RESTAURANTS

MARIGOLD * *

4832 N Broadway. 773-293-4653. Indian. This chic
spot offers inspired takes on traditional dishes in a
room that’s both hip and welcoming—a jewel in Up-
town’s crown. Start with coconut-curry soup with
mussels and calamari or the succulent duck leg confit,
with its lovely hint of orange and cinnamon and a nest
of garlicky stir-fried green beans underneath. Spinach
lovers should head straight for the saag paneer, which
rises above the usual rendition with fresh flavors and
bold, complex spices; murgh makhani, a lovable
chicken dish, is similarly gratifying. Achaari lamb
chops marinated in yogurt and mustard seeds, then
cooked in a tandoor oven, are another up-there entrée.
Finish with cardamom-happy kulfi or a killer wedge of
flourless chocolate Kamasutra cake with a subtle un-
dertone of peppery heat. Reasonably priced wines and
creative cocktails. >> D Tue-Sun. & ,» 2% 9 @ (Fri,
Sat) = $$



