
The Scarsdale Inquirer

© 2012 S.I. Communications, Inc. All Rights Reserved.

Founded in 1901
Volume 90, Number 42                        Friday, october 19, 2012 repriNted with permissioN

spiced yet subtle, varied and 
exciting, with a unique and dis-
tinctive vegetarian cuisine and 
infinite combinations of herbs 
and spices, describes the exotic 
dishes of India. At the new Neha 
palace in yonkers the spices are 
perfectly combined in a vast ar-
ray of dishes.

Managing partner of Neha 
Palace is Sanjeev Sharma. He 
has extensive hotel manage-
ment and restaurant training 
in renowned hotels in New 
Delhi and Baghdad. In Chicago 
and New york, he was associ-
ated with branches of Bukhara. 
Most recently, he was part of 
the team at Diwan in midtown 
Manhattan, before opening 
Neha palace, where he part-
ners with Kamal Ramchandani. 
Along with chef Mohan Lal, he 
is bringing upscale Indian food 
to Westchester. 

Sharma said, “I wish to pro-
vide a manhattan touch to Neha 
Palace, where the dining atmo-
sphere is peaceful, and the ser-
vice is pleasant and attentive. I 
have always enjoyed good food 
and wish to move along with 
the times. My goal is to have 
our guests grow accustomed to 
our style.”

Enter through a large foyer, 
which separates a 300 guest 
banquet facility from the more 
intimate dining room, where 
the tables are well spaced for 

privacy. The high ceilings lend 
a spacious look. White lin-
ens, red napkins, gray and red 
painted walls, a flagstone floor 
and soft music offer a pleasant 
atmosphere. 

A multicourse meal worthy 
of royalty was carefully pre-
pared and presented. We started 
with tikki papri, a spicy mix of 
potatoes, chickpeas, tamarind, 
chips and yogurt, a popular 

snack food in India. Aloo Bhar-
van arrived as a labor-intensive 
treat of carefully scooped out 
potato halves, roasted and 
filled with a mixture of raisins 
and cashews which imparted 
a wonderful flavor to the mild 
potatoes. This northern Indian 
dish was served with a small 
salad and lemon wedges. Tawa 
crab arrived as a blend of shred-
ded crabmeat, sauteed with on-

ions, tomatoes, mustard seeds 
and curry leaves. A dice of red 
and green peppers added color, 
and a bit of garlic added fla-
vor. This spicy dish is a Goan 
specialty, where fish is popu-
lar. Paneer and chutney stuffed 
pakoras are india’s answer to 
a croque monsieur. Paneer, the 
homemade cottage cheese, is 
topped with mint chutney and 
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battered in a flour mixture and 
then deep fried. The result is a 
crisp “sandwich” served with 
house made tamarind sauce 
and a mint sauce, as well. With 
a salad or a bowl of soup, this 
would be a fine luncheon dish. 
An appetizer of mango shrimp 
arrived as medium shrimp sau-
teed with cubes of mango and 
red chili flakes. The sweetness 
of the mango complemented 
the savory shrimp and the chili 
added zest to this combina-
tion that certainly perked up 
our appetites. Other appetizers 
include pakoras, samosas, veg-
etable fritter and several tradi-
tional soups. 

From the tandoori oven we sa-
vored lamb seekh kebabs. These 
rolled skewers of spiced ground 
lamb were well seasoned and 
delicious. Malai kebab arrived 
as moist white chicken breast, 

marinated in a mix of yogurt, 
ginger, cinnamon and white 
pepper to retain its white color. 
Haryali kebab were chunks of 
chicken infused with fresh mint 
which offered a fragrant aroma 
and taste. From the western part 
of India we enjoyed puffy wa-
fers called kachori. These were 
fried to order and gently stuffed 
with lentils. They were surpris-
ingly light and nongreasy. From 
the tandoor try the vegetable 
platter, fish tikka, the popular 
tandoori chicken, lamb chops 
and barrah kebabs with chunks 
of marinated lamb.

The rice dishes of India are 
memorable. Lemon rice, stud-
ded with mustard seed and 
fresh lemon juice was simple 
and pure in taste. Vegetables, 
chicken, lamb, goat or shrimp 
are the base of the time-con-
suming biryani rice prepara-
tions. An Indian meal would 
not be complete without an as-
sortment of bread. We loved the 
onion and paneer kulcha with 
its homemade cheese and cara-
melized onion filling. The pesh-
wari naan was like dessert with 
a filling of nuts, raisins, honey 
and coconut powder.

Indian food is the perfect cui-
sine for the vegetarian. Almost 

two dozen vegetable dishes are 
offered at Neha Palace. Kurkuri 
bhindi will make anyone into an 
okra aficionado. Here, the okra 
pods are sliced into julienne 
strips and deep fried to a crisp 
finish. They are addictive and 
we couldn’t eat just one. Gobhi 
takatin with cauliflower, bell 
peppers and tomatoes, bharta, 
a popular eggplant preparation, 
lagee liptee subzi, a vegetable 
combination and several paneer 
dishes are good choices. My fa-
vorite was dum aloo kashmiri. 
As in the appetizer I spoke of, 
these potatoes are scooped out 
and stuffed with a nut and fruit 
mixture. This entree is bathed in 
a rich cashew sauce, which per-
meates the potatoes and enriches 
their flavor, an A-1 selection.

Meat and seafood entrees are 
extensive from korma dishes 
to rogan josh, bhuna makhani, 
tikka masala, curry and vinda-
loo sauces. They range from 
mild to spicy. Although several 
sauces are very rich with nuts 
and coconut, none are over-
powering. A Goan fish curry 
was outstanding. Mild tilapia 
was combined with a perfectly 
seasoned coconut sauce. A note 
for those who equate Indian 
food with “spicy,” Neha Palace 

will tailor your choices to taste.
For desserts, classics of malai 

kufli, rasmalai, kheer and carrot 
halwa are options. We enjoyed 
mango ice cream, not too sweet 
and more like sorbet. Here ja-
mun-e-gul, the syrup immersed 
balls of dough, were large and 
filled with nuts and cinnamon 
for a nice variation on a clas-
sic. Kheer, rice pudding, was 
creamy, not too thick and scat-
tered with nuts and raisins.

the extensive choices on the 
luncheon buffet included sev-
eral appetizers, salads, relishes, 
chicken, lamb and vegetable 
dishes, naan and desserts. At-
tractive copper chafing dishes 
added to the appeal of the buf-
fet. As I savored the varied dish-
es I saw many families, couples 
and groups of friends enjoying 
their meals. Also on the menu: 
an indian chinese corner and a 
kids corner. 

enjoy this authentic addition 
to the indian restaurant scene 
in westchester, located right 
behind the cross county shop-
ping Center in Yonkers.

Neha Palace
27 Meyer Ave.

Yonkers 
 476-5900
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Your Bill
Appetizers:   $4-10

Entrees:        $11-25

Lunch:          $10/12     
  weekdays/ weekends
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