
MENUMENU



Established in 2008 the Essence of India restaurant has served exquisite Indian cuisine to many 
discernable clientele. There is always a sense of something mystical and intrisic about Indian 

cuisine, and that feeling comes from the variety of culinary skills that have formed the basis of 
this cuisine and from the reverence with which it is prepared.

Our experienced master chefs enhance traditional north Indian cuisine by combining it with 
delicacy and blessing it with its own distinctive aroma, flavour and presentation to provide a 

dining experience that is sure to excite your palate!

Our staff will make a sincere effort in providing you with the same warm and courteous 
hospitality that was provided to the Maharajas of India many years back.

So allow us to take pleasure in serving you with only the exquisite...

Please note, if there is any dish you like and which is not listed in the menu, please do not 
hesitate to enquire and if possible, we will be happy to prepare it for you. BYO - Corkage $3.00 

per bottle. 15% surcharge on public holidays. We are unable to offer individual billing. No 
animal or vegetable fat are used. Prices are correct at time of printing.

Kinross
Shop 13, Kinross Central Shopping Centre

Cnr of Selkirk & Connelly Drive, Kinross

Trading Hours
Lunch: Monday - Sunday 11:30am to 2:30pm

Dinner: Monday - Sunday 5:00pm to Late Night

Buffet
Wednesday / Thursday

Outside Catering
We can cater for outside or home functions.

Call us for a quote to supply your next special occasion.

Online Ordering
www.essenceofindiakinross.com.au

(08) 9304 9988

*Attention: Food may contain traces of nuts, dairy and gluten, please inform staff of any 
possible allergies before placing order*

WELCOME TOWELCOME TO

KINROSS
SHOP 13, KINROSS CENTRAL SHOPPING CENTRE
CNR OF SELKIRK & CONNELLY DRIVE, KINROSS

LUNCH: 11:00AM - 2:00PM
DINNER: 5:00PM - 9:00PM

BUFFET: WEDNESDAY / THURSDAY

ONLINE ORDERING
WWW.ESSENCEOFINDIAKINROSS.COM.AU

(08) 9304 9988



ENTREES
Papadum Trio $10.99
Papadum served with Mix Pickle, Mango Chutney Mint Sauce.

Punjabi Samosa $8.99
Rich Pastry encased parcel fillet with potatoes, peas and 
roasted spices. Served with tamarind chutney.

Onion Bhaji  $10.99
Crunchy onion fritters served with tamarind chutney.

Cheese Balls $15.99
Deep fried Cheesy Balls made from bread crumb potatoes, 
stuffed with cream cheese and spices.

Hara Bhara Kebab $15.99
Kebab beautifully rolled up using potatoes, green peas, spinach, 
ricotta cheese and a plethora of spices, served with mint 
chutney.

Paneer Shashlick  $20.99
Marinated home made ricotta cubes smoke roasted in tandoor 
with capsicum and onion. Served with mind and coriander 
chutney.

Chicken 65 $16.99
Spicy deep fried chicken bites, originated from Chennai, served 
with mint chutney. Great with a cold beer.

Tandoori Chicken $18.99
Indian version of the classic chicken. Chicken on the bone, 
marinated in a special mixture of spices and roasted in the 
tandoor. Served with mint and coriander chutney.

Keema ka Samosa $11.99
Two piece home made pastry triangles stuffed with spiced 
ground lamb, peas and potato, served with mint sauce.

Lamb Seekh Kebab $14.99
Succulent lean lamb mince with cumin, fresh coriander, ginger, 
garlic and spices rolled on skewer and grilled on charcoal, 
served with mind and coriander chutney.

Tandoori Lamb Chops (3pcs) $22.99
Tender Lamb chops marinated with Indian herbs, spices and 
seasonings cookin in a clay overn. Served with mint and 
coriander chutney.

Royal Salmon Tikka $20.99
Scottish Salmon chunks marinated with garlic, herbs and 
spices, yoghurt, lovage seeds and cooked in tandoor.

Butterfly King Prawns $21.99
Prawns cooked with spices, coated in breadcrumbs, then deep 
fried.

Paneer Chilly Milly $20.99
Diced Paneer coated in batter, deep fried and sautéed with diced 
onion, tomato, capsicum and hot sauce.

Chilly Garlic Wings $16.99
Manchurian sticky sweet wings glazed in a Special Chef’s sauce.

Bombay Chilli Chicken $23.99
Diced chicken fillets coated in batter, deep fried and sautéed 
with diced onion, tomato, capsicum and hot sauce.

Crispy Squid $23.99
A dish that finds its source in the Southern shores of India. 
Squid, pan tossed with crushed pepper and hot spices which give 
it a rich and tangy sauce.

Cauliflower Crunch $17.99
Crispy cauliflower bites, blended in Savoury aromatic spiced 
cooked in Sticky Manchurian sauce.

Bhuna Prawn on Puri $14.50
Prawns fried in fresh spices and herbs, served on crisp pastry.

SIZZLERS
Nawabi Chicken Tikka $18.99
Chicken fillets marinated in chefs special medium spices, lemon 
juice, garlic and smoke roasted in the clay oven, served on a 
sizzler plate with mint and coriander chutney.

Chicken Shahi Seekh $18.99
Chicken Seekh Kebab is a spiced minced chicken dish, molded 
onto skewers and grilled. Served with mint chutney and lemon 
wedges.

Lasooni Prawn $18.99
Plump succulent tiger prawns, freshly grounded chilli flakes, 
fragrant garlic, tantalizing blend of herbs.

PLATTERS
Vegetable Platter $18.99
A selection of Samosa, Paneer Shashlik, Onion Bhaji, Hara Bhara 
Kebab served with mint and coriander chutney.

Sea Spice Mix Grill $26.99
A selection of Chicken Tikka, Lamb Seekh Kebab, Lasooni Prawns 
and Paneer Shashlik. Served with mint and coriander chutney.

Seafood Platter $28.99
A selection of Tandoori Salmon, Lasooni Prawn and Chilli Squid 
served with mint and coriander chutney.

VEGETARIAN VEGANGLUTEN FREE MILD MEDIUM HOT



Seafood Curries
Fish Tikka Masala  $21.99
Fish tikka cooked with onion and tomato masala gravy and a hint 
of chefs special sauce.

Chettinad’s Charm  $21.99
Tiger Prawns, fiery red chillis, fragrant curry leaves, coconut 
based gravy.

Jhinga Lababdar  $21.99
inspired by Jalandhar, a city Punjab; prawns tempered with 
crushed spices and bell peppers.

Jhinga Punjabi  $21.99
inspired by Jalandhar, a city Punjab; prawns tempered with 
crushed spices and bell peppers.

Fish / Prawn Korma  $21.99
Fish/ Prawn cooked in a mild creamy cashew nut saffron sauce.

Goan Fish Curry  $21.99
Fish fillets cooked in a coconut gravy, mustard seeds and 
fragrant curry leaves.

Vegetarian Curries
Yellow Daal   $17.99
A refreshing blend of orange and pink lentils slow cooked with 
ginger, garlic, coriander and a selection of spices.

Dal Makhani   $18.99
Whole black lentils cooked overnight over charcoal in a rich 
creamy tomato based sauce.

Mix veg Madras   $17.99
Mixed vegetables sautéed with mustard seed, curry leaves and 
cooked with coconut cream and yellow curry sauce.

Aloo Chana   $17.99
North Indian curried dish made with chickpeas, potatoes, onions, 
tomatoes, spices and herbs.

Bombay Aloo  $17.99
Bombay Aloo is a traditional Indian dish using boiled potatoes as 
its main ingredient, that are fried ad flavoured with a variety 
of spices.

Adraki Aloo Gobhi   $17.99
Spiced potatoes and cauliflower cooked with onions, tomatoes  
and spices.

Aloo Palak   $18.99
Indian style potato and spinach stir fry. Its mildly spiced and 
tastes great with any Indian flatbread.

Aloo Baigan   $18.99
A delicious Indian dish made with diced potatoes and eggplant, 
simmered in spiced onion and tomato masala.

Navratan Korma   $19.99
A mix of vegetables cooked with crushed spices, sliced capsicum, 
onion in a korma sauce.

Malai Kofta  $18.99
Mince of potato and cottage cheese, kofta cooked with korma 
sauce and finished with fresh cream.

Paneer Lababdar   $21.99
Cottage Paneer in a creamy and velvety butter masala sauce 
with mixed melon seeds.

Kadai Paneer   $21.99
Paneer tossed with sliced green and red capsicum, finished in a 
sauce of tomatoes, fresh ginger, coriander, onion and cumin.

Palak Paneer   $21.99
Cottage cheese cooked with spinach, ginger, tomato and 
selection of spices.

Mushroom Mutter   $19.99
Button mushrooms and peas cooked in a royal creamy gravy.

Chef specials
Chicken Phall  $22.99
Fiery preparation of Chicken with smoked chilli and pepper.

Royal Goat Curry  $22.99
Goat meat on the bone, cooked with tomato, onion and tumeric 
with chefs special spices.

Chicken Shashlik $16.50
 Tandoori chicken on a bed of Indian spiced onion and peppers.

Tandoori Lamb Chops $24.50
Tandoori lamb chops marinated in a delicious and easy spiced 
yoghurt marinade, then cooked under a fiercely hot grill.



Chicken Curries
Butter Chicken  $22.99
Tender pieces of tandoori chicken tikka engulfed in an authentic 
tomato and cream sauce.

Zaffrani Chicken Korma  $22.99
Boneless chicken pieces cooked in a milf creamy saffron sauce.

Chicken Tikka Balti  $22.99
Boneless tandoori chicken cooked with onion and tomato masala 
gravy and a hint of chefs special sauce.

Aunty G Chicken Curry  $22.99
chicken flavoured with vindaloo asala and vinegar

Chicken Tikka Bhuna  $22.99
Charcoal smoked Chicken Tikka cooked in a medium strength, 
slow cooked thick sauce made with tomatoes and spices.

Smokey Chicken Palak  $22.99
A perfect combination of home style smoked chicken curry with 
the freshness of chopped spinach - a Punjabi favourite.

Coco Mango  $22.99
Boneless chicken cooked in a rich gravy pf mango puree, with 
coconut cream sauce

Tandoori Chicken Jhalfrezi  $22.99
Boneless Tandoori Chicken cooked with crushed spices, sliced 
capsicum, onion, in a medium masala sauce.

Chicken Madras  $22.99
Boneless chicken dices sautéed with mustard seed, curry leaves 
and cooked with coconut cream and yellow sauce.

Chicken Tikka Masala  $22.99
Tender pieces of chicken tikka cooked with tomato, onion, 
capsicum and chefs special masala sauce.

Kali Mirch Chicken  $22.99
A spicy dish with chicken cooked in a black pepper and tomato 
gravy and cooking cream. Its aromatic and pairs well with naan 
or rice.

Lamb or Beef Curries
Lamb / Beef Rogan Josh  $23.99
Lamb / Beef pieces slow cooked with select spices in a rich 
tomato and onion gravy.

Lamb / Beef Korma  $23.99
Lamb / Beef slow cooked in a medium curry in a silky gravy.

Lamb / Beef Vindaloo  $23.99
A goan specialty, vinegar marinated lamb / beef cooked in a hot 
and spicy gravy.

Lamb / Beef Madras  $23.99
Lamb / Beef sautéed with mustard seeds, curry leaves and 
cooked with coconut leaves and cooked with coconut cream and 
yellow curry sauce.

Lamb / Beef Saag  $23.99
Tender boneless pieces of lamb / beef cooked in a pureed 
spinach and fragrant spices.

Bhuna Gosht  $23.99
Boneless Lamb / Beef cooked in a medium thick tomato slow 
cooked sauce with aromatic spices.

Lamb / Beef Chettinad  $23.99
Lamb / Beef pieces cooked with some distinct ingredients such as 
cinnamon, fennel seeds, black poppy seeds, coriander seeds and 
chef special spices that give a very special aroma to this spicy 
curry - known as a king of Lamb / Beef curry.

Lamb / Beef Pasanda  $23.99
Lamb / Beef Pasanda is a creamy North Indian dish with tender 
Lamb / Beef marinated in yoghurt and spices, slow-cooked in a 
rich sauce with onions and tomatoes in a silky gravy.

VEGETARIAN VEGANGLUTEN FREE MILD MEDIUM HOT



VEGETARIAN VEGANGLUTEN FREE MILD MEDIUM

Bread
Tandoori Roti 
Wholemeal bread cooked in the clay overn.

$5.50

Plain Naan $4.99
GARLIC NAAN $5.99
Butter Naan $6.99
Chilli Naan $5.99
Chilli Garlic Naan $6.99
Tandoori Paratha $6.50
Aloo Kulcha $7.99
Cheese Naan $6.50
Cheese Garlic Naan $6.99
Peshwari Naan $8.99
Keema Naan $9.99

 

RICE

Basmati Rice  $5.99
Saffron Rice  $7.99
Pulao Rice  
Choice of coconut, Peshwari or Mushroom

$9.99

BIRYANI
Hyderabadi Biryani  $20.99
Choice of protein - chicken, Lamb or Beef, Served with raita.

Hyderabadi Veg Biryani  $20.99
Served with raita

GLUTEN FREE - EXTRA $4



SIDESSIDESSIDESSIDESSIDES
Papadumas (4pcs) $4.99
Mango Chutney $2.99
Mint & Coriander Chutney $2.99
Mixed Pickle $9.99
Fresh Cut chillies $3.99
Cucumber Raita $8.99
Kuchumber Salad
Tomato, cucumber, onion, lemon and spices.

$12.99

Kids Menu
Chips $8.99
Chips & Nuggets $12.99
Butter Chicken and Rice $15.99
Chicken Korma and Rice  $15.99
Fish & Chips $15.99
Spring Rolls $10.99

DESSERTS
Ice Cream $5.99
Choose from Vanilla or Chocolate.

Kulfi $13.99
A Unique melange of handmade indian ice cream. choose from 
saffron & pistachio or saffron & mango.

Kesari Rice Pudding $13.99
fragrant saffron, pistachio, almonds and milk.

SNOWFLAKE GULAB JAMUN $9.99
dough balls fried and soaked in sweet syrup and then rolled in 
delicate coconut flakes.

GAjrela $3.99
traditional dessert made with grated carrots, milk, sugar, 
nuts, saffron and cardamom.

Nutella Naan $8.99
soft, fluffy naan filled with rich, creamy nutella. perfect for 
dessert or a sweet snack.

MEDIUM HOT



THANK YOU!


