
TANDOORI  BOX
En joy  a  se lec t ion  o f  Akta r ’s  s ignature  Tandoor i - s ty le  mar inated  meats ;  per fec t  fo r  a 

fami ly  BBQ th i s  summer. 

Served  w i th  m int  chutney  &  breads .

A D R A K I  M U R G H  ( D )

Cotswo ld  wh i te  d rumst icks  mar inated  in  Kashmi r i  ch i l l i ,  f resh  and 

dry  g inger,  toasted  cumin  &  cor iander

T U L S I  M U R G H  ( D )

Ch icken  th igh  in  an  herby  mar inade  of  f resh  bas i l ,  co r i ander, 

fenugreek  &  green  ch i l l i

AC H A R I  M U R G H  ( D )

Ch icken  w ings  mar inated  in  yoghur t ,  Nor th  Ind ian  p ick l i ng  sp ices , 

Kashmi r i  ch i l l i  &  garam masa la

A F G H A N I  L A M B  ( D )

Wi l t sh i re  l amb rump mar inated  in  a  sweet  date  and  su l tana 

mar inade  sp iced  w i th  toasted  b lack  cumin ,  g reen  &  b lack 

ca rdamom

M A A S  K E  S O O L E Y 
F i l l e t s  o f  bee f  mar inated  in  raw papaya ,  ga r l i c ,  smoked  ghee , 

Kashmi r i  ch i l l i ,  b l ack  ca rdamom &  nutmeg

M U T TO N  C H A P L I 
North  Ind ian/Pak i s tan i  m inced  mut ton  kebab  sp iced  w i th  c racked 

cor iander,  cumin ,  toasted  Kashmi r i  ch i l l i  &  g round  pomegranate 

seeds

N A A N  ( G ) ( V ) 

Unleavened  f l a tbread  cooked  in  a  tandoor

C H U T N E Y  ( D ) 

Mint  ra i tha

SERVED WITH



GUIDANCE

A D R A K I  M U R G H  -  Cook  even ly  on  a l l  s ides  even ly  fo r  10  minutes ,  make  sure  ju i ces  run 

c lea r

T U L S I  M U R G H  -  Cook  even ly  on  both  s ides  fo r  3  m inutes  each  s ide 

AC H A R I  M U R G H  -  Cook  on  both  s ides  fo r  3  m inutes 

A F G H A N I  L A M B  -  For  med ium ra re  to  med ium,  cook  fo r  even ly  fo r  a  to ta l  o f  10/ 12 

m inutes

M A A S  K E  S O O L E Y  -   Th i s  i tem works  rea l l y  we l l  skewered ,  cook  fo r  2  m inutes  on  each 

s ide .

M U T TO N  C H A P L I  -  Shape  in  to  pat t i es  2cm th ick  and  pan  f ry  on  med ium heat  fo r  2 

m inutes  on  both  s ides  in  a  l i t t l e  o i l ,  you  shou ld  f i n i sh  w i th  a  c rust  and  sof t  cent re .

N A A N  -  Warm th rough  e i ther  i n  oven  or  (best  way)  wrap  in  a  damp c lean  c lo th  and 

mic rowave  unt i l  warmed th rough

TANDOORI  BBQ BOX

The  tandoor i  box  i s  compr i sed  o f  raw ingred ients ,  the  fo l low ing  notes  a re  meant  to 

be  a  gu ide  as  you  w i l l  s t i l l  need  to  make  sure  the  i tems  a re  cooked  th rough  or  to  your 

l i k ing .  Sad ly,  as  we  a re  not  there  w i th  you ,  there ’s  abso lu te ly  no  way  fo r  us  to  p rov ide 

an  accurate  gu ide  as  everyone  w i l l  be  cook ing  on  d i f fe rent  equ ipment  e tc .  

I f  you  a re  us ing  your  oven ,  I ’d  recommend that  you  tu rn  your  g r i l l  on  h igh  when  f in i sh ing .


