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Like us on Facebook @
https://www.facebook.com/GujaratiVegetarianRestaurant

Follow us on Twitter @
https://twitter.com/HansasLeeds

Visit our website @
http://www.hansasrestaurant.com/
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Hello & Namaste! Welcome to Hansa’s Restaurant
1986!? It seems like it was only yesterday when I started this restaurant. Time has flown past with some fantastic times and some 
testing times as well. On becoming a grand-mother last year I realise that I’m not getting any younger but I still feel the buzz when 
I see the same customers visiting us regularly, reminiscing with a sense of pride, which year they first started coming to Hansa’s. 
Everyone has moved on and so have I, with umpteen cookery awards, two highly acclaimed cook-books, the tours to India, the 
charity work and now regular cookery classes under my belt, it would seem that that we, at Hansa’s, have stood the test of time, 
thanks to all of you good people who have supported us through the years.
I still believe that when you’re doing something good, everyone wants to help you and be a part of your dream. Starting from the day 
we opened the restaurant our friends and family stood by us. Friends like Alan and Linda guided me in writing both my cookbooks 
where Amanda, my nephew’s wife, helped in designing them and Sue Hiscoe helped with the wonderful photography, making both 
the books successful and highly desirable. Prashant Pandya helped with organising and running the guided tours to Gujarat and other 
parts of India for my customers.
From the very first day of opening, my multicultural all female staff took the time and trouble to learn about my style of cooking as 
well as adopting to the Hansa’s ethos of ‘Love all, Serve all’ with the same care and attention as we would expect ourselves. 
We aim to keep up with and improve upon what we have built over the years. Hansa



Gujarat is on the west coast of India from where my parents
originated. According to the legend, many of the great
events in Lord Krishna’s life took place along the south coast
of Gujarat. Historically the city of Lothal, in central Gujarat,
dates way back to the Harappan or Indus Valley Civilisation
some 4500 years ago. In the 16th and the 17th century, it
was a constant battlefield between the Marathas and the
Mughal conquerors. In the 18th century, the very first British
commercial outpost was set up in Surat, a major trading
centre of Gujarat, before the days of ‘The Raj’. The island
ports of Daman and Diu survived as the Portuguese enclaves
right until 1961. Mahatma Gandhi was born in Porbandar on

the south coast of Gujarat. The capital city of Gujarat is 
Gandhi Nagar and Ahmedabad being the second and most 
populous city.

The entrepreneurial Gujaratis traveled the world and were
among the very first Indians to immigrate and travel in
large numbers to every corner of the world, from East and
South Africa, to the West Indies and the whole of the East
Indies, taking with them their Hindu traditions and their
vegetarian style of cooking.
 

Gujaratof India
Heritage Tours



About the Menu
The state of Gujarat, an area about the same size as England, 
is on the western coast of India. As with the rest of India, it is 
predominantly a Hindu state.

Hindus are forbidden to kill any living creature, especially 
for food, so vegetarianism has been a way of life from time 
immemorial. Over thousands of years vegetarian cookery has 
been developed into a delicate and precise art. This menu 
represents a very small selection of a vast and rich culinary 
heritage.

Our menu consists of Starters (Sharuaat), our own specialities, a 
section on vegetable curries (Lilotri) and Beans or Pulse curries 
(Kathor) and of course the sweets (Mistaan).

It has been our experience that if you each ordered a starter or 
our unique specialties to begin with, followed by a main course 
each, then you will have enough room to left for our mouth-
watering and not-to-be-missed desserts to finish off with.

The emphasis at Hansa’s is on sharing and experimenting, so 
feel free to share your dishes and enjoy the meal together. 
There are no set rules on how to eat but I eat with my fingers.

   

Pn: Every dish at Hansa’s is freshly prepared to your order so please be 
patient, as it does take a little time.

Bon appétit! Gujarati Vegetarian Cuisine



Thali – Complete Meal
Hansa’s Special Thali (Can be Ve) Pn
2 shaks (curries), rotli or puri, plain or pilau rice, 
daal or kadhi, farsan, shrikhand or mango pulp, 
papad and a glass of lassi – sweet or salty
(pn - contains peanuts)  

Hansa’s Banquet (For 6 and over) (Can be Ve) Pn
Any two starters, two specialities and two main 
course curries of your choice, served with rotli, 
puris and pilau rice. All served in large portions
for everyone to share.

Hansa’s Surprise (Meal for 4) (Can be Ve) Pn
Take the hassle out of choosing the right 
combination. Let the kitchen surprise you with 
a selection of mouth watering starters, main 
courses and deserts to titillate your taste buds.
Just sit back & enjoy!

£ 12.95

£ 14.50
per person

£ 74.95
for four persons

Ve - Vegan
Pn - May contain peanuts,please check when ordering
Please note that an optional 10% service charge is added to the final bill.



Makai-no-chevdo (Ve)
Succulent sweetcorn, gently stir-fried with 
mustard seeds, garnished with finely chopped 
onions and crispy sev.

Mushroom Special (Ve)
Tender mushrooms, marinated in a spicy sauce, 
served on a bed of golden potato cake with our 
own apple chutney. 

  

£ 4.50 £ 3.95

£ 3.95
Hansa’s Muthiya (Ve)
Our own creation of muthiyas made with grated 
cabbage and gram-flour mixture, tempered with 
mustard and sesame seeds and served with our 
very popular red pepper chutney. 

Bharela Marcha (Ve) Pn
Whole Romano peppers (marcha), deseeded 
then filled with Hansa’s spicy mashed potato and 
crunchy peanut filling, then deep-fried in batter, 
served with red pepper chutney.

£ 4.25

Sharuaat – Starters



Starters cont.

£ 3.95

£ 4.25

£ 8.95

£ 7.95

Stuffed Paretha  (Can be Ve)
Unleavened shallow-fried bread filled with 
lightly spiced potato and fenugreek mixture, 
served with a yoghurt dip. 

Spice Bomb (Ve)
Wickedly spicy Hansa’s masala mixture  
sandwiched between two potato pieces  
then deep fried in a batter, waiting to  
explode in your mouth. Try it if you dare!

£ 3.50
Chilli Paneer
Paneer cubes ( Indian Cheese) marinated
with a hot spicy chilli sauce and served on
a bed of lettuce.

Mixed Platter (Can be Ve)
For those who cannot decide, a platter  
of a variety of bhajiyas for two to share. 

Hansa’s Sizzler
Paneer and mixed vegetables cooked in 
aromatic spices on a sizzler, served with a  
salad and yoghurt chutney for two to share.
Maybe ordered as a main course with batura
or puris. 



£ 4.75 £ 5.25

Hansa’s Specialities – Larger Starters or Side Dishes

£ 4.95

Pani Puri  (Ve) 
Miniature bite-size puris, stuffed with slightly 
spiced chickpeas and chopped onion mixture,
to be eaten it in one bite with lashing of
tamarind sauce. 

Pau Bhaji  (Ve) 
Toasted mini baps topped with our own spicy
veg mixture, garnished with chopped onions, 
tomatoes and coriander.

£ 6.75

Paneer Special  
Hansa’s spiced masala mixture sandwiched 
between marinated paneer slices, served grilled 
on a bed of savoury lapsi (bulgar wheat).

Masala Dhosa  (Can be Ve) 
Tender lightly spiced mixed vegetables wrapped 
in a rice pancake, served with sambhar sauce and 
coconut chutney.



Main Courses – Lilotri-fresh vegetable curry

£ 7.25

£ 6.95

£ 6.95

£ 6.95

£ 6.50

Bhaji Paneer  
Everyone’s favourite, Bhaji (Spinach), Paneer 
(Indian cheese) curry.   

Tinda-nu-shak (Ve) 
Wedges of succulent Tinda (Indian baby
pumpkin) cooked in lightly spiced curry sauce. 

Guwaar Bateta (Ve) 
A dry curry made with Guwaar (Indian runner 
beans) and cubes of potatoes, served with daal. 

Patra Special (Ve) 
The ever popular curry made with cubes
of Patras and tender sweetcorn cooked in a
light curry sauce.

Ringan-na-Paletta (Ve)
Slices of Dutch aubergine and potato, 
gently simmered in Hansa’s spicy 
marinade.  

Ondhiyu (Ve)  
A traditional Gujarati mixed vegetable 
curry cooked with Methi-na-koftas 
(Fenugreek koftas). 

£ 6.25



£ 6.25

£ 6.50

£ 7.25

£ 6.50

£ 6.75

Main Courses – Kathor–pulses and daals
Maag-ni-Daal  (Ve) 
A delicious bean curry made with split
Mung beans and Fenugreek herbs.         

Chevti Daal  (Can be Ve)
a delicious daal curry made with five types
of split pulses.

Maragi-nu-shak  (Ve)
A delightfully spicy curry made with
wholesome African beans (Maragi) . 

£ 6.75

Bhagat Muthiya  (Ve)
Chickpea koftas (Muthiya) and potatoes
made into a lightly spiced curry.

Urad
A very popular creamy daal curry made with 
protein rich Urad beans.   

Channa  (Ve)
Whole Kabuli Channa (chickpeas) cooked in
our own sauce flavoured with Taj (cinnamon)
and red chillies.



Others
Papad (Ve) £ 0.60
Salad (Ve) £ 1.95
Raita £ 0.95
Pickle tray (Ve) £ 1.95 
3 types of pickles

Rotlis
Rotli (Ve) £ 0.60 
grilled chappati

Puri (Ve) £ 1.25 
deep-fried bread 
2 p/portion 

Batura £ 1.50
fried bread with  
fenugreek-2 p/portion  

Rices
Pilau Rice (Ve) £ 2.25
Plain Rice (Ve) £ 1.75
Vegetable Biriyani £3.95
(Ve, Pn) 
Coriander Rice (Ve) £ 2.95
Jeera Rice (Ve)   £ 2.25
Aromatic rice with
cumin 
Khichadi-Kadhi  £ 3.50
Gujarati sticky rice
with Kadhi - a savoury 
yoghurt sauce

Accompaniments



£ 4.50 £ 4.75
Gajjar Halwa (Pn)
Everyone’s favourite, Hansa’s finely grated
carrots, almond and raisins Halwa, garnished
with aromatic cardamom, served hot with 
refreshing Vanilla ice cream.

Fruit Shrikhand 
Hansa’s own creation of this very popular
Gujarati yoghurt dessert with tangy tropical
fruit and garnishing of aromatic cardoman.

Khiloni’s Special   
This dessert is named after my grand
-daughter Khiloni, (means playful), who
loves the traditional Ras Malai served with 
chocolate cake and chocolate sauce.

Strawberry Delight 
Strawberry and wafer tower, with aromatic 
Shrikhand, garnished with finely ground 
cinnamon and cardamom. 

£ 4.95

Mistaan – Desserts

£3.95

Khiloni



£ 4.50

£ 3.75

£ 4.25

Mistaan cont.

£ 4.50

Ghari  
A Gujarati sweet pie, filled with Mawa, a delicious Indian fudge 
mixture, served hot with cream or Ice cream.

Four Sisters
My nephews’ daughters Phoebe, Poppy and cousins, Sorrel and 
Carmen inspired this wonderful dessert made with strawberries, 
raspberries and chocolate cake, served with a scoop of Mango ice 
cream.

Kulfi
The classical Indian ice cream with Mango or Pistachio.

Ice Cream
Two scoops of your favourite
Vanilla or Chocolate or Mint ice-cream.

Phoebe, Poppy, Sorrel and Carmen



Vegan Desserts
£ 4.75

£ 4.75

£ 3.95Seero
Rich semolina cooked in vegetable ghee with 
sultanas, almond and cardomon. Served hot.

Vanila Ice Cream 
Flavoursome ice cream made with soya milk.

Sweet Sev
Delicious sweet vermicelli, cooked in
vegetable ghee, with sultanas, almonds
and cardomon. Served hot.

Lapsi
Bulgar (broken wheat) gently cooked in  
vegetable ghee with cinnamon, fennel,  
sultanas and cardomon. Served hot.  

£ 3.95



Cookery School 

Gives a ‘hands-on experience’ by seeing for yourself, how 
and why I use the various spices for creating mouth-watering 

Gujarati delicacies, then have a chance of tasting them for 
lunch. It’s suitable for accomplished cooks or complete novices. 

Cost only £60 or £50 for 4 or more sessions. Visit our website 
for more details of forthcoming sessions.

of India
Heritage Tours

Come let us take you to this land 
of magic and see for yourself 
what you’ve been missing all 
this time. Our personalized 
tours, catering for small parties, 
will take you through unspoilt 
country-sides, off the beaten 
track towns and villages, giving 
you ample opportunities to 
mingle with people to get 
the real feel of the lives and 
traditions of India. 

Come to the REAL INDIA
with me!

Hansa

This beautifully presented 
stainless steel spice tin is found 
in most Indian households. It 
contains 13 different spices, 
neatly packed in their own little 
cubicles for preserving their 
flavours and aromas. These are 
all the spices you’ll need to 
commence cooking.

Refills can also be obtained in 
the small quantities to top up 
the spice tin.

Masala Tin

Masala Tin £29.95 Or £39.95 with aCookbook



“The Best Vegetarian Cook-book on the shelves”
The Independent

“a superbly produced cookbook from Hansa. The result is irresistible 
whether you are a vegetarian or simply mad about Indian food”
Fiona Beckett – The Times

“This book is not just a collection of recipes; it is a journey through 
a culture. With more books like this our job would be happily 
redundant”
Tina Fox, Chief Executive-The Vegetarian Society

“Hansa has produced a fantastic cook-book. The book is full of 
authentic, mouth-watering dishes.”
The Observer

“Brill book, captures the taste of one of Leeds’s best restaurant”
Reader review

“Hansa you are one of the greatest Indian vegetarian style chefs”
Jean-Christophe Novelli

The Book Reviews: “Hansa devotes her whole life to her restaurant and her cooking and it 
shows. Her food is mouth-watering and wonderful and a night in her 
restaurant is like nourishment for the soul.”
Kay Mellor – Playwrite, TV Actress and TV Producer.

“The restaurant is now a Leeds landmark and it is a huge tribute to her 
that it has survived (and prospered )for over 25 years. I hope that you 
enjoy this second of her very special recipe book.”
Fabian Hamilton MP

“Hansa’s is famous in Leeds for the right  reasons. If there’s better 
veggie food. I’ve never tasted it.”
Nick Miles, actor Emmerdale Farm’s Jimmy King.

“Well Hansa, it’s your life and now it’s mine. Quite simply the best food 
I’ve had in Leeds. I’m not a vegetarian but you could turn me into one. 
Love!”
Nicola Wheeler, actress Emmerdale Farm’s Nicola King.

“I came here in 1986 when I was working for the Women’s Theatre 
Company. I fell for your Patra and have been in love ever since. It’s still 
as good! Mmmm….lush! Love”
Charlie Hardwick, actress.

Hansa’s Indian 
Vegetarian Cookbook

Hansa’s, more than just a 
restaurant……It’s my Life!



Smiling is infectious,
you catch it like the flu,
when someone smiled at me today,
I started smiling too.

I passed around the corner 
and someone saw me grin,
and when I saw him smile, 
I knew I’d passed it on to him.

Smiling

Hansas Gujarati Vegetarian Restaurant
72/74  North Street
Leeds LS2 7PN

Tel: 0113 2444408
www.hansasrestaurant.com

I thought about that smile
and realised its worth,
a single smile like mine
could travel around the earth.

So, if you feel a smile begin
don’t leave it undetected,
Let’s start an epidemic quick,
and get the world infected!


