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Starters

Appetisers

Poppadum e £1,50
T L0711 (R — 3
Mango Chutney e £2.50
MintYoghurt «ooosdiooifipelonrmmnag: Pl oe
Seasonal Salad - £2.95
Sweet Chilli Dip - £2.50

Delhi Delight

Spicy Chicken Wings oo £4.95
Garlic Mushrooms - : - £5.95
Dal Soup spiced lentil - . £4 98
Vegetable Samosa e £6.95
Jalapeino Cheese Bombers - : - £5.95
Mozzarella Sticks -~ £5.95
SpringRoll - s e ey~

Tandoori Starters

Marinated for 24 hours in herbs and our own Tandoori Multana
Masala spices, then cooked in the clay oven.

Chicken Wings -~ : £4.25
CHIBHBRCREAL oo sonsmssomimonmscsmsssamsonc SRR
Chicken Tikka - e B
Tandoori Chicken =i £6,25
Tandoori King Prawn - £9,95
Lamb Tikka S e

Pakora

Deep-fried to perfection in a light gram-flour batter.
Vegetable = £4,05
Chicken Breast - -rmirimmmmac £5.95
Mushroom - e - £4.95
MiX chicken, mushroom &veg =-=meeeeee £5,95
Chicken Tikka Pakora -----vvivvieeioo £9,95
Fich oo . o £5.95
King Prawn £12.95
Original Onion Bhaji oo - £6.95
Poori

Alight, thin, pan-fried chapatti, filled with your choice.
P gl 8L ... LK. Fo.ox
Chicken Tikka -1t iriecoseesnmratpsanionies £6,98
Chicken : : e £6,95
Channa - = - £4.95
Paneer : - 4 oo £5.95
Mushroom - o : - £5.25
Chef’s Choice

Mixed Platter for Two £14.95

Mixed pakora, chicken chaat and chicken tandoori wings.

Fish Amritsari s S5 Q8
Pacific fish, lightly battered and finished with our chef’s
secret garlic butter and green chilli.

Tandoori Assorted Combo - £10.95
Mixed pakora, chicken chaat, chicken tikka and chicken
tandoori wings.

Garlic Butter King Prawn £12.95
Pacific king prawns from the tandoor, lightly pan-fried in
our chef’s secret garlic butter sauce.




Specials & Tandoori Mains

Multan Specials

Multan Special Bhoona - £12,95
Chicken, beef and prawns in a medium-strength sauce
with tomato purée, ginger, garlic, fresh tomatoes and
methi.

Multan Special Karahi oo £14.95
Chicken, beef and prawns in a dry-style curry with
concentrated gravy, onions, green peppers and Multana
sauce.

Multan Special Curry oo £12.95
Chicken, beef and prawns cooked with Punjabi herbs and
tomato purée.

Multan Special Biryani - £14.95
Chicken, beef and prawns in fried rice, served witha
separate Multan curry sauce.

Bhindi Gosht i 5, ¢ B
Tender lamb with okra, tomatoes and spring onions —
the home-made style of India.

Tender lamb with spinach, fenugreek leaves, tomatoes
and spring onions — the home-made style of India.

Goan el el R .£13_95
From south-west India: prawn and chicken tikka with
dried red chilli, onion, ginger, garlic, turmeric, coconut,
tamarind, yoghurt and mild green chillies.

ChickenorLamb Rasandar - £13.95
Sautéed in a royal sauce with rich red wine, herbs and
freshly grated ginger. A distinctly different dish.

Lamb Dhahi e £ 208
Tender lamb with fresh light green chilli, mintand
yoghurt—a must if you like lamb and mint.

Tandoori Main Courses

Marinated for 24 hours in herbs and tandoori spices, cooked in
the clay oven and served sizzling on fried onions, with rice and
Multana curry sauce. Prefer a different sauce, such as Masala,
Chasni or Korma? Ask—it’s available for an additional charge.

Tandoori Chicken onthebone - £13.95
Chicken on the bone, given the full tandoori treatment.

ChickenTikka - s £942 Q95

Tender chicken breast in our own special blend of herbs
and spices.

Achari Chicken Tikka g ol o R L
Chicken marinated in pickle and our own special blend of
herbs and spices.

Sizzled with fried onions, green peppers and
mushroomes.
Garlic Chilli Chicken Tikka - £14.95

A fresh garlic dish blended with Punjab’s finest green
chillies.

Succulent chicken pieces barbecued with onions and
green peppers.

Luscious lamb marinated in exotic spices.

Lamb and tender chicken breast marinated in exotic
spices.

Tandoori King Prawn e £48,98
Plump Pacific king prawns, given the tandoori treatment.

Tandoori Mixed Platter - e £47,95
Tandoori chicken, chicken tikka, lamb tikka, king prawn,
chicken chaat and tandoori wings.




Connoisseur’s Choice & Masalas

Desi

Home-made style, slow-cooked with onions, tomatoes, ginger,
garlic and light fresh green chillies.

PREPARED WITH

Chicken Breast or Tikka £13.95

Lamb or Prawn £13.95 King Prawn £16.95
Mixed Veg, Quorn or Paneer £11.95

Balti Butter Masala

Gently poached in a buttery Multana tomato sauce with ginger,
garlic, almond powder, yoghurt, fresh cream and fenugreek.

PREPARED WITH

Chicken Breast or Tikka £13.95
Prawn £14.95 KingPrawn £17.95
Mixed Veg, Quorn or Paneer £11.95

Indian Fajitas

Peppers, onion and mushroom stir-fried with warm Indian
spices and sweet chilli, sizzled on fried onions. Served with two
chapattis.

PREPARED WITH

Chicken Breast or Tikka £15.95
Prawn £16.95 KingPrawn £17.95
Mixed Veg, Quorn or Paneer £14.95

Cooked Fresh to Order

Every dish is freshly prepared when you order, so we
are happy to make it your way — milder or hotter,
add an extra, leave something out, or ask fora
favourite that is not on the menu. Just ask your server.

Some dishes take a little longer to prepare. Thank
you for your patience— it is worth the wait.

Multan Masalas

Makhani Masala

Mild, light Multana sauce with fresh cream and cashew

Sauce only £8.95

nuts.

Kashmiri Masala
Rich, mild Multana sauce with pineapple, fruit and
Punjabi spices.

Masaladar
Freshly ground spices, Multana masala sauce and a sweet
& sour sauce.

Masala J
Lightly spiced Multana sauce, onions and green peppers,
finished with methi.

Garlic Punjabi Masala j
Green peppers in garlic bhoona and Multana masala
sauce.

Garam Masala J
Mild Multana masala sauce, garlic butter and warm
spices.

Mirchi Garam Masala j j

Green chilli, Multana masala sauce, fresh spices and
garam masala.

Chilli Mint Masala j j

Chilli Multana masala sauce with fresh mint and hot
spices.

Garlic Chilli Masala J j
Home-style, with ginger, extra garlic, green chilli and
Multana sauce.

Punjabi Chilli Masala j j j

Hot Punjabi masala with fresh spices, green chilli and
green peppers.

ANY MASALA PREPARED WITH

Chicken Breast £10.95 Chicken Tikka £11.50
Lamb £11.95 Beef, Prawn or Mince £11.50
Lamb Tikka or King Prawn £15.95

Mixed Veg or Channa £9.95

Quorn or Paneer £10.50

All dishes can be made Mild - Hot - Madras - Vindaloo - Green Chilli—f1.00extra  j = heat level




Multan Specialities

Sauce only £8.95

Pasanda
Mild sauce with coconut cream, yoghurt and fresh cream.

Kerala

Roasted coconut in a creamy coconut sauce with ground
cashews.

Hawaiian Special Korma
Macadamia nuts in a rich sauce with liqueur and fresh
cream.

Caribbean Special Korma
Ground coconut, liqueur and fresh cream.

Calcutta
Mild, fresh-cream sauce with a mildly spiced masala.

Jalfrezi Mild

Sultanas, mild spices, fresh cream and ground cashews.

Chasni
Fresh cream with a sweet & sour sauce.

Begum Bahar
An all-time favourite: your choice of meat or veg with
minced lamb in a medium, creamy Multana gravy.

Nentara J
A step up from a korma: mushrooms, peppers, onions,
Indian herbs and fresh cream.

Palak Murgi

Chicken with spinach, garam masala, garlic, cumin and
turmeric, finished with green chillies.

Pardesi
Rich curry with fried onions, mushrooms, spinach and a
hint of ginger.

Garlic Nashilee

Punjabi spices in a thick garlic and ginger sauce with
brandy.

Satrangi
Rich bhoona-style hot dish with sliced mixed peppers,
mixed pickle masala, tomatoes and onions.

GarlicBhoona j
Fresh Punjabi spices in a thick garlic sauce.

Balti Bhoona j
Flavoured with mixed pickle, onions and peppers for
extra bite.

Acharis j

Our special bhoona, with a portion of mixed pickle for
extra bite.

Jaipuri
Rich Multan masala sauce with pan-fried mushrooms,
onions and green peppers.

Multana j J

A tangy sauce with green chillies and Multana sauce.

HotJalfrezi j j

Strips of onion, peppers, ginger and green chilli with
warm spices, topped with green chillies.

Hot Ceylonese j j
Sri Lankan-style with coconut, fresh cream, lemon, green
chillies and Ceylon curry powder.

Himalayan Hot Pot j j
Chef’s own spicy Multana sauce with green chillies, garlic,
ginger, peppers and onions.

South Indian Garlic Chilli 4 j j
Fresh garlicand Punjab'’s finest green chillies in a spicy
sauce.

Jalandhari 4 § J

Punjabi spices, the best home-grown Indian chillies,
ginger and garlic.

ANY SPECIALITY PREPARED WITH

Chicken Breast £10.95 Chicken Tikka £11.50
Lamb £11.95 Beef, Prawn or Mince £11.50
Lamb Tikka or King Prawn £15.95

Mixed Veg or Channa £9.95

Quorn or Paneer £10.50

All dishes can be made Mild - Hot - Madras - Vindaloo - Green Chilli—f1.00extra  j = heat level




All-Time

Favourites & Kormas

All-Time Favourites sauceonly£7.9s

Traditional Curry

Tomato purée, ginger, garlicand methi.

Kashmiri Curry

Cooked with fruits.

Patia
Our sweet and sour dish.

Dopiaza
Multan's special gravy with onions.

Dhansak

Curry sauce with lentils and spices.

Bhoona
Medium-strength sauce with tomato purée, ginger, garlic,
fresh tomatoes and methi.

Rogan Josh
A subtle blend of spices with fresh ginger.

Biryani +£3.00
Cooked in fried rice, served with a separate Multan curry
sauce.

Punjabi Masala j j

Shimla mirch (peppers) and Punjabi masala spices.

Madras or Vindaloo J j j

The British favourite: tomato purée, ginger, garlic, extra-hot
red chilli and methi.

Vegetarian Dishes

Kormas Sauce only £7.95

Traditional Korma
Prepared with fresh cream.

Makhani Korma
A mild sauce finished with fresh cream and butter.

Ceylonese Korma
Coconut cream and fresh cream.

Royal Malai

Creamy base with a hint of rogan josh and a touch of
yoghurt.

Chilli Korma

Home-grown green chillies, fresh cream and mild spices —
hot meets mild.

Kashmiri Korma
Fruit, yoghurt, fresh cream, herbs and a touch of coconut
cream.

Shakuti Korma

Sumptuously creamy and coconutty, with a hint of green
chilli.

ANY FAVOURITE OR KORMA WITH
Chicken Breast £9.95 Chicken Tikka £10.50
Lamb £10.95 Beef, Prawn or Mince £10.50
Lamb Tikka or King Prawn £14.95

Mixed Veg or Channa £9.50

Quorn or Paneer £9.95

Vegan menuonline

Every dish is made to order, so any Speciality, Masala, Korma or Favourite can be made vegetarian or vegan with vegetables and a host of

Indian spices.

Shahi Paneer Masala - - £9.95
Paneer in a thick, creamy Multana gravy with cashews and
almond powder.

Bombay Potato - £9.95
Boiled potatoes sautéed in onion-tomato gravy and

coconut masala.

Tarka Dal o i R S £9.95

Chana dal tempered with onions, tomatoes, cumin, ginger,
garlicand dried red chilli.

Spinach Potato Bhaji - - £9.95
A traditional, healthy dish of spinach, potatoes and Indian
spices.

Bhindi Dopiaza - - £9.95
Okra braised with tomatoes, plenty of onions, ginger, garlic,
coriander and cumin.

Tomato Makhani Paneer - -vovve- £9.95

Paneer in a thick, creamy Multana gravy with fresh tomato
and cashews.

All dishes can be made Mild - Hot - Madras - Vindaloo - Green Chilli—f1.00extra  j = heat level




Breads, Rice & Sides

Tandoori Baked Breads

Plain Nan
GarlicNan

Cheese Nan -
Peshwari Nan -
Cheese & Garlic Nan
Achari Nan

Mince Nan

Garlic & ChilliNan
Garlic & Coriander Nan -
Tandoori Chapatti
Tandoori Paratha

Tandoori Garlic Chapatti -

Accompaniments

Chapatti

Special Chapatti
Paratha -

Mince Paratha -
Garlic Paratha

Achari Paratha

Garlic & Chilli Paratha
Chips

Spicy Chips -

Poori

ALLERCY & DIETARY INFORMATION

Please inform staff of any allergies or dietary
requirements, including spices, herbs and food colouring,
before ordering. Despite strict hygiene practices, cross-
contact may occur through shared fryers, equipment and
preparation areas. We cannot guarantee allergen-free
dishes. Customers with severe allergies should seek

advice before ordering.

- £2.95

Multan Rice

POULTRY NOTICE

- £3.95 Pilau Fried Rice £2.95
- £4.25 Mushroom Fried Rice - £4.95
- £4.50

-y Peas & Onion Rice - - £4.95
- £4.50 N
Shahi Fried Rice sultanas & almonds - £4.95
- £3.50
Coconut Rice £4.95
£4.95
- £4.25 2
Western Dishes
- £4.25
£1.95 Mozzarella Sticks - - £9.95
£3.50 Fried Haddock £11.95
£2.50
Omelette various £10.95
Kids’ Meals £6.95
£1.50
Only available when ordered with a main meal.
£1.75
'£3.56 Chicken Pakora
£4.95 Chicken Korma
. £3.95 Chicken Curry
£3.95 Chicken Masala
£3.95 Chicken Nuggets
- £2.50 Mozzarella Sticks
- £2.95 Fish Fingers
£2.50 Served with fried rice, boiled rice or chips.

Although carefully prepared, poultry dishes

740

Full Allergen Menu
Scan QR - Code EUU958

"

may contain small bone fragments.

THANK YOU

We hope you enjoyed your meal and look
forward to welcoming you again. This menu
replaces all previous editions. Prices and
offers may change without notice.




Spirits & Whisky

All spirits served in 25 ml measuvres

Vodka

SmirnoffRed 37.5% -

Absolut 40%

Gin

Gordon’s 37.5%
Gordon’s Pink 37.5% -

Hendrick’s 41.1% -

Tanqueray 43.1%

Rum

Captain Morgan Original 35% oo

Bacardi 37.5%

SailorJerry 40% -

Liqueurs

Tia Maria 20% -
Baileys 17% -~
Drambuie 40%
Amaretto 28% -~

Jagermeister 35% -

Shots

Sierra Tequila 38% -

Brandy

Martell V.S. 10%

Courvoisier 40% -

- £3.50
£4.95
£3.95

£3.50
- £3.50
£4.95
£3.95

£3.50
- £3.50
- £3.95

£3.50
- £3.50
- £3.50
- £3.50
- £3.50

£3.50
£3.50

- £3.95
£3.95

Malt Whisky

Auchentoshan American Oak -

Scotland - Lowland - 40%

Glen Scotia Double Cask

Scotland - Campbeltown - 40%

Scotland - Highland - 40%

The Macallan12 Double Cask -~

Scotland - Speyside - 40%

Laphroaig Single Malt -
Scotland - Islay - 40%

Highland Park12 Year -~

Scotland - Orkney - 40%

Blended Whisky

Chivas Regal 12 Year -
Scotland - Blend - 40%

Famous Grouse
Scotland - Blend - 40%

Johnnie Walker Black Label
Scotland - Blend - 40%

World Whisky

Jameson
Ireland - Blended - 40%

Crown Royal Blended
Canada - Blended - 40%

Jack Daniel’s Old No.7 -
USA - Tennessee - 40%

UK Chief Medical Officers advise drinking no more than 14 units of alcohol a week.

£3.95

- £4.95

- £5.95

- £4.95

- £3.95

- £3.50

- £3.95

- £3.95

- £3.95




Wine,

WINE

White

Blossom Hill Crisp & Fruity 11.5%
Blossom Hill Sauvignon Blanc 11.5%

Blossom Hill Pinot Grigio 11.3%
Jacob’s Creek Chardonnay 13%
Chablis 12.5%

Red

Blossom Hill Soft & Fruity 13%
Jacob'’s Creek Shiraz 13.9%
Jacob’s Creek Merlot 13.8%
Faustino Rioja 13%
Saint-Emilion 13%

Rosé

Blossom Hill White Zinfandel 10.5%

Beer & Cider

Sparkling & Champagne

Prosecco 11%-200ml -

Prosecco 11% - bottle

Moét & Chandon Impérial 12%
Dom Pérignon 2009 12.5%

Louis Roederer Cristal 2008 12%

House Champagne
Draught

Cobra 4.3%- pint

Cobra 4.3%- half pint

Shandy or lime top available.

- £6.95
£24.95
£69.00

Pre-order
Pre-order

-+ Ask us

£5.49

£2.95

175 ML 250 ML
£4.95 £6.95
£4.95 £6.95
£4.95 £6.95
£5.95 £7.95
£4.95 £6.95
£5.95 £7.95
£5.95 £7.95
£4.95 £6.95

Bottled Beer

Cobra 4.8%

Heineken 5%

Heineken 0.0 alcohol-free
Stella Artois 4.8%
Peroni 4.8%

Peroni Gluten Free 5.1% -
Corona 4.5%

Budweiser 4.8% i i - el

Miller Genuine Draft 4.7%
All bottles 330 ml.

Cider

Kopparberg Strawberry & Lime 4% -
Kopparberg Strawberry & Lime o.5%
Magners Original Irish 4.5% -~

All bottles 500 ml.

UK Chief Medical Officers advise drinking no more than 14 units of alcohol a week.

BOTTLE

£19.95
£19.95
£19.95
£21.95
£29.95

£19.95
£21.95
£21.95
£21.95

£24.95

£19.95

£2.95
£2.95
- £2.95

- £2.95

- £2.95
- £2.95
- £2.95

£2.95
- £2.95

£5.25
£5.25
- £5.25




Cans - 330 ml

Coca-Cola /Diet Coke
Irn-Bru / Diet Irn-Bru
Lemonade

Ginger Beer

Fanta

Bottles

Soda Water 200 ml
Tonic Water 200 ml

Still or Sparkling Water 330ml -

Tea & Hot Drinks

ITEM

Traditional English Tea
Indian Masala Chai

Green Tea / Peppermint Tea
Espresso

Americano

White Coffee

Cappuccino

Café Latte

Hot Chocolate

Irish Coffee

Soft Drinks

-+ £2.50
£2.50
£2.50
£2.50

- £2.50

- £2.25
£2.25
- £2.25

£2.95

Juice

Apple Juice halfpint -
Apple Juice pint -
Orange Juice half pint -
Orange Juice pint

Fresh Orange with Soda or
Lemonade

Pint Soft Drinks

Coca-Cola /Diet Coke
Irn-Bru / Diet Irn-Bru
Soda Water

Lemonade

£2.95

- £3.95
- £2.95

£3.95
£3.95

£3.95
£3.95

- £3.95

Cordial pint- orange, blackcurrant or lime -

Tea, Coffee & Desserts

PRICE
£3.50
£3.95
£3.95
£2.95
£3.95
£4.50
£5.95
£5.95
£5.95

Desserts

ITEM

Gulab Jamun

Gulab Jamun with Vanilla Ice Cream

Chocolate Fudge Cake

Chocolate Fudge Cake with Ice
Cream

Selection of Ice Cream (3 scoops)

Liqueur Coffees £6.95

Jameson Irish whiskey, hot coffee and fresh cream.

Baileys Coffee

Baileys Irish Cream, hot coffee and fresh cream.

French Coffee

£3.95
£3.95

PRICE

£4.95

£5.95

£5.95

£6.95

£4.95

Courvoisier cognac, hot coffee and fresh cream.

Calypso Coffee

Tia Maria, hot coffee and fresh cream.

Or made with any liqueur from our bar— just ask.




