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SRIEF
N TRODUCTION

Founded by veterans in fields of hospitality,
communication, and mediaq, the Directors
have been instrumental in building iconic
brands, the ground up. From Masala Library by
Jiggs Kalra and Farzi Café to Tresind Studio
Dubai, Terrai, and Matahari, the team has
crafted exceptional dining concepts that
redefine luxury. With successful ventures like
Punjab Grill, Smmoke House Deli, Social, Sqj
Hotels, and Karma Lakelands, the Founders
have consistently set new standards in
strategic thinking, brand building,
communication, blending innovation, culture,
and memorable guest experiences.




WHY ELEVENSES

At Elevenses, we bring a combination of deep industry
expertise and operational insight, paired with sharp
awareness of existing gaps and emerging trends. We don't
| believe in the ‘copy-paste” approach. Instead, we curate
E -~ concepts based on the specific needs of the promoters,
= ' location dynamics, and market gaps, ensuring every venture
Is distinct and strategically positioned.
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Zamir Khan
Founder-Director & C.E.O.

Nikhil Merchant
Co-Founder-Director & C.B.O.
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INTRODUCTION
COMPANY OVERVIEW

MISSION

To design immersive global destinations by merging innovative
design, operational excellence, and sustainability. We redefine
hospitality with bespoke strategies that celebrate the
uniqueness of every location

VISION

To become the global benchmark for sustainable luxury
hospitality, shaping unforgettable guest experiences and
elevating design standards



CORE VALUE

We continuously push the We are committed to delivering the
boundaries of creativity, design, and highest standards of quality in every
technology to craft forward-thinking, project, ensuring operational

exceptional hospitality experiences precision and memorable guest
that captivate and inspire experiences
DA 4
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We prioritise environmentally We believe in the power of

responsible practices, integrating partnerships, working closely with
sustainable design and operations to stakeholders and communities to
create destinations that harmonise co-create tailored strategies that
with their surroundings and elevate each unique destination

contribute positively to the planet




CORE VALUE
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We celebrate diversity and ensure that
every project reflects and honours the
local culture, heritage, and spirit of its

location
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We are driven by a deep passion for the
business of Hospitality, transforming
spaces, and crafting exceptional
experiences that leave a lasting impact
on guests and communities

We uphold the highest ethical
standards, ensuring transparency,
trust, and accountability in all our

interactions and decisions

We aim to create lasting, positive change
by shaping destinations that inspire, foster
community growth, and promote
sustainable tourism, while elevating the
dining landscape of the region



-XPERTISE & SERVICES

Turnkey solutions

BRANDING & MARKETING
Brand identity, Marketing channels & PR

F&B INNOVATION

Concept planning, Menu R&D, costing, photography, and
beverage ideation.

DEVELOPMENT

Real estate scouting, Licensing, Interior designing, MEP &
Project management

HUMAN RESOURCE MANAGEMENT

Cultural philosophy, HR Practices, Training and Hiring
OPERATIONS

FOH & BOH operations, SOPs, staff training




_LEADERSHIP TEAM

Zamir Khan
Founder-Director & Chief Executive Officer

* Played a pivotal role in creating global icons like Masala
Library by Jiggs Kalra, Tresind Studio, Punjab Grill and Farzi
Café.

e Former collaborations include brands like Dabur India, DLF,

Bird Group and Emirates Airlines.

True innovation isn't
just about creating

memorable * Work recognised in leading publications: The New York

experiences, It Is Times, Forbes India, etc.

about crafting a

legacy, understanding

the pIchIse of deth e Specialises in building brands from concept to execution
culture an
community His strong industry relationships have garnered brand

recall

With over 25 years of experience, Zamir is an award-winning hotelier and restaurateur, recognised for pioneering innovative
strategies in Hospitality Operations, Branding, Marketing, Sales, PR, and Corporate Communications. A thought leader in the
industry, he has built & shaped iconic brands and redefined the guest experience, setting bold new standards in Indian
hospitality



_EADERSHIP TEAM

Nikhil Merchant

Co-Founder-Director & Chief Beverage Officer

e Known as the Nonchalant Gourmand, a leading voice in India’s
food and beverage scene.

e Extensive expertise in spearheading innovative beverage
programs and trend-setting menu concepts.

e Contributions to global publications, offering insights into

Food and drink are spirits, global food trends, and cultural influences.

more than sustenance
- they’'re a story

waiting to be told e Hands-on experience working with world-class chefs and

mixologists, blending creativity with technical precision

e Collaborated with brands like Yauatcha and Ishaara creating
innovative Cocktail programs

A culinary storyteller blending heritage and innovation to * Among the many hats he has worn, over the years, Nikhil was
redefine global gastronomy, Nikhil is an internationally also Brand Evangelist for Hennessys Cognac Portfolio (Moet &
Hennessy)

acclaimed writer, author, and gourmet consultant
specialising in F&B concepts and mixology
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MEGA TRENDS.
IMPACTING INDIA FOOD & BEVERAGE INDUSTRY

Evolving Dining & Lifestyle Habits
e Increasing consumer awareness about health and wellness

e Driving demand for ready-to-eat meals, packaged foods, and on-the-go
beverages

The Rise of FoodTech & E-Commerce

e The rapid growth of e-commerce platforms has expanded market reach and
accessibility for food and beverage products.

e Targeted advertising and personalised recommendations are influencing
consumer choices and brand loyalty.

Urbanization and Demographic Shifts

e Urbanization is creating a larger market for convenience foods and dining-out
experiences.

e Shifts in demographics, including more young professionals and dual-income
families, are influencing product offerings and marketing strategies.

The Green Revolutionin F&B

e Consumers favouring brands that adopt sustainable sourcing, packaging, and
waste reduction measures.

e Increasing regulations and consumer activism are pushing companies towards
eco-friendly practices.



INDIA GDP
VS $52§1
HOSPITALITY & TOURISM $623 i

B India’s GDP in 2023 was USD 3,567.55 Billion

B Hospitality & Tourism Industry contributed
over USD 231 Billion to the GDP in 2023

B usD 523 Billion - expected contribution of
Hospitality & Tourism Industry to the Indian
GDP by 2034

$3,567.55
83%

Figures in USD Billion



INDIA GDP

® $116.34 $107.03 \/S

-AB INDUS TRY

@ $3,567.55

B India’s GDP in 2023 was USD 3,567.55 Billion

B F&B Sector contributed over USD 107 Billion to the
GDP in 2023

B USD 116 Billion - expected contribution of by 2030

B The alcohol and beverage industry contributes
around 15 lakh jobs in India

Figures in USD Billion
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$64.72 B

Study Period 2017 - 2030

Market Size
(2025) $ 37.93 Billion

Market Size
(2030) $ 64.72 Billion

Largest Share
(by Cuisine -
includes Indian)

CAGR 0
(2025 - 2030) 11.28%

Fastest Growing : :
Cuisine Latin American

2025 2030

Figures in USD Billion



NUMBER OF OUTLET UNITS
-ULL SERVICE RESTAURANTS 2017/ - 2030
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$30,108K
30000000 $29 221K $29,654K

$28,412k $28,809K
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$26,854K
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Figures in USD



AVERAGE ORDER VALLULE
FULL SERVICE RESTAURANTS 2017 - 2030

HJ
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$9.53

2017 2018 2019 2020 2021 2022 2023 2024 2025 2026 2027 2028 2029 2030
Figures in USD



VALUE OF FULL SERVICE RESTUTANTS FOODSERVIC
MARKET BY CUISINE, USD. INDIA, 2017/ - 2030

@ Asianinc. (India) @ European @ Other FSR Cuisines

y

@ Middle Eastern @ North American ¢ Latin American

$64.72B

/70000000000

$64.72B

$58.10B

60000000000

$52.81B

$47.78B

50000000000

$42.48B

40000000000 $37.93B

$31.87B

30000000000 $26.13B

$21.45B

$18.99B $19.24B

20000000000 45508

$14.67B

10000000000

Figures in USD Billion






SILVER
BRGNS TRAIN

Scope of Work

R&D - Global Beverage Trends

Beverage Program - Strategy, ideation and development
Branding & Communication

The Silver Bar Photography & Videography

Beverage aesthetics

Digital Strategy

Strategic Collaborations, Vendor Integration & Beverage Partnerships

O A A . B

Menu Development & Pricing strategy






The Silver Train

vikaskhannagroup @ - Follow

vikaskhannagroup @ Edlited - 2w
Welcome VARIETY to India.

Touks to Indin's pa

kitehens For F D
1 relelling their stories

throngh focad, drink and de Al

It was absolutely an honor to be in the
first issue, Can't wait to share it with the
World.

- : Royal Dining Sans Stiffness: How The
e meaiis Silver Train In Lower Parel Offers A

Later went to @thesilverirainrestaurant
for the most brilliant food.

| loved the theme of reinventing the royal Barod; g ran,
cuisines of India. Congratulations ant dahi bhindi or 1 H
B it i Delightful Taste Of History

Jagpurs appke gourd from the

achieyed is iconic my INDORE KI RANI.

Q bindu.khanna 1w
yev

4 likes Reply

Bhons

kitehens, Recipe:

layered with details once common

1 roval d our full review

fremn Treshly

churmed o

About The Founders Of The Silver Train

o AND > o ;
™ akshayerathi ® 2w = ! o i Restaurateur Shravan Juvvadi and Chef Anuradha Joshi Medhora founded the
Qiirh an amazinn auaninal @ gy S e A e baingan bhandhi] ] PLLE:
THE SILVER TRAIN Kikiar kofts: rounided ol Silver Train restaurant. Shravan is best known for establishing Tabula Rasa, an

desserts like ande ka halwa and a open-air bar and restaurant in HVUEFEDDU. As we discussed the estau!isnmenl_

J o R s Lo curlous take on Y
India to try this month i
Hasy
archival =pi

Wk Qe G X 9 new restaurants in

uary Shravan pointed out that mest royal-centric dining options are usually limited to

MNorth Indian culsines. In setting up The Silver Train, the founders wanted to
Ties the

T e ensure that differant reglons and their historles are represented on the menwu.

Click here

Silver Bar Milk Punch. 1 chrified That's where Chef Anuradha especially shines. As the founder of Charoli
tropical blend, anchors a menn Foods, she made a name for herselfl as a researcher and Innovative storyteller
Uhat revives she

wABY who spotlighted lesser-known recipes and celebrated the richness of Malwa's

“Teatales and nventive zera-prool

royal culinary traditions. In co-founding The Silver Train, she has capitalised on
Urytales. The
5 i 5 her historical forte and expanded her canvas to include palace kitchens across
Bumessh Meron /

cle with vaulted the country,

it spee
flver railway
allpaper,

‘ o bt keeps the tone playful rather

[ Cofounded by Shravan

vadi of Tabula Rasa and chef

Anuradhn Joshi Merdhs
B L . = N Charoli Foods, The Silver Train

4.3 Radio Oné With The Silver Train’s - . e s o

ELEVENSES “ek, do, chaar” menu, Py
you're King of the thali o

Celebrate Pongal The Traditional Way In Mumbai

With These Authentic Thalis Q} The I n[iian EXPRESS

The Sitves Teain JOURNALISM OF COURAGE

Click here

The
room

Uﬂ the_nomadfoodie and 5 others T

Original zudio Q TheLa bMag'

i the_nomadfoodie 9w

The Silver Train isn't just serving dinner; (cul.m) (!U!N’l’s) C“m:)

it'’s senving history!

9

Chef Anuradha Joshi
Medbwora on her mother's
speciality, where the green
chillies are the starof the show

We went to try their new cocktail T S
pragens Wiiclvie ‘s about maptaly This New Restaurant Serves Royal Indian

and mare about celebrating India’s 5 = oL

forgotten beverage heritage. Flavours With A Wink Bempeueindinkine - (boseHare
Keoma chef

Bt i KiovrthiE g obal Supasts The Silver Train in Mumbai pays homage to India’s palace kitchens, with curiosity, frar<iprin T

PUNCH has its roots right here, inspired craft, and just the right amount of whimsy
by our traditional Sharbat? | was
completely sold on their cassic Milk
Punch (served from a very handsome
crystal decanterl) and the nuanced,
perfectly balanced Sharbats, no sickly
sweet stuff here, promise!

5 fel‘?"“'”“g Z‘:W] - My top pick? The Jadi Booti Negrani
pulence and some with its earthy vetiver (Khus) notes. It
great Royal flavours, was pure liquid elegance.

s new place hos
Qu Qo Y H

12 December 2025

8, Arid curd &
haemanic
Loswer the Hame. Add
tha whisknd curd

1 Pragsar the
groan basa

b
. Finishing
@  Add a comment... Haveur mustbesharp g

2 Bowningand st gighn
e p——
Ackut saltand chil
heat # ded.

whie spices and ket HReest &

them crackle, Add beh
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HOT LIST

2025 4

BRAND T E R R A I World’s Best New Restaurants
Scope of Work

< Strategic Planning & road-map

< Branding

<% Marketing

< Community partnerships & engagement
< Public Relations & Communication

< KOL engagement
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Terrai opens its doors to
showcase Telangana's culinary
heritage

2 BW Online Bureau | @ Nov 04, 2024

F&B / Terrai opens its doors to showcase Telangana's culinary

#Terrai  # Telangana's culinary heritage  # F&B

# Culinary story

Founded by Rohit Kasuganti and Anisha Deevakonda, Terrai
draws inspiration from Telangana’s diverse historical
influences, including the opulent Nizam culture

BWHOTELIER

BUSINESS

Terrai opens its
doors to showcase
Telangana's

culinary heritage

Terrai, a new dining establishment in Telangana, aims to
highlight the region's rich culinary traditions and cultural legacy.
Founded by Rohit Kasuganti and Anisha Deevakonda, Terrai
draws inspiration from Telangana's diverse historical influences,

including the opulent Nizam culture.

The restaurant, spanning 12,000 sq ft and accommodating 250
guests, features four uniquely designed dining halls that reflect
local craftsmanship, with decor elements like terracotta walls
and Dokra art.

= VOGUE

Hyderabad

TERRAI

This new restaurant draws inspiration from the
history and terrain of Telangana and the
amalgamation of Deccan, Telugu and Nizami
cultures. The 12,000 sqft. restaurant can seat
250 guests across four distinct spaces, featuring
terracotta walls, Dokra art, repurposed doors
and original pieces of artwork—seamlessly
coming together in a space designed by Sona
Reddy Studio. The menu lists fare such as Terrai
mutton curry, Karim Nagar spiced chicken
wings and saffron cheesecake. The cockrails are

worth trying too.

Address: Terr@i, Ground Floor, Gate #7, Sattva
Knowledge Park, Silpa Gram Craft Village,
HIiTECH CITY

- @ Q = g Fthepioneer q
= Friday, 31 January 2025 0 0 @
Home Latest News Markets News Premiun REVI‘UII'Ig TEIa“ga“a S CUllnary Herltage

Sunday, 24 November 2024 | Sharmila Chand

Weekend food plan: Telangana
cuisine and Himalayan flavours
Terrai brings Telangana's cuisine to Hyderabad, a

pop-up by Prateek Sadhu in Kolkata, and other food
events to enjoy this weekend

Weekend food plan: Telangana
cuisine and Himalayan flavours

Terrai brings Telangana's cuisine to Hyderabad, a
pop-up by Prateek Sadhu in Kolkata, and other food
events to enjoy this weekend

From terrain to table, Terrai presents the evolution of
Telangana Cuisine, says SHARMILA CHAND

Terrai attributes its inception to the terrain and rich
historical culture and culinary legacy of the State of
Telangana. Situated in the southern-central part of the
Indian peninsula on the high Deccan Plateau, cuisine of
Telangana is influenced by the region’s rich history of
Deccan and Telugu culture. Nizam culture is a blend of
opulent traditions, art, and cuisine that reflects the
historical grandeur and diverse heritage of Telangana.

Founded by the visionary restaurateur, Rohit Kasuganti and
the creative powerhouse, Anisha Deevakonda, Terrai derives
its name from terrain defining the topography of the young-
historical State. Reinventing traditional cuisine, propagating
the culture and community is the ethos of this new
restaurant, Terrai.

The Vision

Terrai's curry leaf paneer with avocado salsa.

Himalayan flavours in Kolkata

On November 8-9, 2024, JW Marriott Kolkata
hosts Chef Prateek Sadhu for a two-day
culinary event. Savour a nine-course dinner
from 7:00 pm to 10:30 pm, showcasing
Himalayan-forward cuisine inspired| Yoen in Apr
acclaimed restaurant, NAAR. Expect uisiies '
blending ancient traditions and modern
techniques, reflecting the diversity of the
mountain regions. Indulge in flavours inspired
by the Himalayas, with each dish showcasing
Sadhu's expertise in using local ingredients
and techniques. The meal will feature a range
of options, including vegetarian dishes.

The objective of Terrai is simple - it aims to propagate the
deeply rooted culinary culture of the State, becoming
synonymous with it. Terrai is a glorious homage to the rich
heritage, culture and culinary prowess of Telangana. At
Terrai, every dish serves as a resplendent tribute to the
land, celebrating local women farmers and tribal chefs who
utilise time-honoured techniques and ingredients.

Rohit Kasuganti, Founder and CEQ, TSK Food Works, says,
“Telangana food has been overshadowed by the popularity
of its neighbouring cousin. Taking immense pride in our
roots, our thought and vision behind Terrai is to simply
showcase the tradition and history behind the food from
our State, designed for the modern diner. We want Terrai to
lead a revolution, of sorts and to propagate Telangana
cuisine to the World and enlighten our colleagues and
guests to the rich legacy that it represents.”’

MEDIA BLITZ



Scope of Work

< Location scouting &
finalisation

< MEP Partnership

% Interior designing

< Lighting design

< Sound design

< Project management

-

BRAND S EERE

< Material management

< Licensing

< HR, Staffing, Training & SOPs
% Tech backend

% Menu Planning

“*» Photography

< Brand identity

% Marketing &

Communication
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OCTOBEN 23

Return of
Star Chefs

Himanshu Saini and Sujan
Sarkar,who have found
international acclaim, are
retuming home to cook
modem Indian tapas

o B drink

Tie Faoranie Toiess

food & drink [T90C “‘!EBHF‘| 25

OCTOISER 217, 20

Rahul Akerkar Sharpens His Knife

vyt il st cabing i Balian,” sy Rl
| Abexiar, shaking bis heaid, when [ checkon e
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Opening at BKC: A restaurant
with grandma’s recipes

Dubai-based Passion F&B is investing over 37 crore in India’s only Trésind restauran; customers to get Tive' cooking experience
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TRESIND: WHERE
LESS IS MORE!

The Dubai flagship's modgrmist Indian cuisine comes to
Mumbai with pleasantly surprising twists
Deepali Singh
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oTRed “TPvp'nI.r'-‘:-lu.nll
bk Tt et theirhead v fth flair wnacha. 3 abi Lebaby servd 2y
|nn::"r‘a”|.::|.|||||m’ it naquares hokling a yoghue

Yot arm eyeratching. The

o ol esbrrce bor with  culent L, cooked with

Its almast invisibde ith
Pried Ehari ased & rich,

crvmsmy curey made of

steck

e walcheed 2430 81l
ferent

helves 1 e
13 the bl erpeniine country, mchuding siffron

the b was, wi thought. the hig-  ple froe Himachal
l!ulrml«nu‘. Rght of theeeesrse Bt Pradesh, beaton chisk:
Chef's the chef s Brom
her chutney

hat wmn,
Uhoesght bry itsell, Deenisses  wwiths Fafils, pageryn

I mons other chutrey and khandv

iham Himanchis Sainl el it 4Tl emme

wha h»muu.wr» gether quiite well The

trailliase Thsack: Family Pieede wasa il that Followssd It w

n the
dabol the wirbes puani with s Rachorl B 0t Soeth Indisn paymsa, n

the caltn, The ehef gar.
mished bt in oot of us

Emerpoetn
hon of deahf ketesds el

ood 2 this
sy s i
Wistermedon Hasam ser that disappodnts. Or

1y B s hwarvy that yous eval
g leaving b half exten.
Btarally we spectint
the same. Httle knowing
thiat chef Him

sagar crumble lavoured
with bulteracetch, a
e

FOANNA, Lo

M there win o dindy o usie
s Ol o, it ool e the
Mbsichull. Thor huamible wmed ey
to-prepase Sah i best knowsn
Tor bring & comion foed. Iy
e Lasr thing we g 1o Aol
i & moders Indlan fine dee
Then agae, Termambas S,
corporate ched o8 MY pewes.
prstasran, helieves b serving
the unecpected

Crmfart food

The Indlan cotpoms of the crin)
cally worlaimed Dutal reatay
rant takes i kichd very se-
ooy, Sainl wheels ot 3
bir, dormanated ' a abab of
ol in che shape of isda
On & are gty white hord oon
taisang 30 imgredients cortes
presding fo e region they
oo from: saffron (Kakesir),
Eeen appie (Mimachal P
desh), butier (Punjaly, ghee
{Haryans), Tow Fng (U
Pradeshd, besten  Chickpeas
(M), misand o (Beagal,
chvenna {Drieab, spring ookon
Anaachal A

langana),  spinsch D e

Fradesh| and vesame (Chantee
gartil. Me sl each ingredent
10 3 w3 bbsichactl ad e

5 0. “ery part of india e
1ares i ows verson of this
benill and rice ik ad we
wanned vo bighlighe rhn diher
ity theough this. pregaration
sy haied A1 itx bass, the
tuchdi has 3 srenhy porTidge-
Hike gonmhrency and i redor
ot with e wastiil of the
ghee As Salnl says, esch bite
Lll.l'll-ﬂﬂﬂIML‘imc\l

e pomrmiry, The Khichdi &
'I'rﬂmduaLuUnnhrw
v il of enlincery uniiny

Win halanoe
Trénind takies ity name - very
Bedian - pericusdy. The seatsu-
Pl Dt bint weel, s off
3 N Ok i T
Poeprutian TIS0 plus e,
non veperran £ 3000 phus
tanel. By & small apace (70

e, pegeet chutney sl
phehded pnger. o dabell with

s with 3 ook cotasber 1y
marind wrbes, Kach ome s &
seamiewaly fine balance of bt
el ol wwveet andinangy,
The waberrodion Feam is g
Fevilition, B Sfoul se be
Beve the deep med brod (s
e froms 2 frum: it s watm
and prppery. with an under
cuffred of spioe. The prawm
and watermedon bty ingerher
mule for i umensl paifing.
cruncly @l veeet Chicken
cafireal b delicions. The il
o8 ln fendey with 3 touch of

oo provkde Gexiupe, My
G tasne Dnacth dhesnasi 3 bt
mawr st Brom what is other
wise o welleercoled dih
thusiagh W comdd do withost
et i

bhal candwich bs wervnd wigh
u thich meaty broth, pro

CTigs uowhm

g uguir (L Lon bt o
B M) bt S, and
Ly e,

= mrye—
e
the st Mhanchd

Family poric 18 4 £ Can
o-multwr“lmmupuﬂ
kenhy mampnba

amad 3 e of  And Hets, the

prichdes and ool ﬂ'-lllrl Kaju batlh berruomes 3 decudent

iy i 10 faty for oar Khoeg, end ik b, light

chaxmery serund with 3 scoop ol wrulu:-lrﬁ'ﬂwhdul nd wey. A -

il o comam. Our dinker- Wi bRl

lief on being k] the ingre- bl veamare wnsd arwschen kever
bt dace Thiram bt dhebigl o vapwrem

We apent e only csne  hecelyrordohgwenateit  Ses kod bos leson o

U W WE RGCE Wl Sadina of B A SHaelt  devEIng e fonm of Indin

oogree i served on a bansna  food while  skimultanecndy
Tea ' actually poyasam bt

e om e brad & A Pl
nespple e waled wnh oo

piine af the end M the cle
o e Ealder

In a first, an international
Indian restaurant is coming
to Mumbai instead of
looking farther overseas,
and it brings with it the
excitement of modernist
Indian food. Trésind's Dubai
outpost, owned by Passion
Group’s Bhupender Nath,
has earlier been in the news
for being a favourite among
top celebrities including
Roger Federer and Brian
Lara. And we recently
learnt that the idea of
bringing the restaurant to

+ the Subcontinent had been
brewing in Nath's mind for a

Mumbai entry for Dubai eatery

India O
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As award-winning restaurant Tras Inde opens its
doors in Mumbsai its Dubai-based founder tells us
about its menu, a fusion of Indi ional dishes
for F&B ventures. Chef with hta‘naﬁ:n:I ted'?l:i:ues;:ir;g;&aents.
7 sard-uirning restaurzant that celebrates Indiz, witk aunique

Himanshu Saini, who has

while. As we dug deeper, we
also learnt that the eatery will
be the latest jewel in Bandra
Kurla Complex's crown, a
fast-developing hotspot
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BRAND MASALA LIBRARY

BY JIGGS KALRA

Scope of Work

< Brand identity

< Licensing

< HR, Staffing, Training & SOPs

<% Marketing &
Communication

% Customer Service

< Menu Planning
* Photography

< Branding

% FOH Operations
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Smokin’
HAUTE

FINE FOOD TAKES CENTRESTAGE AS PALATES BECOME ADVENTURDLUIS, PLATES
PRETTY AND TASTES EVEN PRETTIER STILL. CLAIMS CHEF MANL CHANDRA

great euisine served weh pomp and

Masala Llhrary By Jiggs Kalra
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HOW TO LIVE IT UP THIS AUGUST

Banking on Illusion

Restaurateur Zorawar Kalra talks about bringing Farzi Café

to Mumbai andtaklng Masala Llhrary global
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Mumbai’s not short en places to grab a cood bite, From
street food to fine dining, the city has a dining
experience to sul every occasion. Masala Library by
Jiggs Kara in Bandra Is jor those who want (o
reimagine sverything they fhinkthey know sbout
Indian cuisine. The culinary trailtlazers take classic
dishes and give them anelegant upgrade - think pesto
kebab ontandoori tomato foam with Parmesan papad Dehydrated beetroot
v plstachic-flavoured paan. Delicicus ndian cocking chips with hemamade
with serious flalr, Mazala Library is one of the brightest . . chili pickle =
stars on Mumbais fine dining scene. We can't walt to f o
returnl « www.masalalibrary.codn
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MasalaLibrary by Masala Library by
Jiggs Kalra in Mumbai Jiggs Kalra in Mumbai

Jiggs Kalra is considered The Czar of Indian Culsine. Jig;
Jiggs Kalra gilt als Zar der indischen Kiiche. Er erdffnete vor swel and his s T
Jahren gemeinsam mit seinem Sohn Zorawar Kalra das «Masala
Library by Jiggs Kalras in Mambai. Es
ten Restauranes des Bandra Kurla Complex im Einkaufiviertel  tral Mum

ar Kalra opened "Masala Library”
WO fear

in der Tnnenstade von Mumbai, Das Restaurant beruft sichauf  show

es the epicuresn anci
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Chill here
Sprawling scross the tenth Aoor of
Mumbui's St Regis hotel is Iridium
Spa, one of the best places to escape
the chaos of India’s Maximum city.
The exclusive spa reflects the 81
Regis' dedication to excellence with o
thempy rooms inclading a Couple's
Suite and expert therapists using

die Genusskubur Altindiens sowie die gastronomische Exeellenz  ing culinary excellence from across tf

der verschiedenen Regionen. Die Kiiche lisstsich aber auch von
aufl der Strasse verkaufven und unverfilsche originellen smacks
inspirierent. Das Debor des hell erleuchteten Restaurants ist ge-
wollt schlicht. um der indischen Kiche als absolutem Star der
Rinmlichkeiten den Rang nicht abzulaufen. Aul Sie wartet eine
moderne und progressive indische Kiiche.

Auf der Karre finden Sle mraditionell nach Originalrezepten,

pect a trendy ‘pro
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cusiom-blended elivirs fora bespoke aber im modemen Stil zubereitate Gerichte. Hier komme die ge ional Indian f ambined with =
EXpeTIEncE, samte Vielfalt der rraditioncllen indischen Kiiche in Kombination =

Amusetouche -
Sabudana Tikk]

» www stregismumbal.com
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rI\ \J TF \ with Mumbai Magic [ 44 warret fiir Gourmers auch mit eriginellen und akruellen Cockrails
. tours. Highlights -4 auf, Wirempfehlen lhnen fiir sine kulinarische Genussreise durch

das gesamiz Kichenrepertoire das asting Men.
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the art of a

* Gateway of India The Zuden esindrackendsten Cerichten zihlen die Racon Wrapped Are TaLE REleWarThy &

Famous for hsive af historic Is Tandood Morels: in Speck zingewickelee Kaschmir-Morcheln mit  wrapped Tandoor Mo
ez, the Sea Loungeat The Toj the city's no. 1attraction einer Farce aus Sahne und hauseig: mit Safran parfiimi roc wrappe
;ﬂhﬁlmnfmmma m;:r?;ﬁ:;zg e Kise an elner t:.ulm.n-u.rs,ww |-||Il ueckenem Clardonnay.  homensade
Tive plane s spectacular viewsof largest open dr laundry J Letusstengel-Chips als Beilage. Beim Chully Duck, dem E:um-.umwl- donnay ¢
Mumbai harbour and the Ambian = Mani Bhavan Mahatma . len Aloo Bukhara Kerma, wird das Hubnchen durch Ente ersetzt
sea, High tes inchudes Fnglish Gandhi's musewm und n einer Plaumensauce mit rotem Kaschmir Piment gereicht

| favourtes slongside local street features letters, photos [ Dieses Restaurant prisentert eine moderne Nevauflage le
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« ww. iz ajhotels.com wwwmumbaimagic.com America in the 19505, courtesy a few chefs who have turned these nibbles Masala Libeary by Jiggs Kalra | masalalibeary.coin Masala L "

into canvases of sheer eulinary brilliance! Tel: +91 22 6042 4242 ERAR TR AT PN,
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BEST FINE DINING RESTAURANT OF THE YEAR
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A4ah Falbruary, 2004 | Taj Lands End, Mumbal

BEST FINE DINING RESTAURANT OF THE YEAR
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Scope of Work

< Brand identity

< Licensing

< HR, Staffing, Training & SOPs

<% Marketing &
Communication

% Customer Service

< Menu Planning
* Photography

< Branding

% FOH Operations
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Farzified

Orwhat happened to
us after a visit to the
newly opened Farzi café
in Gurgaon

SHANTANU DAVID

OLECULAR gastronomy
with bold, unrestrained
avoursas opposed tothe

vague, ephemen! foamsand airs that
one normally asseciateswith the cook-
ingstyie? Priced so competitivelysoas
to gaddenan Olympiccoach’sheart?
Pigs willfly first, right? At Farzicafe.
theydo!

We willdispense with elaborating
on the décorand concentrate on the
food. Suffice tosay, the restaurant with
its interior walks re-

sembling garclen - —
hedges, French-in- v i
spiredillustrations, \ /
cuaint abjet d ‘arr, et
live stage area and

high-tech ambient fooc
musicshowsit RC’VIC‘V\-

tukes istagof
*modern]ndiantapasbar and bistro™
uberseriously,
Themenuisanarresting read, as
much forits contents asits presenta-
tion | each ite m ishand-written and
accoutred with illustrations, anothe
personalised touch toarestaurantin
whichevervthing from the cutdery is
customised and the soda carbonated
in-house ). ltwanders acrossthe
n.nlmm stnppuni: byboth home and

ace
z\nl\-’ mg menu that documents
pan-Lndian food.

Our lesson begins with an amuse
bouche of ashot of Mishti Doiwith
reverse spherification. These little
spheresofmishtidol, served on
chilled steaming platte rs explode in
your mouth with a promise of things
to come.

Thingssuchas the Dal Chawal
Arancini servedwithrolled-up papad
on a bed ofonion chutmeyin anentirely
Siciliean presemtationbuta flavour that
isthe oyrepgrth Indinn comfiart food

A BIT

MAGIC

At Farzi G

Anindita Ghosh comes away enchanted with the
out-cf-the-ordinary fare at this new eatery.

€, whal you see is not what you get!

styled atel Bulli butas soon as youtake

that first hite you're immediately trans-
ported toacrispmaorning ataroadside
dhaba, your mouth full of sarsonda
yaag, makki di rotiaw chaach,
Rememberwe said pigs fly here?
The imported Belgian pork, firished
with a Kashmin rishta reduction, meks
into a delicious mehnge of flivours

and iexturesonce safely docked inowr
months Clearky while molecilar

OF

City Gurgann
PR ppere—

Ty sarme Ere
1 1iime you pop AN ephemel

N yous o fonger
e o Kl yonrr erge te
et et diimgs. With

G Lige Stevie-
o rurturnl loercotorie
sugrer subsatituie—you

aeeritabie ar off leading
pharwvecies el
wercrd sferes avives
Uhelhi NER,
0 Haane, Rojosthon,
Eletearawnfeed & G

The fun searts
right from the
tmne Yo pop
an ephemerl
frabble of
mishti doi
o your
rrenith.

(Above) Phirni Oxide; the
interiors of Farzi Cafe

favourite budget snack. Topped off
withagenerous dollop of foie gras (at
least until stocks last, following the re-
centhan onthe homry commodity, af-
terwhich there willbe either caviar or
shavedscallops) and drenchedin truf-
fleoil, the dish hasthe decadence to
matchrare tenderloin made of the
finestbeef. The Chicken Tikka Masak
isserved inatwo-tiered miniature red
tekephone booth with Comish naans as
finting tribute to its Brits horigins, with
aflavour that is unabashedly desi,
maore lip-smacking than Mughkai from
wour favourite takeaway.

For dessent.there is the Roohafza
Creme brulee which takes youright
back tochildhood. Or youmighthave
the Phimi Oxide, which comescom-
plete with a table-side rimal involving
lignid nitrogen, hammers, rabri,
batashaand a whok lotofsmoke but

aonin tactes likethe mannoement have

GIVEINTO | o
TEMPTATION

Godder Lite
launches
sudor
supplement

Pork ribs,
Kaslhuniri

rista
e vour coke : -
anel cat it too! Witowt reduction
Asperrtenne, if s s 200 g park rits
for diabwics anid 50 desi ghee 4
weight watchersand | 50 rod chil powier
fary v aci-ffecis or - 200 mi pork stock
after-taste. Gaia Lite 502 gaslic paste
Stevie tablots and 30 g aystor sause
secheis gre pricod 5 g frivd garkc
af TN b TR 5 ggreen cardamom
resprocsively and are 2.5g cinnamsn

Funjerh,

for Srmirwbes. Ao re

chili powder ¢

w'.l'u masali

Amw-boiche 0 Tmbisn retEuaan ey b bl hors 3 onisres weie s
Americain the 1958, tanricy 3 few caels who bave tarmed fhese sikbics

istn eanvawes of sheer ulieary brillisnce!

madhaliks davh

Adecade

1 the am

Paper plates to perfectly plated

Fused with global cuisine styles, street food has no dearth of options for
chefs looking to engage their creative indulgences

SNEHA JOHNY AND
ELIZABETH MATHEW

iy choose be-

twien  spicy.

Havourful

street  Toml
and gorgeous, plated gour-
met dishes when you can
have both? Indian street
Foexl needs no introduction
=every piacein Indin has (ts
own gpocial seercte you'll
find around every street
corner

Chefs and high-end res-
taurants are waking up to
the bountiful Aaveurs and
textures of Indian street
food - amed clevating the
status of strect food from
that of the sms]]wmtsjml
for space amidst
city's maze of lanes, and in-
lmulwillg it imte fine dining
menus,

A big fan of the sireet
food-ingpiration i=  Chef
Kunzl Fatkar rom Farzl
Caf

“Indinn food hos inspired
theinternationsl paleste for
along time, and straat food

has great varkly of taste,”
he savs, Farei Caf  hos
championed  tapus-style

sireet fond, and brings the
taste and texture of street
specials and combines 1t
with the elegance of gour-
met.

Your average samos
chutney transforms inte =
Chilll Duck Swmosa with
Plum Chutney, while their
Bombay Bhel bweaks the
digh with liquid nitrogen for

IN FUSION felockwise) Jalebi Caviar at Musala Librery;
Barprawa cochtail ot Masala Bar; Veda Pav

ﬂummmfch

where the Bhaji is inspired by
mutouuue_s-yle vegetable

erunchy, smoky cffect and
Vada Pav gets ‘Fareified
here with the pav hidden in.
side the vadas,

Their most notzhle tweak
is the Pov Dhaji with o
French-talian fusion

and the Pav is
an OI o Foccacia - the street
style and gourmet recipes
make o farciful lovechild
here.

Chef Sauray Mod: talks
about his cocktail bhel, which

o ) leate, Biteho
hes wsing evervelay vegetables

is casentially o prown salad
that's made in the style of
street-gide bhel, with paffed
rice and lanmrind chulney,
The dizh iz made right at the
bar in a cocktail shaler, rec-
reating the experience of the
strecteide vendor whipping
up fresh bhelpurl in front of

If you see
colourful sweet
boxes makin
way for sleeE
mithai jars
trending this
season, don't be
surprised this
Diwali.

VOurT gyes,

“We wanted bo bring & non-
vegetarian element info the
teaditional bhel, and vet keop

it in tune with our bar” says
Chet Modi, adding that this is
why it's also served In  cock:
Lail glass,

Gourmet restaurants
across other citles, ke Teddy
By in Dekhi, have taken ko o
new dining culture, serving
everything from kulcha taeos,
chicken pani pudi pops Lo
Megican-styled  Guacamole
galgappas.

Mumsbai's famed Masals
Library  counts  heverages
zueh e vodka pani puri ghots
Inn s menu, while Kolkata's

Park Hotel dishes out its pop-
ular prawn papdl clsat to s
customers,
Inspiration both ways
But this isn’t o onesway
strect (pun intended). Vs not
Just chefs ot restaurant: who
are  getting “inspired” by
street food, the trend i work-
ing its way hack with veadors
a5 well Vendors hove now
‘a!l.l‘\ b dishing oul their

loeal indtios with o tinge of

mithnijars which are trending
i season, don' t'aesumriscu
this Dawali. Other i

Mal Today, New Deitl, Thursday, Janissry 28, 208

Indian restaurants
o International

sm!llinu']y

responsible
for making Indian Accent
the country's highest-
rated fine-dining restau-

responge to his debul as
author at the Jalpur Liter-
ature Festival launch of
Indian  Aeccenl
feslaurant  Cookbook,
The second ls the chal-
lenge ahead of him,
namely, the launch of
T[]ﬂlHJI Apcent, New York.
“In Hew York, niabody kRows
me, no un el Y
Mehrotrn suid with b

brsta thy
isalvantame, 1Te's alao m
H Ehe most

vl oz, Bus thi
thnugtt af naving ko prove ni
3hif Fai aain bt ot Monrotea

5

T‘nruuau ‘el which s
g o the Tack af it e
Lind da menu to grow smdll&
aeross Tudia, has teeently

in At Dhabil und Bungok

HD its chefs naw-

taunebed @

brnnd ealled '!mnﬂ
al

toy, are nruw"l‘nge
WashingtunD.C-Northe wern Var-
rinta-Baltimore Lrongle, ond
aezarding 1o Monies Bhidn, tho
d food Nr'[ﬂ the

festival  specialitics e
remaal - panacotts  and
sulkhond capeakes are just
the tip of the sugary leebeng
that make a mark, espesially

around the festive season,
Along Mumbai's Nariman
Point, many boutique dessert
joints are dishing out festval
lities like gajorlea habwa

contemparary styie, Throw-
ingt i a few hitherto dizsparate
flavours, creative street fod
vendors are exploring excit-
ing mgredients ta dishout de-
lectable fusion streed foed.

Vendors on g creative spree
indulge in chocolate log dosas
to crispy ghee-rossted dosas
with cheese toppmngs and o
multitude of olives, pickles
and jalapenns,

While mest strect food
trace back to a local reglon,
many strect food jeints dish
out lializn apd Chivese In
their sev puris, or even the
cold bhel.

Chennals popular street
foadl joint Vaishnavaa's st Kil-
pauk serves coowd- Bvourites
like the Mexican dosa <anil-
wich, murukku sandwich and
mayonnase pull.

The awner saye he started
re-fnventing and custonising
the menu to stand up ta stiff
competition fram other joints
inthe vieinity, "Our sandwich
dogas are m; hite, and poapic
line up Ul midnight w buy
them. Mozt of the menu ideas
1o make these dosas come
fram our cestomers them-
selves, who wished to try cus-
tomising their dosas with lots
of Azvours and it became an
instant hit,” hesmies.

Sweeterside

If you see eolourfud sweat
hoxes making way for sleck

stuffed inte crepes, masala
chal  ganache aml saffron
mousss,

Popular fried sweets like
Julebd are being reworked o
water to refined palates.
he Maszada Library in
it transforms inte o
jalebi caviar with pistachin
ceam, a big hit with sweet
fovers who can't handle the
generous quantities of sugar
thot's wsunlly used in trodi-
tional falenis.

The Bambay Canteon fused
two favourites - the locsl
ulab Jmun and the westemn
doaghnut - into o gulab-nut,
and [t I8 quite 3 it with cus-
tomers,

Chel Kunal Patkar of Farzl
Caf mentions his Has Malai
“Tres Leches, which combines
a mille Teulll: of ras malal,
topped with whipped
aand soiked inkesar il
three versions of milk that
mekie up the traditional tres
beches,

For  Chef  Dharmen
Mikivwnaal te Leela Palace
Chennai street food
nigues are mspiring, The a
eragz kulfi sold oa the streets
is frozen kocd, but in his ver-
siom, the liguid  nitrogen
Freases it and yet gives it o
miusse-like texture, “Street
food flavours work great, we
ecven made 3 payoeam lee
weream,” adds Chel Makawna

sk

Pzl it
ok Dl Bargaline

Amuur influenced l:l.uhnlr.ul ne

Jind Tresind, the Mod.
B Tndian raasaran that
GheRed (n DAbH St year to
erit ieal poaladm, |s well on turg
5 opem & Pt Aodern Inoia
restaurant samed Carnival, also
in Dutal

Test

the doy
she firat 1 vrem ba i, the sonen
] ke

iakna". Parsl Can, thi \nns 1
suceessiul muu.ant s

spearheade Zom 3
i il 501 £0 Gpan 4iis uur at, 1

Cily Walk Phase 2 on 5|I9Ikh
Zayed Road. Dubal. with ©

i restan-

rants of the pust 1 came up
mastly in Il the
il af local 3, Lhese
BUELS mcsrdl b llm?zmun

ramds that ae exph

nww frantie
not only NRIz
Lravelling [smmm
wh Enggly

.IM.{.I:nl s |‘|L‘l
along in trying to

read |ts wings out-
sitle our familiar shores

about foad(] am nol taiking hers

uf Lhe minuscule micority with
o evoived palate), ok alao tne
Frowing number of peaple
arcund nt Lo

. for instance,
exetied about ihe nerng o
ndian Accent and

it
Tmban [t ulalm |n Ihl ulu[ltill
cowntry, where maat
e are onvinced §
we eal unpo! Lr‘:l!
ot and hravy food
prasented withaus
finszan, By altaring

wnianding market is @ great
Gppurunily o upwkil ‘lzms: H
i also get exposed L the

Ingredients '\mu mlqhvou m( -
Tarms sl e ol

With it restam 0
Internathonad, Tndian l:‘]a = will
ain both Wisdom and sLatuRe

Holidaying Punjab
teachers to face axe i
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HEN the'Tul
wotoran, Ar
vind Sarn-
swat, wrote
The Geour-
mel Indian
Cookbogk in 2004, 1 could
not stop sdmiring the
uky of ench dish wheae 1oe
Ipe wis pruemeu in the
rlossy, !
eyt e g that e bad
bees i e devese many ey
weeking onche recipes becasst of &
unn:m'fnr Eather of Presehnos:

o b
n.:m of Progresalve badian Cul
e Ansaphin aced

hesd 31 T stepy
8 G

o i r i
[[Eeering iy \.-1... I'a s firet

[ conneir L

FORTUNE COOKIE

SOURISH BHATTACHARYYA

ANEW ADDRESS
FOR INDIAN

CUISINE 2.0

NATIONAL
DATA BANK
OF RE(IPES

£ i
itie ui.w-s: pur

s el

-n;m!r.‘r

rrur 0o, rm M
urism

teamed p e rk

mational body of chafs,

Frideration af fdian Cull:

ndian food has not changed much over the last
The two

teh of

e g
century have been the spread of Indianstyle
I.mvmu:lomi culsines Hke Iﬂdhn-(‘huww. In-

and well. G and an

ccesaton vmd nrlmﬂ.cunm Wil the
uisine have been adapted to work in the com.
aercial market. the earphasis has beon on ridain.
i the original ‘authentic’ flovours, so the core
ok !

v reaained protty much the same.

The 238t contury maris an abrupt disruption
rith the pass, with o few restourants changing the
i of Pestanrnnt cukile.

Atonoendof the spectramn arm restaurats like
3¢ nivwly opened Cafib Lota, located Inshde MNew
whi's Crafts Museur, whichoffors o pan-indian
sen rathir than a reglon-specific ane. So along

Kkhbchidi and dal ku chilla, you'l
Iso find ebileken eafreal nnd galll boti
Thi ITC, the botel duln Murh ) bﬂll qunltll&d

adian rputa, but tllh o ttl.tt They've m.rnni
dr focus tn one of richest and most cultur
Iy etiverse uma Indian food that s con-
istently been Ignored—vegetarian food. Royal
ngnnl mﬂtﬁrlmll‘.‘lmh.CHmi huuh(

hel'h‘.‘ dovcrbes Royad \"n'nss munwnwdnn
!npwrlunll)‘tomﬂm
bre of the subtontinent -nd el
l!d {ate nelghbourhood. Royal Vega lsn't
Iznunnd mchmu! with o particudnr reghon. "
myurvedic principles and

mn:hlr-mumiuums it s served  stoad of serving

nzrse g basod oo the six tastes of sweet, salty.

et sour, pungent and sstringont.

But the most significant and momentous
hn'ﬂun the spread of Modorn Indian

inkmn- h Indian
Fainvented uﬁr the modern age.

o1y Modern Indian camo from the plonsering
wark by chofs of Indlan-origin, like Bhatta, {0
Landon and New York. They introduced Euro-
peanstyle, plated Indlan food eschewing both

INDIAN CUISINE
GOES HAUTE

wainieow  Antoine Lewis discovers the many joys of
=% fine dining with a ‘Modern Indian’ palate

ally, instead of rely-
h:| on imported In- |

‘meats; fish and
\nmhbles. they utl-
Iised locally available
produce, which was of
funtastic quality, and sasily
m h}' hair wmmm

At Tiya, for instance, ya

wesame erusted Mn!‘nl wilh dbokla,

el chnat, wasabi d tamarind chutrioy.
The elegantly mnlm dllh. intelligently and.
plafully comililives discrots slaments 15 an unu-
sl manner: ‘nxn:lhlnl:m'lo Mlallllll:mg

~ recently
Hyatt with

., The naan ts such a
hit rhl\mmunhn]ul:m

‘pckoed up
mlhﬂnn. In Mumbai. Masali I.lb'l'lr?mdm

The Pink mm (Ear-
s ke’ in Dokl in another recont entrunt.

granates, peanuts and
chopped spring snion
Rroona. Eat a spoon-
ful of the powder
and what you taste
splees, lox-
tures and flavours
of avery traditiona)
Bombay bisel
Horwsar

st up Farel Café and
expliss

Musals Libirary,
this process, “first s regular
Itdhmnd.lhnnm
it b commerial Bighespesd Dilordes
and whilis it hhklnMwWW in g
nitrogen. The frewzes the contents while
mmmﬁuumnmmm

Iy in the

& etk

L
jgarnished with Japanesy wasabi powder. Indlan
chefs learnt two Important lessons— plating

y s the palat
dinns have changed.

of T

The place
iHlusions -

ZORAWAR KALRA's Farzi Café is all about
surprises. Chutney is preserted as a foam
that evaporates on the tongue and aa/
chawal poppadoms are served like risotto
balls with a dash of pickle. By Divya Kauskik

jhis i the place for fussy
I eabers, From bitter gourd to
un;)llln L everviing thata
Jeu us discarded, goieg by its
Jook, taste or coloar, has been
given & fancy, modern and dell-
cinus mukeover, You will know
mu e InﬂLr ahmnwul trcat
hen soanctling that wi
twheanc will ac ...m
cand in Lln:jdhf Torm and chut
iy will be served ad i foan that
ﬂ nfdu—u; ]un the ’ﬁ'.l}fe'"
Ieaving behind the tangy, linger
g aftertasic, Most in the feoed
buasiness havs lately baen falkin
about an interaction with food.
T allow this interaction, some
clement of surprise and drama is
added to the . While others
are silll trying to get this cancept
right, Zorawar Koles has talean it
to a new high with bis recentiy the
apened Farzi Café. Even {F you  chill
dectde to dine alone here you will
notmiss the mp-nv
that whll bie sorved will keep you
d and excited s ench cish
comes along with o unique con.
cept, Malecular gritranomy has
been put to useto i mlmlp
sent [ndion distas in a new light
and ks pew version. Mo, we are
oot talking sbout any sort of
fusicn here. The taste of the dith
will b a5 suthentic ok it is sup-
osed to be, hut the way it will
: aree and presented will be
etely different. Por

mm

instance, take vadi pav. We are

fried potato fritter stuffed inside
v or bun and foppad with
. But herg the pavorbun s
;tuﬂ ing along with potara,
¢ foad ed i the batter, fod
n?aeﬂ-rd with the.
chutrey concoctions. I's -:o]le.‘! um
vada paveFarzifiad
Zorawar hat been on 4 mis-
hon 1o take “modernist” indian ke ini
cuiging to new heighte 5o sfter
1he gmccess of his other restmi-
ramt tn Mumbai that teok the
Toodies by gscrm wish (s bedliant
cancept and fond, Masala
Libirary, and popalarity of Made
Im Punjsh, the restaarant serving
rraditional Pa

fine-dining set up at Cyber Hub
in Gurgaon, he came ap with
Farsi Calé, “u w-ndzm'dlmilnr
bestro.” ‘The newl el place.
right next 1 Made‘y o]“m L
STaYE tre 10 115 Dame i
means pociible 11 15 designecd
and - like 4 Spanish café with premi-
waad all over Huge

plass window panels al |

entrance can provide o mu\
pes this palace of illnsiog.
oo will find some guirky ele
ments in the form of hawd
drawn doodles e overall it
appean ke l\|lux| ol old British
tungalow done up tastefully
with metal chandeliers and plush
soéas, Zorawar bas an inlere:
explaniation sboat s name, *T

vada or decp

in somewhat

have got s tegulions. The best
gt of the mezm heve (s that it
& presented in @ tapas sipleand
thiere 3 80 much variely te
from,” addy Zorawar,

We had our (il of everything
‘fareified’ recently. We wore
served puishtl dvi as amuse
bouche. Tt was yogart reverse
sperification that expl in the
muu:h  Whot fallowed nast were

m‘wﬁnsmdd..mmmm
we couh

Iy with one of those, There wos
mini raj kacheri served with
chutney feam and edip ochea
uh: lai m&d |;am:m| with
wachar, papad, chutney a
karela calamarl, Dal ‘{mml'

word fiurzi can hay

Just one, that of creating an 7kt
sdan with ity cuisine. It i3 a first
of-jrs-keind [ndian bistro conoept,
exiensively using shements of
matilecular gast ronommy wiferieg o
|asuon9n|» experience, Farsd
Caté 1y for all those who love
Iodian fued with their global
favnacites and are exploring the
next level of Indias
Zorawar has been a hoge fanaf
Indian cooking end food sod
one thing thet alweys intrigoed
him was why whensyer we
choog 1o dine out, [ndian cub
sine always features ab the bot
1 of our cholee of nid.
“Az an Indian and wn av

‘AS AN INDIAN AND

AN AVID LOVER OF

THE ROBUSTNESS
INDIAN FOOD

OFF
IMMENSE PRIDE IN
OUR CUISINE. |
BELIEVE THAT IT IS
UP TO US TO MAKE

THE EFFORT TO
ELEVATE INDIAN
Foon’

— ZORAWAR

of the robustness Indien food
wffz take fmmense pride in
wur cuisine, | believe thas [t is up
#0 us Indians to make the effort
e clevate [adian foed, seinkro

duce it to the world in its mod

c1n wvptar, rtakning ity radition

al toots. With this inteat in
mind; T wanted 10 make Indian
food ‘coal’ again bar disers of all
ages and thievess how Farri Café
prigiasied The
Masals Library first, that i o
niche segment restaurant par-
excellence, and now Farsi Cafe it
| proven thai there is an
immese interest in Indian fnod
nmeng all age groups, provided
if's pres=nt in & rlgb!va\ In it
ower 12 days of i1s upenings we

wxencini ook fike & nisotio ball
but s nuulﬂy dal ﬁ:| ball
topped w m} la cala-
mari iy deep fritters and the
Bitter favour of the vegetablo is
eaten with aam chutney
dabbed oves It There wai tem-
purs frled prm with mimboa
thifrch adr and chilll duck semova,
“The men bes 25 much variety
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Scope of Work

< Brand identity

< Licensing

< HR, Staffing, Training & SOPs

<% Marketing &
Communication

% Customer Service
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BARINOE  MASAL ABAR

* Menu Planning
* Photography

< Branding

% FOH Operations
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MasalaBar
Mumbai

MasalaBar, Zorawar Kalra's new offering in Mumbai, recreates a laboratory experience. The candle-lit-only space uses lc
sourced all-organic beeswax candges as it whips up ‘craft cocktails’. ‘The stuff that we use to make our cocktails is straigh
of alab. It's a science lab and a bar. Every cocktail comes with food that matches it,’ says Kalra, explaining the coneept ¢
cool new lab-kitchen. Each cocktail has a story to tell, and comes with a docket that tells you what the team was thi nking v
they created the drink. Reminiscent of all things Indian, the cocktail lab conjures Bollywood Bhang—a vodka spiked The
accornpanied by a smoking pipe with fresh basil leaves—along with Great Hornby's Cloud, a whisky-based cocktail spiced
smoked cinnamon. The skull and cannon ball glasses surely add an innovative touch. Malabar Point features vodka ar
apple chamomile reduction finished with a thyme foam and a gin-based Mumbai Matinee adds playful fruity flavors, A t;
style menu means only small bites that brings together Carbon Bhaaji and Carbon Pao, crisp calamari rings with Ponzu
Chutney and Ghee Roast Scallops with beet mash and vadi grits. With a menu that beautifully marries drinks with the |
Zorawar Kalra makes sure that his first bar is not one that you can easily forget. So if you're done with the usual drinks at
friendly neighbourhood watering hole, here’s your go-to place this summer,
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HAPPY FLYING!

New Launch: Science Lab -
MasalaBar, in Mumbai
Offering a 270 degree view of
the Arabian Sea, MasalaBar
is situated at Carter Road

in Bandra, It showcases
mixological evolution through
its handerafted signature
beverages and a scientific
laboratory operation, featuring
bleeding edge, post-mocdem
technigues creating a bar
experience unlike any before.
Offering a breathtaking view,
MasgalaBar, is possibly the
only coneept in its genre, with
interiars purely illuminated
with candles during evening
hours, thereby offering a
first-ot-its-kind, intimate
experience to its patrons.
Frd the signature list of
cocktails, seeming straight
out of a science lab, come
mind-blowing and absolutely
tantalizing experimants like
Sunset @ Carter; An Evening

flavours and

at Chowpati,
vodka based lab-cocktail;
Filter 'Kaalfi' Uska - a siriking
cocklail mixing unimagined

a refreshing

Bollywood

Bhang. Complementing the
elaborate drinks menu to
precision is the progressive
Tapas style food menu
incorporating dishes such

as carbon bhaji, carbon pao.
Also part of the innovating
food menu are dishes such as

channa tempura chaat salad,
tandacori bun tikka, litti chokha
‘profiterclls’ and the 12 hours
cocked goan pork ribs

“TRIED AND TESTED FOOD REVIEW

IN THE MOOD FOR MASALA

[F you want to snack on sume culinary delights with a mesmerizing sunset on the side, Jagruti Verma tells you why you should
grab a seal at MasalaBar’s outdoor space
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The well-stocked, high-lech bar

Masala high on Carter Road

A night out gets a whole new

meaning at Bandras newest
hotspot where a bar doubles
up as a science lab and
drinks are infused amidst
much drama

Litti Chokha Profitercles

MASALABAR
food | INNOVATIVE
service | EFFICIENT

ambiance | COSY

Mumbai Matinee

KRUTIKA BEHRAWALA

krutikabehrmwala@ mid-divieom

AS CANDLE-lit interiors cast
a warm glow on the blue walls of the
newly-opened MasalaBar, we set-
tled into the high chairs by
magnifying glass-fitted windows
overleoking the Carter Road prome-
nade, long past the sunset. A peek
into the bar menu (with illustrations
explaining the eocktail compositions
ala Chemistry journal) and we knew
that Zorawar Kalra meant business
when he touted his Jatest outing as a
‘high octane lab’. Here, absinthe
foams act as palate cleansers,
chamomile herb reductions are
inhaled alongside the drink and
cocktails appear in tray gardens.
The effect: A regular night out
transformed into an enjoyable sen-
sorv experience. The labhoratory
here, of course, was the bar with
high-tech (and eco-friendly, we
were told) apparatus that could gur-
ele any ingredient into flavoured
water. We soaked in the cool part-
romantic, part-sci-fi setting with
progressive tracks (a bit too loud)
blaring in the background.

Say aye to sattu

We began with Mumbai Matinee
(I700), a gin, grapefruit and
orange skin oil concoction fused
with sattu fizz that arrived in a jar

Chunky Mutton Boti, Galouti Burger. PICS/NIMESHDAVE

with & spout. On the side: a sweet-
ened chickpea shewer. With milky
eonsistency, the potent cocktail was
a hit, and the grounded pulse fizz
coursed down our throats smoothly.
From the eats, featuring small
plates, sliders and desserts (read:
carbon pao, carbon bhaji, black
buns derving colour from squid ink
and risotto phirni), we picked Litti
Chokha Profiteroles (¥285). A
quirky take on the Bihari snack, the
hite-sized profitercles, stuffed with
alop-aubergine-sour cream mash
and topped with a spicy chutney,
were polished off in minutes.
Craving another bar bite, we
ordered Tawa Tik-A-Tin (¥175)
fries. The crispy, homemade fries,
layered with soya bhurji, tasted
yum. We munched on them in
between sips of Filter Kaafi Uska
(X700), served in a tray garden. The
cinnamon  vapour-soaked glass
helped infuse the spice in the bitter-
sweet coffee-vodka concoction.

Slider stories
Egged on by a competitively priced
food menu, we focused on our next
target: Chunky Mutton Boti, Galouti
Burger (3385). A bhite into the
sponge-soft buns (two sliders per
Elme) and we were greeted with a
urst of flavours cozing from the
succulent meat patty. The crispy
watfers pierced through a stick (were

Toeawar (. POCPSAVED SAMEER ABEDY

A ash of masala'

still wondering how they pulled it
off) on the side added to the erunch,

Other nust-tries include the 12
Hour Cooked Goan Pork Ribs,
braised with vinegar-flavoured
masala, the risotto phirni with aam-
tas, the lip-smacking vodka-thyme
Malabar Point cocktail and of
course, Sunset At Carter’s, a whisky-
rosemary drink layered with rich
almond foam that managed to scak
in a whiff of the beautiful prome-
nade, even post midnight.

Restaurateur Zorawar
Kalra speaks about his new
bar in Bandra, and other
smoking-hot plans

food

in mid day

DHARA VDRA
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new openings

Kalra will be all guns
blazing in 2016 with plans
toopen 15 new restaurants.

. 5 £ Farri Calé will apen in
EACH LoAienE N ; g 30 1152 Kamala Mitls (and Dubatl
there's a new restaurant in
Colaba while Pa Pa Ya will
see another outlet. A project
that he is most excited
abaut is Mithai = a modemn
Indian mithad shop that will
alfes even packed khamesr
roti and taftans.
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TIME 5 pm to 1 am AT Level 1,
Gagangiri Apartments, Carter Road,
Bandra (W). CALL 67701793
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copyright in the
food industry
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Personal quirk

Call us ald-fashioned but we beliove
in the power of hondwrilten notes
and personalized cands. So, like moth
to a flame, we were drawn to the
Facetook page of | Quirk You, a twos
month old brand, launched by
Mumbai-based illustrator Priyal
Pasekh, Tt offers personalised
stationery including envelopes, thank
you notes (1650 for a set of 12),
invites, diaries and notebooks (1300
to £500) and will soon add calendars
and gift tags to its list. We loved the
«chic designs and cool typography that
goes Beyond Combc Sans. Next maonth,
wouldn't a personalised Valentine's
Dy note from here alsa make your
partners day?

LOG ON TO
e facebonk.comlquirkyou
CALL 9020336150

more photographs
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Bring your hospitality vision to
life with the Elevenses touch
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