
SOUP OF THE DAY

SPICY CAULIFLOWER AND BROCCOLI TEMPURA

BEETROOT AND GOAT CHEESE SALAD

VEGETABLE HAKKA NOODLES

PALAK PANEER

MUSHROOM RISOTTO 

NASI GORENG 

STARTERS

served with bread and butter  
(927 kcal)

CAESAR SALAD
baby gem, Caesar dressing, croutons, anchovies and
smoked chicken (860 kcal)

SALT AND PEPPER PRAWNS

LOUISIANA CHICKEN WINGS

crispy battered prawns tossed in pepper, chilli and onion
(352 kcal)

crispy wings served with Louisiana sauce and 
blue cheese dressing (555 kcal)

tossed in chilli garlic sauce (544 kcal)

spinach, roasted beetroot, goat’s cheese in
balsamic vinaigrette, and toasted walnuts (488 kcal)

MAIN COURSE
FISH AND CHIPS
golden fried fish with mushy peas, tartare sauce and
thick-cut chips (2151 kcal)

stir fry egg noodles with ginger, garlic, chilli and vegetables
(633 kcal)

paneer cooked in spinach curry, cumin rice and naan bread
(1446 kcal)

MURGH MAKHANI 
tandoori chicken cooked in rich tomato and cashew
gravy, cumin rice and naan bread (1376 kcal)

served with parmesan crisps and white truffle dust
(455 kcal)

stir-fried rice tossed with vegetables, served with fried
egg (676 kcal)

HYDERABADI CHICKEN BIRYANI 
tender morsels of chicken cooked with spices and
layered with aromatic rice, boiled egg and mint raita
(1376 kcal)



FROM THE GRILL
GRILLED SIRLOIN STEAK 220 GRAMS
served with flat mushroom, thick-cut chips and house salad,
choice of peppercorn or red wine jus (906 kcal)

PERI PERI CHICKEN 
served with flat mushroom, thick-cut chips and house salad (725 kcal)

TEMPURA OF PORK BELLY ROULADE
served with coconut rice, stir-fry vegetable and homemade Teriyaki sauce (1627 kcal)

TOWER BEEF BURGER 
brioche bun with lettuce, tomato, potato rosti, sliced cheddar, mayonnaise, onion rings and
thick-cut chips (1228 kcal)

SEABASS
crushed carrot, sundried tomato nicoise and yellow pepper coulis (366 kcal)

SIDES
THICK CUT CHIPS (1136 kcal)

MIXED GREEN SALAD (70 kcal)

GARLIC BREAD (720 kcal)

CREAMY MASH POTATO (736 kcal)

GARLIC TOSSED BROCCOLI (168 kcal)

- V e g a n

- V e g e t a r i a n

- G l u t e n  F r e e

A l l  o u r  f o o d  i s  p r e p a r e d  i n  t h e  k i t c h e n  w h e r e  n u t s ,  g l u t e n  a n d  o t h e r  f o o d  a l l e r g e n s  a r e  p r e s e n t .  O u r  m e n u  d e s c r i p t i o n s  d o  n o t

i n c l u d e  a l l  i n g r e d i e n t s .  I f  y o u  h a v e  a  f o o d  a l l e r g y  o r  i n t o l e r a n c e ,  p l e a s e  l e t  u s  k n o w  b e f o r e  o r d e r i n g .  F u l l  a l l e r g e n  i n f o r m a t i o n

i s  a v a i l a b l e ,  p l e a s e  a s k  a  t e a m  m e m b e r  f o r  d e t a i l s .  A l l  p r i c e s  i n c l u d e  v a l u e  a d d e d  t a x  a t  t h e  p r e v a i l i n g  r a t e .  A n  o p t i o n a l

s e r v i c e  c h a r g e  o f  1 2 . 5 % w i l l  b e  a d d e d  t o  y o u r  b i l l .  

C a l o r i e  i n f o r m a t i o n  i s  p r o v i d e d  p e r  a v e r a g e  p o r t i o n .  A n  i d e a l  d a i l y  i n t a k e  o f  c a l o r i e s  v a r i e s  d e p e n d i n g ,  o n  a g e ,  m e t a b o l i s m  a n d

l e v e l s  o f  p h y s i c a l  a c t i v i t y ,  a m o n g  o t h e r  t h i n g s .  G e n e r a l l y ,  t h e  r e c o m m e n d e d  d a i l y  c a l o r i e  i n t a k e  i s  2 , 0 0 0  c a l o r i e s  a  d a y .  


