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fi—— =alive with sophisticated color, and so is the food. Sheel

RESTAURANT REVIEW

Surya ~ Alive with
Indian Sunlight

by Bonnie Carroll

fm}wm over fifteen years with Gaylord of India, has opened
an airly, colorful and inviting restaurant ar 8048 W. 3rd Street in Los
Angeles, with the assistance of his lovely partner Sapaa. This attractive duo
also provide a menu which is equally creative and colorful. Skylighes fill the
room with 5u11[|gh[ Jurlng the .:.I.'-|:|.'. and an intricare ]igh:[ng system trans-
forms Ihl.' Spacious u‘lilljllg roam 1nto lf]u:' 'F"I."T'!-[‘Cl rendezvous npul f-n;‘.lr a
memorable dinner.

This 1s the most comfortable Indian restaurant 1 have ever dined in, and
according to Sheel it was his wish to create an Indian restaurant that featured
fusion food selections, to be enjoyed with Jazz. “1 like Jazz, and wanted a
change from the traditional sitar music people associate with Indian dining.”

The food items are simply delicious and beautifully presented, but are
also aun:;xing]}' light. Many times after enjoying an Indian meal | could
barely get up from the table 1 felt so full, however, this is not the case at
Hur:l.':t- “QOur food items represent a fusion of many of my mother's recipes,
she 1s Iralian, and traditional Indian dishes thar are from my father's fami-
ly. The cuisine is light and the spices are used skillfully to create specific
flavors thar compliment the dishes that precede and follow” said Joshi.

."'#Tnnrlg I;]'1|: items that my guest and | 1_‘:-'.'FI-|_'-|:|_'.]”:|.' -_*11}::5,.-:-.,{ WEere an assort-
ment of samosas and FJ-I:L"J’..I'F. vegelarian hors d oevvres: New Zealand lamb marinated in
rosemary, ginger and spices; spinach stuffed paratha, wonderful whole whear with
sil_'lln:lq.‘h .lnd |'|n:rh.-'-: rE‘I:I.':'.I'.I 1.'|rn:|'..rfn:lc' :u’:ru:n.l wﬂil ru,il:.]tl.:r:'- in a [1-;‘.![ .’sp]n..‘}' sduce;

Channa Masala, beautifully presented garbonzo beans in a blend u['spn‘mi: veg-

etable birivani, a saffron flavored basmati rice with \'tgt[ﬂh]r:& and nuts and |
also loved the raita, yogurt and cucumber salad and the signature dessert of bread predding and
spwmoni ice cream surrounded by caramel sun rays, a recipe of Joshi's mother.

Indian food has been a favorite of mine since [ discovered it in London in the mid-seven-
ties, and | found the fusion recipes that Joshi presents an inspired transgression from the
stereotypical faire one might expect, even the mango lassi was the most unique ['ve ever tasted.

It you crave a more modern experience of the unforgettable rastes of India, treat yourself

to dinner at Surya with Sheel and Sapna. For reservations call 323-653-5151. %,

From Top to Bottom,
New Zealand Lamb Marinated
in Rosemary, Ginger & Spices,
Chana Marsala (Garbonzo
Bean Salad),
Sheel and Sapna Joshi,
right, assortment of Vegetarian
Samosas & Pakoras,
left, Surya's Signature Dessert,
Bread Pudding with Spumoni

lce Cream
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HOTEL REVIEWS

THE REGENT LAS VEGAS . . THE ULTIMATE OASIS

hat 1 feel compelled to say about Las Vegas 1s Whe Moved My
\; X' Cheess If Bugsy Siegal made a return mp today he would prob-
ably be saying the same thing. From the 1970% to present day, Las Vegas
1s almost unrecognizable. The panoramic view atop the Stratosphere
MOYes I'.rl."]]'l. t.l'li_"' -I:I'H.IF E'_.'I!-I'i,"'] In I::I.irl"' (4] [.'l.'l:'l:'.:l'l' 811 =|'|1.' H'-ll.' (4] !J'H.' ]'.r1:|].1L:|'|.'
State Building in New York. Bur, :]1-:_ big pay-oft for all this change 1s the
1,"':'|;':It=['|g SCITYICES ._'I_“l.,i CoOnventions ]'H"ir'II-L' '.'||‘-|;‘:r1';i =1l | [h'.' [T'l.'ll'l:'.' L LY |'|I.?EE.'E
properties armiving on the scene, as well as the milieu of distinctive gas-
tronimique vanations prepared and presented by culinary stars on and
off the strp,

The Rtgcnt Las ‘L'?;‘gus 15 one of a number of luxurious new hotels
that now grace the Las Vegas community. The Regent property offers
gLI_I.'_"!-.‘Ih CahSINdy, _‘CP.'II. &Il.fl]!-, .'|r'||.{ \'L"]!'I.]"ll."l.' F"'l'l:f.'l.l.".‘.' Iy An I.'Il.';l_"_."l.“l “'.’”'ll.ll.ll:l 0=
ung. Located just a short shuttle or imo nde from the action on the
strip, the sprawling resort 1s surrounded lm}- some of the best golf cours-
es in the nation. The rooms are beautifully and thoughttully appointed
'l':'l[.l'l I;,":'l.,'r?.' .!I'I'tl.,'['ll.lrl.'..l.F'Il." |'|'i'|'tl."| TUENT SCIVICE ﬁT.‘if-l'- =g . I."H-';I."ll.'”[ |'||'|I.{ COUTr=
teous. | he room service menu is brimming with delectable late mght
I-IL"lu'I-.'I-._'Ill:""l (4] L'['II'.'I:I.' in |."‘I."'¢‘| LweT ll'll." ||i[l."‘1 |'|1'|'[ ewW INawic Tl.'ll.'-l:hl.'.

The resort restaurants are many, and include an authentic Inish Pub
|'|..'H'I'|I."|.,'I ll.l:-.. 1I|.I"|.r'|.'|'|.':lli'Il_'Ib"'E'l..'lr'l, []':I.'l.[ f:.‘.ltl[n':-. |'l'.'|[ I!'lh]l I..'l.]"l'- ]”L‘JllL[:il:lg :"l.:l[]!'l.l.:l:ll
and scallops boxty and Auntie Maurais sticky toffee pudding, There is

also 2 wonderful Hamada of ]_h'ILEI‘.I with a great sushi bar, and a hu_ge;r

restaurant that seats 600 people called The Upstairs Market, where an
.'.|:1.1_1.1-r'||;"1..|‘.|II!1l_!|_" brunch 15 served. [.l'li."]'.’l“!.'. all the fresh seafood vou can eat
is attractively displayed, along with everything else edible under the sun!

The new restaurant PARIAN 15 a 1'L'h}1lfr1du|1[ formal duh:l_ﬂ POAOMT,
beautifully appointed in rich wood and European fabrics; a venue of
Ell}uit"r‘-‘l..]ll.’f] I.'[I.'i:.'”'ll._'i"‘ H'I"II."TI." I'I'.ﬂl'll.]]!‘_ WWils JL"E-I [0 I."]:h.l.ll.'.'L". I'.I.l."fu[l"l." ':.:-I'Ift-
David Sacco worked closely with the designer on every facet of the
TOMNET, .ir'll.‘l ”1_"“' Ly Et.'l.l\ -I]'.I-..i I:Tu'lr'll.‘l' o Ii;'l['lI.E .'ﬂi.'ll.'l:[ ||'|1.' '..-l'lil'lﬂ a].]}d sfemwanre
for use in the spectacular room.

Dining at Parian is a very pleasurable culinary experience. The food,
ambiance and service are unrivaled, due to Chef Saccois specialized
training with Chef Jean Banchet and his extensive experience with vari-
ous outstanding hotels. He is astute in his knowledge of worldwide din-
il'lg traditions. Menu items include Duck Duck.. Goose. tria ._1." Hudson |.'J|'I'.:_".'
..':J.lrgr.r:_ fobster .I':‘-Hf__} duck chow mein: potato fors; casolette of lernom r-'g'-;.'.'.‘r chicken with
1.-"55.'.1."*1'.* crm!.'rll and l-_;.m'r.' |'L‘.':‘f.lr and ereamed Vkon potate brath. {S'L'l'." Parian
recipes on fbworld.com).

The hotel features a full gym, with state-of-the-art equipment, and
a relaxing outdoor pool where cabanas are available for use daily. Whar
an unexpected treat it was to spend an entire morning being pampered
in Aquae Sulis, the ultimate oasis in Las Vegas. The Spa s renowned for
treatments such as Siddba Abbyanga, an ancient ritual enjoyed by rovalty in
India, and color therapy, they were both quite amazing. First a photo was
taken of my aura (energy colors that encircle the body), and then the

therapist selected to put the color blue in my hydro-therapy tub (blue 15
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by Bonnie Carroll

Las Vegas Skyline

D Bruck, Duck

Goose at Parian

Left, At Aquae
Sulis being tran-
formed

Right, Beaautiful
stemware at
Parian

Music 1s

credited with increasing concentration and spiritualism ).
E"l'ii'll.'l.{ MO a Cavilosonic [l.'].l:'i-“ DO TROLITR, 1[.“]"1':1“"1”13: IL N[O a [li.'['l'lE"]‘l'
dedicated to the art of relieving stress. Following my treatment, anoth-
[ |.1'|"|I.:||'|1' [..'l.'l.";t'” ."'ll'li"."i'l."i.i e | [|'||.]|.‘]i |!.L[i“1."|' I.'['ll.'T?::l.' T]'U‘H-' -l]]'..i |."| [:F:'_lllfl. i 'I‘l s,
The culmination of this enbightening adventure 1s a superb hot o1l and
herb massage. | he spa staff serve wonderful Elixir tea and tonic drinks.
These healthy cocktails are individually prepared for guests waiting in
the lounge berween trearments. Aquae Sulis 15 a magical spot to escape
and recover from too much late night excitement.

| ]u‘ (asino at [ll.:' !1-:1T~:J 15 2 Swass ':...-:I!iiﬂ{"l .'|m{ .L][!'u‘l“{:'!h iC is .1[[.'|f]h';f
to the resort, it 1s completely non-intrusive. Thas 1s a hotel with a casi-
no. . . not a casino with a hotel, which [ personally enjoyed very much. |
also found a restaurant located near the hotel called Nevada MNickis thar
was a scrumptious culinary diversion. It is one of the Nickis Restaurant
chain, where the steaks are perfect and the lobster 15 sweet.

Like everything else in Las Vegas, the airport has also changed for the
better. Traveling in and out on the Star Wars style tramns is a lot smoother,
but 1 must admut that | miss the taped welcome messages from Sammy
Davis and Ol Blue Eyes that I used to hear on my way to the baggage
claim. This is a ciry that has grown up to accommaodate the needs and
'l'.;l'l'l.i"'l.i Casic I.'ll. 1.'1.~iLIﬂ|:".. ||||-i_"l.' ..nhi "lr'l'i.'l.”., 1.r'¢'l]!'|. .'1|.".'|1In-.i |I:'|I.' "l'H'IT[\.i. ]-I'.'.? .lr..J"l

l'.::g.r:'..-crzp-:.:j.ll]j.' the ultimate oasis at the i{;‘_gn:n[ Las "nl‘_g,.h'..’
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