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Global brands spice up India’s resto bar action

samidha Sharma | s

Mumbai: The iconic Parisian
café & restaurant chain Buddha
Bar is the latest glamour brand
tospice upIndia’s resto bar busi-
ness. George V Eatertainment,
parent of Budha Bar, has just
struck a deal with an Indian
F&B startaup to open doors un-
der anew brand, B-Bar, keeping
mmind the local religious senti-
ments. UK’s Boisdale Restau-
rant & Bar, which offers Scottish
cuisine and has, arguably, the
largest collection of malt whis-
evs, is another player waiting
toenter the local marlet.
Boisdale’s Indian parter
Spiritual Luxury Living, is al-
ready at works to finalize India
plans later this vean as more
niche iternational brands
chasethelocalmarket potential.
Boisdale, for instance, could
play on the growing thirst for
premium Scottish malts in the
world’s largest whiskey marlet.

DISHING IT OUT

p Paris-based Buddha Bar, a
celeb nightspot, ko open in India

p Boisdale, famous for iks malt
whiskey collection and ScolLish
cuisine, may follow

p Chinawhite, Nobu Restaurants &
Sushi Samba also eyve desi markel

p Indian organized F&B market
pegged at Rs 9,700 crore, and
growing at 13%*

P Cafes, quick service restaurants
and fine dining account for the
majority share of this market
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There are more brands ex-
ploring niche opportunities in
the organizeddomestic F&E mar-
liet, now approaching $2 billion.
Nobu Restaurants, co-ovmed by
Japanese celebrity chef Nobu
Matshuhita and Robert de Niro,

hasheld discussions with poten-
tial local partners. Sushi S8amba,
which blends Latin American
and Far East cuisine, and China-
white, a fashionable lounge bar
and restaurant in London, are al-
solookingatan Incdiaentry

Brands such as Buddha Bar
and Chinawhite are nightspots
for the upper crest in their core
markets, andwould compete with
international rivals Hard Roclk
Cafe and homegrown names like
Athena, Blue Frog and Prive in
Incia’semerging(butheavily reg-
ulated) super-premium segment.
Theyfollow the global fine-dining
brands like Haltlkasan, Megu and
Le Cirque which entered the
couniry to tap the spencing posw-
erof theaffluent ndians.

Retall consultancy Asipac
said a significant marlet was
openingup for fine dining and ex-
clusive restro barbrandsinthe Rs
9,700-crore organized F&E indus-
trye The high-end resto bar seg-
ment, the potential of which is
limited to the top metros current-
Iy is nascent in a sector where
cafes and quick service restau-
rants are bigger businesses.

Delhi-based Kunal Lalani —
who owns the 24-howr racio taxi
service, Mega Cabs — and part-

ners have floated a new F&B ven-
ture beginming with Buddha Bar,
TheParis-basadparentwill man-
agethe25,000sqftoutlet in Select
City wallc mall initially before
hancling over operations to the
franchisze. George V Eatertain-
ment is a global entertainment
groupthatoperates multiple hos-
pitality brands such as Barrio
Latino, Little Buddha Café and
Siddharta Café. It also runs ho-
tels and spas under the brand
name Buddha Barglobally

The resto-bar has been re-
named for its ndia entry keep-
inginmind thelocal sentiments.
‘4]l the new Asian outlets will
alsobelinovn asB Barinsteacof
Buddha Bar,” Lalani said.

“Thestrategy for a place lilce
Buddha Bar is that it should re-
main exclusive. If you look even
in places such as New Yorl and
Paris or London, there will only
be one property This is what
malces it =0 iconic,” said Amit
Bagaria, MD, Asipac.



