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FOOD

ART MEETS MODERN INDIAN CUISINE AT GRACE

Hooghly Cheese and Arugula: This
wholesome salad made of rocket, iceberg
and lollo rosso leaves is tossed with
plum and Hoisin sauces and chunks of
smoked Bandel cheese.
Beetroot Medium Rare: Who
said vegetarians have no fun
with how rare they want
their food? A
chunky slab of
baked beet, served
with a sauce akin
to a Kolhapuri
gravy with kaffir
lime, oil and
veggies make up
this main.

P

icture walking around an expansive five
What: Grace
floors of a building filled with art and then
Where: Kolkata
helping yourself to an arty meal on the
Centre for
second floor of the same building. Grace,
Creativity, 777
the 36-seater cafe fashioned like a bistro in allAnandapur,
white at the Kolkata Centre for Creativity (KCC),
EM Bypass
is an art and food lover’s paradise, all wrapped in
Timings:
one.
12.30pm
to 9pm,
With an innovative vegetarian menu serving
Monday closed
modern Indian food, the cafe has small bites to
Meal for two:
mains with something for everyone.
Rs 1,400-plus
An open kitchen on one side also offers diners
the experience of booking in advance to whip up
their own meals with the mise en place provided by the Grace
kitchen.
“An eatery within KCC had to be something that blended with the
aesthetics yet offer something new. A lot of research and hard work
went into creating the menu and what we have is a labour of love,”
said Richa Agarwal, executive director of KCC.

Thumri:
Laddu
meets sweet
crumble,
all
assembled
in one plate
to end on a
sweet high.

The Purple Taste: Garlic and
cashew-roasted purple
cabbage, served with
succulent asparagus smoked
with Assam tea, Parmesan
and served with black sesame
soil on the side.

Papdi Chaat Modern
Indian: A favourite
street food gets a
modern twist with
coriander wasabi, aam
ada glaze and a sweet
raita emulsion, making
this our fave dish on
the menu.

Jugalbandi: Cranberry and orange juice,
infused with Makaibari tea, cinnamon and
nutmeg and garnished with star anise make up
this refreshing drink.
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THREESIXTYTHREE° CURATES A FRENCH MENU FOR GOUT DE FRANCE

T

here could perhaps be no better
example of globalisation than the
availability of a traditional French
cuisine at a heritage Indian restaurant
on a sultry yet pleasant spring afternoon. The
ambience was perfect and so was the occasion
as The Oberoi Grand celebrated Gout de
France (Good France Day) by launching a
specially curated menu at Threesixtythree° to
woo the gastronomes
of Calcutta.
From soups and
What: Vive La
starters to the main
France
course to finally the
Where:
sweet ending, each
Threesixtythree°,
course was paired with
The Oberoi Grand
a cocktail.
When: On till
“What makes Vive
March 31,
la France at
12:30pm to 3pm,
Threesixtythree°
7pm to 11.30
unique is that a team of
(Mondayour chefs have
Saturday),
recently received
7 pm to 11.30pm
further training from
(on Sundays)
Georges Blanc, a
Michelin restaurant,
and have curated this menu. We have already
received rave reviews from our guests and
look forward to welcoming those who haven’t
had the opportunity to try the menu yet,” said
Sumit Joshi, general manager, The Oberoi
Grand.
t2 delved into the menu and here’s what
left us craving for more.
“While this exclusive menu
features the finest of
produce and ingredients
cooked in traditional
French fashion, the plating
and concept bring in
elements from modern
French cuisine alongside its
immense versatility,” said Pappu Singh,
executive chef, The Oberoi Grand.

La Dame is a fusion of cranberry
juice, vodka and egg white.
However, the cranberry juice
used is home-made. Paired
with: Desserts.

Saumon poche a I’huile
d’olive, fenouil sous
vide, sauce homard
uses olive oil poached
salmon, sous vide
fennel and rock lobster
sauce as its essential
ingredients. The dish is
cooked in sous vide
method. The final
touch involves serving
with potatoes, onions
and bouilla baisse
sauce for finesse.
Food fact: In the sous
vide method, the
ingredients are
vacuum-packed and
slow-cooked.

Guerra is a stirred
cocktail which uses gin,
dry vermouth, a little bit
of creme de cacao and a
bit of homemade bitters.
It quite resembles a
negroni.
Paired with: Main
Course.

Tarte aux
Pignons Glace
au caramel au
beurre sale is
essentially a
pine nut tart
with in-house
salted caramel
ice cream.
Food fact: The dish
uses pine nut as a
classic french
ingredients. The
southern part of
France is famous for
its pine nuts.

Soupe de chou-fleur a la truffe d’ete, au porto et a I’huile de
truffe uses butter as the base for cooking and vegetable
stock. It is converted into a puree and the dish is finished
with butter, truffle oil and truffle slices. Cauliflower and port
wine are used in the soup. Food fact: The dish uses truffle as the
classic French ingredient. The regions of Burgundy and
Dordogne of France are widely known for their truffle.

Longe d’agneaupoelee, ail, epinards, puree de radis de
cheval, sauce au merlot uses seared lamb loin, garlic,
spinach, horse radish mash and merlot sauce as the key
ingredients. The dish is cooked with butter and red
wine and served elegantly with horse radish mash.
Food fact: The dish uses horse radish as the classical
French ingredient.
Dedie a Paris
uses a fusion
of gin,
champagne
and lime. The
drink uses
homemade
champagne
syrup and
quite
resembles a
sangria.
Paired with:
Soups and
starters.
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