SEASON OF LOVE
SHARING MENU

12pm - 10:30pm - Available throughout February

Bodha Drinks x Bridge Bar Valentine’'s themed Cocktail / Mocktail

APPETISER (TO SHARE)

Pappadom Box With Homemade Chutneys
Honey Glazed Kashmiri Chilli Chicken Tikka

Beetroot Tikki Chana Chaat

[ 3
wcfzh/ﬂ
MAIN COURSES & SIDE COURSES (TO SHARE) W

Est. 1978

Butter Chicken Tikka — Velvety Butter and Tomato Based Poultry Classic CELEBRATING 45 YEARS

Seafood Moilee — Heritage Coconut Curry with Chillies and Mustard
&

Dal Makhani - creamy black lentils A L1 D A Y DI N | N G M E N U

Palak Paneer — Spicy spinach and paneer
Saffron Pilau Rice

Peshwari Nan

HOMEMADE DESSERT (TO SHARE)

Indian Sweet Platter (Jalebi, Rasamalai, Gulabjamun)

55.00 per person Incl VAT, excl service charge (minimum 2 guests)

Please speak to your server about allergen information.



ALL DAY DINING

Welcome to Tower Tandoori's seasonal a la carte menu. We hope you like our quality over quantity
approach and would appreciate your feedback. Stay tuned for our exciting new menus including our
'Heritage Menu' and 'Afternoon Tea Menu' - Bon Appétit!

APPETISERS
THIO CRICKEON THKK QL. et 9.95
Combination of our classic chicken tikka, mint and lime tikka and murgh malai tikka. D4
SMOKY LOMD COPS .. oottt 10.50
Best end baby chops, homemade spicy mayo. (/X
TANAOONT KING PrOWNS .o 10.50

Marinated with roasted spices and coriander, homemade green chutney. £ § (/)
ACNAET PAN@EOY THKKQ . .. oo 7.50
Char-grilled, Rajasthani pickling spice, mango chutney. (1

Onion & Kale Bhaji 6.95
Nations favourite onion fritters, green chutney. @ V

PUNJ AT SOMOS O oottt ettt 7.50
Spiced potato and garden pea filling, tamarind chutney.v [

SAMOSA CROGE oottt 7.95
Traditional street snack with chaat masala, mint and tamarind and yoghurt.\f 4

PAPAAOM BOX & CRUTN@Y ... .ottt et 5.95

Plain & spicy with mango and cumin chutney, spicy tomato chutney, tamarind and raisin. @ 7 &) §

SEASONAL[SPECIALS]

VA POV e SO OSSOSO 7.95
Indian Street food inspired vegetarian burger, green chutney, sp\ces.v 4

MAIN COURSE

VEGETABLES
Small | Large

AALOO GO ..o .7.95/12.95
Cauliflower florets, moreish potato. @'i V’
Palak Paneer OO U OO TP U O T OO T OO T T O OOO OO P U OE T TP T OO U OO T OO OO U OO O T O TS O T OO PO T OO U PO OPUURORUTROPI 7.95/12.95
Garlicky spinach, paneer. @ V
DUOIT MOKRGIN oot 7.95/12.95
Slow cooked, creamy rich black lentils. @ V
PUNGADT CROI@ . e 7.95/12.95
Amritsari style chickpea, warm spices. @ § \V &)
BOMDAY AlOO .o e 7.95/12.95
New baby potatoes, curry leaves with tomato onion masala. @ q V (\))
TAPKQ DOt h et L Lo L Lo L oLt .7.95/12.95

Yellow lentil tempered with garlic and whole red chilli. @ § V M
Saag Aloo........................... - N ————————— 7.95/12.95
Spicy spinach, potatoes. @ 9 V I\

SEASONAL[sPECIALS)

Seasonal Vegetarian Stir Fry. ... — e 8.50 / 14.50
South Indian style veg medley of carrots, cabbage, coconut & mustard. @ ( V W)

Small | Large

RICE, BREAD AND CONDIMENTS

CRICKEN JAIFF@ZI ... e 14.95
Classic curry with chillies, peppers and spices. @ﬁ
Chicken TikKKa BUtter MASQIO. ... 1 .95
Creamy tomato, fenugreek, mace. (/)
OFGANIC CRICKEON KOFPMIO .ottt 14.95
Velvety cashew nut, mace, cardamom Korma sauce.® 1 4
SASNIIK .. 15,95
Sizzling Tandoori classic of chicken tikka, peppers, onions and tomatoes. Curry sauce. D
DUM PUKNE MULEON Bi Y QNI .ottt 15.95
Steamed in a sealed pot, saffron, spices, browned onion. @ §
TANAOOKT MIXOA Glill. e 17.95
Classic selection of tandoori specialities. @ §
MUBEON ROGON JOS N e 14.95
Classic Kashmiri tomato based gravy. @ f
KOANQE PON@OY . e 1 4,50
Cottage cheese, roasted garlic, mix pepper and onion. @ §

CHEF'S SPECIALS
MUGRNIAE LMD SONK e 19.95
Spice rich Baby lamb shank, lamb broth, jeera rice. @ §
JAPAAIOO GOSIL. ... oot 18.95
Parsi inspired spicy lamb, tangy flavours, coriander seed and fried potato topping. Served with Pulau Rice. (/1
SATOOA MOTIC@ ... e 19.95

Seafood, heritage coconut curry with chillies and tomato. Served with Steamed Rice. @ §
Paneer Lababdar
Rich Punjabi curry with homemade paneer. Served with Jeera Rice LYV

SEASONAL[sPECIALS]

TANAOOKT Pl Pili CICKON ..ot 15.50
Tandoori roasted chicken, Peri Peri Masala, seasonal salad. DG

JINGA MAIADGY oot 20.50
King Prawns in spicy coastal style curry of coconut milk. Served with coconut rice. £ ®

GOGN S@OADGISS ...t ] DD

Spiced fish fry, rice cake, mustard seed and coconut broth. £ § @

T&Cs

« a discretionary service charge of 12.5% may be added to your total bill.

« all third party discount cards / vouchers are subject to the restaurants T&Cs.

« the management reserves the right to refuse service with assigning any reason.
« customers are responsible for any accidental breakages which may occur.

PULQIO . e 4.50
oV Y

S O MO e 4.50
OV

Lemon RICE Wt COSN@WS .. e 5.50
VLS

PUOIN NOIN e 4.50
GArlic AN COFTANAEY NOIN. ... et 4.95
v

P eSWANT NG e 4.95
Via

CEESE NN e 4.95
DAt & GINGOE NGIN .. e 5.95
v

CUCUMDBDEE ROIENQ. e 4.50
oV

ChillieS, ONIONS & L@MION. ... e e 3.50
OVY

SEASONAL[SPECIALS]

MASAIA CIPS ..ottt 5.50
Loaded with Indian style tomato sauce and chilli. DV

@ Contains Nuts v Vegetarian % Gluten Free @ Medium Hot

% Pescatarian

o’
Hot Q/ Vegan Contains Dairy



