o (@16 457-808

RESERVE A TABLE

1 Person

2024-10:08

2:00 am

————  BEST INDIAN RESTAURANT [N TORONTO ———

Leela Indian Food bar

Leela Indian Food bar brings you an array of dishes and options to relish your faverite Indian Food in Terente. Fram Vegan dishes fo hearty non-veg
options and healthy to indulgent chaices, we have everything that makes us an Indian food lover’s paradise.

CLASSIC COCKTAILS

LEELAS COSMOS 20z /%14  DAIQUIRI 20z /$14
(COSMOPOL]TAN) A simple and refreshing cocktail, the Daiquiri is o perfect balance of

Signature pink hue and balanced sweet-tart Hovour profile, the Cosmopalitan sweet and sour llavours, White Rum; Lime Juice, Simple Syrup, lce.




Whee! for gornsh BOLLYWOOD GIMLET 202/814

MARTINI 20z /514

2oz /%14
M O] FT & 20z /5§14 6 ppolarsvd high-ensgy mised deink thet o biné
=shing and minty cocktail originating from Cubao, the Mojite is perfect for Jgegermeister, a strong herbol liqueur, with an energy drink
hot summer days. White Rum, Mint Leaves, Lime Juice, Simple Syrup, Soda

Wk o
50z / $13
OLD FASHIONED 20z /$14

ROSE

PINOT NOIR ROSE MELDVILLE NIAGARA PENINSULA, VQA 7oz/ 11/GLASS 39/BOTTLE

Ful combination of strawberry, grapefruit and cotton candy. On the taste find distinct grapefruit character with sweetness of red berries

WINES -RED

SHIRAZ DE BORTOLI WILLOWGLEN RIVERINA, AUSTRALIA Foz /11 / GLASS 49 / BOTTLE

th Fhi priced -eptie by g wracter, Great volue by the gloss OF Shiroz

PINOT NOIR, CANTINE SALVALAI TREVENEZIE IGT, ITALY Joz /11 / GLASS 49 / BOTTLE

se of red fruits oleng with spicy notes of pepper and cloves combined with dark chocolate and an elegont touch of toasted oal

WINES -WHITE

PINOT GRIGIO, CANTINE SALAVAI ITALY Joz /11 / GLASS 49/BOTTLE

This vintage finds ot the top of thelr game with full flovoure first, |uley with @ refreshing grapefrul

MELDVILLE SAUVIGNON BLANC LINCON SHORE, ONTARIO Joz / 11/ GLASS 49/BOTTLE

Trepical aromas with @ nice ereaminess and subtle hints of vanille, making it an ideal pairing for Indian cuisine




STEAM WHISTLE 160z/810  STELLA
Premium |mported Battled Beers{Subject to Availability)

CORONA
KINGFISHER

HEINEKIEN

PURE SPIRITS
WHISKEY oml /760ml 7512 VODKA 30ml /7 60ml / 12
Crown Royale / Jamesen / Jack D { Johnnie Walker Black Labe Absclute Vodka / Grey Goose

GIN 3oml/760ml 7812 TEQUILA 30ml /7 é0ml / $12

RUM 3oml /7 60ml /812 LIQUEUR 30ml /7 60ml / $12

rmeister | Baily |rish / Grand Marnie

MOCKTAILS

VIRGIN MOJITO MANGO/CRANBERRY $¢ FRESHLIME SODA

Virgin Mejite is a C sion of the clossic §;

oda is o simple and refreshing beverage made by combining

typically consists of fresh lime juice; mint leaves, simple syrup, sodo woter, and

GULAABO / ROSEICEDTEA
The: Horal nates-From the raie syrup camplemant
ing a delicate and aromatic drink p

JALJEERA SODA

aditional Indian &

Hie robust Pavadr of the tea

FALOODAS

ROYAL FALOODA s$10 KESAR/SAFFRON FALOODA 310

Rose flavoured milk ond ice cream based des: with basil seeds, rice Saftron Hlaveured milk and ice cream based dessert along with basi

odles loaded with dry fruits seeds, rice noodles loaded with dry fruit

PISTA/PISTACHIO FALOODA

istachio Hovoured milk and ice cream based dessert olong with baosil seeds

rice noodles loaded with dry fruits




MILKSHAKES

MANGO MILKSHAKE $10  KESAR BADAM - SAFFRON
Mango flavoured milkshake along with almonds and pistachios-garnish ALMOND MILKSHAKE

Aiafiranian nand based milkshake garnished with
ROSE MILKSHAKE

R

j with almoends and pistachios garnish

BOMBAY COLD COFFEE
PISTA THANDAI - PISTACHIO MILKSHAKE Ik s special rossted coffe beans powdes

A thirst quencher made of milk ice m and mixed with pistachies, al

LASSIS

MANGO LASSI s10  SWEET LASSI

dange flavoured sweet lossi made from yogourt garnished with pistachios, Regular sweet lassi made from yo

Imends and chocolate sticks pistachio almends and chocolate stick

ROYAL LASSI $10  SALTED LASSI

Blend of rose, pistachio and saffren, flavoured sweet lassi made from yogourt Regular yogourt based drink blended with water, spices and garnished

hed with pistachios, almonds chocalate sticks with jecralfcumir

FRUIT JUICE

MANGO / CRANBERRY

POP

COKE / DIET COKE $4  NESTEA /SODA

GINGER ALE /SPRITE $a  TONIC WATER

INDIAN POP CARDAMOM TEA - MASALA CHAI

KASHMIRITEA-PINKTEA




HOT DRINKS

MADRASCOFFEE

APPETIZERS

PAPADUMS OF INDIA 9 pes/$5  LEELAS FLAMING CHICKEN

thin, crisp Indian style water served with home made mange tamarind an pacy th hememade grouns

mint chutney spices, gorlic gornished with white sesome seeds and cilantra

2pes/$12 CHICKEN 65 MUMBAI STYLE
h spiced potate and pea Served with Spicy deep fried ch sed with house blend spices from «f

masala kitchen infused with mustard seeds and curry loaves

VEGETABLE SAMOSA

VEGETABLE PAKORAS CAULIFLOWER CHAAT

) L " I g iy
Palate and ¢ 1 fritter served with in-house chutneys, sprinkled cilantre and ried cauliflower topped with choat masela, tamarind, mint chutneys
choat masala sweetenadyogowrt, sev and cilantro

EGGPLANT FRIES PLAIN FRIESWITH KETCHUP

rispy eggplant served with chutneys sprinkled chaat masala and cilantre

LASOONI CAULIFLOWER (SIGNATURE DISH)
Stir-fried couliflower in @ sweet & spley souce tossed with chefs special splces garnishec
th white sesame seeds and cilantro

CHATPATA CHAATS / SAVORY SNACKS

Qur Chat/Savory snack, is inspired by the bustling roadside vendaors of India. This delightful treat combines a medley of spices to create an explosion of taste
sensafions — from sweet and spicy to smoky and tangy. Accompanied by our tradifional powdered spice mix or chaat masala and garnished with crispy sev

and fresh cilantro, it's a culinary adventure that captures the essence of Indian street cuisine.

CHAAT PAPRI $12  SEVBATATAPURI

rispy Fried dough waters topped with chickpedas, potatoes, o ns special A amall biscuit e flat puri topped with onion, potatoes, m

1t -tamarind chutney and garnished with sev and cila o chutney and lots of sev.

PANI PURI / GOLGAPPE $12 BHEL PURI

] I f {F, +h 4 i = B th- Aania ¥ “ " - Fes )
Populor bite size choat consisting of hollow crispy-fried puffed bell thot is Puffed crispy rice mixed with onion, potatoes, sweet, spicy, fangy. Our

DAHI PURI

: : —_—
rispy hollow shells filled v

HOT SNACKS / SMALL PLATES




ive to the state of maharrastra which consist of Crispy potato patties (aloo tikki) fopped with
e an Indian bread bun (pan) accompanied with mint spicy mint chutney, creamy yoge

RAGDA PATTICE

VEGETARIAN

PANEER TIKKA GRILLED INDIAN COTTAGE CHEESE

Popular Indian appetizer made from chunks of paneer marinoted

SHAHI SOYA CHAAP

Tender soy protein chunks marinated in aromatic s

NON VEG CURRY’S
CHICKEN

CHARCOAL BUTTER CHICKEN $22 SAFFRON CHICKEN KORMA

Charcoal-smaked tandeari chicken in ou
irehaicd with dey fenag

utter chicken sauc

CHICKEN MADRAS CURRY $21  CHICKEN VINDALOO

5 pes/$18

rn Hakes of spiced chicke oked | chilli tomato sauce, coconut Portugal-influenced Goan curry, beasting a countryside Goan spicy
milk and mustard seed e marinade with ehicken, anlons. garlie, vinenar, carrats, daikon, radish,

na potatoes

CHICKEN TIKKA MASAI_A 1
Chicksn breast cooked with curiin CHICKEN KADAI

fragrant curry. Garnished with ginger

SAAG CHICKEN/SAAG MURGH

ulent picces of chicken simn sl oked curried spinach an

se chef special spices

LAMB/MUTTON-GOAT




KASHMIRI LAMB ROGAN]OSH LAMB VINDALOO

wade with Kashmir chilli slow cooked tendered A Fie

GOAT MASALA CURRY

"".u-'ll:'- At I am the roo I\ Iu || as of Indian highway, ( ur
simmered in aromatic blend

peppers.a

GOAT KARAHI

ot cooked with arlens, fematoss, ond bell peppers inva kerahi
esulting in o rich and flavourful gravy

h as cumin, coriander, ond garam maosala

SEAFOOD

SHRIMP MALAI CURRY $23  MASALALIME FISH

Alse knewn as chingr a y and indulgent dish showcasing Spley and tangy < ut b
| f gastronomy of India, chefs special tauch to basa fish marination cooked

VEGETARIAN CURRYS

PANEER MAKHANI $23  CHANNA MASALA

slightly sweet butter souce infused wi

PALAK PANEER SPINACH COT TAGE $20
CHEESE CURRY

| L
{idely loved as palak paneer, teaturing curried spinach with tender cottage

slightly tangy masala. Healthy, nutr

BHINDI MA’SALA
PANEER TIKKA MASALA Sividiy:Meith

| and eaten dish of lndian households Morth Indian touch of spicy onions and tom

MALAI KOFTA CURRY
KADAI PANEER Soft and delicote handmade dumplings with exctic herbs and spices
repared i tal wok, kadai dhich e sobev. Hetvia T v wih Junked in o creamy butter sauce

o ey 4
ppers ginger and ch,

KAT THA MEETHA BAINGAN/
MATAR PANEER SWEET & SOUR EGGPLANT

Traditional Morth Indian curry tossed with cottage cheese und green peas gunese eggplant, spiced up with a tangy




DAL MAKHANI

Btk e el iy | blacl
Buttery, creamy and flavewrful black

SHAHI SOYA CHAAP CURRY

TADKA DAAL

entil cooked with fresh chopped green herbs and sizzling spices servec

NAVRATAN KORMA

ith dash of cumin and garlic Mine Gem curry, arig |

BIRYANIS

VEGETABLE BIRYANI PRAVVN BIRYANI

Exatic Hlavours of Aromatic basmati rice slow cooked in mix veggies, cottage d delight that blends the Havours of tender prawns with the

A oter

FISH BIRYANI

Fre Ish rinate

LAMB BIRYANI

ogrant basmati rice cooked with succulent pieces of marinated lamb, infused

n ot ciianiro and ginger julienne

and herbs. A rich and Haveurful dish that captures the

MIX VEGETABLE PULAO

Frac t saffron-infused rice mixed with butter, green pea

ro and pickled onions tor o delighttu

GOAT BIRYANI

A Hovourful and indulgent dish

BASMATI RICE

BREADS

A soft and fluffy leavened flat bread, cooked in a tandoor, the traditional Indian clay oven. It emerges with a slightly crispy exterior and a pillow-like interior,

creating & delightful texture that complements any meal perfectly.

PLAIN NAAN $3.99 GARLIC NAAN

BUTTER NAAN $4.25 CHILLI GARLIC NAAN

SIDES

CUCUMBER RAITA $5  MANGO/TAMARIND/MINT CHUTNEYS s3

ased side with assorted spices, shredded cucumber, a great

LEMON/ONION/GREEN CHILIES $3




HOMEMADE MIX PICKLE

DESSERTS

WARM GULAB JAMUN 3pes/$7  SWEET PAAN

wdia’s most pepular dessert made with milk, flour, dry uits, dipped in o sugo Sweel ond sadha poan an o Calcutta leaf

e served warm. Garnish with almond and pistec

VANILLA ICE CREAM
WARM GULAB JAMUN WITH ICE CREAM

d served warm. Pajred w

1 pistachias. With

WORKING HOURS OUR ADDRESS

Manday - Thursday 1200PM - 12:004M Q 1386 Gerrard Street East Torante, ON, ML 122
Friday 1200PM - O1-00AM

Saturday 12.00PM - 01 00AM o (418) 461-3088

Sunday 12.00PM - 12:00AM

Elegance, excellent cooking, fine wines, EE En

warm service, fair pricing and an

B3 leeloindionfocdbargerrard@gmail com

ambiance which is understand yet
refined, reflecting the dynamic spirit of

Leela, the divine play.
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