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To experience the iPad, head to a restaurant. Yes, you read it 
right. Be ready to kiss paper menus goodbye as restaurants in 
india take the tech road. 

Idislike touching menus at restaurants 
Most of them, even in fancy places, 
retain vestiges of earlier guests. It 
somehow makes me feel that I am 
merely one of the many guests and that 
the restaurant doesn’t really care that 
I am there. some would go as far to 
say that menus are as important as the 
ambience of a restaurant, thanks to their 
tangibility. so well, as it happens with 
everything, technology has finally come 
to my rescue, here in India, in the form 
of digital interactive menus.

modeMenu à la
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DruM roll, PleaSe
The latest trend in upscale restaurants across the 
globe is the iPad menu. Mumbai is the latest to 
join a list that boasts names such as New York, 
London, sydney and Tokyo. Thai restaurant Koh 
by Ian Kittichai at the InterContinental Marine 
Drive in South Mumbai took the lead in late 2010 
to introduce iPad menus and did away with the 
traditional paper menus. “our guests are pleasantly 
surprised when our staff present them with the iPad 
menus. Most like to go through the entire menu 
and end up spending about 15 minutes with the 
menu even after they have placed their orders,” 
says Irfan Khan, the Food & Beverage Manager at 
InterContinental Marine Drive.

Mundo global Tapas restaurant, australia is the 
first to take a step into the future with the 
introduction of custom-made iPad menus. Custom-
designed for each restaurant, the electronic gadget 
allows guests to browse through the menu for food 
and beverages. 

culinary mantras and understand the philosophy 
of the restaurant. Post dinner, tap a few times 
more to rate the services and offer feedback to 
the restaurant. 

“our guests are increasingly exploring new items 
than their regular, old favourites,” Neville Vazifdar, 
the owner of royal China says. royal China 
introduced 20 iPad menus at each of its outlets 
in south Mumbai and Bandra late last year. “our 
guests can also see the portions of food served in a 
dish and preview their bill.” 

Do More wiTh The Menu
an e-fortune cookie which will be delivered to you 
in the middle of the meal, recipes of select dishes, 
the origin of and interesting trivia on popular 

TaP To orDer
With the iPad menus available in India currently, 
one can not only see the list of food items along 
with their prices, but also see a picture of what each 
dish or drink looks like. The home screen carefully 
classifies appetisers from desserts, vegetarian 
dishes from non-vegetarian ones and cocktails from 
mocktails. sit back and take your time to tap and 
slide your fingers to move in and out of the sections 
and flip through virtual pages. Simply pinch the 
screen to zoom into a picture to confirm if they are 
chillies or French beans that you see. 

signature dishes of the restaurant and special 
preparations of the day are highlighted to draw 
your attention and those who have time on their 
hands can read about the respective chefs and their 
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The iPad menus used in our country so far are 
bought from abroad but programmed in India. “We 
have the best IT brains after all,” Khan says with a 
smile. reviews from food critics and celebrities, food 
pairing suggestions, guests’ pictures, comparison 
of dishes, etc. are features likely to be added to the 
application in the near future. 

giving us the lowdown on costs involved in going 
all swanky, Vazifdar says, “each iPad cost us 
R35,000. We also have the expenses of professional 
photo shoots and application design. This 
entire process can go up to a lakh and ongoing 
maintenance contracts cost us separately. Maybe, as 
time passes, these expenses will come down 
and more restaurants will opt to go electronic with 
the menus.” 

The electronic menus don’t have to be so expensive, 
Cruzet differs. “If restaurateurs don’t mind using 
tablets other than the apple iPad, then their basic 
hardware cost can come down drastically.” The iPad 
meanwhile, is raring to go beyond menus, Cruzet 
confidently adds. Luxury salons and high-end 
jewellery stores are just a couple of places where the 
iPad or the tablet format, can work wonders. n

Shoot locations courtesy Royal China, Fort and 
InterContinental Marine Drive.

dishes, star ratings and audible names of Chinese 
dishes in authentic Chinese language are just a 
few of the features that are being worked upon 
right now, by eddie Cruzet, the technological brain 
behind iPad menus in India. Cruzet, of 3600 CMs, 
says designing applications with such features is 
easy. The important bit is to ensure that they are 
user-friendly. 

some restaurants abroad also enable patrons to 
directly place their orders via the electronic menu. 
Does this spell danger for the wait staff? “serving is 
still done by the staff and no restaurant will entirely 
take away the human element,” Khan confirms. “At 
Koh, we have a young team and most of them are 
tech-savvy. They have welcomed the iPad menus 
without any sign of reluctance.”

What is it about these menus that convinced Koh to 
go for them, we ask Khan. “It’s a fancy gadget that 
catches everyone’s attention. It is easy to handle 
and simple to navigate, making it a great tool for 
diners to choose their food. More importantly, it 
solves the issue of diners having to peer at the 
menu in the dim lighting.” Vazifdar feels that being 
able to know what one is ordering, thanks to the 
pictures, is the best offering of the new menus.

iT To The reScue
Both men say, thankfully, there haven’t been any 
cases where patrons have spilled drinks on the 
menus. some do however, as Khan informs us, 
fiddle with it and enter passwords. In such cases, 
the menus have to be sent to their team which 
breaks the password to make the menus ready for 
use by the restaurant again. The iPads are bound 
in leather and the staff has been trained to handle 
them in the correct manner. 


