HOME | SUBSCRIBE | BEST OF THE BEST | PROMOTIONS | NEWSLETTERS | BLOGS | ARCHIVE ‘ I

| All 44.0F

~| search ‘

Charlotie |

MAGAZINE

FEATURES | FOOD+DRINK | SHOPPING+STYLE | ARTS+EVENTS | GUIDES | TRAVEL

BLOGS / DINE & DISH / MARCH 2010 / THE BLUE TAJ OPENS

A DAILY BITE FOR CHARLOTTE FOODIES

Dine & Dish

Mar 3, 2010 04:10 PM

The Blue Taj Opens

Pannu Singh and Mel Oza, the same team who brought us Copper in
Dilworth, have just opened The Blue Taj in Ballantyne Village. The new spot

features Indian food (which, if it's anything like that at Copper, will be worth
the trip south), as well as Thai, Chinese and Latin fare.

de cuisine Kuldeep Gill including rosemary-garlic lamb chops (pictured),
scallops-sichuan peppercorn sofrito, slow roasted Norwegian salmon, and
cider braised pork shoulder. Some menu selections, such as a seafood medley, can be order simmered, braised, or stir-
fried, depending on your taste for the evening.

While I haven't had the chance to visit yet, I'm most intrigued by what the press release describes as "The Bubble
Bar," a back section of the restaurant that “is a glowing tribute to 1960s mod style, drawing inspiration from such
witty interpretations as the Austin Powers movies and even featuring a clandestine 'Secret Table 13" tucked into a
corner." OK, I'll bite. | can't wait to see this "Secret Table 13."

Check out The Blue Taj for yourself. It's open for lunch and dinner and is located at 14815 Ballantyne Village Way. It
can be reached at 704.369.5777.
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The menu features a mix of exotic entrees with comfort food prepared by chef
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About This Blog

Want to read about the city’s latest dining hot spot, hear
from a local chef about his favorite dish, or catch a
glimpse of a menu’s newest item? You've come to the
right place. Here you'll find news and gossip from the
city’s dining scene as well as plenty of suggestions for
your next meal out.

About Sarah

Sarah Crosland grew up in a small North Carolina town
on sweet tea, barbecue, and garden grown veggies. A few
trips around the world later she has a taste for Thai, a
love for Latin dishes, and a slight fixation on French
food. Here in Charlotte, Sarah enjoys cozy dives with
character just as much as the city’s see-and-be-seen
steakhouses and sushi bars.



