
BAR l LOUNGE l RESTAURANT

Call us on 01367 242 260

MULTI AWARD WINNING INDIAN & THAI CUISINE

TAKEAWAY MENU
(COLLECTIONS ONLY)

Download our new app

FREE WIFI  whilst you wait

With every order  

(330ml Kingfisher  

or Cobra Beer)

FREE BEER



Curries
Green Curry 
Thai Green Curry with Thai aubergine, Thai 
pea aubergine bamboo shoot, sweet basil and 
coconut milk.

Red Curry 
Thai Red Curry with Thai aubergine, Thai pea 
aubergine bamboo shoot, sweet basil and 
coconut milk.

Massaman Curry (N) 
Mild curry with coconut milk, potatoes and 
peanuts. 

Penang Curry 
A spicy curry with coconut milk, lime leaf and 
Penang Curry paste.

These dishes can be prepared as follows:  
King Prawn £14.95 • Tiger Prawn £10.95 • Duck £13.95 • Chicken £9.95  
• Beef £9.95 • Vegetable £8.95

Thai Cuisine
live

cabaret nights
2019

Dinner & Dance Package

Welcome Drink

Four Course Meal

Live Tribute Act

7.30pm – 11.00pm

Starters and dessert will be served at your table, main course will  

be self-service from buffet. Welcome drink served on arrival.

From £30 Per Person

For full Terms and Conditions please visit our website.

(Payment in full required for confirmation)

Starters
Thai Prawn Crackers (G)  
Served with sweet chilli sauce. £2.95 

Imperial Mixed Starter (N) (G)  
A combination of Chicken Satay, Prawn Tempura, 
Fish Cake and Veg Spring Roll. For one £6.95.  
For two £12.95

Salt & Pepper Squid (G)   
Tender squid lightly coated in our then deep  
fried. Flavoured with ground black pepper,  
spring onion and sliced chili. £5.95 

Chicken Satay (N)   
Skewered char-grilled chicken served with  
peanut sauce. £4.95

Prawn Tempura (G) 
Deep fried tiger prawns in batter. £5.95

Tod Man Pla   
Thai spiced fish cake blended with Thai  
herbs. £4.95

Vegetable Spring Roll (V) (G) 
Lightly seasoned, deep fried vegetables. Served 
with sweet chilli sauce. £4.95

Duck Spring Roll (G) with hoisin sauce 
£7.95

Prawn on Toast (G)  
Deep fried small triangles of bread topped with 
minced prawn and sesame seeds. £4.95

Aromatic Duck Pan Cake (G)  
Cucumber, Spring Onion, Hoi Sin Sauce £9.95

Honey Chicken (G)  
Battered chicken strips deep fried and 
tossed in honey sauce and sesame seeds. 
£5.50

Pad Kra Pao  
Stir-fried with fine beans, bamboo shoots, 
chillies and hot basil leaf. Tiger Prawns,  
Chicken or Beef £10.95

Kong Makham (N) (G) 
Deep fried king prawns cooked with tamarind 
sauce, cashew nut and dried chilli. £14.95

Nua Lao Dang 
Stir-fried beef sirloin with peppers, onions, 
mushroom, green peas and Chinese red  
wine sauce. £10.95

Ped Op Num Phung (G) 
Roast duck with honey sauce, topped with 
crispy onion. £14.95

Noodles
Pad Thai Noodles (N) (G) 
Stir-fried rice noodles with egg, beansprout, 
spring onion, bean curd and ground peanut.

Egg Noodles (G)  
Egg noodles with egg, beansprout, spring 
onion.

These dishes can be prepared as follows:  
Tiger Prawn £10.95 • Chicken £10.95 • Vegetable £8.95 
Plain Egg Noodles £4.10

Mild HotMedium Hot

(VG) - Suitable for Vegans 
(V) - Suitable for Vegetarians  
(N) - Contains Nut   

(G) - Contains Gluten 
Other dishes may contain gluten, please 
check with your waiter 

Chef Speciality 
Pad Med Mamuang Himapan (N) 
Stir-fried battered chicken or prawn with 
cashew nut, spring onion, mixed peppers, 
mushroom, dried chilli, and chef’s own special 
sauce. £10.95

Pad Nua Num Man Hoi  
Stir fried beef with spring onion, mushrooms, 
peppers and oyster sauce. £10.95

Pad Prik Phao 
Stir-fried duck or tiger prawns with mixed 
peppers, onions, spring onion, mushrooms and 
sweet basil using Thai chilli oil. £14.95

Weeping Tiger Steak  (G)
A classic North-eastern Thai dish. Tender 
beef steak strips grilled and wok-fried with 
vegetables. Served with a special dipping 
sauce on a bed of lettuce. £13.95

Download the Snooty Mehmaan  
App for freewww.snootymehmaan.com

Visit our website for acts and dates 
www.snootymehmaan.com



Indian Cuisine
Starters
Mixed Platter            
A combination of Malai Tikka, Chicken Tikka, 
Lamb Tikka and Sheekh Kebab. For one 
£6.95. For two £12.95 

Grilled Scallop       
Scallops marinated with lime juice, light spices 
and aniseeds. Served with a roasted tomato 
and red pepper chutney and salad. £6.95

Malai Tikka (N) 
Chicken thigh marinated in hung yoghurt with 
garlic, ginger, cheese, cashew nut
paste, cream and cardamom powder and 
grilled in the tandoori oven. £5.50

Chicken Tikka  
Cubes of chicken pieces marinated with 
lime juice, garlic, ginger, deggi mirch, garam 
masala and hung yoghurt. £5.50  

Tandoori Chicken 
1/2 Spring chicken (on the bone) marinated 
in hung yoghurt with spices and grilled in the 
tandoori oven. £7.95

Khas Seekh Kebab   
Ginger and garam masala  flavoured minced 
lamb skewer mixed with tomato, peppers, 
onion and fresh coriander. £5.50   

Smoked Lamb Tikka   
Smoked lamb fillets marinated with papaya 
paste, hung yoghurt, lime juice, garlic, ginger 
and light spices. Served with grilled red and 
green pepper. £6.50

Grilled Mushrooms (V) (VG)
Cup mushrooms marinated with lime juice and 
chef’s special blend of spices. £4.95  

Paneer Tikka (V) 
Cottage cheese marinated with hung yoghurt 
and spices and grilled in tandoori oven. 
£5.50

Onion Bhajee (V) (VG)  
Onion and lentil fritters flavoured with roasted 
cumin and coriander seeds, and deep fried. 
£4.10

Samosa (Veg / Minced Lamb) (G) 
Triangular savoury snack filled with a choice of 
vegetables or minced lamb. £3.95  
Beetroot Tikki (G) (N) (VG)
Beetroot cake served with onion and potato 
pakoda. £5.50

Gobi Pakoda (G) (VG)
Cauliflower battered and deep fried. £4.95

Aloo Bonda (G) (N) (VG)
Lightly seasoned mashed potato dumplings,  
deep fried. £4.95

Papadoms    
Small Pack £2.50   Large Pack £2.95 
Chutneys and Pickles Mango Chutney, Mint 
Sauce, Mixed Pickle, Onion Salad. £1 Each 

Biryani 
Dum Ki Biryani  
Basmati rice cooked in a sealed pot with yoghurt and mint.  Scented with cardamom, mace and 
dum masala. Served with lucknowi gravy. 

Chicken • Lamb • Vegetable £11.95 • King Prawn £14.95

DO YOU HAVE A FOOD ALLERGY?

Management advises that the food prepared here may contain or could 
have come in contact with peanuts, tree nuts, soybeans, milk, eggs, wheat, 
shellfish or fish.

Tandoori Grills
Tandoori King Prawns  
Succulent grilled king prawns marinated with 
mild spices and hung yoghurt. £14.95

Tandoori Mixed Grill  
Mixed grill of tandoori chicken, chicken tikka, 
sheek kebab, lamb tikka, malai tikka with 
grilled peppers £13.95

Shashlik  
A choice of chicken, lamb or paneer 
marinated and grilled with tomato, onion, red 
and green peppers. £11.95

Tandoori Chicken (Whole)  £12.50

Chicken Tikka  £10.95 

Lamb Tikka  £10.95

Old Indian Favourites
Tikka Masala (N)       
Britain’s favourite Indian curry. Cooked with 
ground almond, coconut and fresh cream.

Korma (N)       
A mild curry cooked with cream, ground 
almond and coconut.

Passanda (N)        
Cooked with a mild blend of spice, ground 
almonds and coconut, fresh cream and Malibu.

Bhuna       
Bhuna curry is a classic that you simply  
can’t beat. Plenty of flavour, a kick of spice 
are the secrets behind the success of this 
bhuna recipe!

Dhansak            
Cooked with mixed lentils in a hot, sweet and 
sour flavour sauce.

Jalfrezi
A spicy curry with fresh green chillies, onions, 
mixed peppers, ginger, sprinkled with fresh 
coriander to give a rich spicy flavour.

Rogan Josh
A medium curry cooked with lots of tomatoes 
and ground spices.

Dopiaza            
A spicy curry cooked with lots on onions and 
ground spices.

Korai
A rich curry cooked in a hot, sweet and sour 
gravy and ground coconut.

Phatia                
Pathia Curry is a rich, sweet, hot and sour 
Indian curry which is full of flavour.

Balti
Balti dish cooked with our chef’s own blend of 
spice with cubed onions and mixed peppers.

Garlic Chilli                 
A hot and spicy curry flavoured with lots of 
garlic, fresh green chillies and coriander.

Madras
A fairly hot curry dish with onion gravy and 
ground spices.

These dishes can be prepared as follows: 
King Prawn £14.95 • Tiger Prawn £10.95 • Chicken / Chicken Tikka £9.95  
• Lamb / Lamb Tikka £10.95 • Vegetable £8.95

Chef Speciality 
Jhinga Malai Curry 
Succulent king prawns sautéed with yellow 

mustard seeds and simmered in a rich 

coconut milk gravy with garlic and scented 

with lime. – it’s simply delicious. £14.95

Murgh Jalandari    
A Punjabi dish. Chicken cooked with onion, 

tomato and cashew nut gravy and finsihed 

with green and red peppers. £10.95

Dak Banglow Gosht 
Lamb prepared in chef’s special spice with 

onion, yoghurt, coconut milk, coriander, mint, 

green chilies and lemon juice. A dish from the 

British Raj. £10.95

Hari Mirch-wali Gosht 
Lamb cooked with onion and fresh tomato 

and lots of green chillies and ginger £10.95

Beef Varuval (N)    
A dish from South India. Beef cubes cooked 

with lots of garlic, onions and fresh tomato.  

Finished with curry leaves and whole dry red 

chili. £10.95
Shashlik Masala   
Chicken or lamb grilled with peppers, tomato 

and onions cooked in a spicy sauce with fresh 

green chilies, garlic, ginger and chef’s own 

blend of spices. £10.95

Dalcha 
A Hyderabadi dish cooked with chana dal, 

flavoured with garlic and ginger paste and 

ground spices. Choice of Chicken or Lamb. 

£10.95
Xacuti   
A curry prepared in Goa, India, with complex 

spicing.  Whole spices roasted and grounded, 

then cooked with onion and tomato gravy and 

finished with lime juice.  Choice of Chicken, 

Lamb or Tiger Prawns. £10.95

Chettinad 
Chettinad Curry is a classic Indian recipe, from 

the region of Chettinad in South India. 

Choice of Chicken or Lamb cooked with roast 

dry red chilies, coconut milk, coriander seeds,  

cumin seeds, fennel seeds, black pepper, 

onions, garlic, ginger and curry leaves with a 

hint of lime juice. £10.95

Lababdar (N)  
Choice of Chicken, Lamb or Paneer cooked 

with ground cashew nut, saffron, yoghurt, 

cream, butter, fenugreek, ground spices, 

garlic, ginger, tomato and onion in a beautiful 

rich creamy sauce. £10.95

Mumtaj (N)  
Punjabi style. Chicken/Lamb marinated with 

hung yoghurt and tandoori masala. Cooked 

in tandoori oven and simmered in light tangy 

tomato, honey and cashew nut makhani 

sauce. £10.95

Please ask a member of staff about the ingredients in  
your meal before placing your order. Thank you.

Mild HotMedium Hot

(VG) - Suitable for Vegans 
(V) - Suitable for Vegetarians  
(N) - Contains Nut   

(G) - Contains Gluten 
Other dishes may contain gluten, please 
check with your waiter 

Download the Snooty Mehmaan  
App for free



Vegan Main Course Dishes £8.95 Each

Mixed Vegetable Curry 

Mixed Vegetable Jalfrezi 

Mixed Vegetable Kadai 

Bhindi Masala (Okra) 

Achari Baingan (Aubergines) (N) 

Aloo Chana (Potato & Chickpeas) 

Gobi Mutter (Cauliflower & Peas) 

Kaddu Masala (Pumpkin) 

SUNDAY LUNCH BUFFET

Experience The Snooty Mehmaan’s delicious 
and great value Sunday Lunch Buffet.
The Snooty Mehmaan’s immensely popular Sunday  

Lunch Buffet is the perfect opportunity to enjoy  
an excellent value meal at just £12.95 per person  

(Children £6.95 up to 10 years of age) with friends or family.  
Both children and adults will enjoy the delicious food  
and friendly service in our luxurious surroundings.

The Sunday Lunch Buffet offers unlimited servings  
and consists of up to twenty dishes with a superb  

selection of vegetarian and non-vegetarian starters,  
main courses, salads, poppadum’s, prawn crackers,  

chutneys and delicious desserts.

Drinks are not included in the price of  
the Sunday Lunch Buffet.

The Sunday Lunch Buffet is available 
 between 12 noon and 3pm.

For more details and reservations call us on

01367 242 260
or visit us @ www.snootymehmaan.com

Call us on 01367 242 260

Mild HotMedium Hot

(VG) - Suitable for Vegans 
(V) - Suitable for Vegetarians  
(N) - Contains Nut   

(G) - Contains Gluten 
Other dishes may contain gluten, please 
check with your waiter 

Download the Snooty Mehmaan  
App for free

Vegetable Side Orders £4.10 Each 
Saag Aloo (V)  
Spiced potato cooked with spinach

Achari Baingan (V) (N)  
Aubergines cooked with pickled spices

Ajwaini Bhindi (V)    
Okra simmered in a reduced onion and 
tomato gravy flavoured with toasted  
caraway seeds. 

Aloo Gobi (V)   
Potato and cauliflower sautéed with onions, 
tomato and cumin seeds. 

Tadka Daal (V)  

Bombay Aloo (V)  

Chana Masala (V)   
Chickpeas cooked in a medium spice  
masala sauce

Mushroom Bhajee (V) 

Mixed Vegetable Bhajee (V)   

Saag Paneer (V)  
Spinach & Cheese

Mutter Paneer (V)  
Green Peas & Cheese

Baby Broccoli in Garlic Sauce (V)

Pak Choi in Oyster Sauce

Stir-fried Mixed Vegetables  
in Oyster Sauce

Rices
Boiled Rice £3.15

Pilau Rice £3.50

Special Rice with egg and peas £3.95

Mushroom Rice £3.95

Keema Rice with minced lamb £3.95

Egg Rice £3.95

Garlic Rice £3.95

Coconut Rice £3.95

Jasmine Rice £3.95 

Sticky Rice £3.95

 

Naan Breads & Rotis
Plain Naan (G) £2.70

Keema Naan (G) £3.10 
Stuffed with minced lamb

Garlic Naan (G)  £3.10

Peshwari Naan (N) (G) £3.10 
stuffed with almonds, coconut & sultana

Garlic & Keema Naan (G)  £3.10

Mixed Naan (G) £3.50 
Garlic, Coriander, Keema & Green Chili 

Tandoori Roti (G) £1.75

Chapatti (G) £1.75

Paratha (G) £2.70



Monday: Closed

Tuesday - Sunday: 5pm – 10pm (Fri & Sat till 11pm)

Saturday & Sunday: Lunch 12pm – 3pm 

Littleworth (A420), Faringdon, Oxon SN7 8PW
E: info@snootymehmaan.com

BANQUET NIGHT
Every Wednesday

£18.95 Per Person

Choice of:

Starter

Main Course

Rice / Naan Bread

Glass of Wine (175ml) or Half Pint Beer

(Offer valid for dining in customers only)

(Terms and conditions apply)

www.snootymehmaan.com


