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New Years Eve at Tower Tandoori

Glass of Sparkling Wine

Appetiser
(choice of one per guest)
Veg Option available upon request

Twenty Twenty Platter
Pappadoms, Kasundi King Prawn, Tamarind Chicken Tikka,
Delhi Style Aloo Tikki, homemade chutney & seasonal salad

Main Course
(choice of one per guest)

Anglo-Indian Classic ‘Chicken Tikka Massala’, pilau rice
Bengal Boal - South Asian Catfish cooked in a curry with sheem beans, pilau rice

Murg Makhani - Punjabi Chicken cooked in a creamy tomato gravy and honey,
pilau rice

Sri Lankan Guinea Fowl Curry cooked with coconut, tamarind and curry leaves,
pilau rice

Beef cooked to the original British ‘Balti’ recipe, pilau rice

North Indian Paneer Lababdar tempered with fenugreek, pilau rice

Side Course
(choice of one per guest)

Paneer Bhuna | Tarka Dall | Red Spinach Bhaji | Potato Bhaji | Nan Bread

Dessert
(choice of one per guest)

Homemade Jalebi | Liquor Coffee with cream | Mulled Wine | Massala Chai

31st December 2019 - 15t January 2020
Three Courses - £30.95 / Two Courses - £26.95
Special New Year's Eve Champagne - Bollinger Special Cuvée NV - £89.95
Incl VAT, excl service charge



