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the curry files
Where:	 Lion Express at The Lion Hotel
Address:	 161 Melbourne Street
Phone:	 8367 0222
How Much:	Curry of the Day for $15.90 or Monday nights Curry & Asahi for $15.90

Curry lowdown: The Lion Express is a smart 
move for lunch or dinner because it’s high-
quality restaurant food - really fast. We lobbed 
in with not much time to spare for lunch on 
a perfect day for a curry - freezing cold and 
raining. The menu has an excellent range of 
food from the famous burger to pasta, but no 
messing around today, we’re here for one thing 
- the curry. When I order, the bar staff assures 
me, ‘Viji makes a mean curry’ referring to their 
Indian chef Viji Selradurai who later came out to 
chat to us about all things curry.

She explains how there are no short cuts to 
her curry, no pastes, only traditional herbs and 
tender meats. Every day there is a different 
curry; this week has seen a madras lamb,  

red chilli chicken and today is red ginger beef 
with rice, raita and roti. My friend sticks to the 
Indian theme, but goes for the tandoori wrap 
with roast pumpkin, baby spinach, tomato, 
coriander pesto and honey yoghurt dressing for 
$12.90. The beef is so tender it almost breaks 
apart on the fork, the sauces are light and mild, 
but still thick and warming, just the way I like it.

The curry at the lion has a cult following which 
has turned into the famous Monday curry nights 
where Viji makes a special ‘Too Hot’ curry and 
a ‘Lame’ curry for those (like me!) who can’t 
handle the heat. The special comes with a 
schooner of Asahi too!

Mez


