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AT INDIAN CULTURE WE DRAW OUR INSPIRATION FROM
INDIAN IDEOLOGY ‘ATITHI DEVO BHAVA’ WHICH MEANS

THAT THE GUEST IS GOD’S OWN REFLECTION.

OUR ENDEAVOUR IS TO LEAVE NO STONE UNTURNED IN
MAKING SURE EVERY GUEST WHO GRACES US WITH THEIR
PRESENCE GET TO EXPERIENCE AN AVANT-GARDE YET
AUTHENTIC INDIAN DINING EXPERIENCE WITH A FOCUS ON

SIMPLICITY, PURITY AND HIGHEST STANDARD OF QUALITY.

OUR CUISINE SHOWCASES LOCALLY SOURCED INGREDIENTS
THAT ARE EXPERTLY BALANCED TO PRODUCE CLEAN
FLAVOURS AND TEXTURES WITH A STRONG INDIAN SPIRIT

AT ITS CORE.
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ENTREE

BALLS OF HAPPINESS / %=af et 14

Four crispy balls filled with potato, chickpeas, yoghurt, tamarind & mint sauce.

SMASH SAMOSA / g|r4T 97 12

Classic samosa crumble layered with yoghurt, peas & tangy chutneys for a vibrant street-style delight.

TAMARIND POTATO CAKES / & e 912 14

Golden potato patties topped with yoghurt, tamarind & fresh coriander, balancing warm spices with
cooling creaminess.

TRUFFLE CREAMY SOYA CUTLETS / #eirg |1 =19 20

Tandoor-marinated soy morsels coated in luxurious truffle cream, cardamom & warming Indian spices.

CHICKEN 65 / fo# 65 20

Crisp chicken bites tossed with fragrant curry leaves & spices, delivering a bold southern Indian kick.

INDIAN CULTURE SIGNATURE ENTREE

BASIL COTTAGE CHEESE [GF] / gerdt g=% a7 22

Tandoor-roasted cottage cheese marinated with basil, cashew nuts served with refreshing house-mint
sauce.

GOLDEN PRAWNS / g7gd gfim 24

Kataifi-wrapped prawns served with mango sauce and sprout-lentil salad, offering delicate crunch and
vibrant flavour.

GOLDEN FRIED FISH [GF] / gt fieer 24

Crispy battered fish dusted with Indian flavours & finished with a gram-flour crust for fragrant coastal
flavour.

TANDOORI CHICKEN TIKKA [GF] / ag#t fae e 22

Chicken marinated in yoghurt & aromatics, rested for flavour, then cooked in Tandoor, served with
refreshing house mint sauce.

TRUFFLE CREAMY CHICKEN TIKKA [GF] / g7 7eiig ey 24

Tender chicken tikkas enriched with truffle, cardamom & coriander for a velvety, elegant finish.

*[V] - VEGAN, [GF] - GLUTEN FREE, [DFO] - DAIRY FREE OPTION, [VGO] - VEGAN OPTION
SHOULD YOU BE ALLERGIC TO ANY INGREDIENT, PLEASE BRING IT TO THE ATTENTION OF THE SERVER.
KINDLY NOTE, A 10% SURCHARGE APPLIES ON SUNDAYS AND A 15% SURCHARGE ON PUBLIC HOLIDAYS.
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MAINS

PANEER BUTTER MASALA [GF] / 9+R a3 7grer 28

Cottage cheese simmered in a rich tomato-onion sauce with warming notes for a smooth, comforting
classic.

BLACK LENTIL [GF] / areT 5@+t 26

24-hour slow-cooked black lentils blended with butter & cream for a silky, soulful experience.

MIX VEG KORMA [GF] / 7Fa=aq &RAr 26

Seasonal vegetables steeped in a buttery cashew-based sauce, finished with gentle warmth.

SPINACH AND COTTAGE CHEESE [VGO] / greis AR 28

Tender cottage cheese cooked in a slow-prepared house-made spinach purée,enriched with gentle spices
for a smooth and comforting finish.

CHICKEN TIKKA MASALA [GF] / fera ez waren 30

Tandoor cooked chicken rested, then simmered in a slow-crafted tomato-onion masala, offering depth,
balance & gentle warmth.

SPICY CHICKEN CURRY [GF] / #grg fare 30

Succulent tandoori chicken simmered in a house-made tomato-capsicum masala, finished with
premium spices for a lively, aromatic curry.

SPINACH AND CHICKEN CURRY [GF] / &rr g7t 30

Tandoori Chicken cooked in a slow-prepared house-made spinach purée,enriched with gentle spices for
a smooth and comforting finish. Choice of Lamb +4

PRAWN MASALA [GF] / ffmr warer 30

Succulent prawns folded into a smooth tomato-onion masala for a comforting, flavourful plate

INDIAN CULTURE SIGNATURE MAINS

BUTTER CHICKEN [GF] / §e3 fasT 33

Our signature dish — succulent tandoori chicken simmered in a house-made, slow-crafted tomato-
cashew sauce, enriched with butter for a velvety, gently aromatic finish.

BUTTER PRAWNS [GF] / 9ex gfim 37

Prawns folded through our slow-crafted tomato-cashew sauce, gently enriched with butter for a
refined, coastal expression of the classic.

*[V] - VEGAN, [GF] - GLUTEN FREE, [DFO] - DAIRY FREE OPTION, [VGO] - VEGAN OPTION
SHOULD YOU BE ALLERGIC TO ANY INGREDIENT, PLEASE BRING IT TO THE ATTENTION OF THE SERVER.
KINDLY NOTE, A 10% SURCHARGE APPLIES ON SUNDAYS AND A 15% SURCHARGE ON PUBLIC HOLIDAYS.
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COCONUT CURRY [VGO] / 71faer &4 35

Refined coconut curry crafted with coconut cream, aromatics and curry leaves, delivering rich aroma,
balanced warmth and satin-smooth texture.
Choice of Chicken, Cottage Cheese, Fish +4, Prawns +4

TANDOORI TASMANIAN SALMON [DFO] / agdt a@mi=arg o 39

Tasmanian salmon cooked in the tandoor with a delicate house marinade, served with mustard mash,
charred broccolini & asparagus for a refined, luxurious experience.

TANDOORI LAMB CHOPS [GF] / &gt ehaiq 39

Tandoor-cooked lamb chops, tender and deeply flavourful, served with mash, asparagus & seasonal
vegetables for a refined, comforting plate.

REGIONAL SPECIALITIES

KASHMIRI LAMB ROGAN JOSH, SAFFRON RICE [GF] 37
/ FYEIR 72T AT SIS, AT T

Tender lamb gently simmered with fennel and warm spices, creating deep aromatic richness and a
refined, lingering finish served with Saffron Rice.

SOUTH INDIAN COCONUT KORMA, SAFFRON RICE [GF] 35
/ &7 YRAT FIRIT HIAT, FG Tt

South Indian-style coconut korma crafted with coconut cream, dessicated coconut, curry leaf and
mustard seed served with Saffron Rice.
Choice of Chicken, Lamb +4, Beef +4

GOAN VINDALOO, SAFFRON RICE [GF] / figrg, &R a&@a 35

A bold vinegar-forward curry with warm spices and gentle heat, offering lively depth and a clean,
satisfying finish served with Saffron Rice.
Choice of Chicken, Lamb +4, Beef +4

LUCKNOWI DUM BIRYANI , BURANI RAITA 33
/ agal &H faart, gaHt T

Fragrant basmati rice layered with saffron, clove, cinnamon, bay leaf and star anise, finished with
fresh herbs and served with cooling yoghurt for graceful balance and depth.
Choice of Chicken, Goat +4

NORTH INDIAN GOAT CURRY, SAFFRON RICE [GF] / g2 %4, %9 arae 37

Goat braised with clove, bay leaf and warm spice, slowly developed into plush aromatic depth with an
elegant, lingering finish served with Saffron Rice.

*[V] - VEGAN, [GF] - GLUTEN FREE, [DFO] - DAIRY FREE OPTION, [VGO] - VEGAN OPTION
SHOULD YOU BE ALLERGIC TO ANY INGREDIENT, PLEASE BRING IT TO THE ATTENTION OF THE SERVER.
KINDLY NOTE, A 10% SURCHARGE APPLIES ON SUNDAYS AND A 15% SURCHARGE ON PUBLIC HOLIDAYS.
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BREAD AND RICE

TANDOORI ROTI(100% WHOLEMEAL) / &gdt aet
BUTTER NAAN / @@ 719

GARLIC NAAN / &ggd A

GARLIC AND CHEESE NAAN / &7&gd =iw 1
CHILLI CHEESE NAAN / foeft =fie 79

DRY FRUIT AND COCONUT NAAN / ¥t 919
STEAMED BASMATI RICE / argHdt 9r&er

SAFFRON RICE / &&v =mad

ACCOMPANIMENT

ONION SALAD / &S & qelle

MANGO SAUCE / m &if 52t

MINT SAUCE / getqr &t =re-t

MIXED PICKLE / 3/=IR

PAPADUM W/ MINT SAUCE / urqg % @12 Qi &l et
SALT & CUMIN YOGHURT / 75 &R Sfiwr &t

PINEAPPLE YOGHURT / 3Fr-19 38t

*[V] - VEGAN, [GF] - GLUTEN FREE, [DFO] - DAIRY FREE OPTION, [VGO] - VEGAN OPTION
SHOULD YOU BE ALLERGIC TO ANY INGREDIENT, PLEASE BRING IT TO THE ATTENTION OF THE SERVER.
KINDLY NOTE, A 10% SURCHARGE APPLIES ON SUNDAYS AND A 15% SURCHARGE ON PUBLIC HOLIDAYS.




DESSERTS

HOT FUDGE BROWNIE / gl %eT sI13T 12

Warm house made chocolate brownie paired with vanilla ice cream for a rich
finish.

GULAB JAMUN / e s 8

Soft milk dumplings in syrup for nostalgic sweetness.

KULFI / &6t 12

House-made Indian ice cream infused with pistachio for a silky traditional treat.

*[V] - VEGAN, [GF] - GLUTEN FREE, [DFO] - DAIRY FREE OPTION, [VGO] - VEGAN OPTION
SHOULD YOU BE ALLERGIC TO ANY INGREDIENT, PLEASE BRING IT TO THE ATTENTION OF THE SERVER.
KINDLY NOTE, A 10% SURCHARGE APPLIES ON SUNDAYS AND A 15% SURCHARGE ON PUBLIC HOLIDAYS.




