
We believe that a restaurant can be more or less than the
sum of its parts, so apart from rating Food, Service, and
Ambience, Reader Restaurant Raters are asked to give a
score for the overall dining experience. These overall scores
are averaged and rs are awarded as follows:

rrr top 10 percent
rrr top 20 percent
rrr top 30 percent 

of all rated restaurants in our database

A restaurant can have high scores for Food, Service, and
Ambience without receiving an rrr rating; a restaurant may
have unspectacular ratings yet still possess an unquantifiable
something that our Raters feel deserves recognition.

What do all those rs mean?



chutney, and a massive paper dosa. Other
specialties such as pongal, a sweet rice
dish, and uppuma (savory cream of wheat
with nuts and vegetables) are right on the
money. But the best deal is the Mysore
Royal Thali, a complete meal served on a
large round stainless steel platter dominat-
ed by a pile of aromatic basmati rice, the
staple of south Indian cuisine. The accom-
panying army of small dishes includes dal,
sambar, vegetable curries, spicy pickled
mango or lime, dessert, pappadam, chap-
ati, and thick, creamy curd, which is tradi-
tionally eaten last. The dinner portion
comes with soup (try the spicy lentil mulli-
gatawny) and a trio of deep-fried appetiz-
ers. The Woodland’s signature dessert is
paysam, a comforting pudding made of
vermicelli noodles, milk , honey, raisins,
and cashews; there are also spicy masala
chai and creamy Mysore-style coffee for
after the meal. Service is decent, and
Bollywood music plays softly in the back-
ground. Cara Jepsen

Original Kababish of London
2437 W. Devon | 773-973-0225

$
INDIAN/PAKISTANI | LUNCH, DINNER: SEVEN DAYS |
OPEN LATE: TILL MIDNIGHT EVERY NIGHT | ALCO-
HOL FREE

This Chicago branch of a popular family-
owned UK chain (not to be confused with
Kababish on Orleans) turns fresh meats
and vegetables into delicious Indian dishes,
some done the old subcontinental way and
others London style. They use ground beef
that’s so lean it comes out as fluffy as rice;
most dishes are accompanied by a simple
salad with great cucumber dressing.
London street signs and maps of the world
decorate the walls of the little storefront;
there are no frills, but the plates are ele-
gant, neat, and quite cheap. There’s no BYO
here—alcohol is prohibited for religious
reasons. Ann Sterzinger

Ravi Kabob House
2447 W. Devon | 773-381-2400

$
INDIAN/PAKISTANI | LUNCH, DINNER: SUNDAY,
MONDAY, WEDNESDAY-SATURDAY | CLOSED
TUESDAY | OPEN LATE: WEDNESDAY-MONDAY TILL
11 | ALCOHOL FREE 

In the sea of Indo-Pakistani restaurants
along Devon, Ravi Kabob House sinks
under the surface without fanfare. The
menu has the usual subcontinental offer-
ings—dals, tikka, and tandoori preparations
as well as biryani with vegetables, lamb,
chicken, or goat—but execution is lacking.
The chapli kebab, a ground beef patty
heavily flecked with coarse, dry coriander
seeds, tasted oddly like a veggie burger;
vegetable biryani, chile chicken, and a beef
kebab were all grossly overseasoned. Dal
masala was both mealy and swimming in
ghee; the naan (plain, sesame, garlic, or
cheese stuffed) were respectable without
being inspirational. Ravi Kabob House does
have its fans. The best I can say about it,
though, is that the mango lassi makes a
good palate cleanser. Rob Lopata

Sabri Nehari
2511 W. Devon | 773-743-6200

$
INDIAN/PAKISTANI | LUNCH, DINNER: SEVEN DAYS |
OPEN LATE: TILL MIDNIGHT EVERY NIGHT | ALCO-
HOL FREE

The Sabri family have hit upon a nice hook
for their Pakistani eatery: they’ve gone

country. Not that there’s anything down-
scale about the spacious, walnut-accented
dining room; it’s just that their menu for-
goes the kingly pretensions of other Devon
Avenue restaurants in favor of solid,
unfussy food drawn from the cuisine of
Pakistan’s working class—called “frontier
style,” it blends fresh vegetables and sim-
mered meats with copious herbs and
spices. For adventurous diners the menu
lists a “masterfully agitated” pasanda
kebab and maz nihari (brain stew). Even
familiar fare like the samosa packs surpris-
es: in place of the pastry’s usual thick,
crunchy batter the Sabris use a light,
crackly crust that’s almost like phyllo
dough. Leonard Pierce

Sher-A-Punjab
2510 W. Devon | 773-973-4000

F 6.6 | S 6.3 | A 5.0 | $ (6 REPORTS)
INDIAN/PAKISTANI | LUNCH, DINNER: SEVEN DAYS |
BYO

The buffet (lunch is $7, dinner $9) at this
otherwise nondescript Indian restaurant
continues to bring in the fans. One Rater
comments, “The famous Indian buffet at
this Devon storefront isn’t the prettiest, but
the spread is delicious and the piping hot
bread and tandoori chicken brought
straight to the table are worth the price
alone.” Aside from the well-seasoned, juicy
tandoori dishes, the karhai gosht (huge,
tender chunks of lamb in a thick tomato,
garlic, and ginger puree) and the shrimp
biryani are well worth a try. Flatbreads like
paratha and naan come with a variety of
fillings: garlic, minced lamb, and broccoli
and cheese. To wash it all down, masala tea
is warm and soothing, or you can BYO.
Laura Levy Shatkin

Sukhadia’s Snacks & Sweets
2559 W. Devon | 773-338-5400

$
INDIAN/PAKISTANI | LUNCH, DINNER: SUNDAY,
MONDAY, WEDNESDAY-SATURDAY | CLOSED
TUESDAY | ALCOHOL FREE

This tiny corner store, the first Chicago
franchise of a family-run chain, is a feast
for the eyes. Two huge display cases are
filled with Indian sweets in all colors and
shapes: orange ground-almond cookies,
cashew flour and fig paste tubes, and
deep-fried pink rounds of chickpea flour.
Homemade cheese balls come soaked in
sweet syrup (ras gulla) or swimming in
creamy milk and garnished with saffron
and pistachios (ras malai). Beyond these
cases is a counter where Indian fast food is
served—lilva kachori (deep-fried rounds of
green peas and chiles), khaman (square
cakes of savory chickpea flour colored
bright yellow), and patra (taro leaves rolled
with ground chickpeas and pungent
spices). Dishes are served with poori
(deep-fried wheat bread) and two tasty
sauces: a spicy cilantro-jalapeno one with
ginger and mint, and one of sweet-and-
sour tamarind. A variety of crunchy, salty
mixes of spiced nuts, sesame sticks, and
other snacks are available by the pound.
Ask for the laminated card with pictures
and descriptions if you find the selection
overwhelming. Laura Levy Shatkin

Tiffin
2536 W. Devon | 773-338-2143

F 7.7 | S 7.5 | A 7.7 | $$ (29 REPORTS)
INDIAN/PAKISTANI | LUNCH, DINNER: SEVEN DAYS |
FULL BAR

Raters find Tiffin cleaner and more refined

than many of its neighbors on Devon.
Service is a little more attentive, and the
dining room is spacious and attractive,
with wood-paneled walls and windows
onto the kitchen. Tandoori menu selec-
tions such as chicken and lamb are tops.
The $8 lunch buffet ($10 on weekends)
maintains high quality with frequent hot
refills. Says one Rater, “Consistently ter-
rific food, excellent service, and even a
nice wine list round out a great dining
experience.” Laura Levy Shatkin

Usmania
2253 W. Devon | 773-262-1900

$
INDIAN/PAKISTANI | LUNCH, DINNER: SEVEN
DAYS | OPEN LATE: TILL 11:30 EVERY NIGHT |
ALCOHOL FREE 

Looking to reinvent Usmania as a place
for Pakistani fine dining, the owners
shuttered the divey former location and
recently reemerged across the street in
new digs with exposed brick columns,
copper bas-relief, and leather-bound
menus. Apparently the chichi environs
appeal to the locals—at a recent lunch
the huge dining room was packed. The
Indo-Pakistani menu features the stan-
dard offerings, but the execution far sur-
passes standard issue. The meats in the
creamy butter chicken and mutton
biryani were unexpectedly tender and
moist; the bihari kebab, a dish often
served at weddings and other celebra-
tions, was like a better, bolder version of
gyros; the spicy chana dal was a clear
standout. Breads—we tried the naan and
an onion kulcha—were the only disap-
pointment. Where were the third-degree
char burns one comes to expect?
Kristina Meyer

Viceroy of India
2520 W. Devon | 773-743-4100

F 7.5 | S 6.7 | A 6.5 | $$ (11 REPORTS)
INDIAN/PAKISTANI | LUNCH, DINNER: SEVEN
DAYS | FULL BAR

“Prices are more expensive than most on
Devon,” says one Rater, “but the texture
and flavor of the dishes is worth it.” With
its neon lights and huge crown-shaped
sign, this place is easy to find, and Raters
agree it’s also pretty easy to get a seat
here. They praise the food (one calls it as
good as Tiffin’s), though they have their
gripes: the small size of the naan por-
tions, difficulty communicating about lev-
els of spiciness. A carryout counter in the
front serves a slightly different (and
cheaper) menu. Laura Levy Shatkin
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