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Starters as you should mean to go on

RESTAURANT REVIEW
Meze House, Aberdeen

VISIT Meze House on a school-
day lunchtime and there’s a
fair chance you’ll bump into
pupils from the local school
eating burgers, kebabs and
knocking back fizzy drinks,
writes Jill Dunning.

But at night, the Turkish takeaway/
restaurant transforms into something a
little more sedate. The tables are laid with
glasses and tablecloths, and an a la carte
menu becomes the focus. Its a bit like
Stars in Their Ey

tunes, butthen veed aros  spectrum
from a particularly noisy can-can which
made me think Buster Bloodvessel was
about to burst through the door, through
Donna Summer's, I Need Love, to more
Iaid-back Dean Martin songs.
Having made the mistake at other Greek
and Turkish restaurants of filling up on a
eze 0 start and then not being
able 10 do justice to the main course, the

Critical Yorkshireman and I decided to
pick three starters to
I'd been here before for a takeaway

ay
chicken kebab lunch (3 mxmy opton

seems to have said: “The next time I come
through those doors M:ubew/Cat I'm
going to be a proper restaurant.
Of course, the venue is. xnll |operating its
typical kebab house set-up with ts vast
" d b

vhen 1 Vimoraed ot o pevsnnnble

‘There was also a nice bite to the humus,

w00 cym eiled for my lnkmg -
nn

was clearly
pasicnato oo i food. Ab Taied o
my kebab, he kept giving me tasters of
humus and tebuli that one of his employ-

open gril, tubs of salad
spining atound, bt e st of k-
uwly customers  that

an take your pick from the off-license or
whatever you have in your wine rack.

1g for ng tr:

‘The CY said the dressing tasted more like
|h= lmlﬂnﬂ vlnny rather than the

ertheless
such an eq\nlly generous helping of rice,
red cabbage, cucumber and tomato that 1
woudeed T

soom left for my lunch.
Anyway, his samples had worked,
because here I was, back for a sit-down
el md keen 10 refresh my tastebuds
yper portion of the humus

(cmshad  kpess endod with tahini,

Kebab wasn nt
efin becnexpr:mllg ither. The mer
adsaidthe K irgrs would corpete
kofte (spicy, minced lamb: cooked on
sewerey, b (which Tasoumed woukd
be shish — cubes of meat) and chicken.
 Somehow the b had bee elaced

th npnghl rotat-

ous Mediterranean colours of blues and
terracottas. Instead, it a calming mix of
creams and magnolia that pays homage to
Turkey’s classical heritage with slabs of

cous-
ous, (omato, parsley and onion).

The CY with my choices and
added the tavuk kizartma (decp-fried
spicy chicken wings served with a

Initially, we settled at one table, but T
decided ] was ina draught and we moved.
‘There’s not heaps of room in here and it's
not the place for a private conversation,
but it is pleasantly relaxed and informal.
The background music started off with
the suble tones of traditional Turkish

T'm pleased to feport that the starters
n by me were a great success. The

{ebul tasted. frshly ade. and had 3
lovely lenony tang, ahough he cots-
s grains were larger than normal,

pariery
Now, [usually avoid donor ebabs due

the CY chose kami

y.nx (aubergine xml‘[cd it sesson
arella ma

cvenbaked, conpeied ¥

mound of food. The CY reparted hat
mmdllkaa:plcy @ and, as ithad
ct o b b s expecing, e
o ase e e
Despite our best ntentions ot o stuff
ourselves with a meze of mixed starters,
there was no way we could finish our main

when it seemed lke & g0od idea to have
what a friend termed ‘meat in a plimsoll’,

2 nightoutItsnotthat they taste bad,
it's just that it takes ages to get rd of the
taste the next day. S, 1 would have just

1
‘We both felt a it let down by our main
dishes and reckoned that for a future visit
we should Jm onkr an array of starters.
for the ent
Bu! ldo hk: m Meze House for its.
th Iax

As]started to attack my Desperate Dan-
sized portion of donor slices, which had

from buckwheat rather than semolina

‘wafer thin, I noted that
Some of the chicken and kofic was  bit

implicity
nlmmp —and it's n:.unnnhl
menu. We paid £29.50 and took| oot
‘wine from home.
3-5 Rose Street. Tel 01224 624203




