








SWEET TREAT

CHURROS WITH CHOCOLATE SAUCE

Shopping List

FOR THE CHURROS:
1/2 cup sugar

1 1/2 Tablespoons sugar

1 1/2 teaspoons ground cinnamon
1 cup water

1/2 teaspoon salt

2 Tablespoons vegetable oil

2 quarts vegetable oil

1 cup all-purpose flour

FOR THE
CHOCOLATE SAUCE:

3 1/2 ounces dark chocolate, chopped
1/2 cup heavy cream

Equipment:
A cloth pastry bag or heavy-duty plastic pastry
bag; a large star pastry tip

To Make:

Combine 1/2 cup sugar with the cinnamon in a shallow bowl. Set aside. Line a plate with paper towels.

In a small saucepawwn over medium heat, whisk together the water, 1 1/2 tablespoons sugar, salt and 2
tablespoons vegetable oil. Bring the mixture to a boil then remove it from the heat. Stir in the flour, mixing
until it forms a ball.

Heat 3 to 4 inches of vegetable oil in a large, heavy-bottomed pot set over medium-high heat until it reaches
375%F. (There should be a minimum of 3 inches above the oil to prevent it from bubbling over.)

Transfer the dough to a cloth pastry bag or heavy-duty plastic bag fitted with a large star tip.

Pipe the dough over the pot of oil to a length of about 4 inches, then using scissors or a sharp knife, cut it so
it releases into the oil. (Stand back to avoid any splatters.) Pipe two to three churros into the oil at a time,
frying them until they're golden brown and cooked through. Transfer the churros to the paper towel-lined
plate to drain for 2 minutes, then roll them in the cinnamon-sugar mixture. Repeat the frying and coating
process with the remaining dough.

Serve the churros with the warm chocolate sauce (recipe below).

Make The Chocolate Sauce:
Place the chopped chocolate in a small bowl.

Warm the heavy cream in small saucepan. (Do not let it boil.) Pour the heavy cream over the chopped
chocolate. Let it sit for 1 minute then stir to combine.

Take Care!
When snipping the churro dough into the oil, snip it away from you and stand back to avoid any hot

oil splatters.

Shopping Tip:
Dark chocolate brands have a wide range of cocoa percentages, which can be confusing. For cooking,
Llook for bars that have a cocoa content of 65 to 80%.
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HOT TABLES

Our pick of Bengaluru's latest restaurants

NOIR

PARIS ON A PLATE

Review: Team Amore

here do foodies go when
they die? To a heaven
called Indiranagar in
Bengaluru. This is one
neighbourhood in the
southern city where pots are bubbling day
and night — spicy, sweet, savoury and sinful.
Into this delightful mix of exotic tastes and
homey flavours opens up the newest branch
of Café Noir with all the Parisian chic and
understatement aesthetics of that land.

French bistros are more a style statement
than just a simple eatery by the road. The
word ‘noir’, which could be a colour or genre,
is infused with subtle moods and attitudes —
so here it is, Café Noir, a fashionable slice of
black, which transports you instantly to Rue
de Delicious. Café Noir restaurants represent
the French Art de Vivre, offering their
customers affordable luxury from breakfast
to dinner and every a.m. and p.m. in between.

The first thing that strikes you when you
enter is the elegant, simple lines of the
décor, complete with the window display of
desserts. Sitting innocently behind the glass
pane and winking audaciously if you look too
closely are the croissant twins, both butter
and almond, along with pain au chocolate,
chocolate tart and opera pastry.

A house salad chaperones every offering
on the table, whether it be Avocado on
Sourdough Toast, a Santorini Mezze Platter
or a Torched Salmon Ceviche, the last an
item most ordered number-wise. The Quinoa
Apple Broccoli Salad is tangy in its health
appeal. The Bread and Butter Prawn and
Soft Shell Crab bring you not just the taste
but the sounds of the ocean on a plate. The
crab is flaky and fried in batter while the
prawn, plump and juicy, spurts seawater in
the mouth.
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The place is French so here come the
Three-egg French Omelette, Mushroom
Crepe and Farmer’s Vegetable Quiche, all
quintessential French dishes. The crepe
speaks many languages — crisp, soft, full
and oozy — while the omelette quietly
and efficiently gets the job done; both

set to reappear in dreams as a lingering
aftertaste. Fried mac and cheese is a
unique version of the usual dish — fluffy,
light, almost airborne. The grilled

salmon fillet comes with a sauce which
is prosecco wine veloute with a hint of
lemongrass, and for those who don't
know (like me) what a veloute is, it is a
traditional French sauce or sometimes
even a soup. Mushroom Flammkuchen is
another customary French dish, a cream-
based traditional flatbread from France

with the dough (sourdough) fermented
for 17 hours. Inlaid with fresh mozzarella
cheese and topped off with white truffle
essence, this is a demure pizza with
flamboyant footnotes. Which, you will
agree, brings maths, science and poetry
together to the table.

Nothing spells the language of sweet
nothings quite like lemon tart, creme
brulee and chocolate éclair, which, the
café says, simply flies off their shelves.
Baked Alaska has, strictly speaking,
nothing to do with France, but simply
complements all the rest of the fare in the
sheer matter of being mouth-watering.
The carmelised meringue with the cold,
cold ice cream layers an intoxicating
bordering-on-syrupy sweetness with
occasional peeks into paradise.

Summer Storm and Yuzu Mint Sour are
mocktails that bring on memories of
warm summers and beach picnics as one
lingers on the menu where French Onion
Soup, Quiche Lorraine, Croque Madame,
Ratatouille, Cog-au-vin, Steak Tenderloin,
Braised Lamb Shank and Duck Confit
draw the map of a faraway country on
your tablecloth.

As one sits there savouring Principesco
Pinot Grigio or Prinipesco Merlot, the
tongue mulls the delicate but necessary
racism of wines — red or white, white or
red? — going over herbaceous notes rife
with black berries, plums and pears.

Does the wining and dining experience

at Café Noir fly you to France on a magic
carpet? We have to say, oui.
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tisn't often that you find a
place satisfying all your senses
but this new offering on the
block does just that and more.
Prequel is a modern restaurant
cum bar designed with comfort as its
underlying theme. From its elegant yet
cozy interiors, to the food menu drawing
inspiration from global comfort foods,
to the drinks menu designed after pop
culture, tv show and movie references -
the place speaks comfort in every form.

Starting with our drinking experience
because it was truly one of a kind. It
started with our bartender taking us
through their signature cocktails and
taking out time to tell us the interesting
stories and concoctions behind each one
of them, helping us make an informed
decision about what we wanted to pick
as our poison for the night.The first

one called The Godfather came in a
pretty purple colour, a unique flavour
with just the perfect hint of chilli as its
undertone. This is a must try for gin
lovers! Next up was House of Dragon, a
refreshing twist on the Gin-Elderflower
combination. The one that stood out and
I can't recommend enough - Scorpion
King. Never did I think I'd be mixing my
two favorites - whiskey and masala chai
- and be raving about it. Served in cutting
chai glasses, even non-whiskey drinkers
should give this a go.

While Prequel kept surprising us one

drink at a time, our food soon started
arriving on the table and before I get into
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PREQUEL

A FEAST FOR THE SENSES

Review: Sakshi Kohli




the details of it, I'd like to mention how
well this place stands true to its motto of
being the house of Global Comfort Food.

There cannot be more perfect bar

bites than the Sundal Hummus served
with ragi and multigrain crackers and
the Chilli Cheese Kulcha Bombs we
started with. The southern touch to

the hummus was well balanced and

the kulcha bombs oozed out cheese in
just the right amounts. While we were
relishing in cheese heaven, what followed
made us cheese lovers even happier.
The Cheese Cherry Pineapple bites
served with a 10/10 dip is another must
have recommendation. Your Prequel
experience would be incomplete without
this. For the non-vegetarians, go for the
Raw Mango Chicken Tikka which comes
with such a balanced flavour profile.

Though we weren't too sure about
mixing our cold cocktails with some
piping hot soup, the Shorba was highly
recommended by our server and I'm
not lying when I say it made us forget
our yummy cocktails for a few minutes.
Comfort in a bowl! The chaat lover in me
ordered the Palak Patta Chaat next and
though I wasn't expecting much, having
never had good chaat in Bengaluru, this
took me by surprise. Next up was the
Shrimp Bisque Pizza with another 10/10
dip and if I could, I would give this pizza
a 12/10. While we were already full

at this point, the desi in us had to try

the Lamb Shouk Nihari. Especially for

the ones hesitant and picky about their
lamb dishes - do not think twice before
ordering this. This flavourful curry with
the well cooked meat was the perfect end
to our gluttony (or so did we think).

As much as our stuffed selves hoped, we
weren't allowed to leave as yet. Waiting
in line was the Lotus Biscoff Cheesecake
and the Triple Chocolate Ganache, and

no matter how drunk or full you are, you
cannot leave without having these most
scrumptious desserts that Prequel offers.

While I wasn't a fan of the Charcoal
Dimsums and the Kung Pao Chicken,
Prequel gets an overall 9/10 on the food
front.

Just when we were thinking about how
perfect this sweet end to our Prequel
experience was and before we could get
over the deliciousness on our tongues,
we were served our last and final drink
for the night, our dessert cocktail - Not A
Dalgona. Dalgona or not, this is how I'd
like my cold coffee to be for the rest of
my life, sans the vodka maybe!
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FRESH AS ITS NAME

aysie: true to its name, it

brings to you an all day

dining space that very

seamlessly converts

into a happening bar for
the evenings, while retaining its quiet
corners for the cozy diners. A unique
colour palette apt for the days and the
nights, instagrammable spots across
its interiors and a well divided layout to
cater to the wild as well as the poised
ones; Daysie is for all!

While this hot spot was packed on a
weekday, we were lucky to find ourselves
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Review: Sakshi Kohli

a quiet space on the outside. The music
on the inside was hard to resist though.
As we were still taking in the lively
ambience and crowd around us, we were
presented with the menu that left us
spoilt for choice.

The first dish on the table blew my
mind. If you are a fan of Haleem, this
dish is for you. If you haven't ever tried
Haleem, this is your sign. The Haleem
Butter Toast took this non Haleem eater
by surprise and I had to highlight it here.
Another unusual combination that I
highly recommend is the Salmon Papdi

Chaat. Let no one tell you otherwise, this
is a must have here! For the vegetarians

- the Shanghai Chilli Paneer, though a
common dish, was made so well here. So
flavourful, soft and fresh, unlike I've had
at so many other places. The Singapore
Chilli Chicken was on similar lines in
terms of the flavour and texture profile.
That isn't all for our vegetarian readers,
so next up was Kumbh Galouti. Being a
non vegetarian, I couldn’t even guess this
was made out of mushroom. These melt
in your mouth kebabs were served on bite
sized parathas and I cannot recommend
them enough. Another non vegetarian



starter that stood out was the Kaveri
Jhinga, made in a very subtle south
indian flavour. It landed on our table by
mistake but we were glad it did.

Though these scrumptious starters had
already rendered us quite full, the menu
had so much more to offer and we had to
do justice to it.

We ordered the Lush Green Pizza

next and while it might not appeal to
people averse to eating their greens,

for vegetarians and lovers of fresh
greens, this goes into our recommended

category. The crust was crispy thin in
the right way, topped with the freshest
of greens and made the pizza lover in me
very happy. The size was good enough

to be split by 3 people. The Juicy Lamb
Burger that we called for next was easily
one of the best burgers at a place we
least expected it to be. Perfect to its
name, the meat melted in my mouth and
that meant that I was clearly overeating
at this point. I blame Daysie for having
too many options!

The last one on our list before we dug
into the sweet things was the Murgh
Biryani. While it wasn't the best biryani I
had had, I would call it a good restaurant
style biryani rather than an authentic one.

Before I move onto the desserts, circling
back to the amazing and interesting
drinks we kept sipping on while devouring
all the food on our table. Something

that I'd like to highlight here are the
interesting and innovative combinations
Daysie Signature Cocktails come with.
We wanted to try them all but chose

the following - High Tea and California
Sunshine. While High Tea had a very

unique flavour profile and presentation,
with a subtle peppery aftertaste, the
latter was a very refreshing, breezy drink,
perfect for a brunch as well as a wild
night out. Everything else mentioned

on the menu sounded so in line with

the lively, refreshing ambience and vibe
Daysie brought along and I am totally
going back to try some more. Definitely a
10/10 on the drinks.

To close the night, we decided to try the
Saffron and Rose Tres Leches. It might
not be for the classic Tres Leches fans
but would be loved by the ones who
enjoy a splash of Indian flavours on their
desserts. The other one that we tried was
Textures of Coffee. Not just the taste but
the overall concept and presentation gets
a10/10. A must try for a sweet end!

Daysie sure has so much to offer and
just one visit cannot be enough. It
rightly explains the growing crowds and
returning customers we've been hearing
about. A refreshing addition to the
Bangalore dining and bar scene!
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OC No.: BDA/AS/AA-3/TASA-2/0C/T-193/2022-23
EX/PRM/KA/RERA/1251/310/PR/220711/001648

HOMES BUILT WITH GLOBAL BRANDS

READY-TO-MOVE IN!
Limited Period Offer: FREE MODULAR KITCHEN
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___________________________________________________________________

PROVIDENT
PARK SQUARE

JUDICIAL LAYOUT, KANAKAPURA ROAD, BENGALURU

Scan to know more

© 080 4455 5520

A Puravankara Development | Visit https://rera.karnataka.gov.in | *T&C apply | *All inclusive price
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WONDROUS VENETIA
A world that shines emerald green,
Venetia, also called Veneto, offers a
relaxed atmosphere with boundless
meadows, towns snoozing under
gentle sunshine, pure and oxygenated
mountain air.




TRAVEL

LUSH LOMBARDY

Home to some of the world’s loveliest cities
including Milan, Como and Lecco, Lombardy

is also Italy’s richest UNESCO Heritage region.
Music lovers are drawn to it for its violin
craftsmanship. Nature and adventure enthusiasts
are spoilt for choice with the abundant options
for walking, trekking, motorcycling, horse riding,
snow shoeing and more. Life is a continuous
celebration of good wine, local festivals and
bonhomie in Lombardy.
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BEAUTIFUL BOSA

Bosa is a fabulous Sardinian village where
history and modernity come together. The
Old Village, also known as Sa Costa, lies
around the Serravalle Castle, built between
the twelfth and thirteenth centuries.
Scenes of this historic town will remain
forever in your memory. Bosa is also a
place of great culinary and craftsmanship

tradition that welcomes you with a fine
glass of Malvasia wine.
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BEEN THERE, SEEN THAT? NOW TRY TENERIFE

enerife, one of the seven Canary Islands, is

part of the Spanish territory. It is the largest

and most exciting of the Canaries, housing

Europe’s biggest water park, largest volcanic

tube and Spain’s highest mountain peak. More
than 10 million tourists flock here every year, to partake of
the island’s incredible potpourri of pleasures.

If you haven’t been, here’s a bouquet of reasons you should
put it on your travel list:

Brooding prehistoric volcanoes. Lush vineyards. Luxurious
resorts. Cosy little retreats. Colourful artisan stalls. Stylish
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designerboutiques. Sunlitbeaches. High-energy club nights.
Plenty of festivities, making it a non-stop party forlocals and
tourists alike. Come, let’s take a quick tour to tantalise you a
little more:

Teide: The peak of Tenerife

Formed more than 8 million years ago, the towering Teide
is Tenerife’s star attraction. At 3178 metres, it is the highest
point in all of Spain and the third highest volcano in the
world. Christopher Columbus watched it erupt, and today,
millions of tourists take the famous 8-minute cable-car ride
to the top of Mount Teide. The views from the top are an
unforgettable sight.



Masca: The most beautiful village in Tenerife

Tucked at the foot of the Teno Mountains, this picturesque village of less than
1oo residents is a delight for lovers of pristine natural beauty. Old stone houses
snooze under palm trees. Steep ravine walls wind toward the Atlantic Ocean.
Time slides slowly.

La Laguna: The prettiest town in Tenerife

One of Tenerife’s most well-preserved historical towns, San Cristobel de la
Laguna is located in the picturesque Aguere Valley. The original old town is
a UNESCO Heritage Site, peppered with interesting museums and quirky
monuments. [t houses the island’s only university, making it youthful at heart.

La Gomera Island

Declared as a Biosphere Reserve, La Gomerais a mountainous volcanicisland in
Santa Cruz de Tenerife. Deep ravines lie amid dense prehistoric forests. Crystal
clear waters glittering beside black volcanic sand make for a dramatic sight. The
exceptional temperate climate makes it an ideal home for rare birds.

TRAVEL

La Gomeraisa
mountainous volcanic island
in Santa Cruz de Tenerife.
Deep ravines lie amid dense
prehistoric forests.
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Scuba Diving Spots

The most interesting
partis, you can enjoy
amazing performances
by the dolphins and

the orcas here.

Scuba Diving Spots

Whether you are a professional or an
amateur, scuba diving is the best way to
explore the underwater life of Tenerife.
Los Critianos, Adeje, Arona, Playa
de la Americas and Golf del Sur offer
some of the most beautiful diving spots
in Tenerife.

Loro Parque: Best zoo in Europe
Famous for its numerous parrots,
Loro Parque in Tenerife also acts as
a sanctuary for various endangered
species in the world. The most
interesting part is, you can enjoy
amazing performances by the dolphins
and the orcas here.

Siam Park: Thai-themed

Water Park

The largest water park in Tenerife,
Siam Park is located in Adeje and
known for its buildings designed
in Thai architecture style. The long
network of water slides at this park will
surely impress you. Right from sliding
at great speeds to surfing giant waves,
your visit to Siam Park is bound to be
an adventurous one.

Teide by Night

Teide by night gives you a unique
opportunity to go stargazing and enjoy
the glorious landscapes at sunsets. The
night sky of Teide is the perfect place to
think about the magic of natural beauty
- itis truly a postcard perfect setting.

Cable Car Ride to the
Teide volcano
Ascend to the highest volcano of Spain,

Teide, aboard a cable car from Tenerife.
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When you are gliding to the top, you will see some of the
most impressive volcanic shapes and colours that you may
not be able to name. You can choose between three different
routes at Teide Cable Car.

Helidream Helicopters: Enjoy a bird's eye view

of Tenerife

When you want to see the unparalleled beauty of the
Tenerife Island, your best bet is to go on a helicopter tour.
Besides offering you an experience of a lifetime, Helidream
Helicopters fly over some of the best landscapes in Tenerife.

Dreamy Beaches

El Duque Beach is renowned for its sunbathing and
relaxation opportunities, El Duque has numerous
luxurious resorts lining its coast. You can enjoy facilities
like showers, bars, sun loungers, restaurants, toilets, public
phones and changing rooms here. Playa Teresitas is a very
popular man-made beach. With gorgeous views of the city
and skyline, it is the epitome of postcard perfect beaches
in Tenerife. You can easily spend hours at this beach

marvelling at its beauty.

Fantastic Food
The main ingredients used in the local cuisine of Tenerife
are fresh local produce, including vegetables and fish. Meat

is typically cooked in the form of steaks or stews here.

TRAVEL

Some of the most popular Tenerife dishes include Papas
Arrugadas (boiled potatoes seasoned with salt and served
with green as well as spicy sauce), Potaje de Berros (savoury
watercress soup) and Puchero (a mixture of ingredients like
chickpeas, chicken, chorizo, beans, garlic, potato, carrots
and more). When in Tenerife, you must try local beverages
such as Tenerife wine and Ron Miel (rum).

Right from enjoying traditional Tenerife dishes to savouring
Chinese and Indian dishes, Tenerife is overflowing with
restaurant options. Stop by one of the famous hole-in-the-
wall eateries or treat your loved one to fancy dining at one of
Tenerife’s finest.

Shopping

Perhaps the best thing about shopping on Tenerife Island
is that it has the lowest tax rate in Europe - which means
cheaper goods. There’s a wide variety of shops, from open
air markets to big malls. Island specialties include jewellery,
local handicrafts, clothing from local brands, prints
and antiques.

Don’t miss the rural market. Held on the first and the third
Sunday of every month, it gives the local villagers a chance
to sell their goods and products. You can purchase pottery,
wines, jewellery, jams, honey and clothing here. On some
days, you will also be entertained by live music.
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For gift shopping, a must-not-
miss is Casa del Turista, which
not only looks enchanting
but also houses beautiful
paintings, pots, vases
and souvenirs.

Siam Mall is a scenic and open shopping centre
with charming views from its terraces. It is open
year round and has all the major fashion brands
such as Zara, Swarovski, Guess and Mango.

Theisland is known forits pearljewellery, which
you can buy at the Tenerife Pearl Armenime, a
lovely jewellery store. For fresh produce, head
to the African market, located near the pink
clock tower.

For gift shopping, a must-not-miss is Casa del
Turista, which not only looks enchanting but
also houses beautiful paintings, pots, vases
and souvenirs.

Nightlife

Tenerife offers a nightlife venue for all tastes,
whether you want to dance the night away or
are looking for a quiet place to pass the night.
The island’s hottest nightlife destination is
Papagayo Beach Club, known for its party nights
and delicious cocktails. For a bonanza of Soul,
Reggae, Motown, head to Soul Suite, which has
live acts planned for you each night. There are
kid-friendly bars, too. The Terrace Bar keeps
kids busy jumping on the bouncy castle and
decorating their faces with paint.

The Carnival

Second only to the Rio Carnival, Tenerife
Carnival is the island’s most popular celebration,
held annually the week before Lent. During this
festival, Tenerife becomes a spectacular vision
of vibrant colours, with live. music, parades,
carnival queens and contests.



The City of Gods,
Wine & Love

ashik is predominantly
renowned as a Hindu
pilgrimage destination

- after all, Lord Rama
spent his 14 years of exile in this city,
according to mythological tales. This
third largest city of Maharashtra is
located on the banks of the River
Godavari, at the foothills of the
Western Ghats. It exudes a religious
aura as it is home to numerous temples
and also hosts the Kumbh Mela,
areligious gathering that attracts
worshippers from all over the country.

Over the course of the years, this
religious city has also been gaining
reputation for being one of the most
romantic cities of India. Since almost
half of the wineries in the country are
located in Nashik, it is also known
as the ‘Wine Capital of India’. The
delicious wine of this region coupled
with the miles and miles of vineyards
makes Nashik the ideal destination
to spend some quality time with your
loved ones.

WHY NASHIK IS FAMOUS

FOR ITS WINES

Out of the 180,000 acres used for
grape cultivation in Nashik, around
8000 acres are utilised for grape wine
cultivation. This is understandable
because this city is home to more
than 25 wineries that produce both
red as well as white wine. With warm
days and cold nights, Nashik has the
perfect climatic conditions required
for growing grapes that are used in
making wines. The red laterite in the
soil along with the water quality is
responsible for the high quality wine
grapes grown in Nashik.

The best thing about Nashik is the
wide variety of grapes cultivated in this
region. Some of the varieties of grapes
grown in the Nashik valley include
Chenin blanc, Merlot, Cabernet
Sauvignon, Sauvignon blanc,
Chardonnay, Shiraz, Tempranillo,
Zinfandel, Viognier, Malbec, and
Riesling. The reason why the Nashik

wines are of good quality is because
of the high altitude at which they are
grown and also because of the high
acidity in them.

WINERIES IN NASHIK

Wine tourism is on the rise in Nashik,
with so many different wineries
offering the vineyard tours and wine
tastings. Some of the best wineries

in Nashik include: Sula Vineyards,
Grover Zampa Vineyards, Mountain
View Winery.
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PLACES TO VISIT IN NASHIK

Apart from visiting a winery, there are so many different sites to see in Nashik. A few of the must-see attractions are:

GODAVARI GHATS
Ram Ghat in Nashik

Originating from the Trimbakeshwar temple in Nashik, River Godavari is considered to be a sacred river. This is
the place where numerous Hindus come to perform the funeral rites and rituals of their deceased family members.

Religious people also visit the Godavari Ghat to take a dip in the holy water.
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PANDAVLENI CAVES

The ancient Buddhist caves
in Nashik

Located 8km away from Nashik,
the Pandavleni Caves are actually
Buddhist caves that can be traced
back to the 2nd century BC. One
of the oldest caves in Maharashtra,
the Pandavleni Caves are in reality
a group of 24 caves. Inside these
caves, you will find idols of Buddha
as well as various sculptures
depicting the King, the merchants,
and the farmers.

With an eclectic mix of religious
and romantic sites, your vacation in
Nashik is bound to be a memorable
experience.



PURVALAND

PRM/KA/RERA/1251/309/PR/211008/004355

#HowBiglsTooBig

s a private pool in your
courtyard too much to expect?

We're now launching limited, large sized, Manor and Estate
plots at Purva Tivoli Hills. Bring every whim to life, no matter

how big.
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2,218 Sq.Ft. Manor plots Starting X 1.18 Crs*
2,693 Sq.Ft. Estate plots Starting ¥ 1.42 Crs*

PURVA
TIVOLIHILLS

PLOTTED DEVELOPMENT | 10 MINS. FROM THE BENGALURU INTERNATIONAL AIRPORT

For more information, visit https://rera.karnataka.gov.in

*T&C Apply



MANY MOMENTS TO CELEBRATE,
ONE PLACE TO BRING EVERY
MOMENT ALIVE.
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RAJKAMAL PALACE

HYDERABAD

Wedding Events | Corporate Events | Product Launches
Private Parties & Dinners | Fairs, Shows, and Car Launches | Film Shoots

RAJKAMAL PALACE On ORR, near Kompally, Hyderabad, Telangana 501401, INDIA.
Call: +#917995511336/37 | rajkamalpalace@gmail.com | www.rajkamal-palace.com





