
AVA I L A B L E  F R O M
1 2 T H  N O V E M B E R  -
2 4 T H  D E C E M B E R  2 0 1 8£45 per   person

Mango tree
festive menu

P L E A S E  C O N TA C T  U S  AT  T H E  R E C E P T I O N  O R  C A L L  U S  O N  0 2 0  7 8 2 3  1 8 8 8
O R  E M A I L  U S  AT  I N F O @ M A N G OT R E E . O R G . U K  F O R  M E N U  A N D  M O R E  D E TA I L S .



S TA R T E R S

Gai ngaung rad sauce    
Hand carved grilled turkey topped with sweet and spicy “Kum whan” sauce

Goong saeb mai  C G 

Tempura prawn skewers drizzled with our house special three flavour sauce

Yum tua  D

Spicy and sour Thai salad made with minced chicken, runner beans and chilli oil,
mixed with Thai dressing, sprinkled with dried coconut and topped with evaporated milk

Por pia pu C G

Marinated crab meat, chicken, water chestnut, carrots and spring onions 
wrapped in spring roll skin and served with plum sauce

M A I N  C O U R S E S

Short rib beef panang curry  C

Slow-cooked shor t-rib beef in a rich Thai panang curr y sauce

Talay prik Thai dum C M G

Stir-fried mixed seafood with mixed peppers and onions in black pepper sauce

Moo samchun pad kratiem M G

Stir-fr ied brussels sprouts with crispy pork belly in 
a savoury gar lic and oyster sauce

Lobster tail ob noey kratiem C D

Grilled lobster tail topped with creamy gar lic butter sauce 
and served on a bed of spinach

Thai jasmine rice

D E S S E R T

Green velvet D G

Aromatic pandan cake topped with our homemade berr y sorbet 
finished with a light coconut and lemongrass foam

S H A R I N G  S T Y L E  B A N Q U E T

  = mildly hot     = hot
G=gluten N=nut C=crustacean M=molluscs  D=diar y



S TA R T E R S

Tow hoo tod rad sauce
Deep-fried tofu drizzled with our house special three flavour sauce

Ma kur yang ob cheese  D

Baked aubergine and cheddar cheese topped with homemade spicy sauce

Tod mun kaow pod whan  G

Crispy sweet corn cakes; sweet corn mixed with red curr y paste, 
ser ved with sweet chilli sauce

Yum tua  D

Spicy and sour Thai salad made with runner beans, tofu and chilli oil mixed with 
Thai dressing, sprinkled with dried coconut and topped with evaporated milk

M A I N  C O U R S E S

Paneer panang curry  D

Paneer,  a fresh cheese with pea aubergines in 
a rich Thai panang curr y sauce

Tow hoo prik Thai dum
Crispy tofu stir fr y with mixed peppers and onions in black pepper sauce 

Tow hoo pad kratiem
Stir-fr ied brussels sprouts and tofu in gar lic and mushroom sauce

Pad pon la mai med ma maung N G

Stir-fr ied chestnut, water chestnut, jujube, ginkgo, cashew nuts and tofu
in mushroom sauce and served in a crispy bowl

Thai jasmine rice

D E S S E R T

Green velvet D G

Aromatic pandan cake topped with our homemade berr y sorbet 
finished with a light coconut and lemongrass foam

M I N I M U M  O R D E R  F O R  4  P E O P L E

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.



Book now
W W W. M A N G OT R E E . O R G . U K

T. 0 2 0  7 8 2 3  1 8 8 8 E .  I N F O @ M A N G OT R E E . O R G . U K

C H R I S T M A S  O P E N I N G  T I M E
From 12th November - 23th December 2018

Mon - Wed from12.00 - 23.00
Thu - Sat from 12.00 - 23.30

Sunday from12.00 - 22.30

Chr istmas Eve from 12.00 - 15.00


