
STARTERS LIGHT & HEALTHY

FROM THE TANDOOR

Poppadum V  Vegan  .......................................................  £1.25
Served with relishes

Onion Bhaaji V  ..............................................................  £5.75
Crispy and golden. Onion slices in a spicy batter

Vegetable Samosas V  Vegan  ....................................  £5.75
Wrapped in filo pastry and deep fried

Aloo Tikka V  ...................................................................  £5.95
Spicy potato fritters with chick peas

Prawn Puri  ......................................................................  £7.95
Stir Fried prawns served on soft puri bread

Chicken Chaat   ............................................................  £6.95
Tossed with cucumber, tomato and chaat masala

Chicken Reshmi Kebabs  ..........................................  £7.95
Coated in a rich, creamy marinade with a subtle 
hint of spices, cooked perfectly to melt in your mouth 

Chicken or Lamb Tikka
Tender pieces of chicken or lamb, marinated in  
yogurt and spices, then cooked in the Tandoor

Chicken  ................................................................................  £7.50
Lamb  .....................................................................................  £8.50

Chicken or Lamb Tikka Shaslic
Chicken or Lamb Tikka skewered with onion, 
green peppers and tomato

Chicken  ................................................................................  £7.95
Lamb  .....................................................................................  £8.95

Tandoori King Prawns  ..............................................  £8.95
Succulent prawns marinated in spices and  
fresh lemon juice, then cooked in the Tandoor

Lamb Sheekh Kebab  ..................................................  £8.50
Minced lamb hand-mixed with fresh ginger  
and roasted in the Tandoor

Tandoori Mix  .................................................................  £8.95
Lamb Sheekh, Chicken Tikka, Chicken 
Reshmi Kebabs and Lamb Chop

Indian Tapas for 2

Perfect for sharing! A selection of starters:  
Chicken Tikka, Lamb Sheekh, Chicken Reshmi Kebab, 

Onion Bhaajis, Vegetable Samosas with Channa Masala 
and our homemade salsa  

£19.95

Dum Ka Chicken  ........................................................  £12.95
Onions, fresh ginger and garlic is sautéed with a rich cashew nut 
paste and spices.  Finished with a dash of cream.  

Chicken Reshmi Makhani .......................................  £12.95
A very mildly spiced, smooth sauce with almond paste, 
butter and cream

Chicken Tikka Lababdar .........................................  £13.95
Creamy and mild but packed with flavour. 
Our best-selling dish!

Chicken or Lamb Saag 
Curried spinach puree with toasted garlic.  Medium hot.
Chicken ...............................................................................  £12.95   
Lamb ....................................................................................  £13.95

Khatta Meetha 
Sweet and sour sauce with fresh green chillies and lemon Juice. 
Garnished with cashew nuts.  With a choice of: 
Chicken ...............................................................................  £12.95
King Prawns  ......................................................................  £13.95

Chicken or Lamb Karai 
Onion, tomato, and green pepper with spices,  
simmered in a lovely thick sauce 
Chicken ...............................................................................  £12.95
Lamb ....................................................................................  £13.95

Chicken Khumbi  .....................................................  £12.95
With garlic mushrooms in a 
medium – hot curry sauce

CHEF’S SPECIALS

POPULAR DISHES

Recommended house specialities. Only at the Krishna!

Chicken or Lamb Gandraj 
Cooked with whole gandraj lemons for a zesty flavour 
Chicken ...............................................................................  £12.95
Lamb ....................................................................................  £13.95

Chicken or Lamb Jhalfrazi 
Finely sliced onion, green pepper, tomato 
and green chillies, stir fried with hot spices
Chicken ...............................................................................  £12.95
Lamb ....................................................................................  £13.95

Channa Chicken  ......................................................  £12.95
Cooked with chick peas, finely chopped onion, 
tomato and fresh, chopped corriander

Chicken Chettinaad  ..........................................  £12.95
Cooked with crushed black pepper, fennel seeds and curry leaf, 
finished with a dash of yogurt. A South Indian favourite. 
Lamb ....................................................................................  £13.95
King Prawns  ......................................................................  £13.95

Kerala Chicken Curry  .......................................  £12.95
A Southern Indian dish, with mustard seeds, hot spices 
and dried red chillies. Finished with a dash of coconut cream. 

Fish Rogan Tomato*  ..............................................  £14.50
When the fish has absorbed all the lovely spices, 
it is tossed with lots of fresh tomatoes.

Fish Chilli Masala*  .............................................  £14.50
Pieces of marinated fish, stir fried in spices with finely  
sliced onion, green pepper, fresh chillies and tomato.

Choose your favourite curry 
sauce with your choice of filler: 

Chicken .............................  £11.95

Chicken Tikka  .................  £12.95

Lamb ..................................  £13.95

Prawn .................................  £11.95

King Prawn  ......................  £13.95

Vegetable V ......................  £10.95

Korma
Simmered with coconut and cream

Kashmiri
A sweet, creamy sauce with pineapple

Tikka Masala 
With tomatoes, cream and herb butter

Pasanda
With a hint of mint

Curry 
A smooth, aromatic sauce with tomatoes

Bhuna 
In a thick flavoursome sauce

Rogan Josh 
With onion and fresh tomatoes

Ceylon 
With toasted coconut and rich spices

Dhansak 
Hot, sweet and sour cooked with lentils

Patiya 
Hot, sweet and sour with onions

Madras 
Hot, spicy and full of flavour

Vindaloo 
A fiery Goan dish

These dishes are cooked using a little oil, using fresh ingredients. 
The vegetables are cooked quickly to retain their goodness.  

Only fresh chilli, garlic and a hint of spices are added.

A Tandoor is a taditional clay oven in which marinated meat is 
cooked, threaded on skewers. We serve these aromatic dishes 

sizzling on a bed of shredded onion and cabbage. 

King Prawn Baby Spinach   ...................................  £13.95
Tossed with Toasted Garlic

Tikka Stir-Fry
Chicken or Lamb Tikka with slices 
of colourful peppers and tomato

Chicken  ..............................................................................  £12.95
Lamb  ...................................................................................  £13.95

Stir-Fry Fish  ..................................................................  £14.50
With lightly marinated spices and lemon 
juice, tossed with peppers and tomato 

Chicken with Courgette  .......................................  £12.95
With fresh tomatoes

Tandoori Chicken (half )  ........................................  £11.95

Chicken Tikka  ..............................................................  £11.95

Lamb Tikka ....................................................................  £13.95

Chicken Tikka Shaslic  .............................................  £12.95

Lamb Tikka Shaslic  ...................................................  £14.50

Honey Glazed Chicken  ..........................................  £11.95

Chicken Chilli Kebabs  ............................................  £11.95

Tandoori Lamb Chops  ............................................  £13.95

Tandoori King Prawn  ..............................................  £17.50

Chicken Reshmi Kebabs  ........................................  £11.95

Haryali Chicken  ..........................................................  £12.95

Tandoori Mixed Grill

A selection of Tandoor Chicken, Lamb Sheekh, 
Chicken Tikka, Chicken Reshmi Kebabs and Lamb Chop

£17.95

*We use skinless and boneless cod but there may still be some small bones



VEGETABLE SIDES

RICE

Bombay Potatoes V  Vegan  .......................................  £5.50
Spicy pototatoes

Saag Aloo V  Vegan  ........................................................  £5.50
Potato and Spinach

Mixed Vegetable Curry V  Vegan  ...........................  £5.50
With seasonal vegetables

Aloo Gobi V  Vegan  .......................................................  £5.50
Potato and cauliflower

Garlic Mushroom Masala V  Vegan  .......................  £5.50
Cooked in a mild curry sauce

Stir-fry Courgettes V  Vegan  ....................................  £5.50
With onion and garlic

Saag Paneer V  ................................................................  £5.95
Spinach with curd cheese and cream

Malai Kofti V ....................................................................  £5.95
Vegetable dumplings in creamy sauce

Baigen V  Vegan  ...............................................................  £5.95
Spiced aubergines

Bhindi V  Vegan  ................................................................  £5.95
Okra (Ladie’s fingers)

Chaana Masala V  Vegan  .............................................  £5.50
Spicy chick peas
Tarka Dahl V  Vegan  ......................................................  £5.50
Lentils with garlic

Kaala (Black) Daal V ...................................................  £5.95
Whole black lentils with garlic,  
ginger, tomatoes and butter

Raita V .................................................................................  £3.50
Homemade yogurt with cucumber

Plain Rice V  Vegan  £3.95

Pilau Rice V  Vegan  £4.95

Mushroom Pilau Rice V  Vegan  £5.50

Egg Fried Rice V £5.50

Vegetable Pilau Rice V  Vegan  £5.50

Coconut Rice V  Vegan  £5.50

Keema Rice with minced lamb £5.50

BREAD

Naan V ...................................................................................£3.95
Fluffy bread, cooked in the tandoor

Garlic Naan V ....................................................................£4.50
Topped with garlic & coriander

Keema Naan................................................................ £5.50
Stuffed with lamb

Peshwari Naan V .............................................................£5.50
Stuffed with coconut

Aloo Mutter Naan V .....................................................£5.50
Stuffed with potato and peas with cumin

Cheese & Garlic Naan V .............................................£5.50
With melted cheese, garlic & coriander

Paratha V .............................................................................£3.50
Layered wholmeal flatbread with butter

Chapati V  Vegan   ..............................................................£2.50
Light & healthy wholemeal flatbread

House Dry (France) ..................................... £6.50  |  £8.50  |  £24.00
Smooth and crisp with peach and citrus notes

House Medium (France) ............................ £6.50  |  £8.50  |  £24.00
Soft and fruity with a clean finish

Chardonnay (Australia) ...............................£7.50  |  £8.95  |  £27.00
A refreshing blend of zesty citrus with vanilla

Pinot Grigio (Italy) .......................................£7.95  |  £9.50  |  £27.00
Balanced with floral aromas and fruity flavours

Marlborough Sauvignon Blanc (NZ) ..... £7.95  |  £9.50  |  £27.00
Intensely fruity with citrus notes

Sancerre (France) ......................................................................... £40.00
Dry and fruity, from the Loire Valley

Chablis (France) ............................................................................ £40.00
A dry and steely Chardonnay

House Red (France) ....................................   £6.50  |  £8.50  |  £24.00
Both hearty and light with plummy flavours

Shiraz (Australia) .......................................... £7.50  |  £8.95  |  £27.00
Rich berry notes with a hint of soft oak and spice

Merlot (Chile) .................................................£7.95  |  £9.50  |  £28.00
Flavours of ripe fruits with a hint of chocolate

Malbec (Argentina)........................................ £7.95  |  £9.50  |  £28.00
Full bodied, bursting with flavours of ripe berries

Saint Emilion (France) ................................................................ £40.00
Complex with aromas of fruit and cinnamon

Châteauneuf du Pape (France) ............................................... £45.00
Full bodied and spicy with powerful aromas

House Rosé (France) ..................................  £6.50  |  £8.50  |  £24.00 
Full and smooth with a pleasantly lingering aroma

Prosecco (Italy) ........................................................... £9.00  |  £30.00 
Fragrant, light and refreshing

Moet Champagne (France) .......................................................£70.00
A lively sparkle with enticing brioche aromas

Soft Drinks ............................................. £3.50

Local apple or pear juice .................. £3.50

Small mineral water ........................... £3.50

Large mineral water .......................... £6.00

Spirits ....................................................... £3.95
Vodka, Whiskey, Gin, Rum, Vermouth

Fever Tree............................................... £2.50

Liqueurs ................................................... £4.50
Baileys, Tia Maria, Cointreau, Cognac, 
Southern Comfort, Jack Daniels, Malt Whiskey

Tea or coffee.......................................... £3.00

Special Coffee ....................................... £4.00
Latte, Flat White, Cappucino, Hot Chocolate

Liqueur Coffee ...................................... £6.95

Singapore Sling ..................................... £7.95

Cosmopolitan ........................................ £7.95

Fresh Strawberry Daquiri ................ £7.95

Pina Colada  ........................................... £7.95

Mojito  ...................................................... £7.95

Classic Martini  ..................................... £7.95

Chocolate Martini  .............................. £7.95

Flaming Fire & Ice Krishna special!  .... £8.50

BIRYANI DRINKS

HOT DRINKS

WHITE WINE

RED WINE

ROSÉ WINE

SPARKLING WINE

BEER

COCKTAILS

A rich combination of Basmati rice and meat, cooked with spices. 
Served with vegetable curry

Chicken Biryani ....................................................... £17.95

Chicken Tikka Biryani ........................................... £18.95

Lamb Biryani ............................................................. £19.50

Prawn Biryani ........................................................... £17.95

King Prawn Biryani ................................................ £19.50

Vegetable Biryani V .................................................... £16.50

Draught:

Cobra Indian Lager

Half.............................................................. £3.50

Pint .............................................................. £6.50

Bottled:

Cobra 330ml ............................................ £4.50

Cobra Zero 0% 330ml .......................... £4.50

Peroni 330ml ............................................ £4.50

Masterbrew Kentish Ale 500ml ........ £6.50

Please let us know if you have any allergies or dietry requirements


