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GO TASTE
R E C I P E S

OVER THE PAST FEW YEARS, I HAVE
 been fortunate to visit India’s favorite 
beach destination Goa several times and 
I always managed to discover something 
new every time. Likewise when I headed 
to Alila Diwa Goa, I again found a new 
facet. In fact the name ‘Alila’ comes from 
Sanskrit, meaning ‘surprise’ which aptly 
describes this luxury boutique property.

Located at the Gonsua beach in 
Majorda, the resort blends contemporary 
Goan architecture with its culture and 
tradition. Set amidst a serene landscape 
of lush, verdant paddy plantations flowing 
towards the Arabian Sea, the resort 
involves a 20 minute drive from the 
Dabolim International Airport. The 118 
rooms and suites over here are designed 
borrowing elements from the local scene. 

The resort also has an exclusive retreat,  
Diwa Club with 35 rooms and suites and 
an all day dining restaurant. 

Like every luxury property, Alila Diwa 
has different categories in rooms: the 
Terrace room, Family Terrace room, Loft 
room, Family Suite and the Alila suite. At 
its heart lies an infinity pool that extends 
out into the paddy terraces. While you 
are here indulge your taste buds and 
pamper your senses by sampling an 
array of delicious preparations crafted by 
its in-house chefs. For starters, there is 
Spice Studio showcasing Indian cuisine 
from the North West Frontier, Awadh and 
South India apart from local specialties. 
Open for dinner, the food is sure to tickle 
your culinary senses. Vivo, the 24-hour 
live kitchen restaurant offers Continental, 
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THE SURPRISE ELEMENT

 At the heart of the 
resort lies an infinity 

pool that extends into 
the paddy terraces
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Studio 
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