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Authentic Lebanese dishes right down
to the coffee with cardamom at the end
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' F you're on the look-out FAnA vrovnioar -
for a restaurant that’'s a fOOd reweW .
bit different from your ‘with JonahWebb + |
ordinary pizza place or =
local curry house, there’s MINA LEBANESE
a small place on Crwys Road = RESTAURANT
that could be right up your 43 Crwys Road, Cardiff
street. Tel: 029 2023 5212.
Mina has been doing business as Food served: Daily, 6pm to 11.30pm

Lebanese restaurant for around four
years, although it was open under the
same name as a popular cafe before that.
It's in the heart of student land, but

the clientele on the Saturday night we
visited - a mixture of couples and
larger groups — were well-behaved and
didn’t look very “studenty"” to us.

There is plenty of free parking on the
side streets off Crwys Road in the
evenings, but you could also hop off a
bus very near the restaurant if you go
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restaurant’s exterior at Crwys Road,
kitchen.

by public transport

We weren’t entirely sure what
Lebanese food was, but expected
something vaguely Middle Eastern

We weren't disappointed. In fact the
whole meal seemed like it was really
authentic (the chef is Lebanese and so
are the other kitchen staff), right down
to the choice of Arabic coffee with
cardamom or mint tea at the end of
the meal. We even had a very decent
bottle of Lebanese red wine called Clos
St Thomas (sounds more Welsh than
Middle Eastern) for a reasonable
£10.50. | don’t know why we were
surprised to find that the Lebanese
make good wine — after all, the
country is on the Mediterranean, just
like Italy and France.

We weren't entirely sure of how we
should order so went for a selection of
mezzas (starters) to share as you would
do with Spanish tapas. And we threw
in a main course to share at the same
time. Being vegetarian there was more

choice than usual = our choice of
dishes reflects this — but the
menu has plenty to
cater for all tastes
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oil and lemon juice, £3,75
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with olive oil, lemon juice and tahini)
and battata harra (spicy potatoes with
tomato).

We also ordered some tiger prawns,
falafel and tabouli. And dolma, a main
course of vegetables, rice and Arabic
spices wrapped in vine leaves

All the dishes were around £4 to £5,
except for the dolma which was £7.50

There was quite a wait for our food
to arrive, but we were happy tucking
into the red wine and could see the
restaurant was busy — which we took
to be a good sign

My partner couldn’t resist the
pudding - a traditional Lebanese sweet
quite similar to the Greek baklava with
layérs of filo pastry, honey and
pistachios

And we were both impressed with
the drinks to round off the meal - |
especially liked the cardamom in the
Arabic coffee. The mint tea (not to be
confused with peppermint) was literally
made by infusing some fresh mint in
boiling water with an Earl Grey teabag

Allin all it made for a good-value
meal in a place that has a bit of
individuality about it and a good,
buzzy atmosphere
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