
Please note a vegetarian options of the 4 course menu is also available upon request

Indian Culture Tasting Menu
An elegant four-course dining journey capturing the depth and artistry of Indian Culture’s signature 

cuisine — thoughtfully created for anniversary dinners, special celebrations, and guests seeking a truly 
memorable experience.

Indian culture food Experience - $75 per person
Minimum 2 guests | Available for lunch & dinner

Course 1 – Amuse-Bouche 

(Choose one)

Balls of Happiness

SMASH SAMOSA

Tamarind Potato Cakes

Course 3 – Main Course 

(Choose one)

BUTTER CHICKEN [GF]

COCONUT CURRY [VGO]

Choice of Chicken, Cottage Cheese, Fish +4, Prawns +4

South Indian Coconut Korma

Choice of Chicken, Lamb +4, Beef +4

Kashmiri Lamb  Rogan Josh

(Served with saffron rice and butter naan)

Course 2 – Signature Entrée 

(Choose one)

Golden Prawns

TANDOORI CHICKEN TIKKA [GF]

TANDOORI LAMB CHOPS [GF]

Course 4 – Dessert 

(Choose one)

House-Made BROWNIE

House-Made Kulfi

Optional Wine Pairing Experience – $40 per person
A curated pour of Tasmania’s most expressive wines — an elegant complement to your tasting journey.


Offered exclusively as an optional pairing with the Indian Culture Tasting Menu.

(Guests are welcome to choose their own wines from our hand-selected range )

Velvet & Willow Sparkling, TAS (Pipers River)

Bangor Captain Spotswood Pinot Noir, TAS 

(Dunalley)

Bangor Jimmy’s Hill Pinot Gris, TAS 

(Dunalley)

Waterton Hall Chardonnay, TAS 

(Tamar Valley)

Dr Edge Riesling, TAS (Derwent Valley)

Frisque Sauvignon Blanc, SA (Adelaide Hills)

Frisque Rose, SA (Adelaide Hills)

Chalk Hill Poetica Moscato, SA (McLaren Vale)

Sons Of Eden Marschall Shiraz, SA (Barossa)

Sons of Eden Pumpa Cabernet Sauvignon, 

SA (Barossa)


