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Everyone has a favourite Indian
restaurant. Let’s face it, any curry
fan will have sampled a number of
the spicy establishments, but there’s
always that one restaurant which
you return to again and again,
because it always gets it just right.
With another award to its name,
Lalbagh is certainly one of those
restaurants.
Located just a short drive out of
Cambridge, in the village of Bourn,
Lalbagh is a Bangladeshi and Indian
restaurant, which has recently been
awarded the Trip Advisor Excellence
Award for 2011. Lalbagh has been
rated the number one restaurant –
out of 223 restaurants in
Cambridgeshire – on the site for
the past 12 months.
Brothers Mumitur and Miftaur
Choudhury have owned the
popular restaurant for nearly three
years and are delighted to have
scooped the award.

Miftaur said: “Being an Indian
restaurant and being so far out of
Cambridge, we are very pleased.”
The brothers are no strangers to
accolades after making the top 10 in
the Best of Cambridge city and
nearby in the 2010 Eating and
Drinking awards, as well as being
named as one of the top 10 South
Asian restaurants.
Miftaur puts the restaurant’s success
down to the friendly service,
comfortable atmosphere and, of
course, high quality food. The menu
offers an extensive range of dishes,
many of which were created by
Miftaur who, before his front of
house role, was an experienced
chef.
If you’re searching for a new
favourite Indian restaurant, look no
further.
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Lalbagh

Lalbagh rhubarb seabass – a pan-fried fillet of seabass served
on sweet and sour rhubarn puree.

Chicken Labbabder – a Punjabi dish, made from chicken,
tomato, onion, cream and fenugreek leaves.
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