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BUSINESS DESCRIPTION

New Delhi Restaurant was opened by Ranjan Dey on November 3, 1988. The restaurant is
located in the ballroom of the former Hotel Ramona, built in 1914, two blocks from Union
Square. The dining room is decorated with ornate pillars, exposed brick and a handmade Italian
tiled floor. Ranjan started his career in the food business at the age of 14 at Calcutta's Park
Hotel as a vegetable cutter. After finishing high school, he graduated from the Institute of
Catering Technology, Hotel Management and Applied Nutrition.
He worked at the Grand Hotel and the Great Eastern Hotel in Calcutta before moving to New
Delhi where he worked in the Akbar Hotel and Hotel Janpath. Ranjan spent two years as a
senior chef in the kitchens of the Maurya Sheraton Hotel in New Delhi before moving to Hong
Kong. On January 20, 1984, he opened the first New Delhi Restaurant there. Following the
birth of their first child, in 1987, Ranjan and his wife decided to settle in the United States – his
wife Kodi’s home country. They consolidated their businesses into one restaurant in San
Francisco. From the first day, New Delhi Restaurant has been a gathering place for colorful San
Francisco locals, visiting celebrities and a hub of the Bay Area Indian community. Named one
of the finest Indian restaurants in the United States by The New York Times and featured on
the Galloping Gourmet television show, New Delhi Restaurant continues to garner acclaim.
The business is located on the north side of Ellis Street between Mason and Cyril Magnin
streets in the Downtown neighborhood.

CRITERION 1

Has the applicant operated in San Francisco for 30 or more years, with no break in San
Francisco operations exceeding two years?
Yes, New Delhi Restaurant has operated in San Francisco for 30 or more years, with no break
in San Francisco operations exceeding two years:
160 Ellis Street from 1988 to Present (31 years).

CRITERION 2

Has the applicant contributed to the neighborhood's history and/or the identity of a
particular neighborhood or community?
Yes, New Delhi Restaurant has contributed to the history and identity of Union Square and San
Francisco.

The Historic Preservation Commission recommended the applicant as qualifying, noting the
following ways the applicant contributed to the neighborhood's history and/or the identity of a
particular neighborhood or community:
•

The business is associated with Indian cuisine.

•

The property has a Planning Department Historic Resource status codes of “B” (Further
Research Required) due to its age. Although the property has not been formally evaluated
for historical significance, the building was constructed in 1914 in the Beaux Arts style. The
building retains high architectural integrity and is a good example of its period. It also
formerly housed a theater, which could have social historical significance.

•

Ranjan and New Delhi Restaurant have been featured in 7x7 Magazine, The New York
Times, the San Francisco Chronicle, the San Francisco Examiner, the San Francisco Bay
Area Guardian and India West. New Delhi Restaurant and Chef Owner Ranjan Dey have
received numerous awards and gold medals for excellence in Indian cuisine and spice
blends.

CRITERION 3

Is the applicant committed to maintaining the physical features or traditions that define
the business, including craft, culinary, or art forms?
Yes, New Delhi Restaurant is committed to maintaining the physical features and traditions that
define the business.

HISTORIC PRESERVATION COMMISSION RECOMMENDATION

The Historic Preservation Commission recommends that New Delhi Restaurant qualifies for the
Legacy Business Registry under Administrative Code Section 2A.242(b)(2) and recommends
safeguarding of the below listed physical features and traditions.
Physical Features or Traditions that Define the Business:
• Historic dining room and bar from the former Hotel Ramona with original Italian marble tile
floor.
• Exterior mural.
• Fine Indian cuisine.
• Interior Indian decoration and fine art.
• Wedding and event planning services.
• Custom spice blends.
• Cooking classes.
• Food and beverage pairings.
• Children’s nonprofit program.
• Contribution as an informal Southern Asia community center.

CORE PHYSICAL FEATURE OR TRADITION THAT DEFINES THE BUSINESS

Following is the core physical feature or tradition that defines the business that would be
required for maintenance of the business on the Legacy Business Registry.
• Restaurant featuring Indian cuisine.

STAFF RECOMMENDATION

Staff recommends that the San Francisco Small Business Commission include New Delhi
Restaurant currently located at 160 Ellis Street in the Legacy Business Registry as a Legacy
Business under Administrative Code Section 2A.242.
Richard Kurylo, Program Manager
Legacy Business Program

Small Business Commission
Resolution No. _______________
January 27, 2020
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Adopting findings approving the Legacy Business Registry application for New Delhi
Restaurant, currently located at 160 Ellis Street.
WHEREAS , in accordance with Administrative Code Section 2A.242, the Office of Small
Business maintains a registry of Legacy Businesses in San Francisco (the "Registry") to
recognize that longstanding, community-serving businesses can be valuable cultural assets of
the City and to be a tool for providing educational and promotional assistance to Legacy
Businesses to encourage their continued viability and success; and
WHEREAS , the subject business has operated in San Francisco for 30 or more years, with no

break in San Francisco operations exceeding two years; or

WHEREAS , the subject business has operated in San Francisco for more than 20 years but less
than 30 years, has had no break in San Francisco operations exceeding two years, has
significantly contributed to the history or identity of a particular neighborhood or community and,
if not included in the Registry, faces a significant risk of displacement; and
WHEREAS , the subject business has contributed to the neighborhood's history and identity; and
WHEREAS , the subject business is committed to maintaining the physical features and traditions
that define the business; and
WHEREAS , at a duly noticed public hearing held on January 27, 2020, the San Francisco Small
Business Commission reviewed documents and correspondence, and heard oral testimony on
the Legacy Business Registry application; therefore
BE IT RESOLVED, that the Small Business Commission hereby includes New Delhi Restaurant
in the Legacy Business Registry as a Legacy Business under Administrative Code Section
2A.242.
BE IT FURTHER RESOLVED, that the Small Business Commission recommends safeguarding
the below listed physical features and traditions at New Delhi Restaurant.

Physical Features or Traditions that Define the Business:
• Historic dining room and bar from the former Hotel Ramona with original Italian marble tile
floor.
• Exterior mural.
• Fine Indian cuisine.
• Interior Indian decoration and fine art.
• Wedding and event planning services.
• Custom spice blends.
• Cooking classes.
• Food and beverage pairings.
• Children’s nonprofit program.
• Contribution as an informal Southern Asia community center.

BE IT FURTHER RESOLVED, that the Small Business Commission requires maintenance of the

below listed core physical feature or tradition to maintain New Delhi Restaurant on the Legacy
Business Registry:
• Restaurant featuring Indian cuisine.
_______________________________________________________________________
I hereby certify that the foregoing Resolution was ADOPTED by the Small Business
Commission on January 27, 2020.

_________________________
Regina Dick-Endrizzi
Director

RESOLUTION NO. _________________________
Ayes –
Nays –
Abstained –
Absent –

CITY AND COUNTY OF SAN FRANCISCO
L O N D O N N. B R E E D , M A Y O R
OFFICE OF SMALL BUSI NESS
REGINA DICK-ENDRIZZI, DIRECTOR
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LBR-2019-20-026
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160 Ellis Street
District 6
Ranjan Dey, Chef and Owner
December 9, 2019
Supervisor Matt Haney

CRITERION 1: Has the applicant has operated in San Francisco for 30 or more years, with no
break in San Francisco operations exceeding two years?
X
Yes

No

160 Ellis Street from 1988 to Present (31 years).
CRITERION 2: Has the applicant contributed to the neighborhood's history and/or the identity of a
particular neighborhood or community?
X
Yes
No
CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that
define the business, including craft, culinary, or art forms?
X
Yes
No
NOTES: N/A
DELIVERY DATE TO HPC: December 18, 2019
Richard Kurylo
Program Manager, Legacy Business Program
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Board of Supervisors

City and County of San Francisco

MATT HANEY

December 9th, 2019
Regina Dick-Endrizzi, Director
San Francisco Small Business Commission
1 Dr. Carlton B. Goodlett Place, Room 110
Dear Director Dick-Endrizzi,
I am proud to nominate New Delhi Restaurant located at 160 Ellis St for the Legacy Business
Program.
Since opening under owner Ranjan Dey in 1988, New Delhi restaurant has been a gathering
place for SF locals looking for delicious and authentic Indian cuisine and has served as an
important fixture to the Bay Area Indian community.
Please contact Ranjan Dey at 415-816-4068 / ranjan@newdelhirestaurant.com to inform them of
their nomination.
Thank you for your consideration.
Sincerely,
Matt Haney

City Hall * 1 Dr. Carlton B. Goodlett Place * Room 244 * San Francisco, California 94102-4689 * (415) 554-7970
Fax (415) 554-7974 * TDD/TTY (415) 554-5227 * Email: Matt.Haney@sfgov.org

Legacy Business Registry

Application

Section One:
Business / Applicant Information.
Please provide the following information:
The name, mailing address and other contact information of the business;
The name of the person who owns the business. For businesses with multiple owners,
identify the person(s) with the highest ownership stake in the business;
The name, title and contact information of the applicant;
The business’s San Francisco Business Account Number and entity number with the
Secretary of State, if applicable.
NAME OF BUSINESS:

Ò»© Ü»´¸· Î»-¬¿«®¿²¬
BUSINESS OWNER(S)
(Identify the person(s) with the highest ownership stake in the business):

Î¿²¶¿² Ü»§
CURRENT BUSINESS ADDRESS:

TELEPHONE NUMBER:

ïêð Û´´·- Í¬®»»¬
Í¿² Ú®¿²½·-½±ô Ýß çìïðî

øìïë÷ íçéóèìéð

MAILING ADDRESS – STREET ADDRESS:

MAILING ADDRESS – CITY AND STATE:

EMAIL ADDRESS:

Same as Business Address
MAILING ADDRESS – ZIP CODE:
WEBSITE ADDRESS:

©©©ò²»©¼»´¸·®»-¬¿«®¿²¬ò½±³
FACEBOOK PAGE:

©©©òº¿½»¾±±µò½±³ñÒ»©Ü»´¸·Î»-¬¿«®¿²¬
TWITTER NAME:

àÒ»©Ü»´¸·ÍÚ
APPLICANT’S NAME:

APPLICANT’S TELEPHONE NUMBER:

Î¿²¶¿² Ü»§
APPLICANT’S TITLE:

APPLICANT’S EMAIL ADDRESS:

Ý¸»º ¿²¼ ±©²»®
SAN FRANCISCO BUSINESS ACCOUNT NUMBER:

ðïéííçè
SECRETARY OF STATE ENTITY NUMBER (If applicable):

Ýïëðïíèê
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Legacy Business Registry

Application

Section Two:
Business Location(s).
List the business address of the original San Francisco location, the start date of business and the
dates of operation at the original location. Check the box indicating whether the original location of
the business in San Francisco is the founding location of the business. If the business moved from
its original location and has had additional addresses in San Francisco, identify all other addresses
and the dates of operation at each address. For businesses with more than one location, list the
additional locations in section three of the narrative.
ORIGINAL SAN FRANCISCO ADDRESS

ïêð Û´´·- Í¬®»»¬
IS THIS LOCATION THE FOUNDING LOCATION OF THE
BUSINESS?

ZIP CODE

START DATE OF BUSINESS

çìïðî

Ò±ª»³¾»® íô ïçèè

DATES OF OPERATION AT THIS
LOCATION

ïçèè ¬± Ð®»-»²¬
OTHER ADDRESSES (If applicable)

ZIP CODE

DATES OF OPERATION
Start:
End:

OTHER ADDRESSES (If applicable)

ZIP CODE

DATES OF OPERATION
Start:
End:

OTHER ADDRESSES (If applicable)

ZIP CODE

DATES OF OPERATION
Start:
End:

OTHER ADDRESSES (If applicable)

ZIP CODE

DATES OF OPERATION
Start:
End:

OTHER ADDRESSES (If applicable)

ZIP CODE

DATES OF OPERATION
Start:
End:

OTHER ADDRESSES (If applicable)

ZIP CODE

DATES OF OPERATION
Start:
End:

OTHER ADDRESSES (If applicable)

ZIP CODE

DATES OF OPERATION
Start:
End:
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NEW DELHI RESTAURANT
Section 4: Written Historical Narrative
CRITERION 1
a. Provide a short history of the business from the date the business opened in San Francisco
to the present day, including the ownership history. For businesses with multiple locations,
include the history of the original location in San Francisco (including whether it was the
business's founding and or headquartered location) and the opening dates and locations of all
other locations.
New Delhi Restaurant located at 160 Ellis Street was opened by Ranjan Dey on November 3,
1988. The restaurant is located in the ballroom of the former Hotel Ramona, built in 1914, two
blocks from Union Square. The dining room is a grand dame, decorated like a Maharaja's
private banquet room with beautiful ornate pillars, exposed brick and a handmade Italian tiled
floor. Dining at New Delhi Restaurant is an experience combining the unique taste, exquisite
flavors and a sense of being “dropped into India.”
Ranjan started his career in the food business at the age of 14 at Calcutta's Park Hotel as a
vegetable cutter. After finishing high school, he graduated from the Institute of Catering
Technology, Hotel Management and Applied Nutrition. During his studies, he kept part-time
evening jobs in different hotels. After graduation, he worked at the Grand Hotel and the Great
Eastern Hotel in Calcutta before moving to New Delhi where he worked in the Akbar Hotel and
Hotel Janpath. Ranjan spent two years as a senior chef in the kitchens of the Maurya Sheraton
Hotel in New Delhi before moving to Hong Kong.
It was while he was working at Viceroy of India that Ranjan met “the girl next door” – literally.
Kodi Gamble, from Caldwell, Idaho, was the daughter of a retired U.S. Navy senior chief. Her
parents were part owners of the Prince of Wales Pub located next door to Viceroy of India. Kodi
and Ranjan eventually got married in 1985.
Ranjan's urge to own his own restaurant was strong and, on January 20, 1984, he opened the
first New Delhi Restaurant at 62 Granville Road, Tsimshatsui, Kowloon. In 1985, the restaurant
moved to a bigger, new home in Kowloon on the mezzanine floor of 52 Cameron Road. In very
little time, the first of his New Delhi Restaurants had become a successful operation, so Ranjan
moved across the harbor and opened the second New Delhi Restaurant in June of 1986 on the
ground floor of Bank of America Tower, Central, Hong Kong. His third venture, the Indian Curry
Club opened in 1987 in the basement of the Tsimshatsui Center, 66 Mody Road, Kowloon.
Ranjan and Kodi created a total of four New Delhi Restaurants in Hong Kong and Bangkok.
Following the birth of their first child, Sarah, on July 4, 1987, they decided to settle in the
United States – Kodi’s home country – to give their daughter a strong sense of identity. They
planned on consolidating their businesses into one restaurant in their city of residence.

Ranjan and Kodi conducted a nationwide search for a new home, including Honolulu, New York,
Chicago, San Francisco, Los Angeles and San Diego. San Francisco was an instant hit! They fell in
love with the city’s beauty, people, culture, history and international outlook. The current New
Delhi Restaurant opened with great fanfare in November 1988 and has been open ever since.
From the first day, New Delhi Restaurant has been a gathering place for colorful San Francisco
locals, visiting celebrities and a hub of the Bay Area Indian community. Former Mayor Art Agnos
cut the ribbon on opening day, and it has been a San Francisco fixture ever since.
b. Describe any circumstances that required the business to cease operations in San Francisco
for more than six months?
Operations took a brief hiatus in 2002. New Delhi Restaurant closed for eight months for Citymandated structural retrofitting following new building ownership by the Tenderloin
Neighborhood Development Corporation. During this time, Ranjan traveled to India and created
the documentary television show "My India with Ranjan Day" – a culinary cultural travel
adventure highlighting the food and people of India. Episodes can be found on YouTube.
c. Is the business a family-owned business? If so, give the generational history of the
business.
The business is technically not “a family-owned business,” defined here as any business in
which two or more family members are involved and the majority of ownership or control lies
within a family. Ranjan Dey is the sole owner of the business.
d. Describe the ownership history when the business ownership is not the original owner or a
family-owned business.
The ownership history of the business is as follows:
1988 to Present:
Ranjan Dey
e. When the current ownership is not the original owner and has owned the business for less
than 30 years, the applicant will need to provide documentation of the existence of the
business prior to current ownership to verify it has been in operation for 30+ years. Please
use the list of supplemental documents and/or materials as a guide to help demonstrate the
existence of the business prior to current ownership.
Documentation of the existence of the business verifying it has been in operation for 30+ years
is provided in this Legacy Business Registry application.
f. Note any other special features of the business location, such as, if the property associated
with the business is listed on a local, state, or federal historic resources registry.

The historic resource status of the building that houses the business is classified by the Planning
Department as Category B, No Historic Resource Present / Not Age Eligible,) with regard to the
California Environmental Quality Act.

CRITERION 2
a. Describe the business's contribution to the history and/or identity of the neighborhood,
community or San Francisco.
New Delhi Restaurant is located in the Theatre District of San Francisco, two blocks from Union
Square on the edge of the Tenderloin. Many theater patrons start or end their evenings with
dinner and a smart cocktail at New Delhi Restaurant. The restaurant has served countless
theater stars and casts of shows from Stomp! to Wicked. Its central location means that elegant
arts patrons can fill the bar and dining room early in the evening. Cooks and hotel staff from the
surrounding neighborhood enjoy stopping in for an after-shift drink later in the evening.
Named one of the finest Indian restaurants in the United States by The New York Times and
featured on the Galloping Gourmet television show, New Delhi Restaurant continues to garner
acclaim. Decorated like a Maharajah's ornate banquet room, the restaurant serves food made
from recipes culled from the royal Indian menus dating back 300 to 400 years using the freshest
local ingredients. Chef and owner Ranjan Dey, star of PBS show – “MY INDIA” creates daily
specials with his six gourmet spice blends, available nationwide in gourmet specialty stores
under the name New World Spices.
New Delhi Restaurant has long been a hub for the Indian community for gathering and
discussing social issues such as advocating for LGBTQ rights, for political and community
fundraisers, for workshops, for keynote speeches with celebrity guests and for celebrating
personal milestones like birthdays and anniversaries.
b. Is the business (or has been) associated with significant events in the neighborhood, the
city, or the business industry?
New Delhi Restaurant was opened by San Francisco Mayor Art Agnos on November 3, 1988.
Since then, many famous politicians have crossed its threshold, including Governor Pete Wilson,
Governor Jerry Brown, California State Senator Milton Marks and Mayor Willie Brown. In 1992,
Bill Clinton made New Delhi Restaurant a presidential campaign stop to reach out to the Bay
Area Indian community. He returned during his re-election campaign in 1996. U.S. Senator
Kamala Harris has hosted fundraisers and meetings at New Delhi Restaurant, along with many
local San Franciscan politicians, including Mayor London Breed.
New Delhi Restaurant has been the host of several Indian community events to bridge gaps and
provide a stage for the city commissioners, supervisors, consulates and many community and
trade organizations. New Delhi Restaurant has also hosted neighborhood planning meetings

and committees for the Tenderloin Neighborhood Development Corporation’s Tenderloin
After-School Program.
Every year, the Ministry of Tourism, Govt. of India collaborates with New Delhi Restaurant to
hold events to explore bilateral tourism incentives. New Delhi Restaurant is also the headliner
to promote Indian wedding catering and Indian corporate events to over 200 venues by putting
together educational events for the National Association of Catering Executives (NACE),
International Live Events Association (ILEA), Wedding Industry Professionals (WIPA) and many
more.
After the 1989 Loma Prieta Earthquake, New Delhi Restaurant volunteered to provide food for
fire fighters.
c. Has the business ever been referenced in an historical context? Such as in a business trade
publication, media, or historical documents?
Ranjan and New Delhi Restaurant have been featured in 7x7 Magazine, The New York Times,
the San Francisco Chronicle, the San Francisco Examiner, the San Francisco Bay Area Guardian
and India West. New Delhi Restaurant and Chef Owner Ranjan Dey have received numerous
awards and gold medals for excellence in Indian cuisine and spice blends.
d. Is the business associated with a significant or historical person?
New Delhi restaurant is a favorite spot of many Indian celebrities. On any given day you may be
dining next to a spiritual guru like Dr. Deepak Chopra, a Silicon Valley mogul, famous Indian film
stars or Miss Universe. New Delhi Restaurant’s appeal reaches non-Indian folks as well: Steve
Jobs, Anthony Hopkins, Dianne Feinstein and Nancy Pelosi have all dined at New Delhi
Restaurant. Julia Child, Martin Yan and Chef Sanjeev Kapoor have all stopped at the restaurant,
hosted events and spent evenings over dinner and wine with owner Ranjan Dey.
Several other groups have significant ties to New Delhi Restaurant: Non-Stop Bhranga, a San
Francisco-based Indian dance troupe, had their first public performance in New Delhi’s dining
room; the South Asian Bar Association held their first meeting at New Delhi Restaurant; and the
Gulabi Gang, an Indian group that provides support and protection for women who are victims
of domestic violence, held their first American fundraiser at New Delhi Restaurant. Since then,
several chapters of Gulabi Gang have formed in the Bay Area and in other parts of the United
States.
One of Ranjan’s private projects is what he calls “The Celebrity Chair Project.” When celebrities
visit New Delhi Restaurant, they writes their names on the underside of their chairs before they
leave. A few chairs have more than one name. Over the years, the list has grown to over 50
names and includes diverse range of people from Lee Iacocca to Herb Caen to Walter Cronkite.
e. How does the business demonstrate its commitment to the community?

New Delhi Restaurant has been a supporter of over 500 different local charities and nonprofits
since the very beginning. In 2007, they began their partnership with the Tenderloin AfterSchool Program and created Compassionate Chefs Cafe. CCC is the nonprofit arm of New Delhi
Restaurant; it passes on 100% of funds raised to the kids across the street in the Tenderloin
After-School Program and also to children across the ocean in the Gandhi Ashram in
Ahmedabad, India. Their mission to help kids from lower incomes become citizens of the world
through music, cultural exchanges and connections with ongoing programs.
Ranjan, Kodi, and New Delhi Restaurant are also the part of the creative team behind the
annual Spring India Day in Union Square. Spring India Day was created to experience the food,
culture, arts and enthusiasm of India. Spring India Day 2020 will be May 30th, marking the sixth
year anniversary.
f. Provide a description of the community the business serves.
The community that New Delhi Restaurant serves is extremely diverse, ranging from the
executives at Twitter’s nearby office to the hospitality workers from the many hotels in the
area. New Delhi Restaurant has long been a home to travelers and local alike. The main goal of
New Delhi Restaurant has been, and continues to be, to bridge the divides of culture, class, race
and gender in order to create a sustainable and welcoming community and dining experience
for all.
g. Is the business associated with a culturally significant
building/structure/site/object/interior?
New Delhi Restaurant has been occupying the same location for over 30 years. That continuity
of stewardship has allowed the historical dining room and bar to be preserved and maintained
just as it was when the former Hotel Romona was in its prime. The hotel was built in 1914 and
is considered a historical landmark in its own right.
Patrons can find New Delhi Restaurant from the street by looking up and seeing the four-story
high, sky blue New Delhi mural on the side of the building. Once inside, they will be able to walk
on the imported Italian marble floor. The handmade marble tiles were brought from Florence,
Italy, installed in 1914 and lovingly maintained ever since.
h. How would the community be diminished if the business were to be sold, relocated, shut
down, etc.?
If New Delhi Restaurant were to close, the community would lose a valuable gathering place.
There is no physical neighborhood associated with Indian citizens in San Francisco (e.g.,
Chinatown, Japantown or North Beach). New Delhi Restaurant has filled that void at various
points over the decades and delights in the opportunity to continue to do so. If the restaurant
closed, there would be a loss of community, a loss of support for the children of Compassionate
Chef’s Cafe and the end of a three-decades-long meeting spot for Indian and non-Indian

communities of San Francisco and the Greater Bay Area. New Delhi Restaurant is a cultural
cornerstone that has elevated the cultural narrative of the Indian community and the
understanding of what an Indian restaurant can be. It shows the younger generation that Indian
cuisine can be a part of high society and that the possibilities are endless.
New Delhi Restaurant is one of only a few fine dining Indian restaurants in San Francisco. Losing
it would leave a significant gap in that culinary area. New Delhi Restaurant houses over 200
unique recipes that were created by Ranjan. If the restaurant were to close, they would be lost.
Over a dozen jobs would be lost should New Delhi Restaurant close. Ranjan and New Delhi
Restaurant have been an important training ground for many hospitality students, helping to
create the next generation of food and beverage industry employees. Several of the employees
have worked there for over 26 years and would be affected the most.

CRITERION 3
a. Describe the business and the essential features that define its character.
New Delhi Restaurant has been committed to presenting Indian food and hospitality to their
guests since the very beginning. As soon as a guest opens the door, they are enveloped in the
aromas and sounds of India. The bar leads to a large, spacious dining room decorated with
portraits of Indian maharajahs and fine art depicting scenes from the “Madhushala” or “House
of Wine” poems. Owner Ranjan Dey’s life goal is to “infect his guests with the spirit of India,”
and the restaurant represents this philosophy in every way.
New Delhi Restaurant is the prime source for planning and executing a beautiful Indian
wedding. For over 30 years, the restaurant has been host to many significant weddings and
events held in San Francisco. New Delhi Restaurant specializes in both on-site and off-site
catering, with exclusive relationships at The Ritz-Carlton Hotel, Four Seasons Hotel, Fairmont
Hotel, Westin St Francis Hotel and St. Regis Hotel and working relationships with many
downtown hotels. New Delhi Restaurant specializes in regional Indian Cuisine from Punjab,
Kashmir, Goa, Bengal, Hyderabad and Gujrat and have detailed knowledge of planning different
religious wedding menus.
In addition to wedding and event planning, New Delhi Restaurant is the only Indian restaurant
in San Francisco with the ghost chili on its menu. The chili is an Indian specialty and has the
highest recorded spice level.
New Delhi Restaurant is also the home of New World Spices - Ranjan’s boutique spice company.
One of the highest compliments that can be paid by any dining customers is a request for a
recipe. One of the difficulties in recreating Indian dishes at home is the masala, or mixture of
spices. Occasionally customers have been gifted with an envelope of seasonings for a particular
dish. Ranjan has gotten reports of successful dinner parties and one amusing letter from a longtime guest from Hong Kong. He opened his suitcase upon arriving home to find everything

covered in a rather pungent, fine, orange dust. Now, every time he travels, he thinks of New
Delhi Restaurant. This customer dedication led to the debut of New Delhi Restaurant's line of
Gourmet Indian Spices on October 15, 1990. These hand-mixed Indian spice blends were
inspired by the favorite dishes of many royal families in ancient India and created in the kitchen
of the New Delhi Restaurant by Ranjan Dey. A gift pack of this uniquely San Francisco memory is
available at the restaurant to take home.
New Delhi Restaurant is also available for private dining and events. It has been host to many
significant meetings and events held in San Francisco. Its grand interiors lend character and
ambiance to any type of intimate events. It’s also a great venue for rehearsal dinners and
spousal programs. The Indian Traveling Table is a Culinary, Cultural and Travel Adventure and is
a hit with associations and corporations. It is a significant part of the community diversity
program and a great team builder. If the event will be larger, New Delhi’s dining room can
accommodate up to 225 guests for standing cocktail receptions.
New Delhi Restaurant’s most recent accolade was being included as an Airbnb San Francisco
Experience, which highlights unique locations and activities in the San Francisco Bay Area.
Visitors can book a private cooking lesson and dinner with Ranjan in New Delhi’s kitchen.
b. How does the business demonstrate a commitment to maintaining the historical traditions
that define the business, and which of these traditions should not be changed in order to
retain the businesses historical character? (e.g., business model, goods and services, craft,
culinary, or art forms)
New Delhi Restaurant has a dedication to the craft of Indian food and always will. The menu
began as traditional northern Indian and has evolved over the years to represent both the
wider Indian culinary cultural and the changes that have occurred both here and in India.
Ranjan offers cooking classes to help promote the cuisine of India along with selling his custom
curry spice blends for home cooks. Indian cuisine is at the very heart of New Delhi Restaurant.
There is a deep connection with Indian heritage through the food, recipes, spice mixes and
empowerment of the Indian community. The restaurant should continue to maintain these
ideals that uplift and center the Indian communities of San Francisco.
c. How has the business demonstrated a commitment to maintaining the special physical
features that define the business? Describe any special exterior and interior physical
characteristics of the space occupied by the business (e.g. signage, murals, architectural
details, neon signs, etc.).
The physical location of New Delhi Restaurant is located in the ballroom of the former Hotel
Ramona. The front of the building is painted saffron yellow with Indian motifs and a large skyblue mural is painted on the outside wall facing toward Stockton Street. Inside, there are
several murals and artistic touches that were created by noted San Francisco artist Kenneth W.
Cook. These have been touched up and added to by the original artist over the years.

The floor of the dining room is 19th Century hand-poured tiles imported from Italy. The original
exposed brick can be seen on one wall and tall Louis XVI-style gold-capped pillars from the
ballroom days divide the room. The overall structure was retrofitted for earthquakes in 2002,
but great care was taken to maintain the classic look and feel of a maharajah’s private banquet
hall.
d. When the current ownership is not the original owner and has owned the business for less
than 30 years; the applicant will need to provide documentation that demonstrates the
current owner has maintained the physical features or traditions that define the business,
including craft, culinary, or art forms. Please use the list of supplemental documents and/or
materials as a guide to help demonstrate the existence of the business prior to current
ownership.
Not applicable.
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Filing Date:
Case No.:
Business Name:
Business Address:
Zoning:
Block/Lot:
Applicant:

Nominated By:
Located In:
Staff Contact:

Multiple Cases
Multiple Locations

December 18, 2019
2020-000032LBR
New Delhi Restaurant
160 Ellis Street
C-3-G (Downtown - General) Zoning District
225-S Height and Bulk District
0326/010
Ranjan Dey, Chef and Owner
160 Ellis Street
San Francisco, CA 94102
Supervisor Matt Haney
District 6
Shelley Caltagirone - (415) 558-6625
shelley.caltagirone@sfgov.org

BUSINESS DESCRIPTION
New Delhi Restaurant was opened by Ranjan Dey on November 3, 1988. The restaurant is located in the
ballroom of the former Hotel Ramona, built in 1914, two blocks from Union Square. The dining room is
decorated with ornate pillars, exposed brick and a handmade Italian tiled floor. Ranjan started his career
in the food business at the age of 14 at Calcutta's Park Hotel as a vegetable cutter. After finishing high
school, he graduated from the Institute of Catering Technology, Hotel Management and Applied Nutrition.
He worked at the Grand Hotel and the Great Eastern Hotel in Calcutta before moving to New Delhi where
he worked in the Akbar Hotel and Hotel Janpath.
Ranjan spent two years as a senior chef in the kitchens of the Maurya Sheraton Hotel in New Delhi before
moving to Hong Kong. On January 20, 1984, he opened the first New Delhi Restaurant there. Following the
birth of their first child, in 1987, Ranjan and his wife decided to settle in the United States – his wife Kodi’s
home country. They consolidated their businesses into one restaurant in San Francisco. From the first day,
New Delhi Restaurant has been a gathering place for colorful San Francisco locals, visiting celebrities and
a hub of the Bay Area Indian community. Named one of the finest Indian restaurants in the United States
by The New York Times and featured on the Galloping Gourmet television show, New Delhi Restaurant
continues to garner acclaim.
The business is located on the north side of Ellis Street between Mason and Cyril Magnin streets in the
Downtown neighborhood. It is within a C-3-G (Downtown - General) Zoning District and a 225-S Height
and Bulk District.

STAFF ANALYSIS
Review Criteria
1.

When was business founded?
The business was founded in 1988.
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2.

Multiple Cases
Multiple Locations

Does the business qualify for listing on the Legacy Business Registry? If so, how?
Yes. New Delhi Restaurant qualifies for listing on the Legacy Business Registry because it meets
all of the eligibility Criteria:

3.

i.

New Delhi Restaurant has operated continuously in San Francisco for 32 years.

ii.

New Delhi Restaurant has contributed to the history and identity of Downtown and
San Francisco.

iii.

New Delhi Restaurant is committed to maintaining the physical features and traditions
that define the organization.

Is the business associated with a culturally significant art/craft/cuisine/tradition?
Yes. The business is associated with Indian cuisine.

4.

Is the business or its building associated with significant events, persons, and/or architecture?
Yes. Although the property has not been formally evaluated for historical significance, the building
was constructed in 1914 in the Beaux Arts style. The building retains high architectural integrity
and is a good example of its period. It also formerly housed a theater, which could have social
historical significance.

5.

Is the property associated with the business listed on a local, state, or federal historic resource registry?
No. The property has a Planning Department Historic Resource status codes of “B” (Further
Research Required) due to its age.

6.

Is the business mentioned in a local historic context statement?
No.

7.

Has the business been cited in published literature, newspapers, journals, etc.?
Yes. Ranjan and New Delhi Restaurant have been featured in 7x7 Magazine, The New York Times,
the San Francisco Chronicle, the San Francisco Examiner, the San Francisco Bay Area Guardian and
India West. New Delhi Restaurant and Chef Owner Ranjan Dey have received numerous awards
and gold medals for excellence in Indian cuisine and spice blends.

Physical Features or Traditions that Define the Business
Location(s) associated with the business:
• 160 Ellis Street
Recommended by Applicant
• Historic dining room and bar from the former Hotel Romona with original Italian marble
tile floor
• Exterior mural
• Fine Indian cuisine
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•
•
•
•

Multiple Cases
Multiple Locations

Interior Indian decoration and fine art
Wedding and event planning services
Custom spice blends
Cooking classes

Additional Recommended by Staff
• None
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HEARING DATE: JANUARY 15, 2020

Case No.:
Business Name:
Business Address:
Zoning:
Block/Lot:
Applicant:

Nominated By:
Located In:
Staff Contact:

2020-000032LBR
New Delhi Restaurant
160 Ellis Street
C-3-G (Downtown - General) Zoning District
225-S Height and Bulk District
0326/010
Ranjan Dey, Chef and Owner
160 Ellis Street
San Francisco, CA 94102
Supervisor Matt Haney
District 6
Shelley Caltagirone - (415) 558-6625
shelley.caltagirone@sfgov.org

ADOPTING FINDINGS RECOMMENDING TO THE SMALL BUSINESS COMMISSION
APPROVAL OF THE LEGACY BUSINESS REGISTRY NOMINATION FOR NEW DELHI
RESTAURANT CURRENTLY LOCATED AT 160 ELLIS STREET, BLOCK/LOT 0326/010.
WHEREAS, in accordance with Administrative Code Section 2A.242, the Office of Small Business
maintains a registry of Legacy Businesses in San Francisco (the "Registry") to recognize that longstanding,
community-serving businesses can be valuable cultural assets of the City and to be a tool for providing
educational and promotional assistance to Legacy Businesses to encourage their continued viability and
success; and
WHEREAS, the subject business has operated in San Francisco for 30 or more years, with no break in San
Francisco operations exceeding two years; and
WHEREAS, the subject business has contributed to the City’s history and identity; and
WHEREAS, the subject business is committed to maintaining the traditions that define the business; and
WHEREAS, at a duly noticed public hearing held on January 15, 2020, the Historic Preservation
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business
Registry nomination.

www.sfplanning.org

Resolution No. ###
January 15, 2020

CASE NO. 2020-000032LBR
160 Ellis Street

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that
New Delhi Restaurant qualifies for the Legacy Business Registry under Administrative Code Section
2A.242(b)(2) as it has operated for 30 or more years and has continued to contribute to the community.
BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby recommends
safeguarding of the below listed physical features and traditions for New Delhi Restaurant.
Location(s):
• 160 Ellis Street
Physical Features or Traditions that Define the Business:
• Historic dining room and bar from the former Hotel Romona with original Italian marble tile floor
• Exterior mural
• Fine Indian cuisine
• Interior Indian decoration and fine art
• Wedding and event planning services
• Custom spice blends
• Cooking classes
BE IT FURTHER RESOLVED that the Historic Preservation Commission’s findings and
recommendations are made solely for the purpose of evaluating the subject business's eligibility for the
Legacy Business Registry, and the Historic Preservation Commission makes no finding that the subject
property or any of its features constitutes a historical resource pursuant to CEQA Guidelines Section
15064.5(a).
BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby directs its Commission
Secretary to transmit this Resolution and other pertinent materials in the case file 2020-000032LBR to the
Office of Small Business January 15, 2020.
Jonas P. Ionin
Commission Secretary
AYES:
NOES:
ABSENT:
ADOPTED:
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