


DISH: ROSQUILLAS
FROM: SPAIN
Rosquillas are bak-
ed or fried dough-
nuts made from fer-
mented flour, and
vary depending on
which region of
Spain you’re in. So-
me are dusted with
sugar, others flav-
oured with rosema-
ry, and some even
soaked in anise liq-
ueur.
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Rooftop BBQ
Buffet @
Barleyz
Barleyz has
been rated one
of the most
romantic
restaurants in
Bengaluru. The
rooftop and fine-dining restaurant Ichin offers a
range of options for lunch and dinner buffets, and
all-day beers. Enjoy music every evening. Giant
LED screens also play the ongoing cricket World
Cup and will play the upcoming cricket league
matches, with special promotional offers. The
rooftop has a central fountain and garden-style
seating. An open-glass bar stocked with premium
liquor brands and beer taps with flowing beers, a
wood-fired pizza oven and international small
eats, coupled with an international BBQ buffet
make for a complete evening. The BBQ buffet fea-
tures an array of starters on skewers that are
served at the table grill. The BBQ Pineapple and
BBQ Chicken with chimichurri sauce sets the
mood. The flavours vary from Western to Oriental
and Indian, and give a truly international experi-
ence. The buffet also features curries in various
flavours. The crisp, hot jalebis churned out by the
chefs is the perfect end to the meal.
Venue: Barleyz, 2/3, 3rd Floor, 80 Feet Road,
Koramangala
Price: `599 (lunch street food buffet); `999 (BBQ
dinner buffet). Beer starts at `200 a pint

Timings:
12.30 pm
onwards
(Ichin); 5 pm
onwards
(rooftop); Call:
8880128888 

North Indian Treats @ 
Banjara Melting Pot
Savour an array of delicacies on
the buffet spread at Banjara
Melting Pot from Monday to Friday
for lunch, with North Indian,
coastal and pan-Asian cuisines.
The restaurant opened its doors in

MF Husain’s house last year,
which is a treat to the eyes
as the retro ambience has
replicas of works by the great
artist. The restaurant offers a
five-course buffet spread
encompassing soups, salads,
appetizers, main-course dish-

es and desserts at budg-
et-friendly rates. The out-
let is known for offering cuisine
that is fresh and innovative,
with a new twist to favourites
of North Indian cuisine. The
venue, with its understated ele-
gant décor and personalized
service, has carved a name for
itself in the city.

Venue: Banjara Melting Pot, 32, 80
Feet Main Road, Koramangala
Price: `575; `1,800 (approx. meal
for two without liquor)
Timings: 12.30 pm-3.30 pm
(lunch buffet, Monday-Friday); 7.30
pm-11.30 pm (à la carte dinner)
Call: 40918648, 9731347792

DÉCOR ★★★½
The first impression about the
venue is that it is chic and on-
trend, with its cool white and
minimalist interiors. We opted to
sit in the private dining area, with
its three-sided wooden partitions
and touches of greenery perfect-
ly designed for intimate conver-
sations.

FOOD ★★★½
We started our evening with their
signature cocktails, Lalu and Cha
La Lai. Lalu, a combination of
vodka, lychee liqueur, lemon
grass, oolong tea and lychee
juice, was a great summer refresh-
er; there was nothing Bihari about
it!  Cha La Lai had grapes, oolong
tea, vodka, apple juice and spar-
kling wine, and although good, it
looked better than it tasted. The
Lam Peak Martini, made of
gin, fresh pineapple, Mar-
tini Bianco vermouth and
basil, was unanimously
voted our favourite cock-
tail of the night. Typical of a
bar with small bites, dim
sums were our obvious choice.
We ordered the Vegetable Char Sui
Bun with a soft and thin casing that
is the hallmark of Yauatcha.
Chicken Wrapped in Pak Choi with
Szechuan Sauce looked fine, but
had a hint of rawness. The Meat
Dim Sum Basket, consisting of
Chicken Char Sui Bun, Prawn
Chive Dumpling, Chicken and
Prawn Chui Mai,
and Hargau,

were all
well prepared — a special nod to
the prawns, which were extremely
fresh. We then had the Braised

Pork Belly served with clam-
shaped and steamed

Mantou buns,
which were a
perfect ma-
tch. Stir Fry
Tenderloin in

Black Pepper
Sauce was of high

quality, but was served
encased in a noodle basket that
wasn’t edible at all, with stray bits
having to be separated. We then
had the Stir Fry Spicy Tiger Pra-
wns, and as far as freshness goes,
this was comparable to the best in
Benglauru.

SERVICE ★★★½
The service is excellent. In spite of
the fact that we were seated in the

private dining area, the staff
was very prompt in attending
to our needs and refills. I am
not sure how they would

perform on busy nights.

PLUS AND MINUS
The location is excellent as 1MG

Mall has valet service and
ample parking space as well.
They are currently open on

weekends only and do not
serve rice, noodles, main courses

and desserts.
— SURESH HIN-

DUJA

Designed
for semi-formal

and casual meets,
the venue has an easy

lounge bar 
ambience

YAUATCHA TERRACE
Chinese/ Lounge bar

Restaurant       Review

(5) Excellent (4) Very good (3) Good (2) Average (1) Poor

Visit WhatsHot.in to read more
about this outlet 

RATING: Food: 3.50
Service: 3.50 Décor: 3.50

Yauatcha Terrace: Level 5, 1 MG Mall,
MG Road 

Tel: 67724444
Meal for two: `3,000, open from 
7 pm-1 am (Friday and Saturday) 

and 12 pm-5 pm (Sunday).
Only open on weekends 

Alcohol served.
Credit cards accepted 

MUST TRY: Braised Pork Belly, Dim
Sum Basket, Stir Fry Spicy Tiger

Prawns

Pics: Rakesh Ravindran

Coastal Fiesta @ Sana-Di-Ge 
Transport yourself through the sands of time and into
the sea beds of the South Indian coasts at Sana-Di-
Ge. The restaurant offers delicacies from the coasts of
Kerala, Mangaluru, Maharashtra and Goa. Guests can
sample dishes such as Anjal Fry from
Mangaluru, Bombil Fry
from Maharashtra, Crab
Pepper Fry from Kerala
and Goan Stuffed Pomfret.
While the restaurant high-
lights the seafood special-
ties of the coast, they have
not forgotten vegetarians,
who can try dishes such as
Bhasale Kadale Curry, Bhindi Sole and the all-time
favourite, Drumstick Pulimunchi.
Venue: Sana-Di-Ge, Goldfinch Hotel, 32/3, Crescent

Road, High Grounds, off Race Course Road
Meal for two: `1,800, plus taxes (approx.)

Timings: 12 pm-3.30 pm (lunch) and 7 pm-11.30 pm
(dinner)
Call: 41291300

Hyderabadi Biryani @ Paradise
From humble beginnings stem great things. Beginning as a modest café in
1953, Paradise has grown into one of the most-admired restaurant chains
in the country. For many, the restaurants invoke fond memories of good
times spent with friends and families.All through the day, it teems with
guests enjoying delicious Hyderabadi cuisine in a relaxing ambience.The
award-winning cuisine is loved for its purity and taste, which reflects in
every mouthful of its royal origins.As they grew from a single restaurant to
multiple restaurants in different cities, the restaurant chain has initiated a
slew of corporate associations and partnerships with online travel portals,
home-delivery operators, retailers, educational institutions, and public and
private firms.With proposed launches in Chennai and Visakhapatnam, the
chain is excited to take its culinary expertise to newer locations.
Venue: Paradise, CMH Road, Indiranagar; Mosque Road, Frazer Town; 80
Feet Road, Koramangala; New BEL Circle, New BEL Road; Mayura Circle,
JP Nagar 
Meal for two: `700, plus taxes; Timings: 11 am-11 pm 
Call: 68681234, 64540015, 69000197, 69001675, 69001677

Happiness Thali @ Khandani Rajdhani
Khandani Rajdhani offers authentic and traditional
Indian delicacies. The original taste of spices, the
legendary Indian hospitality and a spread of pure
vegetarian food has been the hallmark of
one of India’s largest thali
chains. This week, celebrate
rich culinary heritage
with your family. The
maharajs have per-
sonally curated an
all-embracing
menu that includes
traditional treats
and popular seasonal
favourites, ensuring
that no dish is repeated
the next day. The specialties

of the cuisine are traditionally concocted from
select ingredients. Have a happy ending to the
financial year with their Happiness Thali. The unlim-
ited supply of food is offed at `250 a thali, which is

valid for three days — March 29, 30 and 31.
Apart from this, guests can have a

thali at `250 (with unlimited
food and sweets) on

Tuesdays.
Venue: All Rajdhani
outlets, except
Forum Snacklet and
Mantri Mall

Price: `375-`475 
(regular thali price)

Timings: 12 pm-3.30 pm
(lunch) and 7 pm-11 pm

(dinner)

TIMES FOOD GUIDE

The interiors of
Yauatcha Terrace 

Braised Pork Belly

Veg Steamed
Dim Sum
Basket

Meat Fried Dim Sum Platter

Traditional Easter food
from around the world

Anjali.Muthanna@timesgroup.com

E aster is symbolic of new beg-
innings and marks the end of
Lent, a six-week period of

abstinence. So it isn’t surprising
that, across the world, a variety of
sweet treats are served during Eas-
ter. We take a look at some of them.

DISH: PASHKA
FROM: RUSSIA

This is a pyramid-shaped dessert
made out of cheese. The dish is
often decorated with religious
symbols, such as the letters XB,
from “Christos Voskres”, which
means “Christ is Risen”.

DISH: HOT CROSS BUNS
FROM: THE US
This is the most well-known
Easter dish across the world
and comes in the form of a
sweet spiced bun filled with cur-
rants or raisins, and marked
with a cross. Hot cross buns can
go on sale in Australia and New
Zealand as early as New Year’s
Day or even after Christmas.

DISH: TSOUREKI
FROM: GREECE
This is a brioche-like bread
that is flavoured with an ess-
ence drawn from the seeds of
wild cherries. It is often deco-
rated with hard-boiled eggs
that are dyed red, to symbol-
ize the blood of Christ.

P
ics: C

orb
is
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FEAST ON THE BEST FROM THE SOUTH 
SOUTH INDIAN SPECIAL

The Krishna Grand is a pure vegetarian, mul-
ti-cuisine restaurant, with interiors depicting
the various avatars of Lord
Krishna. It prides itself on
being one of the finest
fine-dining A/C multi-
cuisine vegetarian
restaurants, with
three banquet
halls. The banquet
halls are equipped
with a built-in stage
and quality cushioned
chairs, providing a

warm welcome
to guests. They
have separate
dining floors for

buffet or a
seated plan-
tain-leaf meal

for banquets. They serve
authentic North Indian,

South Indian and Chinese dishes.
They do not have any other branch.

Venue: The Krishna Grand, 1, 27th
Cross Road, Monotype, Stage 2, Ba-

nashankari

Meal for two: `700 (average)
Timings: All-day dining
Call: 7022268192/94,
email contact@thekrishnagrand.in 
or visit www.thekrishnagrand.in

Nandi Upachar is a
multi-cuisine vegetari-
an restaurant that is
located on the way to
Nandi Hills. Its land-
scaped garden and in-
teriors invite guests in-
side the restaurant,
which offers authentic
South Indian, North Indian, Chinese and
special Delhi chaats. The food is prepared
by experienced chefs in an open kitchen.
A salad bar exclusively serves fresh salads,
pasta, mocktails and more for diet-conscious
people. They also offer a limited fast-food menu
for a quick bite at affordable rates. A small party/banquet hall that
can accommodate up to 200 people is also available for groups

travelling to far-off destinations to stop over at,
refresh themselves and leave quick-

ly after intimating the man-
agement. Guests are

treated to live music on
weekends. They have
ample parking space

and hygienic washrooms.
Venue: Nandi Upachar, 29/5, Hoysala Corpus, Rani Circle, BB
Road, NH7, Devanhalli
Meal for two: `500 (average); Timings: all-day dining
Call: 7026628185/87, email contact@nandiupachar.com or 
visit nandiupachar.com

Dakshin Biryani & Tiffin offers a
specially-curated menu.The
restaurant promises homemade
taste, in an eco-friendly, plastic-
free environment.They serve
handpicked delicacies from Kar-
nataka,Tamil Nadu and Andhra
Pradesh. Breakfast includes spe-
cials like paddus, dosas, Bisi Bele
Bath and more.A variety of vege-
tarian thalis, biryanis and non-
vegetarian dishes are on offer for
lunch and dinner.
Venue: Dakshin Biryani & Tiffin,

542, 1st Floor, CMH Road,
Indiranagar Metro Station,
Indiranagar
Meal for two: `450 (inclusive of
taxes)
Timings: 8 am-11.30 pm. Open
till 12.30 am on Friday and 
Saturday 
Call: 9844037347, 9844747347

Steaming-hot dosas, idlis, bisi bele bath... no matter how experimental we may get when 
eating out, there is nothing more comforting than feasting on warm and spicy dishes from the
southern states. Here’s a list of where you can grab your next South Indian meal from…

The
vegetarian

restaurant has 
interiors depicting
the avatars of Lord

Krishna

Sample 
authentic South 

Indian, North Indian,
Chinese and 
special Delhi

chaats 

North Indian Food @ 
The Pindi, Bangalore
The Pindi, Bangalore has soft and
natural mustard hues that com-
plement the sapphire lighting. The
design is modern and flamboyant,
yet captures and reproduces the
art of Northern India through its
carefully-selected curations and
wall art depicting stories from the
Capital. They use choice ingredi-
ents to prepare the food, hence
the flavours, added by the chef,
with his experience in post-
Mughlai cuisine, will ensure that
the food melts in your mouth.
Some of the must-try dishes are
Butter Chicken and Lal Mass
Kashmiri, which are carefully

crafted to ensure that spices and
ingredients are in perfect harmony
with each other.
Venue: The Pindi, Bangalore,
Sector 6, Service Road, HSR
Layout 
Price: `1,200, inclusive of taxes
(meal for two); `395, plus taxes
(weekday lunch buffet) 
Timings: 12 pm-3.30 pm (lunch)
and 7 pm-11.30 pm (dinner)
Call: 9108372054, 9108372053

Andhra Cuisine @ 
Nandhana Palace
Nandhana Palace has been one
of the pioneers and at the fore-
front of popularizing Andhra
cuisine in Bengaluru. Its loyal
customers over the
years are a testimony
to the authen-
tic Andhra
cuisine
served there.
The venue con-
stantly tries to
innovate with items
on the menu to cater to chang-
ing trends and tastes. Their
culinary excellence was
endorsed by the Times Food
Guide award, as it got a trophy
for the Best in Andhra category.

Twist of Andhra, a newly-creat-
ed fusion menu, offers a variety
of short eats, with an emphasis
on lightness and novelty. The
restaurant chain is now adding
spice to the neighbourhood of

Nagarbhavi with their
new outlet there.
Venue:
Nandhana

Palace, Sri Nandi
Arcade, 619 and

620, Vinayaka
Layout, 80 Feet Main

Road, 2nd Stage, Nagarbhavi 
Meal for two: `800 (average)
Timings: 11.30 am-3.30 pm
(lunch) and 6.30 pm-11 pm
(dinner)
Call: 29773344,
7899842092

Watch Cricket @ Paradise 
With the ongoing Twenty20 tournament
becoming exciting with each match, cricket
lovers are glued to television sets. The trajec-
tory of a match can change in
a ball, which is why you can
catch all the action as you
feast on delicacies at
Paradise. The venue recently
started home delivery in part-
nership with select partners to
deliver your favourite cuisine
to your doorstep. They have a
separate fulfilment team that
handles orders coming from
apps to ensure that the
process is seamless and
quick. The menu is compre-
hensive and has the best of
authentic Hyderabadi cuisine.

Whether you are cheering your favourite
team, or you just want to avoid the blazing
summer sun, the apps are your shortcut to
enjoying delicious food. So, download an app

of your choice, start ordering in
minutes and put your hunger
pangs to rest. It has never been
easier to order your favourite
dishes.
Venue: Paradise, CMH Road,
Indiranagar; Mosque Road,
Frazer Town; 80 Feet Road,
Koramangala; New BEL Circle,
New BEL Road; Mayura Circle,
JP Nagar
Meal for two: `700, plus taxes
Timings: 11 am-11 pm
Call: 68681234, 64540015,
69000197, 69001675,
69001677

MULTI-CUISINE DISHES @ THE KRISHNA GRAND 

SALAD BAR @ NANDI UPACHAR
Veg Feast is a culinary treat
for foodies, and is a popular
vegetarian fast food joint
that offers food
quickly, and at af-
fordable rates, in
Central Bengaluru.
Each dish in this
restaurant is pre-
pared using the choicest
ingredients, be it veg-
etables, fruits or
masalas. Each in-
gredient is fresh
and of high quality,
which is used by
their experienced mas-
ter chefs. This makes the
dishes authentic and the taste
linger. Guests can stop by at the
venue any time of day, be it for
breakfast, lunch, evening
snacks, chaat, juice, ice cream

or filter cof-
fee. Cus-

tomer satisfac-
tion is their main

priority, so they aim to
offer quick service.
Venue: Veg Feast, 57,
Residency Road, di-
agonally opposite

Mayo Hall
Meal for two: `400 

(average)
Timings: All-day dining
Call: 9663837909/39808,
email contact@vegfeast.in or
visit www.vegfeast.in

Get
food quickly

and at affordable
rates in Central

Bengaluru

FAST FOOD @ VEG FEAST

PADDUS @ DAKSHIN BIRYANI & TIFFIN 
Give regular fare a miss and
head to Southindies to enjoy the
real taste of South Indian cuisine.
The restaurant serves delicacies
from all the southern states.The
ambience is relaxed and the ven-
ue has ample space, a business
lounge and a live kitchen.The prix
fixe menu is a connoisseur’s de-
light as it features vegetarian
dishes from regions such as And-
hra Pradesh, Chettinad, Karwar,
Malabar and Mangaluru, among
others.There’s also a lavish buffet

spread for those who like to in-
dulge in a variety of dishes.
Venue: Southindies, 6th Main
Road, 1st Floor, 100 Feet Road,
Indiranagar 
Cost for two: `900 (average)
Timings: 12 pm-3.30 pm (lunch)
and 7 pm-11 pm (dinner)
Call: 41636363

SOUTH INDIAN SPECIALS @ SOUTHINDIES

DÉCOR ★★★½
This restaurant features modern
interiors that are refreshingly dif-
ferent from other Andhra joints.
The walls are grey and
blue, and well-chosen
artefacts with rural An-
dhra motifs adorn the
walls. Trendy framed
artworks vie for the
space next to the air-
conditioning units.

FOOD ★★★½
Much was expected of
this new entrant, but the
food is pretty standard
and is on par with oth-
ers of its genre. We
chose Karivepaku Kodi
Vepudu (chicken pieces
cooked in curry-leaf paste)
and Jeedi Pappu Mamsam
Vepudu (mutton nuggets pan-
fried with cashewnuts). Both
were well-made, but the season-
ing was not particularly exciting.
On the day we went, they didn’t
have the sig-

nature Ulavucharu (horse gram
soup), though we enjoyed a
piquant raw Mudda Pappu Ra-
sam. A seafood version of the

Andhra thali was served
with Royala Iguru (pra-

wns) and Chepala Pu-
lusu (fish), two veg-
etables, ragi sangati,
dal, rasam, rice and a

sweet payasam. The
prawns were fresh, the

f i s h
tangy and the

ragi balls were succulent and
easy to eat — perhaps the best
we have come across. Natu Kodi
Pulao, made with country

chicken, was

flavourful and not too spicy. We
appreciate the management’s

call to not wrongly term it a
biryani. The rest of the dish-
es were ordinary and the
payasam was average,

though there is not much to be
expected from this humble

sweet.

SERVICE ★★★½
The service was above par.
Our server was quick to notice
our reactions to the spice lev-

els and brought us
glasses of

com-

plimentary buttermilk. We will
come back for more.

PLUS AND MINUS
Excellent service by well-trained
staff is a big plus. The thalis are
available only during the day.

— SURESH HINDUJA

Andhra
RAYALSEEMA RUCHULU

Restaurant       Review
Pics: Rakesh Ravindran

This
is perhaps the

most well-known
Andhra cuisine

brand

(5) Excellent (4) Very good (3) Good (2) Average (1) Poor

Visit WhatsHot.in to read more
about this outlet 

RATING: Food: 3.50
Service: 3.50 Décor: 3.50

Rayalseema Ruchulu: 949, 1st
Floor, 12th Main Road, Indiranagar

Tel: 49523348/9
Meal for two: `1,000; open from 12

pm-4 pm (lunch) and 7 pm-11.30
pm (dinner)

Alcohol served (only beer).
Credit cards accepted

MUST TRY: Vegetarian, meat and
seafood thalis

TIMES FOOD GUIDE

Half Mentlu (Kannada)
Cast: Sandeepa, Sonu Gowda; Director: Lakshmi Dinesh;
Romance: The movie is based on a real-life incident that took
place in 2010 in Ramanagara. Sandeepa’s character is based on
a real person, who people think is ‘half mentlu’. The climax
will reveal if this is true or not.

Ki & Ka (Hindi)
Cast: Kareena Kapoor Khan, Arjun Kapoor, Swaroop Sampat,
Amitabh Bachchan; Director: R Balki; Comedy: A love story
between two people with contrasting ideologies. The man,
Kabeer (Arjun) wants to build a home while the woman, Kia,
(Kareena) wants to build her career. So, they swap roles.

Kung Fu Panda 3 (3D) (English)
Voices: Jack Black, Dustin Hoffman, David Cross;
Directors: Jennifer Yuh, Alessandro Carloni;
Animation: When Po finds his long-lost panda father,
the reunited duo travel to a secret panda paradise to
meet scores of hilarious new panda characters.

MOVIE PREVIEWS

BOOKS
DEEP by Kylie Scott
When her pregnancy test is announced positive, life changes for Lizzy
Rollins. It was one big mistake in Vegas with Ben Nicholson, the bass play-
er for Stage Dive. So what if Ben’s the only man she’s ever met who can
make her feel safe, cherished and out of control? Lizzy knows the rockstar
isn’t looking for anything more permanent than a good time, no matter
how much she wishes differently. Ben knows Lizzy is off limits. She’s his
best friend’s sister, and no matter how hot the chemistry between them,
they can’t be together. But when Ben is forced to keep Lizzie out of trou-
ble in Sin City, he learns that what happens in Vegas, doesn’t always stay
there. Now, he and Lizzie are connected in the deepest way possible, but
will it lead to a connection of the heart? Pan Macmillan 399

The Divergent Series:
Allegiant (English)
Cast: Shailene Woodley, Zoe
Kravitz, Theo James; Director:
Robert Schwentke; Adventure:
Tris (Shailene) escapes with Four
(Theo) to journey beyond the wall
that encloses Chicago. For the
first time, they leave the only city
and family they have ever known
to find a peaceful solution.

SWEET CARESS by William Boyd
Amory’s first memory is of her father standing on his head. She has
memories of him returning for leave during World War I. But his
absences, both actual and emotional, are what she chiefly remembers.
It is her photographer uncle Greville who supplies the emotional bond
she needs, and, when he gives her a camera and some rudimentary les-
sons in photography, unleashes a passion that will irrevocably shape
her future. A spell at boarding school ends abruptly and Amory begins
an apprenticeship with Greville in London, living in his tiny flat in
Kensington, earning £2 a week photographing socialites for the maga-
zine Beau Monde. But Amory is hungry for more.

Bloomsbury 499

The interiors of Rayalseema Ruchulu

Natu Kodi
Pulao

Ragi
Sangati
and Andhra
Kodi Kura

RR
Veg
Thali

top voted choice

BEST BIRYANI
2015

Paradise Food Court, Paradise Circle
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TAKE A BREAK IN THE LAP OF NATURE
WEEKEND GETAWAY

The summer has been rather harsh this year, which is why a
couple of days in the cool climes of the hills would be a welcome
break. Take some time off this weekend, and head to
Chikmagalur with friends or family to rejuvenate in the lap of
nature. Explore coffee estates, go on a trek or go on boat rides.
We tell you where you can do all this and more…

Holiday Activities @ Eagle Eye Holidays
Eagle Eye Holidays Resort, one of the country’s
leading exotic eco-friendly tourist destinations, has
pioneered the concept of the homestay and tree-
house in Chikmagalur.The resort has served
guests across 21 countries, is touted to be the
biggest crowd-puller of Chikmagalur, and accom-
modates 250 people at any given time.The resort
comprises 130 acres of lush green plantation
overlooking the scenic misty valleys of the Western
Ghats with a panoramic view of the sunrise and
sunset across the mountains.The premises has
cottages, villas, a treehouse, duplex cottages, a

glasshouse with a private
pool, waterfalls and sky-

walk villas.The exclusive
facilities include a multi-
utility pool, fishing, boat-
ing, trekking, plantation walks, bird-watching, campfire activities, and in-

door and outdoor games
Venue: Eagle Eye Holidays, Hoscodu Estate,
Kadavanthi Village, Sangameshwarpet Post,
Chikmagalur District
Price: `5,000, per couple onwards (includes stay,
vegetarian and non-vegetarian buffet, and compli-
mentary activities like campfire and music)
Call: 9341415588,
email info.eagleeyeholidays@gmail.com, or 
visit www.eagleeyeholidays.com 

Stay In The Midst Of Beauty @ Nature Nirvana
Nestled in the Bababudangiri Hills of Chikmagalur,

Nature Nirvana is a ho-
mestay that is in

the midst of
the beauty
and splendo-
ur of Kar-
nataka’s cof-

fee land. The

venue is surrounded by exotic hills and a lush
green coffee plantation, so guests can relax in the

lap of nature.
Venue: Nature Nirvana, Bynekhan
& Eldorado Plantations, Bababu-
dangiri Hills, Chikmagalur
Price: `5,700, per couple,
(overnight stay, inclusive of taxes
and all meals)
Call: 09844042152, 9448364152

Live Amid
Nature @
Honeyvale
Homestay
Spread over
200 acres,
the Honey-
vale Homestay estate has sprawling coffee
plantations, a cardamom jungle, pepper vines,
vanilla gardens and much more. There is also a
125-year-old British structure, bungalow and
cottage that are equipped with all kinds of
modern amenities to ensure that guests have a
comfortable stay.

Venue: Honeyvale Homestay,
Javai PO, Mudigere Taluk,

Chikmagalur District
Price: `2,200, per person,
inclusive of taxes (break-
fast and accommodation)

Call: 9448115005,
08242216005

Nature’s Bounty @ Villa Urivikhan
Nestled
among lush
coffee hills
and green
valleys,Villa
Urvinkhan
is an ideal
getaway. Fresh air, beautiful
scenery, rugged terrain and
luxurious cottages — these
are some of the elements th-
at add to your experience. Rel-
ax, unwind and fish, trek and
bird-watch. If you are looking for something more
adventurous, take an ATV ride and a long walk
through the coffee estate.
Venue: Villa Urivikhan, Niduvale, Mudigere,
Chikmagalur 
Price: `6,000, per person, per night (inclusive of
three meals, evening tea, fishing and trekking);
Call: 9886059876

New Outlet @ Paradise 
With one of the most enviable legacies in the
restaurant industry, Paradise’s new outlet at
Electronic City continues the longstanding tradition
of good service and cuisine.A Hyderabadi meal is a
fulfilling affair. Treat your senses to the biryani, bite
into a lip-smacking kebab or simply feel the
Qubani-ka-Meetha melt in your mouth. Everything
on the menu is artfully made and will cheer you up
instantly. The Electronic City outlet has beautifully-
crafted interiors and timeless cuisine, making it
ideal for those who prefer a relaxed and hearty
meal with friends and family.
Students from nearby colleges
and employees from the innu-
merable corporate firms have been

repeatedly visit the venue. Every day, people from
all walks of life visit the restaurant to enjoy good

food, service and happy times.With a unique
blend of tradition and innovation, their
chefs offer exquisite culinary marvels

from the royal courts of Nizams to people
around the world. Their signature dishes
are celebrated for their purity and taste.

Venue: Paradise, CMH Road (Indir-
anagar), Mosque Road (Frazer Town),
80 Feet Road (Koramangala), New
BEL Circle (New BEL Road), Mayura
Circle (JP Nagar), Hosur Road
(Electronic City)
Meal for two: `700, plus taxes
Timings: 11 am-11 pm

Call: 68681234, 64540015,
69000197, 69001675, 69001677,

69001125

Fusion Menu @ Nandhana Palace
Nandhana Palace has been a pioneer and at the forefront of
popularizing Andhra cuisine in the city, and has a loyal customer
base. It’s where friends and families meet to dine together. The
restaurant has constantly tried to innovate its menu to cater to
changing trends and tastes, and to offer customers the variety
they yearn for. They received the Times Food Guide Award for
the Best in Andhra category. Twist of Andhra, a newly-created
fusion menu, offers a variety of short-eats with the emphasis an
lightness and novelty. Enjoy the cuisine in the comfort of your
home with their home delivery service.
Venue: Nandhana Palace, Rajajinagar, Indiranagar,
Koramangala, Kammanahalli, Domlur, New BEL Road,
Marathalli, KR Puram, Bannerghatta Road, RR Nagar, JP Nagar,
Nagarbhavi
Meal for two: `800, inclusive of taxes
Timings: All-day dining 
Call: 9845359983, 64444455

Fine Feast @ Fine Flavors
Treat yourself to vegetarian North Indian and Punjabi dishes at Fi-
ne Flavors.The venue has introduced a special menu for kids al-
ong with their mega á la carte menu,which is available from Mo-
nday to Thursday.The buffet lunch and dinner on Friday, Saturd-
ay and Sunday is a mix of Indian, Continental and Chinese dish-
es. For younger guests, they have sandwiches, French Fries, do-
ughnuts,pastries,Chocolate Fondue,and more.A party hall,with
a capacity to accommodate 30-200 people, is also available.
Venue: Fine Flavors, Hotel Panchvati Comforts, Vasanthapura
Main Road, Konankunte Cross, Kanakapura Main Road
Price: `700 (á la carte meal for two); `360 (adults buffet); `175

(for children below eight
years). Prices are inclu-
sive of taxes

Timings: 12 pm-3.30 pm
(lunch) and 7.30 pm-

10.30 pm (dinner)
Call: 32020300, 9591810855

Authentic Italian Food @ The Bel St.
Hidden away on BEL Road in the quiet suburb of Sahakarnagar, The Bel St.
strives to create a relaxed pure Italian dining experience. It is a good place to
unwind on a Friday night with family and friends. The modest restaurant can
seat 70 people and provide group events and parties. Focusing on an authen-
tic dining experience, one can expect fresh and delicious Italian fare, com-
plemented by a glass of Virgin Mojito and fresh salads on the side. The piz-
zas are freshly hand-tossed and are generously covered with in-house
sauces, topped with delectable cheese and exotic vegetables. Chef specials
are also often available, presenting new dishes that are not on the menu, like
the weekend special Grilled Jumbo Prawns and Lamb Mousakka. The new
addition of ice cream sandwiches and sundaes adds to the charm of the
place. Home delivery is available at the BEL Road outlet.
Venue: The Bel St., 205, New BEL Road (41678314); 865, D Block,
Sahakarnagar (42189871)
Meal for two: `800-`900 (average)
Timings: 9 am-11.15 pm
Visit: www.facebook.com/THE-BEL-ST-caffe-1609547835947838/?fref=ts

Flavours of
South India @
Akshara 
The essence of a
South Indian
meal is an asso-
rtment of dishes
that tickle your
taste buds. And one of the best places to enjoy a sumptuous
Andhra thali is at Akshara, where the lentils and vegetables are
cooked to perfection, the spices are delicately balanced and the
rice blends perfectly with every dish. The chefs serve up a dif-
ferent vegetable side-dish and sweet every day, so there is
always something new to look forward to. Parking is available at
the venue.
Venue: Akshara, 45/3, Residency Cross Road, near Mayo Hall
Meal for two: `600, inclusive of taxes  
Timings: 12 pm-4 pm (lunch) and 7 pm-11 pm (dinner) 
Call: 41151184, 41151185, 9108027747, 9108027748

American Cuisine @ 
Mr. Bojangles
Mr. Bojangles, the all-American
diner that serves large slices of
nostalgia, will take you back to
a time when ol’ fashioned val-
ues and love reigned supreme.
The restaurant gets its name
from the alter-ego of legendary
tap dancer, Bill Robinson. Built
on the theme of typical Am-
erican diners, the décor con-
sists of memorabilia with bric-
a-brac plaques of iconic brands
that have shaped Americana as
we know it. The cuisine here is
from those glorious years
where the words ‘cholesterol’
and ‘dieting’ were best left at
the door, though they have
been adapted to accommodate vegetarian and healthy eating options as well.The
diner offers an all-American meal experience at affordable prices and features
classics like the New Orleans Po Boy, Shrimp and Grits,Waffles and Fried Chicken,
in an ambience that’s unmistakably reminiscent of the nifty fifties.
Venue: Mr. Bojangles, Jaylaxmi Nivas, 4th Cross, 5th A Block, 5th Block,
Koramangala 
Meal for two: `1,000 (exclusive of taxes)
Timings: 12 pm-11 pm
Call: 41516131, 41516132 or visit www.facebook.com/bojanglesbangalore

DÉCOR ★★★ ½
The two-storied restaurant has white,
painted brick walls, large framed posters
and typical diner seating. The ground
floor has low seating, while the first floor
has conventional tables and chairs. The
entrance to the restaurant is above
street level, which is convenient if it is
raining heavily.

FOOD ★★★½
We started with a Green Apple, Grapes
and Asparagus Salad — which had
the freshest greens and a burst of
flavours, which is perfect for the
summer. The menu consisted of
a variety of dishes that are not
easily found in Bengaluru, and
definitely not this well-made. The
Sticky Pork Ribs, served with excellent
quality of meat, was rendered to a moist
soft consistency, steeped in a deliciously
sticky sauce. Next on the table was the
Ribeye Steak, which was served with a
fried egg, potatoes and asparagus. The
pretty pink meat was a delight to the eyes
and it was cooked to our specification.
Next we had probably the best Beef
Wellington we have had in a long time. It
had beautiful red meat, which was neatly
baked in a pastry sheet and served with a
red wine sauce. This is a difficult dish to
execute and requires precise timing to
prevent the pastry-casing from going
soggy, so the Mangrove’s chef deserves

applause. The Moroccan Spiced
Lamb Chops were served with

couscous and vegetables tossed in
orange and pomegranate jus. The cit-
rus and fruit flavours did well
to counteract the rich
meat. Artichoke Risotto
with Scallops cooked
in white wine had a
musty after-taste and
the chef agreed that it
was due to the wine.
This was waived off our
bill. After this protein-rich
repast, we ended with slice
each of Chocolate Cherry Cheese Cake,
New York Cheese Cake with Blueberry
Sauce and a Chocolate Mud Pie. The

chocolate hit all the right spots!

SERVICE ★★★½
Our server was well-versed with the

dishes on the menu, and was
very polite and prompt in

clearing plates, refilling
water, and changing cut-
lery.

PLUS AND MINUS
The restaurant is located just

off the Outer Ring Road,hence
the access is good. It is a wel-

come introduction in a developing
residential area. But the traffic and distance
might be a deterrent.

— SURESH HINDUJA

Restaurant     Review
MANGROVE

Multi-cuisine/ American

Mangrove
pleasantly 

surprised us with
some serious

food

It
is ideal for 

corporate training,
team-building 
activities and 

product launches

Indulge
in trekking,

nature walks,
plantation tours and

boat rides in a 
private lake 

Honeyvale
Homestay is a
premier coffee

estate located near
Chikmagalur

Once
settled in,

guests have a
plethora of

options 

(5) Excellent (4) Very good (3) Good (2) Average (1) Poor

Visit WhatsHot.in to read more
about this outlet 

RATING: Food: 3.50
Service: 3.50 Décor: 3.50

Mangrove: 5C-829, 9th Main, 1st Block,
HRBR Layout, Kalyan Nagar

Meal for two: `1,200 
Timings: 12 pm-11 pm (Closed on

Monday)
Call: 9035003460

Alcohol served.
Credit cards accepted

MUST TRY: Beef Wellington, Ribeye
Steak, Burgers, Pastas

TIMES FOOD GUIDE

Here’s how to eat waffles as a savoury dish
A nyone who has waffle

cravings usually heads
out to an all-day-break-

fast place and digs into a plate
of waffles topped with either
maple syrup, honey or choco-
late sauce. But there are ways
to eat waffles — the most
famous variety of which is
from Belgium — as a savoury
dish....

Pics: Rakesh Ravindran

The interiors of Mangrove

Anjali.Muthanna@timesgroup.com
KOREAN WAFFLE PIZZA: Fancy
a three-cuisines-on-one-plate din-
ing experience? Then the Korean
waffle pizza is for you. A restaura-
teur in New York has added his
own spin to the waffle pizza — a
popular way of making pizza in a
waffle iron — by adding Korean
toppings like bulgogi, kimchi and
gochujang over cheese.

HOTDOG WAFFLES: These are basically long
waffles that have a cooked hotdog inside them.
It’s such a popular dish that there are special hot-
dog waffle irons to make them.

WAFFLES WITH FRIED
CHICKEN: This is an
American way of eating
waffles, and there are two
versions: the soul food ver-
sion in which fried chicken
is served with waffles; and
the Pennsylvania Dutch
version, which includes
stewed chicken served on
top of the waffles, which
are also covered in gravy.

Beef Wellington

Green Apple Grapes Asparagus Salad

Moroccan Spiced Lamb Chops

Solo Show: Our Sacred Space,SP Road,
Secundrabad,March 25,7.15 pm to 9 pm.
Composer and performer Warren Sanders will be perform-
ing Hindustani music.

Kalanilayam: Andhra Pradesh Housing Board,Bagh
Lingampally,March 27,6 pm to 9.30 pm.
Dance programme by Nishumbitha Natya Jayapeet.

Solo performance: Lamakaan,Opposite GVK One
Mall,Road No.1,Banjara Hills,April 8,7 pm to 8 pm.
Uttara Chousalkar will be performing Baul Gaan,Bengali
folk music.

Sumadhuram – Ugadi Utsavam: Lamakaan,
Opposite GVK One Mall,Road No.1,Banjara Hills,
April 7,7.30 pm.
Sumadhura Arts Academy is
organising a Kuchipudi dance
recital on the occashion of
Ugadi.

Indulge in a festive menu ranging from Atlantic Smoked
Salmon wrapped in asparagus spears,Red Wine
Poached Eggs,Slow Roasted Lamb Salad to an assort-
ment of sea-food at Sheraton Hyderabad.Other attrac-
tions would be a special egg counter with a variety of
appetising egg-based dishes.There’ll also be lip-
smacking dessert selection that includes Pound Cake
with orange,honey and rosemary sauce,Vanilla
Pannacotta with fruit,Strawberry Parfait, stuffed eggs
and many more to choose from.You can also buy a va-
riety of Easter goodies like Chocolate Easter bunnies,Easter egg hunt marsh-
mallow candy,Easter egg basket and more at link@sheraton till March 28.
Address: Sheraton Hyderabad Hotel,115/1, ISB Road,Financial District,
Gachibowli; Date: March 27; Timings: 12.30 pm to 4 pm; Price: ̀ 2,000 plus
taxes per person; Call: +91 40 49251172; 
Email: feast.hyderabad@sheraton.com

Great drinks,
delicious
food and re-
freshing mu-
sic — all un-
limited.
That’s what
is in store at
Heart Cup
Coffee.With
drinks inclu-
ding cocktails and sangrias, to a buf-
fet that comprises of a multi-cuisine
spread, the culinary experience here
is sure to delight you.There’s also a
new band every Sunday to keep you

entertained while you binge on 
delicious drinks and food.
Address: Heart Cup Coffee,B 7 and
8,Jubilee Garden; Event: The
Brunch,HCC; Timings: 12 Noon to
3.30 pm; Price: ̀ 1,499 plus taxes

What started out as a modest café in 1953,has now
grown into one of the most admired restaurant chains in
the country,a testament to Paradise’s committed pursuit
of culinary and service excellence.For many, their resta-
urants invoke fond memories of good times spent with
friends and families.All through the day, they teem with
the sparkling energy of guests enjoying delicious Hyder-
abadi cuisine in a relaxing ambience.Also, their award-
winning cuisine is loved for its purity and taste.As they
grew from a single restaurant to multiple restaurants in

different cities, they have initiated a slew of corporate as-
sociations and partnerships with online travel portals,
home delivery operators, retailers,and educational insti-
tutions as well as public and private firms.Attractive of-
fers and promos have enabled them to forge mutually
beneficial relationships with multiple entities.With pro-
posed launches in Chennai and Visakhapatnam shortly,
they are more than excited to bring their culinary expert-
ise to newer locations and in the process bringing an in-
tegral part of Hyderabad and its warm hospitality closer
to you directly and through relationship partners.
Address: Paradise Circle,SD Road,Secunderabad; For
details,call: 040-66661199; Timings: 11 am to 11 pm;
Meal for two: ̀ 700 plus taxes

The lavish dinner buffet at the Crystal 7 Cuisine is the talk
of the town.With an affordable price and more than 20
dishes, the buffet is a winner.They will also be serving
their signature dish Paya and Mutton Haleem.They also
serve lunch and breakfast buffet.
Address: Crystal 7 Cuisine,Road No.1,Banjara Hills,
beside Khaja Mansion; Timings: 7.30 pm to 12 Noon,
For details,call: 9390120124,04065120124; 
Price: ̀ 399

FOR THE LOVE OF HALEEM

A CHILLED-OUT CULINARY EXPERIENCE

The Middle-Eastern restaurant ALBAiK brings tasty fried chicken to the
city of Hyderabad.An established name in countries like Iran,Egypt,
Malaysia,South Africa,Kenya,China and Sudan, the brand serves a
unique type of fried chicken that has an Indianised taste.Their juicy
Chicken Wings are already quite famous among foodies and the signature
garlic sauce is something to die for.
Address: ALBAiK,opposite Methodist Church,Chapel Road,Abids; 
For details,call: 040-66412233; office beside RTA Office,Tolichowki
Main Road,call: 040-65412233; Timings: 11 am to 12 Noon,Average
cost for two: ̀ 300

THE TASTES OF THE MIDDLE EAST 

THE CLASSIC EASTER SPREAD

With Easter comes a festi-
ve warmth.A blend of tra-
ditional delicacies,home-
style cuisines and a range
of fun activities for kids
await you at Tre-Forni as
you celebrate this Easter
enjoying the brunch and
authentic Italian gourmet
delights while your kids
participate in their Easter
cooking class.

The Easter Brunch 
Date: March 27; Venue:
Tre-Forni Restaurant &
Bar; Timings: 12 Noon
onwards; Price: ̀ 3,000
plus taxes  
Cooking and fun for Kids
Date: March 27; Venue:
The Manor; Price: ̀ 850

plus taxes; Timings: 12
Noon onwards

Address: Tre-Forni
Restaurant & Bar,Park
Hyatt Hyderabad,Road 
No.2,Banjara Hills; For 
details,call: +9140 4949
1222

CULINARY SPIRIT OF EASTER

Khandani Rajdhani has al-
ways been the go-to
place for authentic and
traditional Indian
delicacies.The
original taste of
spices, legendary
Indian hospitality
and the lavish
spread of pure veg-
etarian food has
been the hallmark
of India’s largest
thali chain.This week,celebrate
rich culinary heritage with your family as
you lavishly savour the most exotic Indian dishes.The
Maharajas personally curated an all-embracing menu
that includes both traditional treats and popular seasonal
favourites,ensuring that no dish is repeated the next day.
The specialties of the cuisine are traditionally concocted
from selected ingredients. If you’ve not tried the royal

thali yet,you’ve missed
out on savouring the

best that
Rajdhani has to

offer!
The
Happiness
Thali at

Khandani
Rajdhani with

unlimited food is
available at an

unmatchable price of
`250 per thali, valid for

three days from March 29 to 31.
They usually have thali on Tuesdays at ̀ 250 per

thali (unlimited food and sweets).
Address: All Rajdhani units in Hyderabad at Banjara Hills
and Forum Sujana Mall
Time: 12 Noon to 3.30 pm and 7 pm to 11 pm
Regular price per Thali: ̀ 380 to  ̀ 430

FOOD FIT FOR A KING EAT IN TRUE HYDERABADI STYLE

WHEN FOOD AND GAMES GO HAND-IN-HAND

ART 

A Game of Two: Ailamma Art Gallery,Sundar-
ayya Vignana Kendram,1-8-1/B/25/A,Baghli-
ngampally, till March 31,12 Noon to 8 pm.
An exhibition of art works by 15 artists.

Woodcut 2016: Dhi Artspace,behind MCH
playground,Dharam Karam Road,Ameerpet,
till April 24,11 am to 7 pm.
An exhibition of woodcut prints by 15 artists.

A Glimpse into a Unique World: Marriott
Hotel and Convention Centre,Muse Art
Gallery,Second Floor,Tank Bund, till March
25,11.30 am to 8 pm
An exhibition of paintings by Narendar Reddy.

Group show: Gallery Space,Road No.12,
MLA Colony,Banjara Hills, till March 31,
11 am to 8 pm.
An exhibition of paintings by various artists on the
theme of woman.

Spirited Vibes: The Gallery Cafe,468,Road
No.10,Banjara Hills, till March 31,11 am to 
10 pm.
An exhibition of paintings by Prafulla Mohanti.

Gaza 51: Lamakaan,Opposite GVK One
Mall,Road No.1,Banjara Hills,March 26
and 27,11 am to 5.30 pm.
An exhibition of art works from Gaza, readings 
of the short stories written by the young writers,
talks, film screenings followed by discussions.

THEATRE

A scene from
Kisi Aur Ka

Sapna

A scene
from
Partners

Lamakaan: Opposite GVK One
Mall, Road No.1, Banjara Hills
●  March 25, 8 pm: Sutradhar 
presents Kisi Aur Ka Sapna — a play
written by Dr Nand Kishore Acharya
and directed by Vinay Varma.
●  March 26, 8.30 pm: Kissago
Theatre and Film Production Group
presents Sperm Count — a comic
play that deals with one of the most
common problems that men face 
today, ‘male infertility’, directed by
Jay Jha and David Lohrey.
●  March 30, 8.30 pm: Grim
Pumpkin Production presents A 
Night of Improv — a genre of theatre
performed without a script, charac-
ters and scenes are taken up on the
spot, based on suggestions from the
audience.
● April 1, 8 pm: Hunar Group 
presents Match Fixing — is Hindi
comedy play adopted and directed 
by Keshav Deepak, orginally written
in Telugu by Atluri Vijaya Lakshmi.
●  April 2, 8 pm: Shudraka
Hyderabad presents Ek Soirachari
Rajar Katha — a Bengali play.
●  April 3, 8 pm: Rangadhara 
presents Partners — a Hindi play 
directed by Suhash Barve and written
by Sandesh Kulkarni, is about three
girls living in a single room.

PHOTOGRAPHY

Kashmir: Kalakriti Art Gallery,468,Road No.
10,Banjara Hills,preview on March 26,6.30
pm.The exhibition will be on till April 10,
11 am to 7 pm.
A photography exhibition by Amit Mehra.

Faces and Forces of the Indian Woman:
Goethe-Zentrum,20,Journalist Colony,Road
No.3,Banjara Hills, till March 31,10 am to
6.30 pm.
A photography exhibition.

Poster of
Sperm
Count

MISCELLANEOUS

SCREENINGS
A still
from
Love
Songs

A still
from
Omar

Omar: Lamakaan,Opposite GVK One Mall,Road
No.1,Banjara Hills,March 27,5 pm to 7 pm.
Omar — an Oscar nominated film in the Best Foreign
Language category will be screened. It is a thriller and
a romance with unabashedly
melodramatic elements.

MUSIC AND DANCE 

WINE & DINE

Lamakaan: Opposite GVK One,Road No.1,
Banjara Hills
● March 27,10.30 am to 2.30 pm: Sunday
Organic Bazaar where you will find organic fruits,
veggies,groceries,homemade breads,baked
goods,handicrafts,handlooms and much more.
● March 31,7.30 pm: Samyuktha Entertain-
ments presents Chaturulu —  a Telugu stand-up
comedy competition for Telugu stand-up comedi-
ans.

WRITE IN! Staging a play or dance recital?
Organising an art show? Send us the details,
E-mail at hyderabadtimesevents@gmail.com or
write to: What’s Hot, The Times Of India, 8-2-351,
Road No. 3, Banjara Hills, Hyderabad, 500034.

*All programmes are subject to change 
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Warren
Sanders

Spend a fun-filled time at Smaaash with your gang
of friends as the outlet is presenting some interesting
offers for their patrons.The multi-cuisine dining des-
tination will also be screening live cricket matches,
and to add more choices for the guests, there are dif-
ferent offers on each day of the week.On Smaaash
Tuesday,patrons can avail one-on-one offers while
every Friday karaoke nights will be held.Students

can enjoy and play 30 plus games and can avail the
`699 offer for the same,and those who are thirsty
for beer can get their hand on the drinks all for ̀ 49
that will be available throughout the summer sea-
son.
Address: Smaaash Entertainments, level 5, Inorbit
Mall; For details,call: 040 44739999

Love Songs: Alliance Française Hyderabad, Plot No. 4, Aurora Colony,
Road No. 3, Banjara Hills, March 30, 6.30 pm.
A 2007 French musical with English subtitles directed by Christophe Honoré.
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