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DiNiNg  
under the stars

If there is one lesson to be learnt after dining at Paasha, it is that you better skip lunch and to 
be on the safer side, breakfast as well when you plan to go there next. Neha Malude 

comes back feeling full but not quite satiated with her culinary extravaganza at 
what could be called one of Pune’s best located restaurants.



CEO LIFESTYLE      116      MAY 2014

P
If you are at Paasha, 
not tasting their Kakori 
kebab is nothing short of a 
cardinal sin. If you ask for 
recommendations, this one 
tops the list

CLOCKWISE FROM TOP:

Kakori kebab, Lahori nalli, 
Peshawari murgh tikka at 
Paasha

Places like Paasha make you wish you had the appetite of a 
gorilla, really. And you will soon read why. The restaurant 
and lounge, located in the Marriott Convention Centre 
and Hotel on Senapati Bapat road in Pune, has one of the 
most beautiful views of the city’s skyline. Situated on the 
24th fl oor at a dizzying height, you can see the entire city 
twinkling at night amidst a dark blanket of hills. Paasha is 
divided into two parts – the restaurant itself inside and an 
outdoor lounge where guests are meant to do just that. As you 
step in, racks of wines and spirits fl ank you on either side. 
The restaurant is dimly lit and tastefully decorated in muted 
colours and comfortable chairs. But it is the deck lounge 
which is a stunner. Primarily done up in tones of white and 
brown, the lounge is swanky and contemporary and the 
perfect place to sit back and down a few drinks with friends 
under a starry canopy. 

Paasha, as you may have guessed by its name, is primarily 
a North West frontier cuisine restaurant. We started off with 
Mutter aur peethiwali aloo ki tikki, potato cutlets prepared 
with peas and yellow lentils, served with chutneys. The tikki 
was soft and lightly spiced with black cardamom and though 
might appear bland to Indians’ spice-inured palates, went 
fabulously with the red chutney. For vegetarians looking for 
something more experimental, we suggest Nadar ke gular, 
deep fried lotus stem which is fi rst parboiled in milk and then 
spiced. Very crispy on the outside and gooey on the inside 
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and quite heavy, but a great accompaniment with drinks. 
The vegetarian appetizers, we would like to add here, are 
few but thankfully different from the usual Paneer tikka, 
Hara bhara kebab and the like that other restaurants tend 
to play safe with. But if you are at Paasha, not tasting their 
Kakori kebab is nothing short of a cardinal sin. If you ask for 
recommendations, this one tops the list. The dish of minced 
mutton flavoured with saffron and other spices, and cooked 
on skewers is a revelation. The meat is juicy and the spices 
are just enough to lend it a subtle taste without overpowering 
the taste of the mutton itself. For fish lovers, there is Akhi 
macchi tandoori, which as the name suggests, is a whole 
pomfret, marinated with green chillies, mustard paste and 
yoghurt and cooked in tandoor. The presentation of this dish 
is spectacular – char-grilled pomfret in all its glory glistening 
with ghee lovingly brushed by the chef. It tastes as good as it 
looks but order it only if you have that kind of an appetite.

The staff, we must mention, is a pleasure to interact with. 
Quick on their toes and thoroughly knowledgeable, they 
will answer any question that you might have or be prompt 
in recommendations, should you wish for one. Dressed in 
smart attire, their service is swift and pleasant. By the time 
the mains arrived, we could barely move but a hankering for 
Dal Paasha kept us going. Most of us know this as Kali dal 
or Ma ki dal, made from black lentils. At Paasha, the chef, 
in an attempt to keep it as authentic as possible, simmers the 
lentils overnight so by the time the dal gets to your table, it 
is gloriously thick and creamy, thanks to generous dollops 
of butter and cream in it. Not suitable for heart patients. Just 
kidding. You could choose to have this with Sheermal, a 
saffron-flavoured flatbread or Taftan, flatbread with distinct 
saffron and rose water flavours. We tried the latter and 
delicious as it was, for us nothing tastes better with Ma ki dal 
than Naan. For the main course, we also ordered a rich Lal 
mirch ka murgh, chicken simmered with onions, tomatoes 
and coriander, and spiked with pounded Reshampatti chillies.

Lulled into a comatose state, it would have been easy to 
fall into deep slumber, especially given the heavenly breeze 
outside and mellow lights but what is a meal without dessert? 
Now, the dessert menu does not run into pages. In fact, there 
are five Indian desserts that you can choose from but it is 
probably because one could choose to end their meal with 
a digestif or one of the many liqueurs Paasha offers, such 
as Kahlua or Baileys Irish Cream. It was tough to avert our 
eyes from the Gulab jamun on the menu so that is what we 
went for. The dessert was hot and sprinkled with almonds and 
cashews – a sweet lover’s dream. To be frank, we would have 
liked for it to be a tad less sweet but apart from that, it was 
difficult to find fault with it.

To say that we were full would be a gross understatement. 
Our stomachs were full but our hearts weren’t. So, yes, we 
will be back sooner than you can say dal. 
Paasha is operational on weekdays between 6 pm to 12:30 am 
and on weekends between 6 pm to 1 am. Picture Courtesy: Paasha


