
Sharing Plates
1 Mango Tree platter N  13.95
 (minimum order for 2 people)
 Assorted appetisers including chicken satay, king prawn
 spring rolls, duck spring rolls, spicy squid salad and 
 Thai fish cakes, served with peanut sauce N, sweet chilli  
 sauce and plum sauce

2 Seafood platter N  16.95
 (minimum order for 2 people) 
 Assorted signature seafood appetisers including wok 
 tossed squid with lemongrass, tempura shrimp, 
 king prawn spring roll and soft-shell crab tempura

3 Crispy aromatic duck 
 Served with pancakes, cucumber, spring onions, 
 hoi sin sauce and Thai chilli oil

 Quarter 19.00 / Half 32.00 /  Whole  49.00

Dim Sum
Mango Tree dim sums are freshly made each morning by 
a Hong Kong dim sum master. All steamed dim sums are 
served as a portion of three pieces 
 
4 Dim Sum platter to share 22.00
 Assorted MangoTree signature dim sums including 
 two pieces of the following: prawn dumpling with 
 black truffle oil, prawn and chive dumplings, chicken 
 and prawn siu mai, vegetarian dumplings.

5 Chicken and prawn siu mai 8.80
6 Prawn and chive dumplings 8.80
7 Prawn dumplings with black truffle oil 9.20
8 Vegetarian dumplings V  8.20

Starters
11 Mango Tree chicken satay (*3 skewers) GF 9.25
 Grilled skewers of marinated corn-fed chicken, served 
 with peanut sauce N and Thai sweet vinegar dipping

12 Kor mhoo yang GF  9.50
 Sliced barbecue pork, served with cucumber and 
 traditional homemade sweet and spicy ‘narmjim jaew’   
 sauce

13 Por pia ped 9.95
 Deep-fried aromatic duck spring rolls served with 
 hoi sin sauce

14 Por pia goong  10.80
 Deep-fried minced king prawn spring rolls 
 served with plum sauce

15 Tod mun plaj j 9.80
 Spicy Thai fish cakes seasoned with Thai curry paste 
 and lime leaves served with sweet chilli sauce

16 Lemongrass Squid 9.50
 Wok tossed squid with lemongrass, ginger, 
 black pepper and coriander root

17 Goong krob 10.25
 Deep-fried Thai marinated shrimps, served with 
 chilli mayonnaise sauce

Salad
21 Som tum Thai N GF j j  (served cold) 9.95
 Green papaya salad cherry tomatoes, long green beans,  
 peanuts, dried shrimps, with chilli tamarind dressing
 Add 3 king prawns (som tum goong sod) 14.80

23 Seabass lui suan GFj j  (served warm) 22.50
 Deep fried seabass fillet topped with, mango, 
 lemongrass, mixed herbs, mint leaves, dried chilli, 
 cashew nut and chilli and lime juices dressing.

87 Som tum jae V GFj j  (served cold) 9.95
 Green papaya salad with cherry tomatoes, long green   
 beans, peanuts, and roasted chilli dressing

Soup
31 Tom yumj j   
 Famous hot, sour and spicy Thai soup with shimeji   
 mushrooms, lemongrass and lime leaves finished   
 with a hint of cream
 Prawns 8.95
 Mushroom and Vegetable V 7.80

32 Tom kha GFj 
 Thai coconut milk soup with shimeji mushrooms, 
 oyster mushrooms, galangal and Thai herbs

 Chicken 8.95
 Mushroom and Vegetable V 7.80

Curry
Freshly made by our expert chefs, using authentic 
Thai ingredients

34 Tasting curries GFj 23.80
 Thai green curry with chicken, Rich red curry with king   
 prawns and Massaman curry with beef 

35 Gaeng kiew wan GFj j   8.95
 Thai green curry with pea aubergine,Thai aubergines 
 and sweet basil leaves
 Chicken 16.50
 Vegetable and tofu V  14.95

36 Panang goong GFj  18.50
 Rich red curry with king prawns, coconut milk, 
 sweet basil leaves and pea aubergine

37 Gaeng phed ped yang ponlamaij 19.80
 Red curry with roasted duck, grapes, pineapples, 
 rambutan, lychees, and cherry tomatoes served 
 in a pineapple bowl

38 Massaman N GFj 19.80
 Medium spicy massaman curry with new potatoes, sweet  
 potatoes, cashew nuts, cherry tomatoes and Thai shallots  
 with your choice of slow-cooked meat in mixed Thai herbs
 Lamb shank 22.50
 Beef rump 18.95

39 Nuer doon kati 16.80
 Braised beef, slow-cooked in seasoned coconut milk 
 and lemongrass, topped with coriander and chilli

Baked/Grilled/Deep-fried
41 Gae yang 22.80
 Grilled lamb chops served with special homemade sauce

42 Weeping tiger GFj 38.00
 Grilled marinated sirloin of wagyu beef served with 
 tenderstem broccoli, baby carrots and mango tree 
 signature chilli sauce
43 Gae yang jerapan 15.50
 Grilled boneless corn-fed chicken southern style 
 marinated in coconut milk and Thai herbs. 
 Served with spicy nam jim jaew sauce

46 Ped makharm 18.80
 Roasted duck on a bed of pak choi served with an exotic  
 sweet and sour tamarind sauce

47 Pla rad prig song kruang GF 22.50
 Deep-fried sea bass with sweet, sour and spicy sauce   
 dressing topped with mixed peppers, sweet basil and   
 pineapple

Stir-fried
52 Pad med mamuang N GFj 
 Stir-fry with cashew nuts, mushrooms, and spring onions,  
 garnished with dried chillies
 Chicken 16.50
 King Prawns 19.95
 Tofu 14.95

53 Pad kra pow GFj j   8.95
 Stir-fried with fresh chilli, garlic, snake beans and holy basil

 Minced chicken 16.50
 Minced beef 18.95
 Mixed seafood 19.95
 Mixed vegetable 14.95

54 Neur phad prik-thai dum 21.00
 Stir-fried sirloin beef with black pepper and oyster sauce

Noodles and rice
61 Pad Thai N  
 Thai rice noodles stir-fried with, Chinese chives,
 crushed peanuts, bean curd and bean sprouts in 
 special homemade sauce, topped with our    
 signature egg net

 Grilled Chicken 15.80
 King prawn GF 26.50
 Lobster tail  29.90

64 Kow pad saparot N GF  19.95
 Stir-fried Thai rice with chicken, prawns, sweet pineapples,  
 raisins, mild curry powder and soya sauce, garnished with  
 egg, shrimp floss and cashew nuts served in a pineapple  
 bowl

65 Special fried rice 
 Stir- fried Thai rice with carrots, spring onion, spring   
 green, onion, cherry tomatoes an egg

 Chicken 15.80
 Beef 16.80
 King prawn 18.80

66 Drunken noodlesj j   
 Stir fried flat noodles, snake bean, garlic with very spicy   
 holy basil sauce. Just tell us the level of spiciness

 Chicken 15.80
 Beef 17.80
 Mixed seafood 19.80
 Tofu and vegetable V 14.80

Accompaniments
71 Kow hom mali GF Steamed Thai jasmine rice 15.80
72 Kao kra ti GF Coconut rice 15.80
73 Kow pad kai 15.80
 Stir-fried Thai rice with soya sauce and egg
74 Kow neaw Thai sticky rice 15.80
75 Broccoli luak V GF  15.80
 Steamed broccoli, shiitake with garlic mushroom 
 oyster sauce

Vegetarian/Vegan menu
82 Satay hed V GF (3 skewers) 9.95
 Grilled king oyster mushroom skewers served with 
 peanut sauce N and Thai sweet vinegar dipping

83 Por pia pak V  9.95
 Mixed vegetable spring rolls, served with sweet chilli   
 sauce

84 Tow hoo tod V  9.95
 Deep-fried tofu served with spicy peanut sauce

85 Tod mun kow pod V  9.95
 Golden fried sweet corn cakes spiced with kaffir lime 
 and red curry paste

86 Vegetarian dumplings V 9.95

87 Som tum jae Vj j  (3 skewers) 9.95
 Green papaya salad with cherry tomatoes, long green   
 beans, peanuts and roasted chilli dressing

89 Tom yum hed V GFj   9.95
 Famous hot, sour and spicy Thai soup with shimeji 
 mushrooms, oyster mushrooms, lemongrass, lime 
 leaves and coriander leaves

90 Tom kha hed Vj j   9.95
 Thai coconut milk soup with shimeji mushrooms, 
 oyster mushrooms, galangal and Thai herbs

91 Gaeng keaw wan pak V 9.95
 Thai green curry with tofu, mixed vegetables, pea 
 aubergine, Thai aubergine and sweet basil leaves

92 Ka pow pak V GF 9.95
 Stir-fried mixed vegetables in spicy basil sauce

93 Tofu and Eggplant V 9.95
 Grilled tofu and eggplant and topped with spicy red 
 curry sauce

94 Pad Thai jae V GF 9.95
 Thai rice noodles stir-fried with Chinese chives, 
 crushed peanuts, bean curd and bean sprouts in 
 special homemade sauce

95 Kow pad pak V 9.95
 Stir-fried fragrant Thai rice with seasonal vegetables

96 Pineapple red curry V GF 9.95
 Red curry with tofu, soya protein, pineapple, rambutan,   
 lychees, cherry tomatoes, holy basil and chilli

 

A 12.5% discretionary service charge will be added to the total bill. Prices include VAT. Due to the style of cuisine:, 
mango tree cannot be held responsible for customer allergies. Please advise of any dietary requirements upon ordering.

N =nuts   V =vegetarian     =mildly hot    =hotGF =gluten free   j j  j  



Luxury Thai set menu
Thai favourite, sharing style

£46 per person (without soup)
£49 per person (with soup)
Minimum order for 2 people

Groups of 4 or more people will also be served our 

Vegetarian Pad Thai V N : Stir-fried Thai rice noodles 
with bean curd, Chinese chives, peanuts and beans sprouts.

Assorted Appetisers 

Satay gai
Grilled skewers of marinated corn-fed chicken 
served with peanut sauce

Tod mun pla
Spicy Thai fish cakes seasoned with Thai curry paste 
and lime leaves served with sweet chilli sauce

Por pia ped
Grilled skewers of marinated corn-fed chicken 
served with peanut sauce

Squid Salad
Squid tossed with Thai chilli and lime juice dressing

Soup choose one of the below for the soup options:

Tom yum goong
Famous hot, sour and spicy Thai soup with king prawns, 
shimeji mushrooms lemongrass and lime leaves finished 
with a hint of cream

Tom kha gai
Thai coconut milk soup with chicken, shimeji mushrooms, 
galangal and Thai herbs

Main course
Panang pla sea bass
Deep fried sea bass in rich red curry with coconut milk, 
sweet basil leaves, pea aubergine and kaffir lime leaves

Gai yang
Grilled boneless corn-fed chicken marinated in coconut milk 
and Thai herbs, served with spicy nam jim jaew sauce

Neur phad prik-thai dum
Stir-fried sirloin beef with black pepper and oyster sauce

Goong pad kratiem
Stir-fried king prawns with garlic and soya sauce

Accompaniments
Kow hom ma li
Steamed fragrant Thai jasmine rice

Dessert
Cheesecake ma-maung
Soft creamy cheesecake flavoured with mango ganache

served with wonton soup 
 

      CHAMPAGNE 
                                    13.5 each
Mango Tree Fizz
Amaretto Disaronno (almond) liqueur, fresh mango juice, 
cocktail cherry, topped up with Champagne

Fraise Bellini
Peach Schnapps, Creme de Fraise (strawberry) liqueur, 
fresh strawberries, topped up with Champagne

Hibiscus Flower Fizz
Hibiscus flower, hibiscus syrup and Champagne

Aperol Spritz
Aperol, slice of orange, topped with soda water and Prosecco

 MANGO TREE SPECIAL 
Mango Colada   14.5 
Havana Especial rum, Amaretto Disaronno (almond) liqueur, 
fresh pineapple juice, passion fruit juice and fresh mango 
juice, mixed with coconut cream and double cream. 
Specially served in a fresh pineapple bowl.

Climb The Mango Tree   12
A delightful and exclusive blend of Havana Especial rum, 
Amaretto Disaronno (almond) liqueur, fresh mango juice, 
passion fruit juice and delicious coconut cream.

Thai Chilli Martini   12
The best spicy flavoured martini with combination of: 
Ciroc vodka, Gabriel Boudier lychee liqueur, lychee juice, 
fresh lime juice, chopped lemon grass,Thai red chilli, 
lychee fruit and sugar syrup.

Siam Passion   12
Feel our passion with flavours from Thailand: Grey Goose 
vodka, Graham’s Port wine, passion fruit juice, lychee juice, 
dragon fruit, passion fruit syrup and lavender syrup.

Phuket Dream   12
Long and tasty drink to begin with: Skyy vodka, Chambord 
(black raspberry) liqueur, raspberry puree, fresh raspberries, 
fresh mango juice, pineapple juice, fresh lime juice and 
sugar syrup.

Thai Sunrise   12
Don Julio Blanco tequila,The Botanist gin, Cointreau 
(orange) liqueur, fresh orange juice, fresh mango juice and 
Grenadine. Our way to make you rise.       

       THE CLASSIC
                       12 each
WooWoo   
Ketel One vodka, Peach Schnapps, cranberry, lime
Pina Colada   
Havana rum, pineapple, coconut and double cream
Mojito   
Havana 7 years rum, fresh Lime, fresh mint, sugar syrup

Berry Mojito 
Berry flavoured Mojito

Margarita   
Casco Viejo Silver tequila, Cointreau, lime juice

Old Fashioned   
Bulleit Bourbon whiskey , Angostura bitters, brown sugar

Whisky Sour   
Haig club whisky, egg white, sugar syrup, lime juice

Strawberry Daiquiri  
Havana Especial, Crème de Fraise, strawberries, lime

 NON-ALCOHOLIC 
Mango Tree Paradise   8.5
Fresh mango juice, fresh orange juice, topped with 
3 berries juice (raspberry, strawberry, cranberry)

Strawberry Monkey   8
Fresh strawberries, orange juice, pineapple juice, 
banana puree and coconut cream

Virgin Colada   8
Fresh pineapple juice, coconut cream and double cream

Nojito   8
Fresh lime, fresh mint leaves, sugar and crushed ice

Fruit Flavoured Virgin Mojito   8.5
Lychee, strawberry, passion fruit

THAI NON-ALCOHOLIC DRINKS
Fresh Thai Young Coconut   8

Cha-Yen (Thai Iced Tea) Campari  5.8
Black tea leaves perfumed with star anise, vanilla and sweet 
spices, served over crushed ice and topped with evaporated 
milk.

Gin
Bombay Sapphire  5 
Tanqueray  5.5
Hendrick’s  6
Bulldog  6
Tanqueray N10  6.5 
Bloom  6.5
Jin Zu  6.5
Beefeater 24  6.5
The Botonist  7

Tequila
Casco Viejo Silver  5 
Espolon Blanco 5.5
Don Julio Blanco  6
Don Julio Reposado 6.5
Don Julio Anejo 6.5 
Parton Silver 7
Parton XO Cafe 6
Tequila Rose  4.8
All spirits also available in 50ml

Rum
Bacardi Carta Blanca (Puerto Rico)  5   
Captain Morgan (Jamaica)     5
Appleton Estate Signature (Jamaica)   5.5 
Havana Club 3 Years (Cuba)   5.5 
Havana Club 7 Years (Cuba)   6  
Zacapa Ron 23 (Guatemala)    7.5
Koko Kanu Coconut Rum (Jamaica)  5 

Vodka
Ketel One (Holland)    5.5 
Ketel One Citroen (Holland)     5.5 
Skyy (USA)   5.5
Grey Goose (France)   6
Grey Goose L’Orange (France)  6  
Ciroc (France)   6.5
Belvedere (Poland)   6.5 Prices include V.A.T. discretionary service charge of 12.5% will be added to your bill.

All prices are in British pounds (£).

ARMAGNAC
Comte De Lauvia 21 Years  7.5
Comte De Lauvia 1980 17.5

CALVADOS
Père Magloire VSOP 6.5
Père Magloire 12 Years 7.5

LIQUEURS
Prices shown per 25ml

Absinthe (France) 4.8   
Amaretto Disaronno (Almond, Italy)    4.8
Bailey’s Irish Cream (Ireland)  4.8 
Chambord (France)  4.8 
Cointreau (France)  4.8  
Drambuie (Scotland) 5.3
Frangelico (Hazelnut, Italy) 4.8
Grand Marnier (France) 5.3   
Kahlua (Mexico)    4.8
Malibu Coconut Rum (Barbados)  4.8 
Midori (Japan)  4.8 
Mozart White Chocolate (Austria)  4.8  
Sagatiba Cachaca (Brazil) 5.3
Sambuca (White or Black) 4.8
Tia Maria (Italy) 4.8
All liqueurs also available in 50ml

PORT & DESSERT WINES
Graham’s Port wine 2012 (Portugal) 50ml 8.5
Takara Plum wine (Japan) 75ml 5

Aperol (Italy) 
Campari (Italy)
Cinzano 1757 (Italy) 
Martini (Dry, Bianco or Rosso)
Noilly Prat French Dry (France) 
Ricard Pastis (France)
Archers Peach Schnapps (UK) 
Pimm’s No1 (UK)

SPIRITS Prices shown per 25ml

APERITIFS  
7.8 per 50ml

Lychee Juice  3.5 
Pineapple Juice  3.5 
Cranberry Juice  3.5 
Passion Fruit Juice  3.5 
Coca-Cola (350ml) 3.8
Diet Coke (350ml)  3.8
Coke Zero (350ml)  3.8 
Lemonade  3.5 
Ginger Ale  3.5 
Soda Water  3.5 
Tonic Water  3.5 
SlimlineTonic  3.5 
Tomato Juice  3.5 
Still Water (75cl)  4.9 
Sparkling Water (75cl)  4.9 
Glass of Still  2.5  
Sparkling Water  2.5 

Fresh Mango Juice 
Fresh Apple Juice 
Fresh Orange Juice

Hennessy VS   6
Remy MartinVSOP   6.5
Remy Martin 1738   8.5
Remy Martin XO   16
Hennessy XO   18
Louis XIII  15ml 70/ 25ml 195/ 50ml 195

COGNAC

FRESH JUICE 
5 each

MINERALS & 
SOFT DRINKS

BEERS
Singha Beer 330ml (bottle) 4.9


