Soups
Daal Soup £4.95
Three kinds of lentils in tometoes, garlic & black pepper

Rasam £4.95
Hot pepper soup with formato, famarind juice & spices

Kozhi Ulli Kurruku £5.95
Chicken shallot soup in turmeric, black pepper & gadic

Exotic Starters
Chilli Chicken £8.95

Cooked in onibons, chilli tomato, capsicum. cunry leaves

King Prawn Poriyal £10.95

Marinated king prawn fried & fossed in slices of coconut

Chilli Paneer £8.95
Homemade cheese cooked in onions, chilies, capsicum

Gobi Manchurian £7.95

Battered caulifiower fried in onion, chillies, capsicum
Chicken 65 £8.95
Chicken marinated, spicy mixfure, hof batter & com flour
Kerala Fish Fry £10.95
King Fish merinated in special masala & deep fried
Koonthal Fry £10.95
Squid marinated in special masala & deep fried

Chilli King Prawn £10.95

King prawn cooked i onions, chilfies, tomato, capsicum
Chicken Poori £9.95

King Prawn Poori £11.95
Chicken or King prawns cooked with dry onions & spikes
senved with South Indian puffed bread

Starter Platters
Non Vegetable Starter Platter £15.95
Vegetable Starter Platter £10.95

Dosa Specialities
Pancake delicacy with vared fillings served with sambar
& chutney

Malabar Masala Dosa £6.95
Ghee Roast Dosa £7.50
Chicken/ Meat / Paneer Dosa £7.95
Prawn Masala Dosa £8.95
Uthapam £8.50
South Indian rice flour pizza topped with onions, tomafo
Mini Masala / Ghee Dosa £4.95
Mini Chicken/ Meat!/ Paneer Dosa£4.50
Mini Prawn Dosa £6.95

Kerala Starters

Idli £5.50
Steam cake of rice & black gram, with sambar & chutney
Chilli Idli £6.95
Diced fdii cooked with special spices- a chef specil
Puri Masala £7.95
Puffed bread served with pofato masala

Chana Puri £7.95
Puffed bread served with chickpeas masala

Cashew Nut Pakora £4.95

Deep fried spicy- battered cashew nuts

Cauliflower & Mushroom Pakora £5.95
Deep fried spiy-battered caulflower & mushroom

Potato Bonda £4.95
Deep fried potato balls in pepper, curry leaves, onions

Masala Vada £4.95
Deep fried spicy doughnut lentil flour ginger, onfons &
chillies

Sambar Vada £5.95
Doughnuts made of lentils flour with added ginger, oni-
ion, green chilli, soaked in sambar {fenfils and famarind)

Thayir Vada £5.95
Doughnuts made of fentils flour with added ginger, on-
ion, green chil, soaked in yogurt

Plain Vada £4.95
Doughnuts made of lentifs flour, ginger, onions & chillles

Onion Bhaji £4.95
Sliced onions mixed with chickpeas batter & deep fried

Vegetable / Meat Samosa £4.95
Triangular pastry stuffed with onions, potatoes or meat

Kerala Specialities
Kappa Meen Curry £15.95

Fish marinated in chilli, turmeric, ginger, gariic, sea-
soned in mustard and curry leaves served with Cassava

Prawn Kurumulag Varatha £16.95
King Prawn cooked in Black pepper sause with onfor,
ginger, garlic and furmeric, senved with Buftered Rice

Seafood Specialities

Mangalore Fish Curry £11.95
Fish marinated in chill, ginger, garlic & cooked gravy
Kerala Fish Curry £10.95

King fish cooked with srmoked famarind, onions & coco-
nut

Fish Molli £10.95
King fish cooked with tormatoes, onions & hint of coconut
Fish Malabar £10.95

King fish cooked with marinated spices, onjons & coco-
nut

Kaduka Ulathiyathu £12.95
Mussel Meat in black pepper, formato, onion & green
chilli

Cochin Prawn Curry £12.95

King prawns with spies, formafoes, onions & coconut

King Prawn Masala £12.95
King prawns with spices, onion, tormafo, ginger & garfic
Kerak slyle with coriander

Chicken Specialities

Chicken Malabar £8.95

Fopular Kerala dish made of spices, tomalo, coconut
itk & curry leaves made to a ghger based masak

Kozhi Ulathiyathu £9.95
Semidry Chicken dish made with black pepper, tomato,
omn & green chilli

Garlic ! Ginger Chicken £8.95

Cunry made to a gariic or ginger based masala

Pepper Chicken Curry £8.95
Chicken curry made to a black pepper based masala

Chicken Masala £7.95
Cooked in spices, onion, tomato, ginger & garlic

Chicken Korma £7.95

A creamy curry made of formato, onfon, coconut milk

Chicken Madras £7.95
A hot curry in red Chilffes, tornato, onion, ginger & garfic

Chicken Dansak £7.95
Chicken curry in yellow lentils, tormato, onfor & ginger

Butter Chicken £7.95
Chicken curry sauted in butfer, formato puree & spices

Meat Specialities
Krishna’s Inn Special Meat £10.95

Meat curry i & secret combination of spices by our chef

Erachi Ulathiyathu £10.95
Meat made semi dry in black pepper, forrato, onien, chillf

Kerala Mutton Curry £9.95
Kerala style with coriander, onion, tornato, garlic & ginger

Green Mutton Masala £9.95
Muiton marinated in green masala, fomalo, cuny leaves

Pepper Lamb Curry £9.95
Lamb curry made to a black pepper based masala

Meat Rogan Josh £8.95
Lamb in a gravy of saufed shalfots, yoghurt, garfic, ginger

IMutton Korma £8.95
A creamy curry made of tormato, onmion and cocomit

Lamb Bhuna £8.95

Lamb sauted i onions, tomaltoes & spices

Vegetarian Mains

Avial £7.95
Kerakan assorted vegetables cooked in coconut, yoghurt,
spices

Koon Ulathiyathu £7.95
Mushroon made in black pepper, tomato, onion & chillf

Sambar £6.95
Cooked with lentils & vegetable, tamarind juice & spices

Parippu Curry £5.95
Spilt lentils cooked with spices, garlic & fresh coconut
garnished with mustard seeds & dry chiliies

Daal & Spinach £6.95
Spinach & kentils with garlic & onions
Kalan £7.95

Sweel mango, green banana in coconut, yoghurt, cumin,
chifii

Vendakka Theeyal £7.95
Okra cooked i fried spices, coconut & tamarind seuce
Erussery £7.95

Yellow purmpkin in black eye beans & gamished fresh
coconuf

Vegetable Chilli £6.95
Fresh vegefables cooked in formatoes, enions, coriander,
chillies

Vegetable Malabar £7.95
Fresh vegetable cooked in ginger, spicesé& fresh coconut

Vegetable / Mushroom Korma  £5.95
A mild vegetable dish lightly spiced & creamy

Saag { Channa Paneer £8.95
Spinach or chickpeas & paneer in onions & light spice

Biryani Specialities
Saffron flavoured rice cocked in a delicate blend of herbs
& spices with the following served with veg curry or raita
Vegetable / Mushroom Biryani £9.95

Chicken Biryani £10.95
Meat Biryani £11.95
King Fish Biryani £12.95

King Prawn f Mixed Biryani £12.95

Thali {tunch Time Special)
A full Indian 3 course meal with starfer soup, popodum,
pickles, three curries (main, avial, errussery) two sides,
rice, bread and the semiya payasam (desser)

Vegetable Thali £12.95
Chicken Thali £14.95
Meat Thali £15.95
Fish Thali £16.95



Side Dishes

Vendakka Poriyal £5.50
Fresh okra in spiced omions, ginger and turmernc

Kathrika £5.50
Aubergines cooked with onions, tomafoes & chillies
Mushroom Thoran £4.95

Mushrooms cooked in onions, fomatoes & fresh coriander

Bombay Aloo £4.95
Dy potatoes marinated in spices & cooked with onion
Saag Aloo £5.95

Spinach & potafoes marfmated in fight spice with onions

Bean & Coconut £4.95
Green beans lightly cooked with mustard seeds, curry
feaves and frashly grated coconut

Chana Masala £5.95
Chickpeas in tormato based mixfure with omibn gravy

Green Banana £5.50
Green bamana flavoured with spices, shallots & cumin

Beetroot Thoran £4.95
Fresh beetroot with garfic, fresh coconut & mustan seed
Spinach & Coconut £5.50

Fresh spinach with garlic, green chiflies, cumin & coconut

Rice Specialities

Plain Rice £2.95
Pilau Rice £3.50
Coconut Rice £3.95
Lemon Rice £3.95
Tomato Rice £3.95
Special Rice
Vegetable £5.50
Spinach £5.95
Mushroom Rice £5.50
Egg Rice £5.95

Chef Spl Keralan (prawns & egg)£8.50

Bread Specialities
Chapatti (2) £3.50

Malabar Parath (Fiakey Kerakin Bread) £3.95

Aloo Paratha £3.95
Garlic Paratha £3.95
Kheema Paratha £3.95
Green Chilli Paratha £3.95
Sweet Coconut Paratha £3.95
Rumali Roti £3.95
Poori (2) (ruiso dreas £4.95
Appam (2) £4.95
Steam Cooked fermented rice pancake

Egg Appam (2) (Sunny side up) £6.95

Kothu Paratha {Chicken/ Lamb) £171.95
Accompaniments

Poppadom £0.80
Pickle Tray £3.95
Raita £3.00
Fresh Salad £3.95

Desserts

Semiya Payasam £4.95
Traditions! offering made from vermicilll amd mik

Sarkara Payasam £4.95
Traditionai offering made from spit lentils and jiggery

Gulab Jamun £4.95
Durmpling made from milk and semofing in a sweet syrup

Kulfi lce £3.95
Indian ice from milk i almond, mango, pistachio favour

We Are What We Eat

Food does not have any frontiers. But, the
frontiers of the ancient kingdoms were re-
drawn just because of food.

The Driving force behind the great voyages
of Columbus and Vas co de Gamma, ensu-
ing imperialism and colonial rivalries in
the East...

Indian spices continue to tackle taste buds
across the globe, exactly the same way they
did centuries ago to attract the Egyptians,
Portuguese, Dutch, and English voyagers to
Indian shores.

British merchant ships reached the Indian
shores in search of cheap spices . Kerala, a
tiny province in southern India has always
been the spice capital of India

Kerala group of restaurants is proud to
bring you pure Indian Cuisine the way it is
meant to be ...light, healthy and delicious.

What we eat is what we are ...Food does not
have any frontiers...

We have proven this philosophy in every as-
pect of our business for over a quarter of a
century,

well... food is our signature.

Adhiti devo bhava...
{The sanskrit shloka means each guest is
god)

Thekkummuri Haridas
Chairman
The Ketala Group of Companies

Sunday to Thursday
12noon -3 pm & 6pm - 11pm
Friday and Saturday
12 noon -3 pm & 6 pm- midnight

Phone 011 7927 6864
4 Byron Place, Bristol - BS8 1JT
www.krishnasinn.co.uk




