
C O U P L E S
C O O K I N G

C I R I L L O ' S  A C A D E M Y
1 1 8  T H E  E S P L A N A D E

D I N I N G  I N  D E L H I

F R I D A Y  S E P T E M B E R  9 T H  @  6 : 0 0 P M

Aloo Tikki Chaat (Potato Patty) With Maple
Mint Chutney 
Curry Chicken with Jeera Rice 
Kurkuri  (Fried) Okra 

N I G H T  O F  I T A L I A N  W I N E S

S A T U R D A Y  A U G U S T  2 0 T H  @  1 : 0 0 P M

Yam Neua: Thai Beef Salad
Kaeng Khiao Wan: Vegetable Green Curry 
Chicken Pad Thai and Peanut Sauce

4 wine pair ings
Tasting sample
Live sauce demo 
Hands on pasta dough and pasta cutting class

Al low our team to guide you through four wines from
different Ital ian regions along with a l ive cooking demo and

hands on pasta making class with our chefs! Enjoy your
fresh made pasta with perfectly paired wines!

Finish off by enjoying your creation in our dining room and
ask any wine/food questions you have!




$135.00 + tax a person 
(does not need to be sold in a couple)

L O U N G I N G  I N  T H A I L A N D

F R I D A Y  A U G U S T  2 6 T H  @  6 : 0 0 P M


