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Fine-dining might be a niche format 
in India right now but it is fast 
catching up. The increasing wealth 
and aspiration levels of Indian 
consumers have tempted many 
global players to enter the country. 
While some have already tested the 
waters, a few more are scouting 
for local partners. If the industry 
watchers are to be believed, the 
concept is here to stay and thrive. 
Priyanka Dasgupta explores.
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