
Four-Course Tasting Wine Pairing Experience
E P I C U R E A N  C H E F ’ S  J O U R N E Y

$1,448 per guest
Optional Sommelier-Curated Wine Pairing —  $1,095

Epicurean Sharing
Green Pea Kulcha (D) (G) Table Wine Pairing

First Course

C H O O S E  1

Zafrani Paneer Tikka (V) (D) | North India

Burrata & Heirloom Tomato  Salad (V) (D) | Italy

Black Cod Miso Elegance (F) (S) (G) | Japan

Baked Tandoori Chicken Malai Tikka (D) (S) | North India

A Journey in Pairing
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Maison Nicolas Sauvignon Blanc CDR L Riesling



Signature Creations
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Seabass Malabar Curry (TN) | South India

Goat Nihari | Old Delhi

Enchiladas Verdes or Rojas (V) (D) | Mexico

Charred Paneer Steak (V) (D) (TN) | North India

Curated Sides
Epicurean’s Dal (V) (D) $80 Avocado & Garlic Raita (V) (D) $80

Signature Plates & Pairings
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Sala Vivé Brut

L’Artisan Le Chardonnay

Paul Mas Pinot Noir Réserve 2023

The Grand Finale
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Gulab Jamun Raspberry Cheesecake (D) (G) | North India Matcha & Coconut Mousse (Dairy-Free) | Asia



Finale Pairing Experience
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Cava René Barbier Semi Seco Domaine de Montlong 2017

Notes

Allergen information


