
TANDOORI  BOX

Enjoy a selection of Aktar’s signature Tandoori style 
marinated meats; perfect for a family BBQ this summer.

C O O K  A S  Y O U  N O R M A L L Y  W O U L D  R A W  M E A T S 

F O R  B E S T  R E S U L T S  F O R  L A M B  S H O U L D E R  P O P  I N T O  O V E N  A T  F O R  4 5  M I N S  C O V E R E D  A T  1 8 0  O N  T R I V E T  T H E N  R E D U C E  H E A T  T O 

1 6 0  F O R  2  H O U R S  T H E N  F I N I S H  O N  B B Q  W I T H O U T  F O I L . 

F O R  F I S H  R E C O M M E N D E D  F O R  3  M I N S  O N  E A C H  S I D E

BIHARI STYLE LAMB SHOULDER (D)

Shoulder of wiltshire lamb with bihari  yoghurt based marinade

RECHEADO MARINADED WHOLE BREAM
Whole bream with south indian pickled red chi l l i  marinade

MAAS KE SOOLEY
Beef rump marinated in raw papaya, garl ic ,  smoked ghee, Kashmiri  chi l l i ,  black cardamom 

& nutmeg

ADRAKI MURGH (D)

Cotswold white drumsticks marinated in Kashmiri  chi l l i ,  fresh and dry ginger,  toasted 

cumin & coriander

TULSI MURGH (D)

Chicken thigh in an herby marinade of fresh basi l ,  coriander,  fenugreek & green chi l l i

ACHARI MURGH (D)

Chicken wings marinated in yoghurt,  North indian pickl ing spices, Kashmiri  chi l l i  & garam 

masala

CHAPLI KEBAB (G)

North India style spicy mutton kebab - marinaded mince, shal lots,  garl ic ,  coriander,  chi l l i 

& cumin

(G)  Conta ins  G lu ten  (D)  Conta ins  Da i ry  (N)  Conta ins  Nuts  (V)  Vegetar i an
A l le rgen ic  ingred ients  a re  p resent  in  our  k i tchen .  We cannot  guarantee  d i shes  a re  100% f ree  o f  these  ingred ients . 


