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Press Release
Anantara Jewel Bagh Jaipur Weaves Tradition and Innovation
 into a Culinary Portrait of Modern Rajasthan

Jaipur, India: A proud showcase of culinary and artistic craftsmanship, the three dining venues at Anantara Jewel Bagh Jaipur are a cardamom-scented love letter to Rajasthan. Each dining venue reflects the expertise of Executive Chef Sunil Jajoria, who has dedicated two decades to reviving and reinterpreting India’s culinary heritage. His creations blend traditional Rajasthani techniques with modern-day innovation, offering a window into the past.
The hotel’s signature restaurant, Sheesh Mahal, is an architectural tribute to the Palace of Mirrors, one of the spectacular courtyards of Jaipur’s iconic Amber Fort. With tiny, reflective glass tiles casting shimmering lights over the sumptuous upholstery, the entire room is bathed in a soft, magical glow of mosaics. The timeless décor is contrasted with a menu that is fresh and modern. International cuisines are paired with reinterpreted local favourites like the creamy Mewati Silbatta Paneer, made with whole spices ground on a traditional stone slab (silbatta) instead of a modern grinder, ensuring that the natural oils and deep aromas of turmeric, whole chili, and other spices are retained, and Shekhawati Maas Taco – a blend of pulled red meat served in a fenugreek-infused multigrain taco shell. Sheesh Mahal’s opulent bar is where smart cocktails help conversations flow freely over the dazzling Jewel of Jaipur (a Whisky Sour twist), punchy India in Pink City Punch (guava lemonade with tequila) and spiced Royal Tea (Captain Morgan with masala chai and plum).
Amrit Mahal, the all-day dining restaurant, extends from the pool deck with relaxed outdoor seating to live cooking stations indoors, set under vaulting arches and chandeliers. In this family-friendly space, guests can start the day with a hearty and flavourful local breakfast accompanied by a bansuri flute solo, settle in for a long lunch of Rajasthani classics like Gatta, Chaar Pahar Ki Daal, and Nagori Laal Maas, or opt for international flavors such as Thai Curry and Avocado on Sourdough. End the day with a dose of conviviality as chefs craft Rose Tres Leches—a rose milk cake drizzled with fragrant rose syrup and adorned with delicate candy floss.
Nestled invitingly between calming water features is Rajputana Chowk, a café caressed by a breeze from the vast internal courtyard. Its concept is inspired by an Indian chowk—an open area or square bustling with vendors and social interactions, while the elaborate décor acts as a bridge to the royal past. On the menu are single-origin coffees from Odisha, premium local teas, and homemade lemonades, as well as sweet and savoury bites like The Jewel Slider—a cumin-spiced potato patty with masala onion ring and American cheese.
Finally, with Designer Dining – a four-course dinner spanning four different locations – guests get to experience their own royal moment. After an amuse-bouche at Mor Bagh, a manicured garden dotted with peacock-inspired structures, appetisers and Champagne appear either on a candlelit lawn or in the privacy of Jharokha, an enclosed balcony. Next stop is the elegant Rang Mahal, a hall with hand-painted walls, before ending the adventure on the Jai Bagh lawn, surrounded by folk music, flickering candles, and architectural grandeur. As the name suggests, Designer Dining can be customised with a choice of menus ranging from traditional Rajasthani cuisine to Modern Indian Cuisine, as well as music and décor.

For more information about dining at Anantara Jewel Bagh Jaipur, please visit https://www.anantara.com/en/jewel-bagh-jaipur/restaurants.
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