two of this food wriler's

faworite wegetarian offerings arortirme of the day.

QUICK A5 & WINK

1 the noon hour finds you m a lurry, there = no need to
settie for unappetizing fast food or pass up on a meal atko-
gether Instead enjoy The Blue Tajs new Express Lunch
served every weekday with vegetarian, chicken and seafood
selections served with salad, rice, bread and & complimen:
fary soft beverage Tor fust %, 510 and 511 respectively. And
Tl be dn and out, i you must, under rriuch mone pleas-
ant circumstances in lese tire than it takes you to whait in
Hnie at the dree thn'.ugh

If youl have time to Ii'|gr' with friends, }l.'-l'.'ll eI the
fine gervice and relaxing atrmosphere as well as the well-
appotrted wine list and wine-by-the-pglass list offered at The
Blwe Taj. Doty the shrirnp and scallop “stir-fry” weith. daiby
vegetabies at lunch or the seafood medley with a hot swveet
and sour glaze and onental wegetables at dinner. The pan-
seated Ealmon topped wath a sichumn peppenscom sofrite
and a side of curryleal frites &t hunch or the pan roasied
Morweglan salimon with Allepy Ishtevs sauce and spinach
at dinner are also both quite paod. If a steak ar chop s
what you had in mind, the pan seared filet mignon and the

rasernany gartic lamb chops won't disappoin

Other nvust-aves on the dinner meru for e all fall inte
the starter catepory of appetizers and salads The black
chickpea and mango chaat is a unique, refreshing slawr
salad of sorts that will leave you crwving mere wiile the
hause chowr with smoked salmon is much the same concegt
with a completely different list of ingredients; ard the
vegelable croguettes served with & chubney duo are
arnong the best in towm.

Expect dinnerentrée pricing te rum around $15- 523 while
the regular lunch mena tops out at 513, The Blue Taj alse
offers a |:|ri'-'-|'ixc' three-coqirse dinger for 534 avery ‘illrlrl.a:,l
Monday and Tuesday:

Leak for drink specialks each weekday induding half-price
off all wines regudarly priced up to %60 on Monday and 45
rrartin .-._::1.-:'..||.'-\. i Thur:.c|'_|_'.l .'l.-1||r||]:|:|.' thire 3h 'I"h.'.r\.r].:._-:
appetizer gpecials fram 5-6:30 prn feature offerings such
a5 duck-rmushrosm tequitos and zesty shrimp saute &

For reservations coll 7043685777, The Blue Twj 5 apen for
hunch Monday-Fridey, 12:30 am-2 pon; and dikner Monday-
Thursday: 5-10 pm. Friday and Satueday 5 10:30 pm, amd
Sunday 59:30 pm. For moare mjfo wsit TheBlueTag.oom
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VEGETABLE CROCHFETTES WITH CHUTHEY

PAN EOASTED MORWEGIAM SALMON WITH ALLEFY ISHTEW SALME AND SPINACH
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