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Leeds, the vibrant city in West Yorkshire, pulsates with energy beyond its renowned shopping
arcades and historical landmarks. In recent years, its food scene has exploded, offering a
tantalising tapestry of global flavours and innovative concepts. Whether you’re a seasoned
foodie or simply craving a delicious night out, Leeds caters to every palate and budget.

This guide from CJ Digital delves into 10 of the best restaurants in Leeds you absolutely must try
in 2024. Buckle up for a culinary adventure that promises to tantalize your taste buds and leave you
wanting more.

Bundobust: A Vegetarian Feast for the Senses1.

Bundobust needs no introduction in Leeds. This award-winning Indian street food haven has
become a national phenomenon, expanding its reach beyond the city with branches in Manchester
and Liverpool. But there’s something special about the original Leeds location – a vibrant, buzzing
atmosphere fuelled by friendly staff and the irresistible aroma of freshly prepared vegetarian
delights.

Bundobust isn’t your typical curry house. Here, the focus is on small plates bursting with flavour,
perfect for sharing with friends. Dive into their signature bundo chaat, a chickpea fritter bathed in
tangy chutneys and yoghurt, or indulge in the biryani bhaji balls, fragrant rice and spiced
vegetables encased in a crispy batter. Every bite is an explosion of textures and tastes,
complemented by their extensive selection of local craft beers on tap. Don’t miss their legendary
gulab jamun doughnuts for dessert – a sweet and sticky end to a truly satisfying meal.

LIVIN’Italy: A Taste of Authentic Italy in the Heart of Leeds2.

Transport yourself to the heart of Italy without leaving Leeds with a visit to LIVIN’Italy. This
charming restaurant, nestled in the bustling city centre, offers a genuine taste of Italian cuisine
prepared with passion and fresh, seasonal ingredients.

Step inside and be greeted by the warmth of exposed brick walls, rustic wooden tables, and the
inviting aroma of garlic and herbs. Their menu, a love letter to Italian classics, boasts homemade
pasta dishes like the melt-in-your-mouth tagliatelle carbonara and the rich and comforting
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pappardelle al ragu. Don’t miss the delicately thin pizzas, hand-stretched and fired to perfection in
their wood-burning oven. Each bite is a symphony of flavour, with the perfect balance of crisp base
and pillowy dough topped with fresh mozzarella, tangy tomato sauce, and an array of seasonal
toppings.

LIVIN’Italy takes pride in its extensive wine list, featuring both Italian staples and regional gems.
Their knowledgeable staff is always happy to recommend the perfect pairing to complement your
chosen dish, making your dining experience a journey through the diverse flavours of Italy.

The Man Behind the Curtain: Leeds’ Culinary Playground3.

For a truly unique dining experience, look no further than The Man Behind the Curtain. This
award-winning restaurant is a playful haven for adventurous gourmands, where the chefs take you
on a surprise culinary journey that changes seasonally.

Gone are the days of browsing a static menu. Here, trust is the key ingredient. You simply tell the
chefs any dietary restrictions, allergies, or dislikes, and they craft a bespoke tasting menu based on
the freshest seasonal produce available. Be prepared to be surprised and delighted with innovative
dishes that push culinary boundaries while showcasing exceptional technical skill.

The Man Behind the Curtain is an intimate experience, with a focus on creating an atmosphere of
conversation and discovery. The open kitchen allows diners to witness the culinary magic
firsthand, adding to the sense of theatre.

Fuji Hiro: Where Casual Meets Exquisite in Japanese Cuisine4.

Craving a taste of Japan in a relaxed setting? Fuji Hiro is your answer. This unassuming café,
nestled in the city centre, might not look like much from the outside, but it’s a hidden gem for
sushi lovers and those seeking a taste of authentic Japanese fare.

Fuji Hiro doesn’t boast fancy interiors or a lengthy drinks menu. Their focus is on the food, and
they do it exceptionally well. Their extensive sushi selection features incredibly fresh fish, expertly
sliced and presented with a variety of accompaniments. Whether you’re a seasoned sushi
aficionado or just starting your exploration, their friendly staff is happy to guide you through the
menu.

Beyond sushi, Fuji Hiro offers a range of delicious bento boxes – a perfect lunch or light dinner
option. These colourful boxes feature a selection of perfectly seasoned rice, grilled fish or meat,
tempura vegetables, and pickled delights, providing a well-balanced and satisfying meal.

For dessert, don’t miss their mochi. These soft, chewy rice cakes filled with sweet bean paste or
other delicious fillings are a delightful way to end your Japanese culinary adventure.

Prashad: A Gateway to Authentic South Indian Delights5.

https://www.fujihiroleeds.co.uk/
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Prashad is a Leeds institution, renowned for its commitment to serving authentic, vegetarian South
Indian cuisine. This family-run restaurant has been delighting diners for years with its vibrant
flavours, impeccable quality, and warm hospitality.

The menu is a treasure trove of culinary delights, showcasing the diverse and complex flavours of
South India. From the tangy and fiery dosas to the comforting and creamy idlis, every dish is a
testament to the chefs’ passion and expertise. Don’t miss their signature thali, a feast for the senses
with a selection of small dishes that offer a taste of everything Prashad has to offer.

Prashad’s dedication to using fresh, high-quality ingredients shines through in every bite. Their
commitment to ethical sourcing and sustainability is also commendable, making your meal not
only delicious but also conscious.

Crafthouse: Where Craft Beer Meets Fine Dining6.

Crafthouse is a unique dining experience that combines the best of both worlds: a passion for craft
beer and a dedication to exceptional food. This stylish restaurant boasts an impressive selection of
local and international brews, curated by expert beer sommeliers.

The menu is inspired by the flavours of the world, with dishes that pair perfectly with the diverse
range of beers on offer. From succulent steaks to fresh seafood and inventive vegetarian options,
there’s something to satisfy every palate. Crafthouse’s commitment to using high-quality, locally
sourced ingredients shines through in every dish.

The atmosphere at Crafthouse is relaxed and welcoming, making it the perfect spot for a casual
catch-up with friends or a special occasion dinner. Whether you’re a beer enthusiast or simply
looking for a delicious meal, Crafthouse is a must-visit.

The Ivy: A Touch of London Glamour in Leeds7.

For a taste of luxury and elegance, The Ivy Leeds is the place to be. This iconic British restaurant
chain brought its signature style and impeccable service to the heart of Leeds, offering a
sophisticated dining experience.

The menu is a celebration of classic British dishes with a modern twist. Expect to find timeless
favourites like steak and chips, fish and chips, and shepherd’s pie alongside more contemporary
options like sea bass with saffron risotto and roast chicken with truffle mash. The Ivy’s
commitment to quality is evident in every dish, with fresh, seasonal ingredients taking centre stage.

The restaurant’s stylish Art Deco-inspired interior creates a glamorous atmosphere, perfect for a
special occasion or a night out with friends. The Ivy Leeds also boasts a beautiful outdoor terrace,
ideal for enjoying a leisurely lunch or a refreshing cocktail on a sunny day.

The Ox Club: A Steakhouse with a Modern Twist8.
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If you’re a carnivore looking for a truly exceptional steakhouse experience, The Ox Club is the
place to be. This stylish restaurant offers a refined yet relaxed atmosphere, perfect for enjoying a
delicious meal with friends or colleagues.

The star of the show is, of course, the steak. The Ox Club sources the finest cuts of beef, expertly
aged and cooked to perfection. But the menu doesn’t stop there. There’s also a selection of fresh
seafood, expertly prepared vegetarian dishes, and a tempting array of side dishes to complement
your main course.

The Ox Club’s wine list is extensive, featuring a carefully curated selection of both old and new
world wines to pair perfectly with your meal. The knowledgeable staff is always on hand to offer
recommendations and ensure your dining experience is unforgettable.

Issho: Modern Japanese Cuisine with a Twist9.

Issho brings a contemporary twist to traditional Japanese cuisine, offering a sophisticated and
stylish dining experience in the heart of Leeds. The restaurant’s sleek interior and attentive service
create a refined atmosphere, perfect for special occasions or a night out with friends.

The menu features a selection of beautifully presented dishes, showcasing the freshest seasonal
ingredients. From delicate sushi and sashimi to hearty ramen bowls and grilled meats, there’s
something to tempt every palate. Issho’s talented chefs also offer a range of creative tasting menus,
allowing you to embark on a culinary journey through Japan.

The restaurant’s impressive cocktail list features a range of innovative drinks, expertly crafted to
complement the flavours of the food. Issho is the perfect place to indulge in a memorable dining
experience.

Root: Plant-Based Dining with a Passion for Flavour10.

Root is proof that plant-based cuisine can be both delicious and satisfying. This vibrant restaurant
offers a menu packed with flavourful and inventive dishes that will delight even the most ardent
meat-eaters.

From crispy cauliflower wings to hearty lentil burgers and creamy mushroom risotto, Root’s menu
showcases the versatility and deliciousness of plant-based ingredients. The restaurant’s
commitment to sustainability and ethical sourcing is evident in every dish, making you feel good
about your choices.

Root’s stylish and welcoming atmosphere makes it the perfect spot for a casual lunch or a special
dinner. Whether you’re a vegan, vegetarian, or simply looking to explore new flavours, Root is a
must-visit.

Leeds’ vibrant food scene continues to evolve and impress, with new and exciting restaurants
opening all the time. This list is just a starting point for your culinary adventure in the city. So,
whether you’re a seasoned foodie or simply looking for a delicious meal, Leeds has something to
offer everyone.
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With its diverse range of cuisines, talented chefs, and welcoming atmosphere, Leeds is
undoubtedly a city that deserves a place on any food lover’s bucket list.
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