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9 AM 
Begin your culinary adventure at the 
city’s oldest marketplace, Chandni 
Chowk, located within Old Delhi. Enjoy 
Delhi’s famous street food at Haldiram’s 
without actually eating on the streets 
(1454/2 Chandni Chowk. Tel: +91 11 
4768 5111; haldiram.com). For the last 32 
years, Haldiram’s has been the foodies’ 
go-to eatery for local favourites like Pani 
Puri (a hollow crisp filled with potato, 
mashed chickpeas and spicy water), 
Bhaturas (deep fried North Indian bread) 
and Pav Bhaji (spicy blend of vegetables 
served with bread). It also has a cult 
following for its Mithai (Indian sweets) 
and Namkeen (savoury snacks), which 
are often shrink-wrapped and carried to 
other parts of the world by travellers.   
 
10.30 AM 
Walk over to the famous Kinari Bazaar, 
a wedding market. You can find every 
kind of lace, border, embellishment, 
embroidered patches, beads and 
buttons here. 

2:30 PM 
Stop at the swanky South Delhi to lunch 
at the city’s Italian restaurant du jour, 
Diva (M-8A, M Block Market, Greater 
Kailash-2. Tel: +91 11 2921 5673; 
divarestaurants.com). Helmed  
by Indian celebrity chef Ritu Dalmia,  
Diva has been wooing Delhi’s 
cosmopolitan set for the last 13 years 
with modern Italian delicacies like 
coffee-marinated lamb chops, corn and 
hazelnut soufflé, and roasted carrot 
panna cotta. 

8 PM 
Dine at what Bill Clinton fondly claims 
as his favourite restaurant in India—

Bukhara (Hotel ITC Maurya Sardar Patel 
Marg. Tel: +91 11 2611 2233; itchotels.
in). The cuisine is largely traditional fare 
from the country’s northwest frontier, 
where food is cooked in tandoors. Its 
menu has remained largely unchanged 
since its opening 37 years ago. Expect 

DAY ONE

FROM PARANTHA TO PANNA COTTA
Delhi is fast shedding its image as a street food destination and surprising 
foodies with its international range of fine restaurants helmed by top chefs. 

Mandira Rai offers a cheat sheet on where to dine if you are pressed for time.   

2

classics like Sikandari Raan (marinated 
whole leg of spring lamb), Murgh Malai 
Kebab (creamy chicken kebab) and Dal 
Bukhara (creamy black lentil simmered 
overnight), all prepared in its open 
kitchen. The Naan Bukhara, a king-sized 
Indian bread, is a showstopper. 
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DAY TWO

9 AM 
Kick-start your morning at Threesixty 
Degrees (Dr Zakir Hussain Marg. Tel: 
+91 11 2436 3030; oberoihotels.com), 
located at the iconic The Oberoi hotel. 
As the name suggests, the menu is a 
mix of signature breakfast dishes from 
around the world. While you can’t go 
wrong with perennial favourites like 
eggs benedict and buttermilk pancakes, 
the Japanese offering that includes 
tamagoyaki (grilled eggs) and takuwan 
(pickled daikon radish) is a must-try. If 
you prefer a traditional Indian brekkie, 
go for the Parantha (griddled North 
Indian whole wheat bread), Masala 
Dosa (South Indian rice and lentil 
pancake) and Upma (soft semolina 
pudding with curry leaves and peanuts).

2 PM
Zip over to central Delhi to the ritzy 
Hotel Taj Mansingh to lunch at Iron Chef 
Masaharu Morimoto’s gift to Delhi—
Wasabi by Morimoto (1 Mansingh 
Road. Tel: + 91 11 2302 6162; tajhotels.
com), a contemporary Japanese 
restaurant that features a sake bar, a 
sushi bar and a teppanyaki counter. 
Fresh fish is flown in from Tokyo’s Tsukiji 
market every morning. The White Fish 
Carpaccio, where thin slices of raw fish 
cook on the plate after a warm sauce is 
added, is arguably their finest creation. 
The signature Black Cod Miso never fails 
to impress, too. A vegetarian menu is 
available as well. 

4 PM
Take a cab to Dilli Haat (Sri Auribindo 
Marg. Tel: +91 11 2611 9055; dillihaat.
net.in), an open-air craft and food 
bazaar that is about the size of five 
football fields. Each stall in the market 
represents a state of India. Make 
your way through colourful shops of 
brassware, silk stoles, sandalwood 
carvings, puppets, bangles, ethnic 
apparel and earthen lamps.

9 PM 
For a taste of fusion-cooking done right, 

head to the affluent neighbourhood 
of Friends Colony, and stop at the little 
boutique hotel, The Manor, where 
you’ll find the temple of eclectic 
Indian cooking, The Indian Accent 
(77 Friends Colony West. Tel +91 11 
4323 5151; indianaccent.com). We are 
talking lamb kebabs stuffed with foie 
gras; Chilean spare ribs glazed with 
sweet mango pickle; sausages fried 
in mustard oil and Indian flatbread 
topped with applewood smoked 
bacon. The crowds and the awards 
have been pouring in since its opening 
six years ago. The tasting menu, 
comprising 11 courses (with wine 
pairings) for a mere $100 is a steal and 
perhaps the best way to sample chef 
Manish Mehrotra’s magic. WD

1 Traditional bites at Bukhara  
2 Wasabi's private dining room
3 Ritu Dalmia of Diva  
4 Dolls at Dilli Haat
5 Modern Indian fare at The 
Indian Accent  
6 Threesixty Degrees
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