Seafood 

V - Vegan & GF - Gluten Free

Maharaja naan (Kings choice) 

$6.50

Maharaja Naan stuffed with spinach & cheese and authentic spices
which makes it unique
Roti Wholemeal flour bread 
$3.00

Prawn madras (GF)

$19.90

Prawn vindaloo (GF)

$19.90

Drinks

Prawn rogan josh (GF)

$19.90

Fish curry (GF)

$19.90

Plain Lassi Blended yoghurt with sugar $3.00
Mango Lassi Mango pulp blended with yoghurt$3.90
Rose lassi Yoghurt and milk blended with rose essence$3.90

Fish madras (GF)

$19.90

Chicken wrap (plain naan) 

$11.90

Indian Restaurant

Chicken wrap (garlic naan)

$12.40

DINE IN / TAKEAWAY / DELIVERY / CATERING SERVICES

Prawns cooked in vindaloo paste with vinegar and spices
prawn braised with a gravy consisting of garlic, ginger, onion,
tomato and aromatic spices
Fish cooked with onion tomato, capsicum, ginger,
garlic with mild spice lamb masala
Fish cooked in spicy coconut sauce

Biryani

Served with Raita 

V - Vegan & GF - Gluten Free

Wraps
Tandoori Chicken, tomato, lettuce, cucumber, capsicum, with mint
sauce and choice of curry sauce

Chicken Biryani (GF)

$17.50

Tandoori chicken, tomato lettuce, cucumber,
capsicum with mint sauce and choice of curry sauce

Lamb Biryani (GF)

$19.50

Desserts

Spiced chicken cooked with rice and saffron
Spiced lamb cooked with rice and saffron

Beef Biryani (GF)$19.50
Goat Biryani (GF)$19.50

Gulab jamun 
Mango Kulfi 
Pista Kulfi 

Vegetable Biryani (GF)

Prices per KG, per pieces $2.50 and mix sweets $29.50 per Kg

Basmati rice cooked with meat, garam masala and curry leaves
blended with authentic spicies

Basmati Rice cooked with goat on bone meat with medium spicy
gravy blended with authentic spicies
Plain rice cooked with blend of herbs and vegetables

$15.90

Rice
Plain rice
Saffron rice



$4.90
$5.90

Rice cooked with saffron flavour

Kashmiri pulao

$8.50

Coconut rice

$6.90

Rice cooked with pistachios, sultanas and nuts
Rice cooked with coconut and coconut sauce

Salads and Dips
Onion salad
$4.50
Mango chutney
$2.40
Chilli pickle
$2.50
Papadum - 4 for
$3.00
Plain yoghurt
$3.00
		

Mix salad 
Mix pickle 
Mango pickle
Cucumber Raita 
Small mint sauce
Large mint sauce

$6.50
$2.50
$2.50
$4.50
$2.50
$3.20

Breads
Plain naan Leavened flour bread$3.00
Garlic naan Naan flavoured with garlic butter$3.50
Cheese naan Naan stuffed with cheese$4.50
Cheese chilli naan Naan stuffed with cheese and chilli 
$4.90
Cheese garlic naan
$4.90
Naan stuffed with cheese and rubbed with garlic butter
Kashmiri naan Naan stuffed with dry fruit nuts and cream$6.50

$2.50 for each, 4 for $7.90
$3.00
$3.00

Sweets
Plain Barfi

$29.50
Besan Barfi

$30.50
Kesar Peda

$30.50
Medium Gulab Jamun $28.50

Kala Juman

Dry Rasgulla

White juman cutlet 
Pink Chum Chum 

$28.50
$28.50
$30.50
$30.50

Specials
Motichoor Ladoo
Dhoda

Kalakand


 $31.50
$31.50
$31.50

Kaju Katli
Milk Cake




02 4953 1152

$33.50
$33.50

kapoorskitchen@mail.com

FAMILY DEAL 1 - $59.90

Home Deliveries
Available

2 x Curries, 3 x Plain Naan, 2 x Plain Rice,
1 x Bag of Papadam, 1 x 1.25 Lt Soft Drink

FAMILY DEAL 2 - $99.90
4 x Curries, 4 x Mix Naan (3 Plain & 1 Garlic Naan),
3 x Plain Rice, 1 x Bag of Papadam, 1 x 1.25 Lt Soft Drink

KIDS MEAL - $8.90
Chicken Nuggets (5pcs) or Fish Fingers (5 pcs)
Small Chips, 1 juice popper

BYO

(Delivery Charges Applied)
*Conditions Apply

Opening Hours : Tue-Sun : 5pm-9pm
Ash Designs 0421 831 220

Prawn cooked with coconut milk, mustard seeds and spices

66 Carrington Street West Wallsend, NSW, 2286
FRESH COOKING
ON THE ORDER

VEGAN & GLUTEN FREE
FOOD AVAILABLE

Freshly made Sweets at Kapoor's Kitchen
For Quality Catering & Bulk Orders
Call on 0499 089 289

kapoorskitchen.com.au

Entrees
Vegetarian 

Main
V - Vegan & GF - Gluten Free

Samosa (V)

Peas, potatoes, with light spice and homemade pastry.

2 for $7.90

Paneer shashlik (GF) 

$15.90

Cottage cheese, capsicum, onion, tomatoes,
red chilli with light spice.

Spicy potato (V) 

2 for $6.90

Mashed potatoes, garlic mixed spice,
battered deep fried.

Onion bhaji (V) (GF)

2 for $6.90

Frittered onion rings and potatoes

Eggplant pakora 

4 for $7.90

Eggplant with spices and herbs

Veg manchurian (V)

Potato,Cabbage, carrot and spring onion

Chilli paneer (GF)

Fried cottage cheese with onion, capsicum and chilli

Chicken 65 

full $19.90, half $12.00

roasted chicken marinated in yoghurt and seasoned
with dry herbs and spices

Chilli chicken 

$16.90

Chicken pieces fried in batter and cooked with capsicum,
onion, chilli and garlic and seasoned with chilli and soy sauce

Chicken tikka (GF)

Tender chicken marinated in yoghurt with herbs and spices
Marinated lamb chops grilled in tandoor

Seafood 

4 pieces $25.90

$17.90

Lamb V - Vegan & GF - Gluten Free

Palak paneer (GF)

$16.90

Kadai paneer (GF)

$16.90

Cottage cheese cooked with butter and tomato gravy

$19.90

Lamb korma (GF)

$19.90

Cick peas & potatoes cooked in smooth onion & tomato based gravy

Tender lamb cubes tikka gently roasted in clay oven
and cooked in thick spicy gravy

Malai khofta

$16.90

Lamb vindaloo (GF)

$19.90

Eggplant potatoes (V) (GF)

$15.90

Spinach lamb (GF)

$19.90

Mushroom masala (V) (GF)

$17.90

Lamb madras (GF)

$19.90

Mushroom matar

$16.90

Beef

Potatoes and peas cooked with onion, tomato,
ginger and garlic with light spice

$15.90
$15.90

Aloo Chole (V) (GF)$15.90
Deep fried Balls of mixed cottage cheese & potatoes with nuts gravy
Eggplants & potatoes cooked with herbs & spices
Mushroom cooked with onions and tomatoes,
topped with coriander

An exotic dish cubes of home made cottage cheese cooked with
traditional spices, in creamy sauce

V - Vegan & GF - Gluten Free

Butter chicken (GF)$17.90

Chicken cooked with onion, tomato ginger garlic & light spice

$17.90

Tender pieces of chicken tikka cooked in tomato
and onion based aromatic sauce

kapoorskitchen.com.au

Kadai chicken (GF)

$17.90

Pepper chicken (GF)

$17.90

Chicken vindaloo (GF)

$17.90

Black pepper, spinach and yoghurt cooked with onion tomato gravy
Chicken marinated & cooked with traditional vindaloo paste

Achari chicken (GF)

Chicken cooked with onion tomato sauce and mix pickle

Tender pieces of lamb tikka cooked in tomato and
onion based aromatic sauce

Lamb cube marinated and cooked with traditional vindaloo paste
Lamb cooked with spinach, cream, fenugreek leaves
Lamb cooked in a spicy coconut sauce



V - Vegan & GF - Gluten Free

Tender beef marinated in spices and curry sauce

Beef korma (GF)

$18.90

Beef vindaloo (GF)

$18.90

Spinach beef (GF)

$18.90

Beef madras (GF)

$18.90

Beef masala (GF)

$18.90

Beef cooked with cream and cashew nuts
Beef cooked in vindaloo sauce with vinegar and spices
Beef cooked with spinach puree and spices

Diced beef cooked with coconut milk, mustard seeds & spices

Chicken tikka masala (GF)$17.90

Chicken pieces cooked onion capcicum and tomato

Diced lamb cooked with onion tomato, capsicum, ginger,
garlic with mild spice lamb masala

Beef curry (GF)$18.90

Shahi Paneer (GF)$15.90

Chicken curry (GF)

Please contact us to book
catering for parties and events

Lamb braised with a gravy consisting of garlic,ginger, onion,
tomato and aromatic spices

Lamb masala (GF)

Aloo matar (V) (GF)

Fish ambarsari 

$19.90

Lamb rogan josh (GF)$19.90
$19.90

Shredded tandoori chicken pieces cooked in a creamy tomato
based gravy

Fried fish fillets, chilli, garlic served with yoghurt dipping sauce

Chicken cooked in a spicy coconut sauce

Lamb curry (GF)

Garlic prawn (GF)$19.90
Butter fried prawn with garlic chopped onion and tomato

$17.90

Paneer butter masala (GF)

Chicken 
V - Vegan & GF - Gluten Free

$17.90

Chicken madras (GF)

Mushrooms and peas cooked with garam masala,
tomatoes and green chilli

$15.90

Spinach chicken (GF)

$15.90

Kidney beans with black lentils slowly cooked overnight
with spice and herbs with a touch of butter cream

Aloo gobhi masala

$15.90

Deep fried, Marinated chicken with herbs and spices

$17.90

Chicken cooked with spinach, cream, fenugreek leaves

$14.90

$15.90

Chicken balls with garlic sauce

$15.90

Chicken korma

Dal makhani (GF)

Potatoes & cauliflower cooked with herbs & spices

Chicken pakora 

Lamb cutlet (GF) 

Veg korma 

Tender chicken tikka gently roasted in clay oven a
nd cooked in thick spicy gravy

Seasoned vegetables cooked with onion, ginger, garlic,
tomatoes with sweet flavour

$17.90

Peanut Chicken (GF)$17.90
Boneless chicken cooked with peanut sauce & spices

Stir fried vegetables with ginger garlic with nuts, cream
and paneer cubes, light spices

Lightly spiced cottage cheese cooked with tomatoes & capsicums

V - Vegan & GF - Gluten Free

Chicken cooked in delicious mango pulp, creamy and lightly
spiced sauce

Mix veg (GF)$16.90

Cottage cheese cooked with spinach and cream

Mixture of vegetable wrapped in a delicate pastry and fried

Tandoori chicken (GF) 

V - Vegan & GF - Gluten Free

$14.90

Spring Roll (V)4 pieces for $7.50

Non vegetarian 

Vegetarian 

Mango chicken (GF)

$17.90

Beef cooked with tomatoes, onion, ginger and herbs

Goat



V - Vegan & GF - Gluten Free

Goat masala (GF)

$19.90

Goat rogan josh (GF)

$19.90

Goat madras (GF)

$19.90

Goat achari (GF)

$19.90

Tender pieces of goat cooked in tomato & onion based aromatic sauce
Goat marinated in a rogan josh masala and cooked
with onions tomatoes and ginger garlic paste

Diced goat cooked with coconut milk, mustard seeds and spices
Goat cooked in mild spicy sauce and mix pickle sauce

