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PRIMARY TYPEFACE
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BRAND COLLATERALS



STATIONARY

HOSA

GOA

HOSA Restaurant & Bar

At Irada Home, House no.60/1,
Near St. Anthony's Church,
Vaddy, SIOLIM - Bardez - North Goa 403517
Tel:+91 8326747212 Cell:+91 7498627977
Email: reservations@hosa.com

© @hosa_goa @ @hosagoa @@ Hosa Goa
www.hosarestaurant.com

HOSA

GOA

JOHN PATRICK
Manager
+91 9930565999

HOSA Restaurant & Bar
At Irada Home, House no.60/1,
Near St. Anthony's Church,
Vaddy, SIOLIM - Bardez - North Goa 403517
Tel:+91 8326747212 Cell:+91 7498627977
Email: reservations@hosa.com

© @hosa_goa @ @hosagoa @ Hosa Goa
www.hosarestaurant.com

House No. 60/1, Near St. Anthony's Church,
Vaddy, Siolim, Bardez, Goa, 403517

O 0O ® O @hosagoa

www.hosagoa.com
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MENUS

SNACKS MENU

PRINT SIZE: 148mm by 225mm

BAR SNACKS

MIRAPAKAYA BAJJI (v)

3225

potato palaya, tomato
crema, peanut

IYENGAR BUN(v)

3225

home churned coconut,
curry leaf butter

MINT PODI CORN RIBS (v)
3245

mint leaf podi,
curry leaf butter

CARROT & ORANGE KISMURI (v)
275
walnut, coconut

VEGETABLE PORIYAL SAMOSA (v)
3295

onion & tamarind relish,
crispy pastry

CASHEWNUT PAKODA (v)
345
limeleaf podi, fried chilli

KARAIKUDI CHICKEN VADA
345

curry leaf chutney,
fennel

COCONUT ROAST CHICKEN
T345
roasted coconut, chilli

CHILLI PORK ROAST
3395

masala toast, apple gojju

APOLLO FISH
¥395
chilli yogurt, fried garlic

GREEN PEPPERCORN PRAWNS
3495

fried chilli, green onion,
garlic butter

ANDHRA MUTTON FRY
3495
guntur chilli, curry leaf

Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable.

A recommended 10% service charge is added to your bill which is distributed amongst every staff member.

EVENT BASED MENU

PRINT SIZE: 148mm by 225mm

HOSA

GOA

FIRST COURSE

BOTTLE GOURD SALAD (V)
cashew yougurt, mustard, curry leaf

SMALL PLATES
(CHOOSE ANY TWO)

ALMOND 65 (V)

almond fritters,
curd rice, pomelo

LARGE PLATES
(CHOOSE ANY ONE)

WILD MUSHROOM VARUVAL (V)

mushroom pongal, black
pepper rub, herb oil

PLANTAIN PEPPER ROAST (V) ~ SPRING VEGETABLE STEW (V)

coin parotta, coconut sliver, madras onion, turmeric,

pickle pearl onion

PULIMUNCHI WINGS

stuffed chicken wings,
badige chilli

COCONUT SHRIMP

white shrimps, roasted

chilli coc onut, pearl onion

nool parotta

GOAT GHEE ROAST CURRY

tuluva spices, desi ghee,
nool parotta

KOTTYAM FISH CURRY

coconut crusted sea bass,
turmeric string hoppers

DESSERTS

COCONUT N JASMINE

coconut ice cream,
jasmine sorbet, crumble

MYSORE PAK COFFEE

CHEESE CAKE

chick pea fudge,
corn crumble, ghee crema

Please inform us if you have any food allergies.

MAIN MENU

PRINT SIZE: 210mm by 297mm

HOSA (‘NEW’ IN KANNADA) EXPLORES THE CULINARY DIVERSITY OF SOUTH INDIA BEYOND THE FAMILIAR.

ALMOND 65 (v)

almond fritters, curd rice,
pomelo

WILD MUSHROOM SUKKA (v)

mini appam, curry leaf crema,
crispy rice strings

VADA KARI (v)

akki roti, preserved lime,
masala peanut

GUNPOWDER KID CORN (v)

chilli corn glaze, peanut
podi, parmesan

BANANA BLOSSOM CUTLET (v)

tomato chilli jam,
pickled onion

PLANTAIN PEPPER ROAST (v)

nool parotta,
pickle pearl onion

EDAMAME PANIYARAM (v)

chilli tomato chutney, ananas
coconut chutney

BOTTLE GOURD SALAD (v)

cashew yogurt, green chilli,
mustard, curry leaf

GOWDA FRIED CHICKEN
bangalore style kebab,

cucumber pachadi,
curry leaf

COCONUT SHRIMP

white shrimps, roasted chilli
coconut, madras onion

PULIMUNCHI WINGS

stuffed chicken wings,
byadgi chilli, curry leaf

MUTTON KOLA URANDAI

moringa chutney, curried
parmesan, fennel

MUTTON PEPPER ROAST

bun parotta, shaved coconut,
garlic chips

DUCK LUKHUMI

pulled duck confit, charred
tomato mint chutney

CURRY LEAF CURED SNAPPER

rice pops, herb oil,
spiced kokum rasa

MALANAD PORK SPARE RIBS

coorgi kachampuli, apple
carrot slaw, black pepper

PRAWN TAWA FRY

kundapur masala,
green papaya thoran,
chilli tamarind

HYDERABADI JACKFRUIT
KOFTA (v)

mint korma, crumble paneer,
cashew nut

WILD MUSHROOM VARUVAL (v)

mushroom pongal, black
pepper rub, herb oil

CHICKEN MEAT BALL GASSI

kori roti, coconut chilli curry,
curry leaf

DUCK KOTTU PAROTTA

egg, slow cooked duck,
peppers

BANGALORE MUTTON BIRIYANI

short grain rice, herb masala,
cucumber pachadi

KOTTAYAM FISH CURRY

coconut crusted sea bass,
turmeric string hoppers

GHEE ROASTED CAULIFLOWER (v)

pickled onion, curry leaf
ghee, pomegranate gojju

WHOLE ROAST FISH
POLLICHATHU

burnt lemon, roasted
potato, coconut curry

TELLICHERRY PEPPER
CRAB ROAST

garlic butter, coconut rice,
mud crab

Please inform us if you have any food allergies. Vegan & gluten free options available.

Government taxes as applicable.

A recommended 10% service charge is added to your bill which is distributed amongst every staff member.

SPRING VEGETABLES STEW (v)

seasonal vegetables, coconut
cream, chilli podi appam

POTATO AND BEAN CURRY (v)

baked potatoes, alsande,
cheese dosa

KOCHI CHICKEN CURRY

coconut cream, spinach,
€gg appam

GOAT GHEE ROAST

tuluva spices, desi ghee,
cone dosa

GUNTUR CRAB FRY

lump crab, guntur chilli,
black pepper, neer dosa

DOSAI (v)

kal or neer or cone

APPAM (v)

plain or chilli podi or egg

IDIYAPPAM (v)
plain or chilli podi
PAROTTA (v)

nool or bun
LEMON RICE (v)

peanut, mustard, curry leaf

MARKET VEGETABLES
PORIYAL (v)

seasonal vegetables, coconut

TOMATO PAPPU (v)

pigeon pea, garlic, mustard
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SEPERATORS

BEVERAGES




BEVERAGE MENU

COCKTAILS

Our cocktails are inspired by South Indian ingredients, tiki-style
bars, and Goan culture. We have a drink for you for every time
of the day. Explore our menu with the cocktail map below.
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GUN FIZZ POWDER

Refreshing & Aromatic

Gin, Vanilla, Gunpowder Mix, Vaum
Mango & Fig Botanical Water

" NAUGHTY PALOMA

Refreshing & Aromatic

Tequila, Fennel, Vaum Grapefruit &
Rosemary Botanical Water

04

PRINT SIZE: 159.4mm by 297mm

KAAPI TIME

Bold, Rich & Oaky

Cognac, Nannari Cold Brew, Espresso,
Housemade Coffee Liqueur

AZTECS LEGADO

Earthy, Smoky & Boozy

Mezcal, Pandan Leaf, Cacao Bitter

KEEP ME WARM

Smoky, Bitter & Crunchy

Peated Whisky, Pineapple Shrub,
House Cacao Liqueur

08



ILLUSTRATIONS
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COCKTAIL
BOTTLE
STICKERS

LIGHT DARK GREEN ——
FORTIFIED FORTIFIED APPLE ALLSPICE
WINE WINE LIQUEUR DRAM
HOUSE LIQUOR | 600 ML HOUSE LIQUOR | 600 ML HOUSE LIQUOR | 600 ML HOUSE LIQUOR | 600 ML

HOSA | HOSA

VANILLA &

CACAO FENNEL HONEYCOMB

LIQUEUR LIQUEUR FALERNUM COGNAC
HOUSE LIQUOR | 600 ML HOUSE LIQUOR | 600 ML HOUSE LIQUOR | 600 ML HOUSE LIQUOR | 600 ML

House Liquors (8-Variants)-600ml



2.48" by 3.661"

HOSA

GOA

=P

- FENNEL,
GRAPEFRUIT & POPCORN
SPICED RUM HIBISCUS TEQUILA INFUSED BOURBON PARMESAN CAMPARI CHEESE PERFUME

HOSA

GOA

HOSA

HOSA

LYCHEE, PEACH HONEYCOMB POACHED PANDAN

& HIBISCUS GIN LAVENDER GIN PEARS DUKSHIRI PAAN TEQUILA LEAF MEZCAL
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DR. BITTER

BOTTLED COCKTAIL | 700ML

Bottled Cocktails (3-Variants)-700ml

HOSA

Y

CHICA BONITA

BOTTLED COCKTAIL | 700ML

HOSA

GOA

ONCE UPON A
TIME IN PARMA

BOTTLED COCKTAIL | 700ML



Width - 6.703" Width - 6.703"
Height - 3.071" Height - 3.071"

RUM KOKUM COLA

TTTTTTTTTTTTTTTTTTTT | 250ML

GOA GOA

GUN FIZZ POWDER NAUGHTY PALOMA




NON- ALCOHOLIC
DISTILLED SPIRITS

Contains Zero Sugar, Zero Alcohol
Served with choice of Tonic Water/ Sparkling Water/ Ginger Ale

401 le 21499

Garnish: Orange and Lemon Zest

SOBER GIN, PINK
EDITION

0, Bottle 71599
Garnish: Grapefruit and Orange Zest

GINISH

Bottle 7
Garnish: Orange and Lemon Zest

SOBER RUM, SPICED RUM

400, Bottle 21599

RUMISH

Glass 2400, Bottle 1575
Garnish: Pineapple

NOUGHTY - ORGANIC
SPARKLING WINE

Glass 7400, Bottle 71575

COCKTAILS

Our cocktails are inspired by South Indian ingredients, tiki-style
bars, and Goan culture. We have a drink for you for every time
of the day. Explore our menu with the cocktail map below.

GIN FIzZ
POWDER
o

U

PANAKAM
03

Q SouL
KADHI
MAKE IT

CLEAR
[

COCKTAIL IN
ABOTTLE

CHICA BONITA

Sweet, Salty, Tangy, Bitter & Umami

2600 Glass, 4000 Serves 7
Mezcal, Chilli Liqueur, Grilled
Watermelon, Soya Sauce Mix.

DR. BITTER

Bittersweet, Bold & Oaky

2600 Glass, 4000 Serves 7
Dark Rum, White Rum, Indian
Sarsaparilla, Bitter Liqueur,
Housemade Fortified Wine

ONCE UPON A
TIME IN PARMA

Bitter, Aromatic & Toasty

2600 Glass, 4000 Sen 7
Bourbon Infused With Popcorn,

RUM
KOKUM
COLA
03

HoLY

BEE

0
HORCHATA
COLADA
n

THREE
DoTS

&
A DASH
n

Bitter Liqueur, House Fortified Wine,

House Parmesan Perfume

NON- ALCOHOLIC
COCKTAILS

MOHABBAT KA SHARBAT

Kokum, Coconut, Paan Mix, Watermelon

NANNARI & COCONUT
COLD BREW COFFEE

2220
Indian Sarsaparilla, Coconut, Medium- Roast Coffee

RASAM MARY

7220
Tomato, Tamarind, Mustard Seed, Curry Leaf, Chili

HOUSE SODAS

2220

KOKUM COLA

VIRGIN PANAKAM
HOUSE GINGER ALE
ROSE & PEPPER CORN
GRAPEFRUIT SHRUB

KOMBUCHA

ice of Seasonal Flavours)

BOTTLED WATER

MINERAL WATER -
VEENSTILL
VEEN SPARKLING -

JUICE / CANNED JUICE -

COKE, DIET COKE, MIRINDA, SPRITE /-

13

NAUGHTY
PALOMA
04

JUNGLE
BABBLER
n

CHICA
BONITA
06

KICK THE | YUUJIN

Hi 03
02

DECCAN

ROOT

[

g

BAMBINO
BELLO
o

DR.
Q BITTER

06

MAKE IT CLEAR

Herbal & Tangy
ON TAP

00

n, Housemade Cucumber & Basil Cordial,
Sauvignon Blanc.

BAMBINO

Earthy & Botanical

3700

DECCAN ROOTS

Dry & Earthy

3600
Poached Pear Infused Dukshi
House Lime Cordial

L ¢

BELLO

Bitter Liqueur, Spiced Beetroot
Syrup, Tonic Water Foam

L ¢

APERITIFS
Cinzano Rosso
Martini Fiero
Martini Rosso
Martini Bianco
Martini Dry
Aperol
Campari

SINGLE MALT WHISKY

Paul John Nirvana
Kamet

The Singleton 12 Yrs
The Glenlivet 12 Yrs

Glenfiddich 12 Yrs
Abelour 12 Yrs.

Cragganmore 12 Yrs

Talisker 10 Yrs
Coal lla
Glenfiddich 15 Yrs
Balvenie 12 Yrs
Laphroaig 10 Yrs

The Singleton 18 Yrs

Hibiki

WHISK(E)Y
Ballantine's Finest
Jim Beam White

Jack Daniel's Old No. 7

Dewar’s 12 Yrs.

Chivas Regal 12 Yrs

J/W Black Label
Dewar's 15 Yrs
Copper Dog
Monkey Shoulder

Chivas Regal 15 Yrs

Akashi Blue Label

J/W Gold Label Reserve

Yamazaki
J/W Blue Label

GIN

Greater Than
Short Story
Stranger & Sons
Bombay Sapphire
Hapusa
Beefeater
Tanqueray

H s

35625
25625
35625
26750
6750
6750
6750
2250

en
Monkey 47 (500ml) M250

Roku

216875

AZTECS

LEGADO

08
KEEP

ME
WARM
08

TALL & FIZZY

\, | P

-t

%\\ KAAPI TIME

Bold, Rich & Oaky

3700
Cognac, Nannari Cold Brew, Espresso,
Housemade Coffee

AZTECS LEGADO

Earthy, Smoky & Boozy

3800
Mezcal, Pandan Leaf, Cacao Bitter
«

KEEP ME WARM

Smoky, Bitter & Crunchy

800

Peated Whisky, Pineapple Shrub,
House Cacao Liqueur

«

AGAVE SPIRIT

Don Angel Blanco 5625
Pistola 39000
Jose Cuervo Silver Tequila 29000
Patron Silver 215750
Patron Reposado 320250

VODKA

Short Story 25625
Smoke 26750
Absolut Blue 26750
Kettle One 26750
Grey Goose 21250
Ciroc 1250
Beluga Noble 13500

RUM

Bacardi Black
Bacardi Superior
Short Story
Earth Spiced
Bacardi 4 Yrs

COGNAC
Martell VS 12375
Martell VSOP 16875

FENI

Cazulo Coconut
Cazulo Cashew
Cazulo Dukshiri

BEER

Susegado English Ale, 3250
India- On Tap

Susegado Vanilla Porter, 2250
India- On Tap

People’s Lager, India 3250
Budweiser Lager, India 3250
Hoegaarden Wheat, Belgium 325
Peroni, Italy 3450

LIQUEURS

Baileys 2450 210125
Jagermeister 500 11250
Xenta Absenta (500ml) 600 213500

SANDY SHACK

ON TAP

Refreshing and Malty

%500 Glass, T2200 Serves 6
Pale Ale Beer, Lemonade, Balsamic
Shrub Molasses, Grapefruit.

HOSA 75

Refreshing and Fruity

600

Sous Vide Gin Infused With Peach,
Lychee and Hibiscus, Green Apple
Liqueur, Sparkling Wine.

KICK THE HABIT

Tangy and Tart

3600

Vodka, Balsamic Shrub Molasses,
Coriander-Chilli Cordial,
Carbonated Water.

«

HOUSE LIQUORS

Light For d Wine

White Wine, Fennel, Grapefruit
& Hibiscus Infused Tequila,
Orange, Lavender

Dark Fortified Wine

Red Wine, Vanilla & Honeycomb
Infused Cognac, Raspberry,
Star Anise

Green Apple Liqueur
Vodka, Green Apple, Citrus

Allspice Dram
Dark Rum, Allspice Berries,
Demerara, Cinnamon

Cacao Liqueur
Vodka, Dark & White Chocolate

Falernum
Rum, Almond, Allspice Berries, Star
Anise, Kaffir Lime.

Fennel Liqueur
Vodka, Fennel, Licorice

Val & Honeycomb Cognac
Sous Vide Cognac, Honeycomb,
Vanilla Beans

SPARKLING WINE

Sula Brut/Rose, India

Jacob's Creek, Rose, Australia
Cinzano Prosecco, Italy
Martini Prosecco, Italy

Moét & Chandon, France

YUUJIN

Sharp & Bittersweet
7600
Feni, Grapefruit Shrub, Wasabi

L ¢

RUM KOKUM
COLA

Refreshing & Aromatic
600
Rum, Housemade Kokum Cola

PANAKAM

Refreshing & Aromatic

2600
Vodka, Ginger, Cardamom,
Lime, Mint

MAI CHAI

Velvety, Nutty & Aromatic
ON TAP

3600

Aged Rum, Orange Liqueur, Chai
Mix, Orgeat

[

HOLY BEE

Floral, Citrusy & Smooth

3600
n, Lavender, Honeycomb,
Fresh Green Apple

SOUL KADHI

Floral, Tangy & Milky

2600 Glass, 32000 Serves 4
Tequila, Kokum, Coconut, Paan

WHITE WINE

Sula Chenin Blanc, india

Sula Sauvignon Blanc, india
The Source, Sauvignon
Blanc, Reserve, india
Ventisquero Clasico
Sauvignon Blanc, chie
Jacob's Creek, Chardonnay,
Austraia

Camas, Chardonnay, France
Black Tower Riesling,

Gormany

I heart, Riesling, uk

Golden Sparrow, Pinot Grigio,
tal

Vifia Esmeralda, Moscatel,
Gewiirztraminer, spain

Saint Clair, Sauvignon Blanc,
New Zealand

ROSE WINE

Sula, Zinfandel, india

The Source, Grenache, india
Camas Syrah, France
Mateus, portugal

RED WINE

Sula, Dindori, Reserve,
Shiraz, india

Sula Rasa, Syrah, india

‘Camas, Merlot, France

Camas, Pinot Noi, France

Casa Giacondi, Nero D'Avola,
ta

Five Reserve, Pinotage, south Afrca
Sangre de Toro,
Garnacha-Carinena, spai
KRSMA, Cabernet Sauvignon,
India

Santa Julia, Malbec, Argentina
Saint Clair, Pinot Noir,

New Zealand

DESSERT WINE
Sula Late Harvest
Chenin Blanc, India

460 1o your il which s istrbuted amengst every staff member
corthe gl rinking age.

LOW CALORIE
GUN FIZZ POWDER

Refreshing & Aromatic

%600
Gin, Vanilla, Gunpowder Mix, Vaum
Mango & Fig Botanical Water

Refreshing & Aromatic

3600
Tequila, Fennel, Vaum Grapefruit &
Rosemary Botanical Water

L ¢

HORCHATA
COLADA

Fruity, Nutty & Creamy

3700
White Rum, Housemade Horchata,
Pineapple, Pistachio, Matcha

THREE DOTS
& A DASH

Fruity & Aromatic

3700
‘Aged Rum, Orange, Pimonte, House
Falernum, Bitters

JUNGLE BABBLER

Fruity & Bittersweet

3700
Dark Rum, Orange Bitters, Pineapple
Saccharum

GOAN WISE

Smooth, Tangy & Aromatic

800

Pisco, Lemongrass Oat
Milk, Green Apple,
Fennel

TEA
BLACK

Assam
Earl Grey
Darjeeling Muscatel
Masala Chai

Lychee & Peach

HERBAL

Darjeeling White

Green

Chamomile

Jasmine

Hosa Special Blend Cold Brew

COFFEE
BLACK

Espresso
Espresso Romano
Espresso Doppio
Americano

WHITE
Cortado
Mocha Cortado
Macchiato

Flat White
Cappuccino
Latte

Café Mocha
e

DRIP/ FILTER
French Press
Pour Over
Vietnamese

COLD/ ICED

Cold Brew

Cold Coffee

Flavors: Hazelnut/ Vanilla/
Strawberry/ Choco Orange
Fat Americano
Affogato

Frostiano

Flavors: Hazelnut/ Vanilla/
Strawberry/ Choco Orange
Iced Bombon



DIGITAL COMMUNICATION

GOA

HOSA is a contemporary south indian restaurant serving modern
reimagined classics from the south. HOSA goa is located inside a restored
Goan home transformed into a lush rainforest.

Before we open, join us for a special preview
with family & friends

([
Date & Time Follows
([

We look forward to seeing you. We would request you not to post any
pictures on social media before 15th november

HOSA

GOA

MODERN SOUTH INDIAN
RESTAURANT & BAR

NOW OPEN AT SIOLIM

12:00 pm - 11:00 pm

RESERVATIONS ON

Tel: +91 8326747212
Cell: +917498627977

NOW OPEN AT SIOLIM

NOW OPEN AT SIOLIM

At Irada Home, House No. 60/1,
Near St. Anthony's Church,

Tel: +91 8326747212
Cell: +917498627977




SIGNAGE ART STANDEE - Front Lobby

HOSA

GOA

HOSA which means ‘New’ in Kannada explores the flavours of South
India beyond the familiar and features a creative and energetic bar.

SOUTHERN BRUSH
Art Exhibition

o TR D

Artist: Prince Dlnokeron Artist: Srinfvas Reddy

Hosa presents an on-brand exhibition featuring some of the best ‘new’
artists from the South of India and pays tribute to a few Masters too. With
over 35 works on display and sale, we bring you the art from
Thota Vaikuntham, Ravinder Reddy, Balagopalan, Laxma Goud, Srinivas
Reddy, N. Ramachandran, Dhasan.D, Prince Dinakaran,

George K, Shinoj Choran and more

Curated by Apparao Galleries

TRIBUTE TO RAJA RAVI VERMA
by Rohit Chawla

Rohit Chawla creates an illusion of the
original painting while bringing his
own unique touch. In this combination
of pixels, paper, cloth, paint and
diverse decorative elements, he
creates the magic that turns an old
world of art into an established fact, a
contemporary modern-day image.

Ruplko Chawlo Art Historian

Sets by Manoranjan Mukherjee
Costumes and Jewellery by Tarun Tahiliani
www.rohitchawlaphotography.com




WhatsApp communication creatives
and emailers

PRESENTS

St by h oo 3 ol fetres 5 crone AN EVENING OVER
HOSA COCKTAILS

urant that

T o f

aters opposite the m

Wae are delighted to invite you and a companion for an avening of art, cocktails and canapes on

24th MNovember 2022 from 8:30pm to 8:30pm.

Entry by guast list only. RSVPs by the 22nd are a must please, since thara is limited space

We would be delighted if you could join us to
unveil the cocktail menu at EHV International’s
soon to be open Bar & Restaurant HOSA, in
Siolim Goa.

Date: 21st Nov
Time: 8:30 PM - 10:30 PM

Curated by Apparao Galleries Curated by Apparao Gallerias RSVP
Varun Sharma
Wa look forward to seeing you. Head Mixologist
98186 96749

AL lrada Home, House Mo, 60/1, Near St dy, Siodim - Bardez, Morth 0

SERENDIPITY
ARTS
FESTIVAL

PRESENTS

GO SOUTH
ART EXHIBITION is delighted to invite the two of you

for cocktails and bar bites

Time: 6pm - 8pm Date: 18th December 2022

e,
P n.::;x'jd

SRINIVASA RECDY THOTA VAIKLUNTAM

Hosa (‘new’ in Kannada) opens with an on-brand

exhibition with some of the best new artists from

the South of India as well as pays tribute to some
of the masters too.

Owver 35 works shall be on display and sale
featuring the art from Thota Vaikuntum, Laxma
Goud, Srinivas Reddy, M. Ramachandran,
Dhasan.D, Prince Dinakaran, Sabastian Cortes,
George K and Shonoj Choran.

HOSA Restaurant & Bar
At Irada Home, House No. 60/1, Near St. Anthony’s Church,
Vaddy, Siolim - Bardez
North Goa 403517
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“In Chef Suresh’s hands,
South Indian cuisine—with

all its glorious scents and
unique flavours—appears
as an impeccable parade
of artful arrangements?’

Traveler
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/ NEW YEAR’S EVE

31°T DECEMBER

GREAT MUSIC, FOOD & COCKTAILS
A FEW DINNER TABLES AVAILABLE

For details & bookings
Tel: +91 83267 47212 | Cell: +91 74986 27977

text based posts

formats for posts
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ONLY




WEBSITE

ABOUT EHV

HOZA i % craaiad and opersied Dy EHV, which & part of oo ¢ ality comparias, Old Warkd EW DESSER
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RESERVATIONS

A Hestaurantif‘. Bar Restaurant Timings

PRIVATE DINING PATIO

GALLERY

WIE'W LUNCH & DINHER HER

K200 FH TO 3:30 FH | T-00 PH TO 100 PH

Seot opposite 5t Anthony’s Church in Siolim, HOSA which means ‘New' in Kannada explores the flavours of
South Indla beyond the famillar and features a creative and energetic bar.

EVENTS

uaint and contempo

SOUTHERN BRUSH
ART EXHIBITION

ocd many furthe:

ABOUT EHV

HOSA s & con created and opedated by EMV, which & parn e af Indiss leadeng comparees, Odd Warld
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‘The Best Restaurant Bar in india®
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