A laid-back attitude,

paired with fiery food

The area once was ruled by Portugal,
and its influence still shows in the culture,
cuisine and architecture of the seaside state
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'36 Hours

in Goa, India

BY SARAH A. KHAN
Think of it as India’s happy place: The

state of Goa, which occupies a sliver on

the country’s western coast, is where
residents of Mumbai, Delhi, Bangalore
and other cities converge for long week-
ends and lazy holidays filled with sun,
sand and revelry. These days, the be-
guiling beaches might look as if they’ve
been colonized by foreign hippies and
rave-goers by the thousands, but the re-
gion’s European connection dates back
centuries. The Portuguese defeated the
Adil Shahi dynasty of Bijapur in 1510, be-
ginning a four-and-a-half-century reign.

* Goa didn’t become part of India until

1961, 14 years after the rest of the coun-
try won its independence from Britain.
The result of this commingling of cul-
tures is one of the most fascinating pock-
ets of India, defined by a leisurely pace
and laid-back attitude.

Friday

~ Church crawl 2 p.m.
Hire a car and driver and get your his-

torical bearings in Goa Velha (0ld Goa),
the original walled Portuguese city once
hailed as the Rome of the East. Goan

“Catholics make up about a third of the
~ state’s population today, and their influ-

ence is palpable in every corner. You can
see where it all began in Old ‘Goa, at
places like the 17th-century Basilica of
Bom Jesus; the Se Cathedral, the largest
Roman Catholic church built by the Por-
tuguese in Asia, with its distinctive sin-
gle belfry (the other one was stru_ck
down by lightning in 1776 and never re-

£ buﬂt) and the Church of the Lady of the
Mm.mt Wl‘llCh has expansive views over

aAndivi ‘River. When plaghé-deci-!

11.11; mirror-work bags and acces-
sories; and apricot kernel oils and
scrubs from the skin care brand Pahadi
Local.

Local eating 7:30 p.m.

Kokni Kanteen might not Iook like much
from the outside, but this restaurant,
modeled after Portuguese-era khana-
vats, or taverns, is warm and inviting in-
side: 0Old photos, spice racks and clus-
ters of chiles, garlic and onions are hung
on the walls. Order the fish thali, a seem-
ingly never-ending platter of seafood fa-
vorites like kingfish, mackerel curry, tis-
ryo (clams), prawns and more. If that’s
not enough, add a coriander-heavy
chicken cafreal or mutton xacuti to the
mix. Don’t miss the cumin-dusted fries,
either. Dinner for two is around 1,500 ru-
pees, or about $21.

Classy cocktails 10 p.m.

There’s more to Goan night life than rau-
cous beach raves. In central Panaji, the
Black Sheep Bistro is a chic spot for a
nightcap. Try the housemade gins, in-
fused with spices like turmeric, corian-
der and star anise, in cocktails like the
Paan (betelnut leaf star anise gin,
vodka, sugar, and lime, 290 rupees) or
April Phool (vodka, gin, elderflower, cit-
rus, 300 rupees). For an elevated take on
a local favorite, try Goan feni cocktails
like the Sefiorita, made with cashew
feni, triple sec and lime (290 rupees).

Saturday

Bohemian breakfast 9 a.m.
Before heading to the beaches of North

Goa, stop for breakfast at Baba Au

Rhum in Anjuna, a bohemian cafe youw’ll
find en route. Grab a seat on the leafy
patio and order the shakshouka (250 ru-
pees) or Leo Special (fried. eggs,
chicken, cheese and a chile plum sauce
on a flaky croissant or fresh baguette,
300 rupees) and a Vietnamese coffee
(130 rupees).

Beach-hopping 10:30a.m.
Goais mcredlbly spread out, so if you're
‘shﬁrt for time, 'vow’ll need to choosé be-

Home cooking 7 p.m.

Not far from Miramar Beach, a popular
hangout for local families who descend
en masse to watch the sun set, the spot-
less Mum’s Kitchen serves fiery Goan
fare. For more than two decades, the
owners have tapped into the recipes of
Hindu and Catholic mothers of Goa to
create an authentic menu of sung-
tachem peri-peri (prawns), pamphlet
recheiado (pomfret stuffed with red
masala) and beef pepper garlic. Soothe
the fire with an order of chourico pao, a
local bread studded with sausage. Din-
ner for two is around 2,200 rupees.

| Sunday e e

Bistro brunch 9:30 a.m.

The once-sleepy, suddenly trendy vil- ‘
,lage of Assagao is home to Villa Blanche

Bistro, which serves all-day breakfasts

— waffles, Greek scrambled eggs,
scrambled tofu with sweet potato chips
and chiles — as well as German fare like

imported Black Forestham (anod tothe

German owner), and lots of vegan and
gluten-free options, But the main week-
end draw is the decadent Sunday
brunch buffet. Enjoy it in a cheery patio
with tiled tables and mismatched throw
pillows.

Indian design 11 a.m.

Just up the road from Villa Blanche — in
an easy-to-miss, restored, 130-year-old
Portuguese house — yowll find the
Project Café. A satellite of a design ini-
tiative based in Ahmedabad, Gujarat,
this multipurpose spread opened in late
2017 with an intimate guesthouse (each
room was designed by a different Indian
designer), gallery, cafe, events area and
a concept shop featuring handmade cot-
ton dresses from Khara Kapas, scents

_ style prawn curry, 45¢
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from Bombay Perfumery, books and
more. Browse and enjoy the chic space,
then grab a cocktail before you head out.

South Indian lunch 1:30 p.m.

Also in Assagao, Gunpowder is the
restaurant credited with putting the qui-
et hamlet on the map. This perennially
packed spot draws crowds to an outdoor
dining platform draped in colorful, pet-
al-like cloth panels for its South Indian
fare — you'll probably need to wait if you
don’'t have a reservation, or if you're
lucky, maybe another group will let vou
squeeze in for a communal meal. The
Toddy Shop Meen Curry, a sour Kerala-
style curry with coconut sauce (350 ri-
pees), is the dish to get, but other con-
tenders are the royyalu pulusu (Andhra
€5); mango-
pineapple pachadi (friits in a coconut-
yogurt sauce, 250 rupees), and Kerala

mutton curry (400 rupees).

- Above, Baga Beach

in North Goa is a
popular destina-
tion.
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~ built); and the Church of the Lady of the
“Mount, which has expansive views over

Beach-hopping 10:30 a.m. :
- Goais incredibly spread out, so if you're
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"mated OId Goa in the 19th century, the
~ capital was moved a few miles west to

"‘tween spendmg your time in North or
South Goa. Generally speaking, South
Goa is more secluded, serene and not as
developed, making it good for a relaxed
long weekend. If you want buzzing

' beaches, night life and restaurants
‘aplenty, head north. Youw’ll find options

here: Arambol beach has a hippie vibe,
complete with the occasional drum cir-
cle; Ashwem and Morjem are trendy;

- Vagator is known for its cliffs and rocKy

coves; and beautiful Mandrem is en-
tered by arickety walkway over a creek.
Spend your day beach-hopping through
North Goa, or commit to one sandy
stretch and settle in. :

Burmese bites 2:30 p.m.
Bawmra Jap arrived in Goa about 15

Above, the 17th-
century Basilica of
Bom Jesus, a
prominent land-
mark. Top, the fish
thali at Kokni
Kanteen, a seafood
restaurant.

Noa Goa, or New Goa, now known as
Panaji or Panjim, the capital. There,
you'll find the whitewashed Immaculate
Conception Church, built in 1600, with
zigzag steps modeled after Bom Jesus
do Monte in Braga, Portugal. Stroll
through Fontainhas, the colorful Latin
Quarter, where you'll find old villas
splashed in shades of marigold, tur-
quoise and emerald, and fountains and
handmade Portuguese tiles aplenty.

Fashion finds 6 p.m.

Sacha Mendes was a fashmn edltor at
the Indian editions of Elle and GQ in
Mumbai before she returned home to
Goa, where she opened Sacha’s Shop in
Panaji. “When you come from a place

like Goa that’s so pure, you wonder:

what'’s outside; then you go out and you
feel nostalgic,” she said of what inspired
her homecoming. Now, in the elegant
1938 mansion in the heart of Panjim
where she grew up — the rooms were
lovingly decorated by her grandfather
with tiles and antiques imported from
Macao and other former Portuguese
colonies — she brings the “outside” to
Goa. Browse resortwear from Indian la-
bels like Savio Jon, Naushad Ali, and

years ago, and his modern Burmese
restaurant, Bomra’s, in Candolim has
since become an institution — you’ll of-
ten come across its name on lists of In-
dia’s top restaurants. The airy patio
decked with contemporary artis a calm-
ing oasis that shields you from the

thrum. The food merits every accolade

it’s earned: The lah-pet toke (pickled tea
leaf salad), raw beef salad with basil,
mint and coriander, steamed chile crab,
and lemongrass ginger créme brilée
are outstanding. Expect to spend
around 2,500 rupees for two; Bomra'sis
closed during the monsoon season, from
May to September.

‘An artsy affair 5p.m.

Set in a vivid blue, 130-year-old Por-
tuguese manse in Panaji’s hilly Altinho
neighborhood, Sunaparanta Goa Centre
for the Arts is a beguiling backdrop for
an ever-changing roster of exhibitions
- you might stumble onto an art or pho-
tography show, a lecture or a music per-
formance, some of which carry on into
the evening in the villa’s lovely garden.
You can grab a coffee or a crepe at the
sunlit courtyard cafe Bodega, but save
room for a hearty dinner ahead.
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