FLAVOURS OF WINTER

SHARING MENU

12pm - 10:30pm - Available until 30 November

Glass of Prosecco or Alcohol Free Spritz

APPETISER (TO SHARE)

Pappadom Box With Homemade Chutneys
Classic Chicken Tikka

Punjabi Samosa & Onion Kale Bhaji duo

MAIN COURSE & SIDE COURSES (TO SHARE)

Butter Chicken — Velvety Butter and Tomato Based Poultry Classic

Paneer Shashlik — Sizzling Tandoori Classic of home made paneer tikka, peppers, onions & tomatoes.
Coconut curry sauce

Dal Makhani - Creamy black lentils
Saag Aloo - Spicy spinach and potato
Saffron Pilau Rice

Peshwari Nan

HOMEMADE DESSERT (TO SHARE)

Gulabjamun & Rose Falooda Kulfi

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

Please speak to your server about allergen information
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Est. 1978

ALL DAY
DINING MENU




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 10.95
Combination of our classic chicken tikka, mint and lime tikka and murgh malai tikka. D4
SMOKY LOMD COPS .. oottt 11.50
Best end baby chops, homemade spicy mayo. (/X
TANAOONT KING PrOWNS .o 11.50
Marinated with roasted spices and coriander, homemade green chutney. £ § (/]
ACNAET PAN@EOY THKKQ . .. oo 8.50

Char-grilled, Rajasthani pickling spice, mango chutney. (1

Onion & Kale Bhaji 7.95
Nations favourite onion fritters, green chutney. @ V

PUNJ AT SOMOS O oottt ettt 8.50
Spiced potato and garden pea filling, tamarind chutney.v [

SAMOSA CROGE oottt 8.95
Traditional street snack with chaat masala, mint and tamarind and yoghurt.\f 4

PAPAAOM BOX & CRUTN@Y ... .ottt et 6.95

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

SEASONAL[SPECIALS]

Pani Durl .......................................................................................................... 8.95
Crispy shells filled with spicy chickpeas. Accompanied by sweet, spicy and tangy ‘pani’. V §

MAIN COURSE

VEGETABLES

Small | Large
AALOO GO ..o .9.95/14.95
Cauliflower florets, moreish potato. @'i V’
Palak Paneer OO U T TP U O T OO U U OO U OO T OT O OOO TP U E T U PO T OO T U OO T OO OO O U OO OO T OO O T OO O T OO O U OO OURORUTROPI 9.95/ 14.95
Garlicky spinach, paneer. @ V
DUOIT MOKRGIN oot 9.95/ 14.95
Slow cooked, creamy rich black lentils. @ V
PUNGADT CROI@ . e 9.95/ 14.95
Amritsari style chickpea, warm spices. @ § \V &)
BOMDAY AlOO .o e 9.95/14.95
New baby potatoes, curry leaves with tomato onion masala. @ q V (\))
TAPKQ DOt h et L Lo L Lo L oLt .9.95/14.95

Yellow lentil tempered with garlic and whole red chilli. @ § V M

Saag Aloo........................... - N ————————— 9.95/ 14.95
Spicy spinach, potatoes. @ 9 V I\

SEASONAL[sPECIALS)
Small | Large

OKIO FPI@S ..o p— S 9.95/ 14.95
Okra lightly seasoned and fried. Crunchy, spicy, salty and sour @ 4 V W)

RICE, BREAD AND CONDIMENTS

CRICKEN JAIFF@ZI ... e 16.95
Classic curry with chillies, peppers and spices. @ﬁ

Chicken TikKKa BUtter MASOIO. ... e 16,95
Creamy tomato, fenugreek, mace. (/)

OFGANIC CRICKEON KOFPMIO .ottt 16.95
Velvety cashew nut, mace, cardamom Korma sauce.® 1 4

S ASNIIK .o 17 QB
Sizzling Tandoori classic of chicken tikka, peppers, onions and tomatoes. Curry sauce. D

DUM PUKNE MULEON Bi Y QNI .ottt 17.95
Steamed in a sealed pot, saffron, spices, browned onion. @ §

TANAOOKT MIXOA Glill. e 19.95
Classic selection of tandoori specialities. @ §

MUBEON ROGON JOS N e 16.95
Classic Kashmiri tomato based gravy. @ f

KOANQE PON@OY .. e 1650

Cottage cheese, roasted garlic, mix pepper and onion. @ §

CHEF’'S SPECIALS

MUGRNIAE LMD SONK e 21.95
Spice rich Baby lamb shank, lamb broth, jeera rice. @ §

JAPAAIOO GOSIL. ... oot 20.95
Parsi inspired spicy lamb, tangy flavours, coriander seed and fried potato topping. Served with Pulau Rice. (/1

SATOOA MOTIC@ ... e 21.95

Seafood, heritage coconut curry with chillies and tomato. Served with Steamed Rice. @ §
Paneer Lababdar
Rich Punjabi curry with homemade paneer. Served with Jeera Rice. @4V

SEASONAL[sPECIALS]

B O X SOOI Q... oottt 20.95
Slow cooked tender beef in a spicy curry of wild Bengali lime. Served with Tandoori Roti. q

Pan Seared Salmon
Subtly spiced pan seared Salmon topped with caramelised peppers and onions. Served with Turmeric Brown Rice. £
TANAOOKT Pl Pili CICKON ..ot 17.50
Tandoori roasted chicken, Peri Peri Masala, seasonal salad. D

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.

« minimum spend of £20 per guest (not applicable to children)

@ Contains Nuts

% Pescatarian

PULQIO . e 5.50
oV Y

S O MO e 5.50
OV

Bl OWN RIC O e 5.75
QVY

Lemon RICE Wt COSN@WS .. e 6.50
oV

PUOIN NOIN e 5.50
V

GArlic AN COFIANAEY NOIN. ... e 5.95
P eSIWANT NG e 5.95
v

CREESE NN e 5.95
v

DAt@ & GINGOE NN . oottt 6.95
CUCUMDBDEE ROIENQ . e 5.50
oV

CNIIIIES, ONIONS & L @MION .. e et 4.50
OV

SEASONAL[SPECIALS]

MAS QLA CIPS ..o et e oottt 6.50

Loaded with Indian style tomato sauce and chilli. DIVY

v Vegetarian % Gluten Free @ Medium Hot

o’
Hot Q/ Vegan Contains Dairy



