
An Open Invitation to Food Critics
Barsoom would like to invites a small group of people who know good food to help us
put the finishing touches on our menu.

20 OCTOBER 2014, DELHI, INDIA

SUMMARY

To celebrate their launch, Barsoom Bistro will be hosting a 12 seater tasting dinner on the the
3rd of November. This event is only open to food critics and food writers. If you would like to
attend this event please fill out the application form in the post below.

Barsoom Bistro would like to invite a selection of food critics to help us put the finishing
touches on our menu. We have prepared a four course tasting menu consisting of the specials
we intend to add to our menu over the next few months.

This event is only open to food critics and food writers. The event will be free. We will ask
for feedback after each course and will appreciate general suggestions after the meal. 

If you would like to attend this event please fill out the application form by clicking on the link
below.

Application Form

In order to apply your will need to provide a link to your blog or some examples of your reviews
by the 29rd October 2014.

The options for each course are as follows:

APPETIZERS

Red onion and artichoke focaccia served with onion marmalade and blue cheese.
Green olive tapenade with roasted garlic and chipotle on crunchy crostini.
Shredded bacon and spicy sun dried tomato purée and mozzarella mini parcels.

STARTERS

Beetroot carpaccio with goats cheese,toasted peanut powder,crunchy lotus root chips and a
balsamic caramel
Confit salmon marinated in soya slow cooked for 24hrs in a bath of thyme,red
chilly,jalapeño,garlic olive oil served with lime red peppers,tartar aioli and sweet mustard

https://www.surveymonkey.com/s/W5PDVSW


purée.

MAINS

Wild mushroom risotto with caramelised brie with a mushroom and white wine reduction
Smoked pork belly with a pear and sage purée served with roasted parsnip and spicy roast
tomato.
Sirloin marinated in tamarind and bacon reduction served on grilled asparagus with micro
potato fingers and a rocket walnut pesto.

DESSERTS

White chocolate mousse with lime dust and rosemary and bitter chocolate purée with a raisin
apple ginger and cinnamon mini tart.
Kiwi and lime souffle tart with red wine and raspberry reduction.

This event is only open to food critics and food writers. If you would like to attend this event
please fill out the application form by clicking on the link below. 

Application Form

In order to apply your will need to provide a link to your blog or some examples of your reviews
by the 29rd October 2014.

Our Most Recent Food Review
http://littleblackbookdelhi.com/39794/space-age-spectacular-barsoom-hauz-khas-village-food-ambience

RELEVANT LINKS

QUOTES

"The composition of the dish was a work of artistry, like some crazy abstract painting,
as it put together such different tasting food together with perfection and not a thing felt
out of place."
— So Delhi

"The salmon is undoubtedly the best meal I have had outside my home in a VERY
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LONG time. The fillets were cooked in dill, butter, and garlic, on a bed of light and
flavoursome cous cous, which had ruby flecks of sweet pickled beets. "
— Little Black Book Delhi
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ABOUT BARSOOM

Barsoom is the perfect place to meet for drinks, hold your meetings or go out for a meal with friends and family.

We pride ourselves on offering quality food inspired by cuisines from all over the world. We have a menu of award-
winning deserts, tapas, pastas and salads alongside our classic cafe-bar fare, like our ever popular lamb burgers.
There is always a great selection of vegetarian food on offer too.

It's the perfect place to grab your morning coffee and get some work done to nice music in a beautiful
atmosphere. Barsoom serves the same delicious, fresh-ground, organic coffee from the Flipside Cafe.

Barsoom is designed by the team behind the Flipside Cafe. Raavi Choudhury, and his wife Shreya Sharma started
the Flipside Cafe in 2011. In 2012 NDTV nominated Flipside for the 'best coffee and desserts menu' in India. The
Flipside was one spot away from serving the finest desserts in India, after the Oberoi Hotel. After this success,
Raavi and Shreya went back to the drawing board to conceptualise 'Barsoom'.

Barsoom is a 50 seater Bistro with a fully-licensed bar. The space has a science fiction theme and is dedicated to
becoming a space for creative professionals. A place for thinkers and doers to meet and collaborate. All our events
are future oriented: be it our fundraiser for the future of Kashmir's flood victims; our Women's Business day
celebration of female entrepreneurs or October's events calendar of futuristic, electronic music.

Our upcoming plans are to introduce businesses membership and networking events for creative professionals as
well as a business-of-the-month awards for the people behind the most interesting businesses in Delhi. 
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Barsoom

Contact Name: Joshua Pittman
Email : hello@barsoombistro.com
Telephone: 011 41624622
Mobile: (0)8800437384
Address: Barsoom, 26, 3rd Floor, Hauz Khas Village, Delhi, 110016
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Director of Marketing
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