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Alison Curtis
visits a curry
house that sets
new standards

15 the blast of friendly and
invitingatmosphen: that
Heids yoan i vou open thae door
o Bl that Bell= you this is
peringe bl o pood pleee in
whikch toeal In Buet, i°s
e Lham posd - 10 exeedlant. Yoo
dloay’tewen hanve (o taste your st
meoarthdul of curry o knew this.

The buezing vibe and happy faces ona
Saturday ndght Al vou wiil instan
confldenee.

It was a pood thing we'd booked = tabie
becawse the restaurant was filling up
Tastot 7.30pm.

Koyal is not new o Lelcester, It's been
im Gramby Street sinee 2006 bat ina pre-
vious incarnation as Halli - a vegetari-
an Indian restauarant.

At the end of last year, the restanrant
wis given a makeover and expanded its
menu to inchide seafood and meat.

Westarted out withan array of pop-
pilum-like snacks of various shapes
A sines,

FLAYOUR, NOT POWER

There were moneof vour ususl curry
house offerings - these were oolowrful
teatime snacks from Kerala, with an
array ofchutneys

Frorstarter, | opted forthe Banana
Baodi, which consisted of huge chanks of
juicy and addictively-sweed firjed ba-
i inhatter, with several dips.

Apparenily; this is a popular tea break
snack for people in Kerala,

' fimdd it hard fo get back o work ']
kneew [ could keep munching on them
all afternoon.

My boyifriend, Dan. started with the
seafood flavoured Kaval Soup, which
heveolfed dosm soquickly e didn't
even nothoe thers were poppadums to
al by lovti 6 puwth] the ene.

For the main course, b was my furm o
sampleaneof the réstanrnt’'s sh spe-
CEalitbes,

The Kuttanmsdan Konju MMasala was a
spicy seafood curry with huge, jaiey
provms ol A thick sawee Blemding
coconut and gingen

Dan's Chesra Erachi curry alsowemnd
dowmwell,

Hedescribed the lamb carry ssmild
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FILTURE: ALBTAR LAMGRHAM

PERFECT: Ajith Mair and Prakash Mendonca serve Kullanadan Konju m.u:.ula fish curry, meen porichathu and Sadya

Much better than
the Okay Kayal

bt not bland, relying co Qavour i
nof pEver:

We shared some thenga choru (eoom
oy Known aseocanit rioe)and
Aaranga choru Cakn lesron riee) ioag.
COTR Ty e currics, after some hedp
Pl advics Prom our waiter about which
rhorwent well with which curry

That brings me io what sets this apart
from somany other restiaranis - the
exeellent servioe,

All the staff were friendly and attent-
ive, without being overbearing or an-
noving. From ssking us if thiswas our
first time st the restawrant to guickly
coming back with exiradrinks when

wieeimiptied our glasses, theirservice
WS & pod -0,

The bill came to £50,08. with £35 spent
on the poppacdoms,. starters, main
course and rice and £15.0n beer towash
dovwrn all those spices.

Good valwe for the qual ity of food we
were petting [ thought.

I"'ve tried hard to think If there were
any negatives to this meal and it'sa
strueggle.

The Epod wasamazing, theatmo
apnere warmm and the winiting staffex-
ceplignal,

I'wonld resully bescraping the barrel
to et ion that one of the todlets in the

ladies’ was owt of order when we went,
because no-are walbd be botlered by
somictibne as trivial oz that

Thetrith i2 this was m Aawless meal
arsla perfect evening mat,

B Verdict

Kayal, Granby Street, Leicester
Phone 0116 255 4667

[ [ Fromthe friendly service to the

51 E) tabubses flavours of the: food, s
W was the perfect night out

FOOD, GLORIOUS FOOD See all our reviews at www.thisisleicestershire.co.uk/eatingout



