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Chef Alex Sanchez at the Table Photo: Facebook/The Table

It’s now been over three years since local chef Alex Sanchez moved to Mumbai to open a new restaurant named the

Table. The chef — who had worked at La Folie, Michael Mina and Manresa, among other places– wrote extensively

about his experiences adjusting to a new world in Inside Scoop’s Voices section.

So now that it’s been a few years, how’s the Table doing?

Pretty darn good, in fact. The restaurant, which describes itself as a “San Francisco-style” restaurant, was recently

declared by TimeOut to be the Best Restaurant in India (Critic’s Choice).

It’s a notable feat not only for hometown San Francisco pride, but also because the Table represents a new kind of

restaurant for Mumbai. Gauri Devidayal, a partner in the restaurant, explains that it has been a trendsetter in many ways:

the concept of small and large plates in a Western dining experience, the farm to table ethos with their own farm

produce, and an ingredient-driven, regularly changing menu. All things that are givens here, but not elsewhere.

“Until only a few years ago, the only restaurant cuisine Indians were exposed to was Chinese, Italian (or ‘Continental’

as it’s popularly referred to here, suggesting European) and of course Indian,” Devidayal writes via e-mail. At the Table,

Sanchez cooks dishes like snow pea salad: shaved snow pea pods, peas, snow pea shoots and a lemon and mint

dressing; one of the most popular dishes on the menu was zucchini spaghetti in brown butter with almonds and

Parmesan — a simple dish that isn’t rooted directly in any specific tradition.

“”When we opened the Table, people struggled to understand our food because they couldn’t classify into a

recognizable cuisine. We’ve won awards for categories such as best European, best Italian and also been referred to

as modern American! We tried to explain that it was more about a style of cooking rather than a cuisine specific to a

particular region. ”

Learn more about the Table on its website, and please do read Sanchez’s past writings here.
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Inside Scoop SF is a one-stop source for the latest restaurant coverage in the Bay Area and beyond. Here's where
you’ll find real-time reporting on restaurant openings, juicy chef buzz, hot-button dining issues and more, updated
throughout the day. In the Voices section, prestigious food folks share insights and expertise. San Francisco
Chronicle critic Michael Bauer offers candid thoughts in his Between Meals blog, and wine editor Jon Bonne writes
about all things related to beverages.
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