ATASTE
Greece

Mo Hunter-Shine and Rishma Patel
take off from the bustle of the town
to enjoy a Greek treat

On a rather drab weskday evening. ry coleague Rahma and | taok 3
ihart journey o Lancing to visit Greek restaurant Meze Mese. Ve

woteris pleasantly surprised 3t how easy it was to find, just off the main loweer
coatt road in South Street.and with parking reailable close by - that makes
a pleasant change, when parking can sometimes. be a nightrmare

Meze Meze sparkles in the evaning light. with lavely Blae lights cascading
Frgerms the winddwi, [t deemd 6 it ""Fleais oo in fSr 3 warm welcome,
ansd sme delicious Tocd." We entered, and fund it 1o be true!

Lol the sener, ook over the premises chree years aps and she and her
fustand see abaut trandharming it mte the stylish restaurant it id ooday
Mpaciout, but with an intmate aEmosphine, it heell warm and welcoming
whethsr or not there are many people dining. Many phices don't feel alive
wnkil eheivy arae f:lirlgr!ull.hu! thit it not thie cate with Meae Meze

Wi gat ag a combortable eable in che front part of the restaurant and
Loula talied about the menu, It is an exditing choioo with manry dishes
that are familiar Greek standards, such a8 moussaka and kleftika, charcoal
grills, kebabo, arnd fish dishes. e decided on the meoe, 2 poputar way to
thare srall bites of several dithed, and 4 pood wiy of Lampling 11 much a1
prekgibla! Thire are three ebs vireties i choode Frodn, et ik nd
wvegerarian. Indeed, Louls i keen o ensere that there is plenty of choice
for vegetarians, vegans, and those with coslacs — o much of the food is
gluten-tree. and is indicated on the mene A weloome change brom many
restaurants, whers the veggie opthan in st an afterthought, and those
wha cannat eat guton are often not catered for

Ter start we had a selection of debcious homemade dips; haurnmaus,
earamdalata and teateiki, with delicious pitta bresd. We are rerw Baimikar
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with ety Sf thede dipd, which are alibhe o fupermarkiet, But there B
nathing te oompare with the reth and vital homemade tasoe, The lovely fieh
flreur of tiramadalata, the courte texture of haummous - made with chick
poras, garlic ard tahini, and the ol cucumbaer and ming taste af eratriki

Wi alie sampled some fupech dolmades (rolled vire loxnes. packed with
herhy rice). which were probably the beit ['ve tasted. here or in Greecos!
There wai alio balowni, 1 distinetive Greek chesse, and some delicious
spacy chick peas. Meats inchnded lounza - tender char grilled pork kin
klefeics — show roasted lamb, afrelta — pan fried pork. and divine chicken
kiebabd - katepaula. Py tvaarioe was the kleficn, the wonderful terder
and full flavoured Bmb. Of course the dithes are accompanied by a
sismptucut Greek calad complete with ofvet and Fets cheste

The dithes carme alang in three ttages, which leaves time 8o enjoy each
conarse without being overwhelimaed by the choice. and to eat at a goed
pace. A totaly delicous and excitng meal

W'hile we were eating, more peophe came t dire, and Loula took the
tame £ Ll oo everpone about their meal. She certainly makes enryone
fel a2 homse, The servies B exosllant, with Lokl and waires Anm
makirg sure all rund smaathly.

We did not venture B ory the deiserts a8 we were cather full, but | wish
we bad! Offerings included the wanderful baklyva, and rizogala — Greek
siyle rice pudding - inomy opnicn, the best way to et & Maybe net time!
Cecassrally thers i live muiic 3t Meze Meze, in the form of the
bouzcuki of course! This is an ideal venus for a party, and for any form of
celebration (Mo plate smashing any more, though, Health and Safetyl)

Far a refreshing and different way to enjoy an evening cut for a meal. |
would certainly recommend a visic 0o Meze Mege. Chel Kodtas 5 from
rete. and Loula i 3 Greek Cyprict and they will certainly make e
wou are gresebied with the bese Greek hogpitality and food. WS just a thort
jourmey from the bustle of the big towns, close toWerthing. Shareham
and Brighten, and well worth the shast journey

Take a look at the excelbent website, and sign up for the newiletter, which

cortairg rmws of special events, recipes etc.
Maewe Mexe, | §8- 170 South Street, Lancing Tel: 01903 765333

Eruail: inl'u@me:e—meumt
WO, WAL TR BRI e R

ABSCLUTE | 47



