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2ating houses in Christchurch with its
vigoratng freshness and flavour, but its

new take on Indian favourites.

Nobanno Restaurant Bar and Café owner,
Christopher Palma, reiterates that his
establishment should not be confused with
traditional Indian cooking. “This is Bengali food
with a modern twist from Bangladesh.”

Although sandwiched between India, Myanmar
(formerly known as Burma) and Nepal and
slotted between the Bay of Bengal and the
Himalayas’, Bangladesh is today an independent
country having shaken off the shackles of
Pakistani rule and prior to that, British colonialism.

“Indian food tends to use hard spices such as
chillies, whereas Bengali food is more about
fresh herbs and aromatic spices such as saffron
or cardamon,” Palma says, as he proudly shows
me his stylish contemporary premises near the
Armagh and Colombo Street intersection.

Opened in August, Nobanno is quickly gaining
a reputation for mouth-watering cuisine and
excellent service and after my own evening
dining experience, | can see why. Upon entering,
| was greeted with the warmest of smiles

from host Christopher - a former banker and
marketing man. He tells me Nobanno means
‘new rice” in reference to the Bangladesh
harvest festival of the same name.

“This is the realisation of a nine year goal

to own and operate my own restaurant.

| am passionate about Bengali food and about
making it 3 healthy, tasty option for all ages
from children to adults. | want to share what is
the best of traditional dishes but in the freshest
of ways,” Mr.Palma says.

Seating me at my chair and laying out a crisp
linen napkin | felt almost as if | where a part of
the British Raj. The service really was exceptional.
I never even had to top up my wine glass
myself, such was their attention. The menu

was unique and titillating with starters including
deep fried garlic mushrooms, obviously fresh
and seasoned with tomato based sauce,

fresh cream and served with herbs and garlic
sauce. Delectable.

This was followed by a Nabanno specialty,
Dim Golla, a hard boiled egg covered with
spicy mashed potato and lamb coated with egg

yolk and deep fried. Served with a selection
of tamarind chutney, fresh mint yoghurt sauce
and saffron, | was pleasantly surprised at how
flavoursome and edidle this was despite not
being much of an eqg fan per se.

Nobanna's extensive menu is almost
overwhelming with a range of specialty and
innovative dishes including authentic Tandoori
dishes such as Sikh Kebab, lean lamb mince
flavoured with special spices which seem

to complement each other beautifully.

The mix of spices and marinades is pivotal to
the dining experience with onion, tomato and
capsicum forming the base of many a unique
sauce. Spicy but not too powerful, doing things
differently and better really does sum up
Mr.Palma’s culinary ethos.

With no main dish over $20 and an array

of unique dishes such as the superbly popular
citrus beef curry or the pumpkin with mustard
beef or lamb dish, or the lamb shank and
spinach with gravy - Nobanno is truly
affordable ethnic dining.

Bangladesh seafood dishes are world renowned
and there is no exception here with the Dhakai
Mach fish or prawn curry proving a popular
choice for diners.

“Since we opened we've had 349 comments

in our comments book and not one has been
negative,” Palma says as he delivers another
steaming hot round of rice and vegetarian
dishes including the Roshun Dal - yellow lentils
cooked with fresh cumin seeds, tomato

and coriander.

With rice combinations including fresh vegetables,
cashew nuts and raisins, the taste sensations
are truly unique. With seven different types of
naan bread including Aloo Parantha stuffed with
potato and spices and the Badam Faal Naan
with fruit and minced nuts, there is no chance
you could leave peckish.

If you do manage to find room for desert,
Nobanno’s traditional sweet rice pudding will
quarantee you roll home satisfied.

Keeping the emphasis on fresh local produce
cooked with exotic imported herbs and spices
will prove a unique point of difference for head
chef Nashir and chef Sharma while Christopher,
Reshmi, Cat and Foysal keep front of house.
Open seven days for lunch and dinner,
Nobanno is definitely worth the visit.



