
Celebrating India’s 73rd Independence Day on August 15th 2020. Join us to 
experience an immersive tour through the Indian sub-continent, with food, wine 
and music. Prepared and plated in style by trained and experienced chef's at 
cork&olive. Three hours with 7 course meal will give you a perspective of Indian 
food, and Indian wine, Indian beer, and Indian inspired cocktails. 

6:00 PM – 7:00 PM:  Check in / Reception with Champagne & Indian cocktails  

Specialty Cocktails: Mango Mama, Curry Leaf Coconut, Old Fashioned (with Paul 
John Single Malt Whiskey from India) 

Beer: Kingfisher Beer 

Appetizers: Samosa, Kerala Style Prawns, Fresh Fruits and Cheese 

7:00 PM: Kerala Style Cutlets “Fish Cakes” made with Fish served with Challah 
(Red Onion, Green Chili, Lime) Paired with Chenin Blanc from Bangalore India. 

7:20 PM: Kappa & Meen Curry (salmon) – Kerala fish curry with mashed tapioca 
Paired with “Italian Mango Moscato”. Tapioca or Yucca is free of common 
allergens. It is gluten free, nut free, grain free and cholesterol free.  

7:40 PM: Kerala Appam & Vegetable Stew Paired with Argentinian White wine 
“Torrentes”. Appam is a type of pancake, originating from South India, made 
with fermented rice batter and coconut milk, that are common in Kerala.  

8:00 PM: Kerala Parotta and Butter Chicken paired with Sequoia Grove Cabernet 
from Napa. A Parotta is a layered flatbread, originating from the Indian 
subcontinent, made wheat flour. It is a common street food in Kerala. 

8:20 PM: Lemon Rice & Raita with Beef Fry paired with The China Block Pinot 
Noir. Lemon Rice is bursting with lemon flavor!  It’s a delicious way to turn plain 
rice into an exotic dish and is the perfect accompaniment to any meat. 

8:40 PM: Desserts: Gulab Jamun and Jilebi Paired with Port wine. Gulab jamun is 
a milk-solid-based sweet from the Indian subcontinent. It is an Indian sweet snack 
popular in South Asia, and the Middle East.  

  



6:00 PM – 7:00 PM:  Check in / Reception with Champagne & Indian cocktails  

Specialty Cocktails: Mango Mama, Curry Leaf Coconut, Old Fashioned (with Paul John Single 
Malt Whiskey from India) 

Beer: Kingfisher Beer 

Appetizers: Samosa, Kerala Style Prawns, Fresh Fruits and Cheese Charcuterie 

Samosa:  
A samosa is a fried or baked pastry with a 
savory filling, such as spiced potatoes, 
onions, peas, cheese, beef and other meats, 
or lentils. 

 
Kerala Style Prawns: 
Chemmeen varattiyathu is fried prawns 
cooked in spicy gravy in quintessential 
Kerala style. Popular among the Malabaris, 
this seafood treat is not to be missed. 

 
Fresh Fruits and Cheese Charcuterie 
Board:  
A charcuterie board most often consists of 
a variety of meats and cheeses and often 
fruit or nuts; essentially a meat and cheese 
board! 
 

 

 



Curry Leaf Cocktail: 
3 ounces coconut water 
1-ounce potato vodka 
2-3 dashes curry leaf bitters 
½ ounce sparkling water or club soda 
½ ounce freshly squeezed lemon juice 
Pinch of freshly grated ginger 
Curry leaves for garnish 

 
Mango Mama: 

A measure of gin. 
A measure of mango puree  
A teaspoon of honey. 
A squeeze of lemon. 
A splash of soda water. 
Add all your ingredients, bar the soda water, into a 
shaker and give a generous shake. Fill your glass 
with ice and pour. Top up with soda water. Serve 
with a garnish lemon. 

 

 

KingFisher Beer: Kingfisher is an Indian beer 
brewed by United Breweries Group, Bangalore. 
The brand was launched in 1978. With a market 
share of over 36% in India, it is also available in 52 
other countries.  

  

Paul John is a brand of Indian single malt 
whisky and single cask whisky, manufactured by 
John Distilleries and launched on 5 October 
2012 in London, England.[1] Paul John is 
made from Indian malted barley and, for some 
variants, imported Scottish peat, distilled in 
traditional copper pot stills and then matured in 
Charred American oak. 

Ingredients 
2 oz. (60ml) Whiskey 
2 Dashes Bitters 
1 Sugar Cube 
Splash Water 
Garnish: Orange/Cherry 

  

  



Sula Brut Tropical from Nashik 
India. 

  
 

 

  



7:00 PM 

Kerala Style Cutlets “Fish Cakes” made 
with Fish served with Challah (Red Onion, 
Green Chili, Vinegar) Paired with Chenin 
Blanc from Bangalore India. 
 

 
Sula Chenin Blanc:  
A refreshing Indian wine bursting with 
tropical fruits that makes an excellent 
aperitif. Sula Vineyards Chenin Blanc is a 
full bodied semi-dry white wine from 
Maharashtra, India. It is made of 100% 
Chenin Blanc grape. 
 
Aromas of quince and pear combine with 
tropical fruit flavors and mineral undertones. 
A notable acidity and hint of sweetness give 
this wine a balanced structure and refreshing 
character. Sula Vineyards is situated in 
Nashik, India’s largest grape-growing region.  

 

  



7:20 PM 

 
Kappa & Meen Curry (salmon) – Kerala 
fish curry with mashed tapioca Paired with 
“Italian Mango Moscato”. Tapioca or Yucca 
is free of common allergens. It is gluten 
free, nut free, grain free and cholesterol 
free. Great Source of calcium and folate. 
Low in sodium. 

 
 
 
This Moscato from Italy made with Mango 
and Moscato is delish. It is straw yellow in 
color. It is a delicious blend of Moscato 
wine and mango pulp that captures the 
aromas and flavors of the tropics. Bright 
notes of tropical fruits and full, ripe mango 
are balanced by a crisp and refreshing 
finish. 

 

 

  



7:40 PM 

Kerala Appam & Vegetable Stew Paired with 
Argentinian White wine “Torrentes” 
 
Appam is a type of pancake, originating from 
South India, made with fermented rice batter 
and coconut milk, that are common in Kerala. 
Appam is traditionally served with “ishtoo” 
(spiced stew of potatoes and coconut milk) 
curry. 
  

TORRENTES by Trivento: 
Torrontes is a name rapidly becoming 
synonymous with the white wines of 
Argentina. It does not represent just a single 
grape variety, however – several varieties bear 
the name Torrontes. The latter of the three is 
the most widely planted, and typically 
produces the better-quality wines. Torrontes 
wines range in style from light and fresh to 
heady and intensely perfumed, often 
expressing spicy, soapy characters and aromas 
of white flowers. 

 
 

  



8:00 PM 

Kerala Parotta and Butter Chicken paired 
with Sequoia Grove Cabernet from Napa. 
 
A Parotta is a layered flatbread, originating 
from the Indian subcontinent, made from 
Maida flour, popular in Southern India. It is 
a common street food in southern India, 
especially in Kerala. 
 

 

Sequoia Grove Cabernet Napa Valley: 
 
This classically rich Napa Valley Cabernet 
Sauvignon bursts with aromas of mulberries, 
black cherry, mocha, vanilla, caramel, and fig. 
On the palate, this Cabernet Sauvignon 
delivers flavors of cinnamon, blackberry pie 
and dried cherry with dusty tannins, 
balanced acidity and a long flowing finish. 
This wine is built to age at least 10 years but 
is also pleasing now. 
 
Growers who had done their due diligence 
with correct row orientation, sufficient 
canopy shade, and good vine health were 
rewarded. All said, it is a vintage that 
highlights the skill of the winemaker and 
wine grower. 
  

 

  



8:20 PM  

Lemon Rice & Raita with Beef Fry 
paired with The China Block Pinot 
Noir.  
Lemon Rice is bursting with lemon 
flavor! It’s a delicious way to turn plain 
rice into an exotic dish and is the 
perfect accompaniment to any meats 
and/or veggies.  
Crosby Roamann, The China Block 
Pinot Noir: Sourced from the 
biodynamically farmed Filigreen Farm 
on the southwest flank of Anderson 
Valley, our selection of Pinot Noir is 
surrounded by an old grove of Chinese 
bamboo and is therefore named “The 
China Block.” The 2016 vintage was 
fermented on native yeasts, with 50% 
whole clusters, and was pressed entirely 
by hand in our old hand-crank press. 
The wine completed malolactic 
fermentation naturally in barrel, and 
aged twelve months in French oak 
barrels, 20% new. We performed one 
racking to stainless steel for one month 
prior to bottling, unfined and 
unfiltered. What we love about this 
wine: the interplay and balance of 
blackberry acidity with sour cherry 
sweetness. Only five barrels made. 

 

 

  



8:40 PM  

Desserts: Gulab Jamun and Jilebi Paired 
with Port wine 
Gulab jamun is a milk-solid-based sweet 
from the Indian subcontinent. 
Jalebi is an Indian sweet snack popular in 
South Asia, and the Middle East. It is 
made by deep-frying flour batter circular 
shapes, which are then soaked in sugar 
syrup. This dessert can be served warm or 
cold. 
 

 

 
This legendary FroZin is not your typical 
dessert wine. It is not a late harvest, it’s 
our unique take on an ice wine. Instead 
of the syrupy sweetness of your typical 
dessert wine, you will find fresh 
blackberry and raspberry notes in this 
wine. And it is still got tons of acidity to 
balance the fresh fruit sweetness. You will 
love it with any kind of dessert. 

 
 

 


