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award winning excellence
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WHITE WINE    125ml 
Jacobs Creek Chardonnay   
Blossom Hill Crisp & Fruity   £2.50
Frascati     

RED WINE     
Jacobs Creek Shiraz    
Jacobs Creek Merlot   
Blossom Hill Soft & Fruity   £2.50  
 

ROSE WINE    
Blossom Hill White Zinfandel  £2.50

SPARKLING WINE     
Jacobs Creek Cuvee Rosé
Jacobs Creek Cuvee
Asti   

CHAMPAGNE     
Moet & Chanden
Lanson Black Label
House Brut  

SPIRITS 25ml   
Smirnoff
Gordon’s Gin
Morgan’s
Bacardi
Per Nod
Archers
Malibu
Taboo 

WHISKEY 25ml   
Grouse
Southern
Jack Daniels
Single Malt
Premium
Rear Malt

LIQUOR 25ml   
Tia Maria
Baileys
Cointreau
Drambuie
Midori

  
£2.25
£2.25
£2.25
£2.25
£2.25
£2.25
£2.25
£2.25 

  
£2.25
£2.25
£2.25
£2.25
£2.95
£3.50

  
£2.50
£2.50
£2.50
£2.50
£2.50

175ml 

£3.25

 

£3.25

 
£3.25

250ml 

£4.95

 

£4.95

 
£4.95

Bottle 
£15.95
£13.95
£14.95

 
£15.95
£15.95
£13.95

 
£13.95

 
£19.95
£19.95
£13.95

 
£39.95
£34.95
£23.95
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APPETISERS
Spiced Onion      £0.95
Mango Chutney      £1.00
Mixed Pickle      £1.00
Poppadom      £0.75
Raita       £1.95

DELHI DELIGHT      
Spicy Fried Chicken Wings    £2.95
Garlic Mushrooms     £2.95
Dal Sou (Spiced Lentil)     £2.25
Chilli Chicken      £3.95
Vegetable Samosa     £3.95
Channa Chatt      £3.25
Prawn Cocktail      £3.95

PAKORA      
Vegetable      £3.25
Chicken       £4.95
Fish       £4.95
Mixed (Chicken, Mushroom & Vegetable)   £4.95
Cauliflower      £3.95
Chicken Tikka      £5.95
King Prawn      £6.95

CHEF’S CHOICE      
Mixed Platter for Two     £8.95
A medley of Mixed Pakora, Chicken Chatt, Onion Bhaji & Chicken 
Tandoori Wings

Garlic Butter King Prawn     £6.95
Pacific King prawns cooked in the tandoor then lightly pan-fried in our 
Chef ’s secret garlic butter sauce

POORI    
A light, thin, pan-fried chapatti stuffed with your choice 

Prawn Poori      £4.95
Chicken Tikka Poori     £4.95
Chicken Poori      £4.95
Channa Poori      £3.95

ONION BHAJI     
Original Onion Bhaji     £3.95
Onion Bhaji Rings     £3.95



MA
IN

S
All our Tandoori main courses are prepared in a Tandoor, a clay oven which the 
meat is marinated for 24 hours in herbs and a blend of Tandoori spices then 
served with rice, salad & sizzled on fried onions and curry sauce. If you would like 
a different sauce from the House Specialities section (eg. Masala, Chasni, Korma 
etc.) it may be ordered for an additional £1.00

TANDOORI CHICKEN     £8.95
Chicken on the bone and given the tasty tandoori treatment

CHICKEN TIKKA      £9.95
Tender breast of chicken,marinated in our special blend of herbs & spices

LAMB TIKKA     £11.95
Luscious lamb marinated in exotic spices

SHASHLIK     £10.95
Succulent chicken pieces barbecued with onions & capsicums

TANDOORI KING PRAWN    £12.95
Plump pacific king prawns given the tasty tandoori treatment

GARLIC CHILLI CHICKEN TIKKA   £10.95
A fresh garlic, blended in with Punjab’s finest green chillies

SPECIAL CHICKEN TIKKA    £10.95
Prepared sizzled on fried onions and shimla mirch & mushrooms

TANDOORI MIXED PLATTER   £14.95
A medley of tandoori chicken , chicken tikka, lamb tikka, king prawns, 
chicken chaat, tandoori wing
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MULTAN SPECIAL BHOONA    £8.95
A trio of chicken, beef & prawns cooked with Punjabi herbs and tomato puree

MULTAN SPECIAL CURRY     £8.95
A trio of chicken, beef & prawns cooked with Punjabi herbs and tomato puree

MULTAN SPECIAL BIRYANI    £9.95
A trio of chicken, beef & prawns prepared in fried rice and served with a 
separate Multan curry sauce

DESI LAMB      £9.95
Homemade style, tender lamb cooked with onions, tomatoes, ginger, garlic 
& fresh green chilli

BHINDI GOSHT      £10.95
Tender lamb cooked with okra, tomatoes & spring onions especially
homemade the style of India

CHICKEN BALTI BUTTER MASALA    £9.95
Chicken breast gently poached in a buttery tomato sauce with a touch 
of ginger, garlic, almond powder, yoghurt, fresh cream with fenugreek
 (only available in chicken)

GOANE       £9.95
From South West India - a great dish with prawn and chicken tikka 
cooked with dried red chilli and onion. With ginger, garlic, turmeric, 
ground spices, coconut, tamarind & mild green chillies

INDIAN FAJITAS      £11.95
Stir-fried peppers, onion and mushroom cooked in chicken with 
warm Indian spices sizzled on fried onions. Served with Multana dips 
with 2 chapattis

CHICKEN RASANDAR     £9.95
Tender chicken sautéed in a royal massalum sauce containing rich red wine, 
choice of herbs and freshly grated ginger, a distinctly different dish

LAMB RASANDAR     £9.95
Tender lamb sautéed in a royal massalum sauce containing rich red wine, 
choice of herbs and freshly grated ginger, a distinctly different dish

LAMB DHAHI      £8.95
Tender lamb pieces with fresh, light green chilli mint & yoghurt
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MAKHAMI MASALA     
Cooked in mild sauce with fresh cream & cashew nuts

PASANDA      
Cooked with coconut cream, yoghurt & fresh cream, topped with cashew nuts

KERELA     
Cooked with roasted coconut and blended into a sauce with creamed coconut with ground cashew 
nuts giving an excellent dish universal appeal

HAWAIIAN SPECIAL KORMA     
Exotic macadamia nuts (imported direct from Hawaii) ground in liquor and fresh double cream). 

ORANGE     
Pieces of tender chicken tikka in a mild sauce of fresh cream cooked with orange liquor

KASHMIRI MASALA     
Cooked in a distinctively rich mild masala sauce consisting of fruit & punjabi spices

NENTARA     
Step up from korma; this mouth-watering dish is prepared with mushrooms, capsicums, onions, 
Indian herbs & fresh cream

JALFREZI (mild)     
Barbecued meat cooked with sultanas, mild spices, almonds & ground cashew nuts

CALCUTTA     
Barbecued meat cooked in a mildly spiced masala sauce

PARDESI     
A rich curry with additional friend onions, mushrooms, cooked with spinach and a hint of ginger

CHASNI     
Prepared with fresh cream with a sweet & sour sauce

CHUTNEY     
Barbecued meat cooked in a special Multan chutney sauce, with green peppers & prawns

PALAK MURGI    
Mild flavoured dish cooked with spinach, garam masala, garlic, cumin & turmeric to enhance the 
taste of light green chillies

MASALADAR    
Freshly ground spices blended with sweet & sour sauce

GARLIC BHOONA     
Fresh Punjabi spices cooked in a thick garlic sauce

KARAHI    
A dry form of curry with concentrated gravy, prepared with onions & shimla mirch

All Multan specialities dishes are prepared with the following:
Chicken Tikka      £7.95
Lamb, Beef,Prawn      £8.25
Lamb Tikka, King Prawn     £10.95
Vegetable or Vegetable Quorn    £6.95
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MASALA     
This mouth-watering dish is prepared with Multan spice sauce, with onions & green peppers then 
sprinkled with methi

GARLIC PUNJABI MASALA      
Dishes prepared with green peppers in garlic bhoona sauce & Multan masala

BALTI BHOONA     
Our balti bhoona is flavoured with a mixed pickle, onions and peppers to give that extra bite & 
topped with chillies

ACHARIS    
Has all the goodness and flavour of our special bhoona & for that extra bite we add on a portion 
of mixed pickle & topped with green chillies

GARAM MASALA    
Dishes prepared with mild multan masala sauce with garlic butter & warm spices

JAIPURI    
Succulent rich masala sauce cooked with pan-fried mushrooms, onions & capsicums

MULTANA    
This spectacular dish is prepared with in a tangy sauce with green chillies & Multana sauce

MIRCHI GARAM MASALA     
Green chillies, masala sauce & fresh spices

CHILLI MINT MASALA     
Cooked in a chilli Multana masala sauce & fresh mint with hot spices

HOT JALFREZI     
Cooked with strips of onions, peppers and ginger, with lashings of green chillies. Also mixed in 
with warm spices and our Multan spice sauce

HOT CEYLONESE     
The best dish in Sri Lanka, which is given to a family of curry recipes. With the key ingredients 
being coconut, lemon, green chillies and a specific ceylon curry powder, at which classifies as 
‘Hot’ on most guides

SOUTH INDIAN GARLIC CHILLI     
Fresh garlic, blended in with Punjab’s finest green chillies in a spicy sauce

PUNJABI CHILLI MASALA    
Hot punjabi masala cooked with all fresh spices, green chilli and green peppers

JALANDHARI    
Cooked with punjabi spices and the best home grown chillies of India

All Multan specialities dishes are prepared with the following:
Chicken Tikka      £7.95
Lamb, Beef,Prawn      £8.25
Lamb Tikka, King Prawn     £10.95
Vegetable or Vegetable Quorn    £6.95
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CHICKEN DISHES    
Chicken Curry      £6.50
Chicken Mushroom Curry     £6.95
Chicken Tikka Curry     £7.50
Tomato Chicken Curry     £7.50
Sweet Chilli Chicken Curry     £7.95
Chilli Chicken Curry     £7.50
Chicken Madras Curry     £7.50
Chicken Vindaloo      £7.95

LAMB DISHES    
Lamb Curry      £7.50
Lamb Madras Curry     £7.95
Lamb Tikka Curry      £8.50
Lamb & Potato Curry     £7.95

BEEF DISHES    
Beef Curry      £7.50
Beef Madras      £7.95

PRAWN DISHES
Prawn Curry      £7.95
King Prawn Curry      £9.95

MINCE DISHES
Mince & Peas Curry     £7.50
Mince & Potato Curry     £7.50

MULTAN VEGETARIAN
Mixed Vegetable Masala     £6.95
Mixed Vegetable Curry     £5.50
Vegetable Quorn Masala     £6.50
Bombay Potato      £5.50
Potato Pardesi      £6.95
Spinach Bhaji      £5.50
Tarka Daal Curry      £5.50
Channa Masala      £5.50
Saag Paneer      £6.95
Mutter Paneer Korma     £6.95
Bhindi Dopiaza      £5.95

WESTERN DISHES    
Grilled Sirloin Steak     £11.95
Fried Haddock      £7.95
Omelette (various)     £6.95
Chicken Maryland      £7.95
All western dishes are served with salad & chips
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TRADITIONAL KORMA    
Prepared with fresh cream

MAKHAMI KORMA     
Cooked with a mild sauce prepared with fresh cream & butter

CYLONESE KORMA     
Prepared with coconut cream & fresh cream

MUGHLI KORMA     
This dish is cooked with mild spices, eggs & fresh cream, topped with flaked almonds

KASHMIRI KORMA    
Cooked with fruit, yoghurt, fresh cream, herbs and a touch of coconut cream

CHILLI KORMA    
This is a spectacular combination of home grown green chillies with fresh cream & mild spices, 
this gives you the best of both hot and mild creating a distinctive taste

PUNJABI MASALA     
Prepared with shimla mirch and punjabi masala spices

PATIA     
Our sweet & sour dish

KASHMIRI CURRY     
This kashmiri curry is cooked with fruits

DOPIAZA    
Prepared with Multan’s special gravy & onions

DHANSAC    
Prepared with curry sauce, lentils & spices

ROGAN JOSH    
A subtle blend of spices, including fresh ginger

BHOONA    
The preparation of the bhoona entails making a separate strength sauce, thickened with tomato 
puree, ginger, fresh tomatoes and methi

BIRYANI    
Prepared in fried rice & served with a separate Multan curry sauce

All Multan specialities dishes are prepared with the following:
Chicken       £6.95
Chicken Tikka      £7.50
Lamb, Beef,Prawn      £7.95
Lamb Tikka, King Prawn     £9.95
Vegetable or Vegetable Quorn    £6.95
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Plain Nan      £1.95
Rogni Nan         £2.50
Garlic Nan      £2.95
Cheese Nan      £2.75
Pashwari Nan      £2.95
Cheese & Garlic Nan     £2.95
Achari Nan      £2.50
Mince Nan      £2.95
Garlic & Chilli Nan      £2.95
Kulcha (various)      £2.95

ACCOMPANIMENTS    
Chapatti       £0.95
Special Chapatti      £1.00
Tandoori Chapatti      £1.00
Tandoori Pratha      £1.75
Tandoori Garlic Chapatti     £1.50
Pratha       £1.50
Vegetable Pratha      £2.95
Mince Pratha      £2.95
Garlic Pratha      £2.50
Achari Pratha      £2.50
Garlic & Chilli Pratha     £2.95
Chips       £1.75
Spicy Chips      £1.95

RICE    
Boiled Rice      £2.00
Fried Rice      £2.25
Mushroom Fried Rice     £2.75
Pea & Onion Rice      £2.75
Shahi Fried Rice      £2.75
Special Fried Rice      £2.75

KIDS MENU    
Fish Fingers & Chips      £3.95

Chicken Nuggets & Chips      £3.95

Chicken Korma/Curry & Rice     £3.95

DESSERTS    
Gulab Jamon          £2.95

Goa Beach Ice          £3.95

Indian Ocean Ice           £3.95

Chocolate Fudge Cake          £4.95

Ice Cream Selection          £1.95
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SHOTS 25ml   
After Shock
Sourz
Tequila
Sambuca 

SHERRY    
Sherry
Harvey’s
Martini

BRANDY 25ml   
Martell v*s

DRAUGHT BEER   
Pint Cobra
Half Pint Cobra

LAGER (Bottle)   
Miller
Bud
Beck’s
Stella
Peroni
Corona

CIDER   
Kopparberg
Magners
Desperado
Guinness
Strongbow

SOFT DRINKS   
Irn Bru/Diet Irn Bru
Coke/Diet Coke
Fanta
Lemonade
Ginger Beer
Soda Water
Tonic Water
Ginger Ale
Sparkling/Still Water
Orange Juice
Apple Juice

    
£2.25
£2.25
£2.25
£2.25 

    

£2.25
£2.25
£2.25

   
£2.25

   
£3.25
£2.25

   
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95

   
£3.95
£2.95
£3.95
£2.50
£2.50

   
£1.95
£1.95
£1.95
£1.95
£1.95
£1.50
£1.95
£1.95
£1.95
£1.95
£1.95

TEA & COFFEE    
Traditional Tea       £1.95

English Breakfast Tea      £1.95

Coffee        £2.25

Decaf Coffee       £2.25

Liquor Coffee       £3.95

Baileys Coffee       £3.25



5 George Street   |   Paisley   |   PA1 2JB   |   T. 0141 889 4426
www.paisleymultan.co.uk

est. since1988


