
INDN has launched in New York City’s NoMad. Indian food
goes 21-plus here, with savoury cocktails, nostalgic small plates
and a bar that refuses desi clichés — much to one dad’s horror
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L
ike all good Indian dads,
his �rst response was:
“No.” 

“Indian restaurants are
for families. How can you leave out
the children?” said Vicky Vij, shaking
his head with disapproval. “Who
will come?” 

Even as he tut tuts, young
couples and groups of friends
walk in. It is 7pm on a Thursday
night in New York City, and INDN
is buzzing with energy. Recently
launched by Vicky’s
daughter Kanika Vij Bakshi and her
husband, Simran Bakshi, the
modern Indian space revels in
shattering desi cliches with savoury
cocktails, small plates and, a sleek

we are, after all, a “family
newspaper”. I make the mistake of
asking Simran to translate it for me,
in front of a crowd of visibly amused
diners. Then need two more butter
chicken cocktails to recover.

Inspired by the rise of savoury
cocktails in spaces like New York’s
Double Chicken Please (which has
zoomed up global best bar lists, and
is now virtually impossible to snag a

reservation at), Simran and
Kanika have designed a bar
menu inspired by dhaba
classics.  

Simran says, “I wanted to
create a drink that mimics
butter chicken. So we began

experimenting with mezcal for
smokiness. Then started playing

around, adding garam
masala.” With a splash of Empirical
Ayuuk, fenugreek and lemon, the

drink was complete. We sip it
appreciatively, as it conjures up
images of road trip lunches and
family dinners.  

Discussing how the drinks took
many months of R&D, Simran says
they went through 20 iterations of
the Parle-G Spot before they learnt
to balance Pierre Ferrand 1840
Cognac and masala chai with
a Parle-G foam. We also try Who the
Chaat Are You?, which is smooth and
�ery with Cazadores Tequila
Reposado, Cointreau and clari�ed
chutney. Try the Saleem Ka Ghoda:
Tanqueray, cucumber, amaro blend,
lime and the jagged burn of Indian
green chillies.  

The restaurant is set up with an

easy self-con�dence that comes from
experience. Simran and Kanika ran
Spice Bazaar, a modern Indian
restaurant in New Jersey for 10 years.
They also have another not-so-secret
weapon: Kanika’s dad. Vicky has run
the popular Bukhara Grill, catering
for high pro�le weddings and
parties, in New York for decades.  

Together they made a smart
decision with the food, one all three
unequivocally agreed with: INDN
would serve a robust, straight
forward Indian menu with the
cocktails. “People want authentic
food,” says Simran, adding with a
smile, “This is daru and chakna
basically.” 

Hence the brief for the chefs was
to create, “Anything that goes well
with daru,” says Simran. Traditional
North Indian favourites, are styled
up and served on small plates
instead of the conventional heavy
Indian three-course menu. 

The message is clear: ‘Hello New
Yorkers. Sure, Spain may have its
trendy tapas, but have you tried
chakna?’  

“We play with a lot of chaat and
tandoori,” says Kanika, as the waiter
sets down warm plates of Amritsari
�sh, encased in a crisp batter,
followed by a platter of chicken,
straight out of the tandoor. There are
�u�y squares of buttered pav served
with keema, and pan seared spinach
patties.

The highlights are the sheek

kebabs, fragrant with the swagger of
masala, and slow grilled lamb chops,
cloaked in the heady scent of
smoked garlic.  

As we try the large plates — under
the ‘Daru ke baad... ya Saath’
section, Kanika explains why they
are not taking reservations for about
50% of their 90-plus seats. “It has
become so hard to get a table in New
York, and personally, I enjoy
impromptu dinner plans. I want
people to be able to walk in,” she
says. 

Meanwhile her father urges us to
try the dishes INDN has inherited
from his Bukhara Grill: a charred
traditional butter chicken in freshly
made tomato sauce. “Nothing from a
can,” he declares. And an indulgent
dal Bukhara, accompanied by chilli
oil kulchas and pudina lacha
parathas.  

As he chats with us, he waves
hello and goodbye to guests. “I’m
old school,” he confesses. “I’m a
face-to-face guy. I don’t like
Instagram.” Simran and Kanika laugh
nervously as I ask him what he
thinks about INDN. 

There is an expectant silence.  
“We fought about 21-plus and

small plates. I had eight high chairs
and four boosters for children in my
Indian restaurant,” he says, shaking
his head. Then adds the one thing
you rarely hear from an Indian
parent: “But I was wrong. This is
good.” 
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(Clockwise from left) The food at INDN; a snapshot of the interiors; Simran and

Kanika Vij Bakshi; and a dish at INDN. SPECIAL ARRANGEMENT 

hold the kids
Butter chicken,

bar designed for an ‘above 21’
crowd. 

It is a good thing the kids are
home with their babysitter. INDN’s
tagline, splashed in bold across the
main wall, is a rather bawdy Punjabi
phrase that our desk made me cut —

T
his is the month when
parties and celebrations �ll
the calendar — the time

when wine drinkers open their
favourite wines to share with
friends and family. We take a closer
look at Indian wines, for there is no
better time to buy Indian.
International and Indian wine
experts have been commenting on
the improving quality of premium
Indian wines: whether red, white,
rosé, sparkling or sweet, Indian
o�erings are increasingly making
their presence felt at international
competitions. There is a fair variety
to choose from now, and here are
some noteworthy ones. 

Sparkling celebrations
This season is when sparkling wines
are popped open at celebrations,
and India has something for every
taste. If you like a dry, textured
bubbly then Fratelli Brut NV, a dry
sparkling wine in a new avatar,
made by Champagne’s traditional
method has had its fans since its
early launch as Fratelli’s Gran
Cuvée; a bold step by late Italian
winemaker Piero Masi for a country
known for its sweet tooth. Another
well-wrought vintage sparkling is
the Chenin Blanc based La Réserve
Brut Royale 2022 from Grover
Vineyards that is barrel-fermented
and aged for 30 months. 

Those looking for bubbles with a
sweeter zing might �nd the Fratelli
Noi NV, and its rosé sibling in their
pretty �oral bottles, appealing.
Made of indigenous grapes, the
sweetness is balanced with a
freshness that makes it a popular
aperitif for all levels of sparkling
wine drinkers. 

White, so right
Are you a white wine lover? Then it
is worth hunting out the KRSMA
Estates Sauvignon Blanc 2024, the
only white wine in the
highly-lauded boutique KRSMA
Estate’s portfolio. It remains a
favourite of experts and newbies

alike with its mouth-watering
freshness and delicate herbaceous
aromas. For a lower-priced option,
the award-winning Grover Art
Collection Sauvignon Blanc 2025 is
a perfect crowd pleaser.  

Something a little more serious?
The Source Chenin Blanc Reserve
2025 by Sula Vineyards is made
from estate-grown grapes and
barrel-aged, its pear, citrus and
honey notes soft, yet o�ers some
complexity for those looking for
more. Ditto the limited-production
premium JNOON white 2023 by
Fratelli, an oak-aged blend of 85%

Chardonnay with
Sauvignon Blanc. 

Nashik-based Vallonne
Vineyards was the �rst
Indian winery to garner
applause for its
high-quality
estate-bottled Riesling.
Now the 2025 vintage is
out with its fresh green
apple, apricot,
citrus,

delicious acidity and lingering
�nish, making it a favourite of the
wine cognoscenti.  

Think pink
India has woken up to the rosé
boom that took o� from Provence
and swept the world, and now has
its own range of unique rosés to

o�er. Sula’s The Source
rosé 2025 is often
regarded as closest to the
Provence model, pale
pink, light and
Grenache-based that has

won awards for its clean, delicate
pro�le. Another brunch favourite is
the Fratelli MS Master Selection
rosé 2024. This time, the unusual
choice of the Sangiovese grape gives
the wine texture along with
fruitiness. Another unusual rosé is
Vallonne’s Cabernet
Sauvignon-based rosé 2025, a
one-of-its-kind pink that o�ers
structure balanced with freshness
and some tannins, making it an
interesting pairing with Indian
food. 

Red, red wine
India continues to show its
love for red wine, and this is
re�ected in the attention
Indian producers are giving
their premium reds: picking
vineyard sites with care for

optimal ripening, and
choosing sustainable

viticulture wherever
possible.
Fratelli’s
JNOON red
2022, made
in

collaboration with French celebrity
vintner Jean-Charles Boisset echoes
a Bordeaux blend, the wine blends
cabernet sauvignon with merlot,
cabernet franc, and marselan,
making it an age-worthy, balanced
wine that is proudly showcased at
Indian �ne-dining restaurants, its
dark berry notes with vanilla,
smoke and tobacco points to a wine
that is approachable now, yet can
age gracefully. Fratelli’s �agship
Sangiovese-dominated wine
blended with cabernet sauvignon
and merlot, Sette 2024 is less
expensive yet showcases its
premium pro�le with extended oak
ageing. KRSMA Estates once again
scores top marks with its �agship
Cabernet Sauvignon 2021, a wine of
power and tannic structure made to
echo the best from Napa Valley.  

Try something new
The Aurva Shiraz 2021 (‘the earth’
in Sanskrit) a still wine from
sparkling wine producer Chandon
India, has caught people’s attention
since its launch. It is aged in French
oak for 10-14 months to show
elegant dark and red fruit, sweet
spice, and generous tannins.  

For those who enjoy a hint of
sweetness, Sula’s The Source
Moscato 2025 o�ers honeyed notes
of peach, apricot with a hint of
citrus and a tiny zing of bubbles.
Made according to the traditional
Asti method of Italy, it has won a
slew of medals and is in high
demand. 

Vallonne has been winning
hearts and wallets with its premium
Cabernet Sauvignon, Anokhee 2021
made only in the best years. Aged
for three years, two of them in
French oak, it can age for a decade
or more, says the winemaker. Ripe
blackberries and rich spices, full
bodied and rounded on the palate,
it is worth seeking out. Seeking
something out of the ordinary?
Vallonne also make India’s �rst Vin
de passerillage, where the grapes
are dried for three months to
concentrate �avours and produce
lusciously sweet wines — a Chenin
Blanc 2024 and Syrah 2024. 

Party time for

Indian wine
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A mood shot from the Sette range; wine

by Aurva; and o�erings from Vallonne

Vineyards. SPECIAL ARRANGEMENT

Ruma Singh

From sparkling wines to premium reds, here
is what to pair with your 2025 holiday meal 
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