


Seekh Kebabs (D) 
Tender minced meat with onions, herbs, 
coriander and green chillies cooked over charcoal.

Cheese Seekh Kebabs (D) 
Same as above but with cheese

Chicken S.Kebabs (D) 
Minced chicken with onions, herbs, coriander and 
green chillies cooked over charcoal

Lamb Ribs(G/D)  
Tender juicy lamb ribs cooked in a special Akbars sauce

Chops(G/D) 
Ghosht marinated in yoghurt, herbs and spices
(ginger, garlic, coriander) cooked over charcoal.

Chicken Tikka (G) 
Boneless chicken marinated in herbs and spices
(ginger, garlic, coriander) cooked over charcoal.

Liver Tikka (G) 
Fresh chicken liver mixed with special spices including 
ginger, garlic and fresh coriander, cooked slowly under a grill.

Masala Fish (G) 
Fish spiced with an exotic masala (special mixed spices)

King Prawn Tikka (G/D) 
Succulent King Prawns marinated overnight in a special
marinade, char grilled and served with salad.

Prawn and Chicken Poori (G) 
Tender prawns and chicken in a rich masala sauce, garnished 
with coriander and served in a poori (crispy fried bread).

Chicken Nambali (D) 
garnished with melting cheese. Served with fried onions,
peppers, tomatoes and potatoes.

Chicken Pakora (G) 
Spiced chicken pieces deep fried in a spicy batter.

Chicken Wings (G) 
Chicken wings spiced in a yoghurt marinade with
special spices cooked over charcoal.

Keema & Cheese Samosas (G/D) 
Spiced minced meat and vegetables stuffed 
inside crispy pastry.

Vegetable Rolls (G) 
Lightly spiced vegetables in a thin crispy pastry.

Aloo Tikka (D) 
Lightly spiced mashed potatoes with a hint of garlic
and coriander. Coated in egg and then shallow fried.

Paneer Pakora (G/D) 
Indian cheese dipped in spicy batter and deep fried.
Served with fresh salad.

Garlic Bread with Cheese 

Vegetable Samosa Chaat  
Sweet & sour, soft & crispy, pastry and chick pea salad mix.

Cheesy Chips  
Salt & Pepper Wings  
Spicy Chips  
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RUSTIC
PAKISTANI
MAINS
Karahi Chicken 
ender chicken cooked with ginger, garlic, onions, 
tomatoes, with a sprinkling of coriander. This is 
probably the most popular traditional chicken curry 
on the Akbar’s menu. 
Add Spinach, Bhindi, Dall or Chickpeas for £1.00 each.

Chicken Keema 
Karahi Special  
This highly recommended Karahi style chicken keema 
dish is truly chef Shabirs cooking skill at his best,
Add spinach, dall, chickpeas or peas for £1.00 each

Chicken Tikka Masala Desi (G/D) 
Chicken breast marinated in yoghurt, herbs and 
spices. Cooked over a charcoal grill and then pot 
roasted with ginger, garlic, onions, tomatoes and
a selection of Akbar’s spices. Garnished with 
coriander.

Butter Chicken 
This simple version of the classic Indian chicken 
dish uses plain yoghurt, tomato sauce, ginger, 
garlic, chilli powder, garam masala and fennel 
leaves.

Karahi Chicken & Keema Mix £
Combination of Karahi Chicken and Karahi Keema 
cooked together for a unique taste

Ghosht Handi  
Akbar’s signature dish – it’s tender, spicy and unbeatable!
Add Spinach, Dall, Chick Peas or Bhindi for £1.00 each

Keema & Peas Masala  
A very traditional combination of mince meat 
and peas. Just like mum used to make!

King Prawn Karahi  
Prawns cooked with onions, peppers, tomatoes, 
garlic and ginger.

Karahi Vegetable  
Mixed vegetables cooked with onions, peppers, 
tomatoes, garlic, ginger and green chillies.

Karahi Fish (G) 
Fish cooked with onions, peppers, tomatoes, 
garlic and ginger to create a rich authentic taste.

Dhal  
Our chef will prepare a different type of lentil dish every
day – Ask for today’s special.
Paya  
Traditional, centuries old Mongolian soupy 
delicacy. Cooked carefully for 8 hours to extract 
the essence of the foot of the sheep. Cooked by 
many mastered by few!

Magaz  
Brain of sheep cooked very delicately and lightly 
spiced in a masala sauce.

Hiran 
Venison on the bone

Biryani (N) 
Traditional popular Indian dish garnished with sliced
boiled egg, crispy fried onions and coriander leaves.
Available in a choice of chicken, meat or vegetables.

Haleem (G) 
Combination of meat, three varieties of lentils and
Mughali spices. Gently simmered for several hours.

Nehari (G) 
Meat shank, stewed overnight with traditional desi
herbs and spices until the meat has become succulent
and tender.

Bakhra On The Bone 
Goat Meat On The Bone. Most preferred choice 
of meat in Pakistan, cooked in a Karahi style

ACCOMPANIMENTS
Rice  

Nan Bread (G/D) 
Roti (G) 
Chips  
Popadom 

Pickle Tray 



with an Asian twist

Seabass Fillets   
Served with mashed potatoes and pasta.

Salmon   
Marinated in herbs and garlic. Pan fried and served with a saffron orange reduction, oyster sweet and sour sauce. Served 
with mashed potatoes and vegetable ratatouille (capsicum, carrot and courgette).

Lasagne (D/G)  
Layers of delicious lasagne topped with cheddar and mozzarella cheese. Tomato, basil and garlic combined with a traditional 
recipe of mincemeat and mixed peppers in a homemade sauce. Served with chips.

Penne Bolognese (G)  
Penne pasta with asian style bolognese sauce and herb
and tomato fragranced cuncusi.

Chicken & Mushroom Tagliatelle (G)   
Tagliatelle pasta with chicken and fresh mushrooms cooked in a creamy white sauce.

Chicken Penne (G)  
Penne pasta with chicken cooked with tomato, basil, garlic and a touch of Asian spice.

Shepherd’s Pie  
A traditional recipe with a spicy touch – served with vegetables.

Vegetable Pasta Bake (G)  
served with chips & salad

Parmasan   
grilled with a generous helping of cheese.

Chicken Penne Carbonara  

Fusilli Chicken Pesto  

CONTINENTAL



Oriental Specialities

Beef in Black Bean Sauce  

Chicken Stir-Fry  

Salt & Pepper Wings  

Fried Fish  
Served in Sweet & Sour Sauce

Chicken  
Served in Sweet & Sour Sauce

Dry Chilli Beef  

Chicken Szechuan  

Beef Szechuan  
**All of the above can be served with noddles, egg rice or spicy chips**

Thai Specialities

Thai green Curry  
coconut milk, bamboo shoots.  Served with boiled rice 
or coconut rice.

Thai Red Curry  
coconut milk and bamboo shoots.  Served with boiled 
or coconut rice.

Singapore Dishes

Singapore Chicken 
Curry & Noodles  
Cooked with coconut milk, onions & baby potatoes.

Singapore Sling & 
Egg Fried Rice 
Chicken cooked with red chilli, spring onions, 
garlic & peppers.

CHINESE PAN ASIAN

  
Grilled to your taste – With pasta & ratatouille veg and a 
choice of chips or mash potatoes, and a spicy 
peppercorn sauce.

Fillet Steak  
Premium 8oz beef 30 day matured, cut in butterlfy style.  
Served with mediterean vegetables and Akbars special 
steak sauce.

Chicken steak  
Served with pasta & ratatouille veg and a choice of chips 
or mash potatoes, and a spicy peppercorn sauce.

STEAKS BURGERS
Chicken Burger 
Homemade spicy chicken topped with salad and 
cheese with Akbars own special burger sauce, served 
with chips and salad.

Lamb Burger 
Homemade spicy lamb topped with salad and 
cheese with Akbars own special burger sauce, served 
with chips and salad.



KIDS MENU
Chicken Nuggets 
Served with chips or garlic bread along with fresh salad.

Fish Fingers 
Served with chips or garlic bread along with fresh salad.

DESSERTS
ICE CREAMS (D)

Movenpick ice cream.

Make your way to the ice cream display and select your combination of 

sauces.
1 scoop .... £1.45  2 scoops .... £2.45 3 scoops .... £3.45

SEE OUR ICE CREAM MENU FOR 
MOUTHWATERING SELECTION OF 
ICE CREAMS. 

Salted Caramel Crunch
Skillet Cookie Dough  
Hand mixed with browned butter, white chocolate pretzel 
bites, sea salt and toffee pieces-topped with pretzel salt 
and demerara sugar. Served with a scoop of ice cream 
of your choice

Akbar’s Amazing Chocolate 
Chunk Skillet Cookie Dough  
All butter cookie dough is mixed with savoury pretzel balls 
and morsels of sustainably grown chocolate-topped with 
pretzel salt and bittersweet, semi-sweet and milk chocolate. 
Served with a scoop of ice cream of your choice

WAFFLES
 

fresh strawberries, sliced banana, blue berries, ground 
nuts with a scoop of your favourite ice cream and garnished 
with whipped cream.

TRADITIONAL 
DESSERTS

(D) 
Homemade Indian Ice cream made to an authentic recipe 
Garnished with nuts.*

Ras Malai (N)      
A traditional, cool refreshing Indian sweet – Served chilled.

Gulab Jamon (N/D) 
Soft, juicy sponge balls served with hot creamy 
sauce or ice cream.

Tomato Pasta 
Served with chips or garlic bread along with fresh salad.

Chips with Keema & Cheese 

PLEASE ASK FOR FULL CAKES 
AND ICE CREAM MENU



MOCKTAILS
blended by our executive cocktail connoisseur whose work 
has been renowned internationally from Manhattan to Monte 
Carlo, we hope you enjoy them.

Cocolada 
a celebration of coconut, vanilla, cream and pineapple

Magic Amazon 
Drift along on an enchanting river of kiwi, aloe 
vera, green apple, banana and orange

Passion Tropic 
Abandon yourself to the exotic pleasures 
of lush strawberry, peach, pineapple and cream
 
Royal Blue 
Ride the ocean waves with splashes of 
pineapple, ginger, cactus, lemon and cream

Sand Island 
Float away to a heavenly idyll of mango, 
passion fruit, papayaand orange

Virgin Mojito 
A lively salsa with heady rhythms of lime, 
mint and cane sugar

HOT DRINKS
Assam         
Traditional English Breakfast 
Mint Tea                
Earl Grey Tea 
Doodh Pati 

COFFEE
Americano        
Espresso (Single)        
                (Double)       
Cappuccino (D)    
Latte (D) 
Moccachino (D)       
Hot Chocolate with Cream (D) 

SOFT DRINKS
Pepsi 
7up        
Tango 
Freshly Squeezed Orange Juice 
Fruit Shoot 
Mango Lassi (Jug) (D)      
Mango Lassi (Glass) (D)      
Milk Shakes (D)  
Probably the best shakes in the city   
(Chocolate Swirl, Strawberry, Bubble Gum, Butterscotch, 
Mango, Banana Ripple, Cappuccino, Mint and Vanilla)  

J20  
(Orange and Passion, Apple & Raspberry and Apple Mango)

SMOOTHIES
Pash ‘n’ Shoot             
Passion fruit, pineapple & mango. 

Strawberry Split       
Strawberry & Banana.

Berry Go Round       
Strawberry, raspberry & blackberry.

BIG 5        
Pineapple, mango, kiwi, strawberry & Apple Juice.  

Flu Fighter (D)       
Kiwi fruit, banana, pineapple, low fat yoghurt 
& freshly squeezed apple juice.

Melon Elixir       
Melon, strawberry, mango and apple juice.



1422-1424 Leeds Rd, 

Bradford

 BD3 7AE


