
www.krishnas-indian-restaurant.co.uk

“Good Food is a blessing from God” 
We are passionate about our style of  

Indian food & hospitality  
Krishna’s serves supremely divine food

Tandoor Specials 
Cooked in a clay oven - served with a creamy tikka sauce

DESI STYLE -TANDOORI CHICKEN - £13.95 
Whole poussin (with bone) marinated with hung yoghurt, ginger, 

garlic puree & Indian spices

TANDOORI KING PRAWNS - £17.50 
Jumbo king prawns marinated with Indian spices & herbs,  

cooked in the tandoor in its shell 

GILAFI LAMB SEEKH KEBAB - £13.50 
Minced lamb mixed with garlic, fresh coriander,  

chopped onions, peppers & Indian spices

TANDOORI SALMON - £14.95 
Marinated with hung yogurt, fresh garlic & tandoori masala,  

cooked in the tandoor

HARYALI CHICKEN TIKKA - £14.50 
Supreme of chicken marinated with hung yogurt,  

spinach & basil puree with Indian spices

CHICKEN TIKKA SHASHLIK - 14.50 
Supreme of chicken marinated with hung yogurt,  

hot Indian spices, onion & peppers

CLASSIC LAMB CHOPS - 17.50 
Classic tender lamb chops marinated in tandoori masala  

HARYALI PANEER TIKKA SHASHLIK - £13.50 (V) 
Cubes of cottage cheese marinated with hung yogurt  

and cooked with Indian spices

CHEF’S SPECIAL KEBAB PLATTER - £18.50 
Combination of chicken, king prawns, & salmon

 

Party Set Menu 
Is available from £25 to £35pp

This menu is for a party of more than 8 people,  
please discuss with the management upon booking 

Children’s Menu  
£9.50

CHICKEN KORMA OR PASANDA  
Tender chicken in a creamy sauce served with basmati rice

MALAI CHICKEN TIKKA  
Chicken supreme, marinated in yogurt & cream, cooked  

in the Tandoor, served with basmati rice

CHICKEN NUGGETS OR FISH FINGERS 
Served with chips

Krishna’s Divine Indian Dining explores the exciting tastes  
from the many regions of India, combined with our  

delectable style, flair, & presentation. 

Home to one of the world’s greatest cuisines,  
India’s culinary art is evolving. Her cities are now ever more 

sophisticated and cosmopolitan, & discerning diners are 
demanding the finest menus from across the country. Regional 

dishes with traditional ingredients, fresh herbs & spices are 
playing a great part in today’s Indian kitchens. 

Krishna’s presents a creative & uncompromisingly indigenous  
Indian menu to our guests. We don’t compromise on good  

quality & quantity, representative by price.

Krishna’s wishes each & every guest to enjoy the rich flavours & 
aromas of our fresh Indian spices to feed your soul. 

Lunch Time Specials  

KRISHNA’S SPECIAL NAAN WRAPS - £11.50 / £12.50 
Chicken Tikka / Lamb Tikka / King Prawns / Lamb Seekh Kebab

DUO - CHICKEN TIKKA, SALAD & CHIPS - £12.50 
Chicken supreme cooked in the Tandoor 

LAMB PATTIE KEBAB, SALAD & CHIPS - £12.95 
Minced lamb cooked in the Tandoor

KING PRAWNS, SALAD & CHIPS - £12.95  
Battered King Prawns

PAN GRILLED TALAPIA FISH & CHIPS - £12.95 
Marinated talapia fish in Indian spices,  

served with spicy wedges

LUNCH TIME DUM BIRYANI - £11.95 / £12.95 
Chicken / Lamb / Prawn / Salmon

Krishna’s menu is prepared using many ingredients  
including nuts & other possible allergens. 

Whilst every care is taken, we cannot completely eliminate  
the risk of allergen transfer. 

If you have any food related allergies, please inform the  
management before booking, or the staff on your arrival.   

A discretionary 10% service charge will be added to your bill.



Starters
PAPADUMS & CHUTNEY  

Two - £4.50   ~   Four - £7.50   ~   Six - £11.00 

GARLIC CHILLI CHICKEN - £7.50 
Battered chicken, marinated & cooked with fresh garlic 

& hint of chilli spices  

SPICY KING PRAWNS - £7.50 
Battered king prawns in Indian spices, deep fried,  

served with sweet chilli dip

DUO CHICKEN TIKKA – £7.00 
Chicken supreme marinated in tandoori masala  

& cooked in the tandoor 

CHICKEN 65 - £6.50  
Tender chicken marinated & cooked with fresh garlic  

and smoked chilli

LAMB MINCE PATTIE/SEEKH KEBAB - £7.50 
Minced lamb mixed with Indian spices, grilled along with  

onion & served with mint sauce

LAMB SAMOSAS CHAAT - £5.50 
Puff pastry stuffed with minced lamb & spicy peas

HARYALI SALMON TIKKA - £7.50 
Salmon marinated in a spinach and basil yogurt,  

along with Indian spices

SHAHI LAMB CHOPS – £9.50  
48 hour marinated tender juicy lamb, cooked in the tandoor  

& served with a Jalfrezi sauce 

Vegetarian Starters
SAAG ALOO PYAZZI - £5.50 

Battered & deep fried spinach, potato & onion pakora

KRISHNA’S ONION BHAJI - £5.50 
Battered & deep fried Juliennes of onion pakora  

ALOO TIKKI CHAAT – £5.50 
Spiced mash potato & peas, mixed with Indian spices  

VEGETABLE SAMOSA CHAT- £5.50 
Puff pastry stuffed with spicy peas, potato, chickpeas  

& sweet yogurt chaat  

GARLIC CHILLI PANEER – £6.95 
Battered cottage cheese, cooked with hint of chilli, garlic & soya 

GARLIC CHILLI MUSHROOMS- £5.95 
Battered fresh mushrooms, cooked with hint of chilli, garlic & soya

HARYALI PANEER TIKKA - £6.50 
Spinach & basil flavoured cottage cheese, cooked in the Tandoor

HARA BHARA KEBAB – £5.50 
Spinach & spiced mash potato patty (Tikki-chaat) served  

with a tangy sauce

Biryanis
KRISHNA’S DUM BIRYANI - £13.95 / £15.95 

Served with a Jalfrezi sauce or raita 
Chicken / Lamb / King Prawns / Salmon

KRISHNA’S SPECIAL TRIO BIRYANI - £16.50 
Combination king prawn, chicken & lamb 

Cooked traditionally with Indian spices, mint & saffron  
Served with Jalfrezi sauce or raita

KRISHNA’S SPECIAL VEGETABLE DUM BIRYANI - £13.50 
Mixed vegetables cooked in basmati rice, fresh mint  

& saffron, served with a Jalfrezi sauce

Vegetarian Side Dishes
CLASSIC BOMBAY ALOO - £5.50 

Bombay style potatoes cooked with Indian spices & herbs

ADRAKI ALOO GOBHI & MATAR - £6.50 
Potatoes cooked with fresh ginger, garlic, cauliflower & peas

SAAG ALOO - £6.50 
Potato cooked with baby spinach & Indian spices

SAAG PANEER - £6.50 
Cottage cheese cooked with spinach

MATAR MUSHROOMS - £6.50 
Mushrooms bhaji cooked with fresh garlic &  

homemade roasted spices

CHANA MASALA - £6.50 
Chickpeas cooked with fresh garlic & homemade roasted spices

DAAL MAKHANI - £6.50 
Delhi style creamy black lentil delicacy

TADKA DAAL - £6.50 
Yellow lentil cooked with fresh garlic, cumin & coriander

PANEER MAKHANI - £7.50 
Cottage cheese cooked in a smooth tomato gravy,  

finished with fresh cream & butter

Rice & Breads
STEAMED BASMATI RICE - £3.00

PULAO RICE - £3.00
MUSHROOM RICE - £4.00

KEEMA RICE - £4.50
ONION / GARLIC RICE - £4.00

FRIED POORI / PLAIN ROTI / PLAIN NAAN - £3.00
GARLIC NAAN / CHEESE NAAN - £4.00

CHEESE & CHILLI NAAN/ CHEESE & GARLIC NAAN - £4.50
PESHAWARI NAAN / KEEMA NAAN - £4.50

BREAD BASKET TO SHARE - £9.00 
(Butter Naan /Garlic Naan / Peshawari Naan)  

PAPADUMS & CHUTNEY FOR 2 - £4.50
PAPADUMS & CHUTNEY FOR 4 - £7.50

PAPADUMS & CHUTNEY FOR 6 - £11.00

Favourite Curries
CLASSIC CHICKEN CURRIES - £12.95 

Tikka Masala / Jalfrezi / Dhansak / Madras / Vindaloo / Saag

CLASSIC LAMB CURRIES - £13.95 
Tikka Masala / Jalfrezi / Dhansak / Madras / Vindaloo / Saag

CLASSIC PRAWN CURRIES - £14.50 
Tikka Masala / Dhansak / Madras / Saag

CHATTINAD CURRIES - £14.50 
Chicken / Lamb / Prawns

DELHI STYLE BUTTER CHICKEN - £14.50 
Creamy tomato-based gravy with tender chicken tikka,  

cooked with Indian spices 

SEAFOOD MOLIEE - £14.50 
Premium seafood combination of mussels, squid, prawns  

& fish, cooked in Indian spices 

 

South Indian Speciality
MALABAR PRAWN OR SALMON CURRY - £15.50 

Prawns or salmon gently cooked in garlic, mustard seed,  
curry leaf & kokum (coconut cream)

 

Vegetarian Main Curries
PANEER CURRIES - £13.95 

Paneer Jalfrezi / Saag Paneer / Paneer Makhani

DAAL CURRIES - £12.00 
Tadka Daal / Dahl Makhani  

MUSHROOM BHAJI - £12.95 
Spiced mushrooms & caramelised onion, cooked in Indian spices 

MIXED VEGETABLE JALFREZI - £12.95 
Seasonal vegetables cooked in a Jalfrezi sauce

AMRITSARI CHOLEY - £12.00 
Punjabi style choley (chickpeas)


