
(v) vegetarian (vg) vegan recipe (vgo) ask for vg (gf) gluten-free ingredients 
(gfo) ask for gf (n) nuts many of our dishes can be modified to suit dietary requirements, however, due to the 
layout & operations of our kitchens, it is not possible to guarantee the absence of allergens in any of our dishes

an optional gratuity of 10% will be added to your bill. this gets paid directly to the mango team

welcome to mangowelcome to mango
thai food’s all about lots of dishes in the centre of the table for all 

to share. locals love to graze on little snacks from street vendors too. 
that’s why our menu features lots of small plates, so you can choose to 
embrace family-style sharing, tapas-style grazing, or, stick to a classic 

starter and main course... whatever you choose, eat • drink • be mango!



THAI SOUP
| tom yum | vgo, gfo, spicy  

hot & sour. thailand’s most 
famous & favourite soup. packed 
with thai herbs and goodness. 
choose: chicken 10.5 • prawns 12.5 • 
mushroom 9.5  

THAI CURRY
aromatic & bursting with flavour  
choose: chicken 14.5 • beef 15.95 • 
king prawn 15.95 • mock-chicken 
14.95 • veg 12.5 • tofu 12.5 • make it 
tapas sized less 2 

GREEN CURRYGREEN CURRY
| kaeng khiao wan | spicy

fragrant, coconutty, citrusy, 
made with green chilli, 
lemongrass, lime and coriander 

RED CURRYRED CURRY
| kaeng phet | vgo, gfo, spicy

full-bodied with a rich blend of 
spices, lime leaf, and red chillies 

GOLDEN CURRYGOLDEN CURRY  
| kaeng kari | vg, gfo

savoury, earthy and a little bit 
sweet, with potato, turmeric, 
galangal and roasted spices 

PANANG CURRYPANANG CURRY
| kaeng phanaeng

you want tame but flavourful? this 
one’s for you. mild, aromatic, rich 
and creamy

JUNGLE CURRYJUNGLE CURRY
| kaeng pa | gfo, v.v. spicy

hailing from the forests of chiang 
mai. fierce, water-based & packed 
with flavour 

MASSAMAN CURRY MASSAMAN CURRY 
| kaeng matsaman | vgo, n

the king of curries. mild, richly 
spiced & slightly sweet, with 
peanuts, potatoes & onion 
main size only • slow-cooked 
lamb 18.95

EXTRAS
JASMINE RICE JASMINE RICE vg, gf  •  2.95

COCONUT RICECOCONUT RICE vg, gf  •  3.5

STICKY RICESTICKY RICE vg, gf  •  3.5

EGG FRIED RICEEGG FRIED RICE v, gf  •  3.5

PLAIN FRIESPLAIN FRIES vg  •  4

PINEAPPLE CHILLI SALTPINEAPPLE CHILLI SALT
| nam kleua prik saparot | vg, gf, spicy

roadside favourite. fresh pineapple & 
apple for dipping • 5.95 

POPCORN TOFUPOPCORN TOFU
| vg, gf, spicy

vegan showstopper. crispy nuggets 
seasoned with tom yum, mango dip • 7

MANGO CORNCAKES MANGO CORNCAKES 
| thot man khaopho | vg

favourite street food fritter with added 
mango, green chilli dip • 5.25 (3) | 7.5 (5) 

LAAB MEATBALLS LAAB MEATBALLS 
| laab tod | vg

soya meatballs topped with mint & 
tamarind laab sauce • 5.25 (3) | 7.5 (5) 

GREEN CURRY RICE BALLSGREEN CURRY RICE BALLS
| khao pun kaeng khiao wan | v

thai style arancini with green curry 
sauce, rice & mozzarella • 5.75 (3) | 8.5 (5)

BUTTERFLY PRAWNSBUTTERFLY PRAWNS
| kung psir | gfo

barely battered butterfly prawns 
dressed in garlic, red onion & chilli • 8.95 

BEEF SPRING ROLLSBEEF SPRING ROLLS
| por pia nuea | spicy

with thai basil, chilli, & vermicelli, 
sriracha mayo • 6.5 (3) | 8.5 (5)

DIM SUMDIM SUM
| khanom jeeb

open wrap dumplings, filled with minced 
pork & prawns, ginger-chilli sauce • 5.5 
(3) | 8 (5) choose: steamed or crispy  

CHICKEN SATAY CHICKEN SATAY 
| satay gai | n 

chargrilled chicken skewers marinated 
in coconut & spices, covered in peanut 
sauce • 6 (3) | 8 (5)

SOFT SHELL CRABSOFT SHELL CRAB
| pu nim
an old favourite. lightly battered crab 
with pineapple & pomegranate • 13.95 

VEGETABLE SPRING ROLLSVEGETABLE SPRING ROLLS
| por pia pak tod | vg

filled with vermicelli, spring greens & 
mushrooms, sweet chilli • 5.5 (3) | 7.5 (5)

PRAWN TOAST PRAWN TOAST 
| khanom pang na goong 

everyone’s go-to takeway dish–thai 
style, with sweet chilli dip • 5.5 (3) | 8 (5)

CRISPY SQUID/BEEFCRISPY SQUID/BEEF
| pla meuk/neua tod krob | gfo

rolled in flour, deep-fried & pepper-
coated in our famous sticky sauce • 8.5 

SAAB WINGSSAAB WINGS
| peek gai saab | spicy

breadcrumbed, dry coated with tangy 
lime & chilli tom saab • 5.5 (3) | 8 (5) 

GARLIC & PEPPER PORKGARLIC & PEPPER PORK
| moo pad kratiem prig thai

pork slices egg fried and drizzled with a 
garlic & black pepper sauce • 7.95

COCONUT CHICKENCOCONUT CHICKEN
| gai thot maprao

original mango dish. bites of chicken in 
coconut breadcrumb, plum dip • 8

BANG BANG CAULIFLOWERBANG BANG CAULIFLOWER
| dok galam | vg, gf, spicy

sweet & spicy florets seared with chilli, 
caramelised onion & coriander • 7.5 

STIR-FRIED MUSHROOMSSTIR-FRIED MUSHROOMS
| het phat nam man hoi | vgo, gfo

mushrooms stir-fried with garlic, 
chillies, thai herbs & oyster sauce • 7

SUPER GREENSSUPER GREENS
| phat pak | vgo, gfo

seasonal greens wokked with garlic & 
soy • 7

THAI TAPAS  popular thai appetisers, street food and some of our own  
in-house creations. great for sharing or all day grazing

THAI FRIES 
skin-on and loaded | vg, n  7.95

MASS FRIESMASS FRIES  

massaman curry sauce, peanuts,  
spring onions, chilli, coriander

PHAD FRIESPHAD FRIES
sweet & sour phad thai sauce, 
peanuts, spring onions & coriander 

WOK & ROLL
choose: chicken 15.95 • mock-
chicken 16.95 • king prawn 16.95 • 
tofu 13.75 

CHILLI STIR-FRY CHILLI STIR-FRY 
| pad prig | vg, gfo, spicy

savoury garlic and chilli stir-fry with 
peppers, carrots and sugar snaps

SWEET & SOURSWEET & SOUR
| pad priow wan | vgo

classic stir-fry with cucumber, spring 
onions, carrots, tomato & peppers 

RIBS
THAI STICKY RIBSTHAI STICKY RIBS
| si khrong muu

pork sticky bbq ribs rack, served with 
fries and spicy asian slaw • 21  

SOUTHERN THAI PORK RIB CURRYSOUTHERN THAI PORK RIB CURRY
| khua kling si krong moo

special southern dry curry, made 
with turmeric and lime leaves • 17 

NOODIES & RICE 
choose: chicken 16.5 • king prawn 
17.5 • veggies 14.5 • tofu 14.5

STEAMED NOODLESSTEAMED NOODLES
kuay tiew nueng | vgo, gfo, spicy

fresh & flavourful silky steamed rice 
noodles in a savoury chilli soy sauce

PHAD THAI NOODLESPHAD THAI NOODLES
| vgo, gfo, n

thailand’s national dish. sweet & 
sour noodles with egg, spring onions, 
beansprouts & peanuts 

TOM YUM FRIED RICETOM YUM FRIED RICE
| khao pad tom yum | vgo, gfo

spicy, savoury and tangy wok fried 
thai jasmine rice with tom yum paste, 
egg & crunchy vegetables

  
NIBBLES 

KAP KLAEM
“drinking food” for  
while you choose 

PRAWN CRACKERS PRAWN CRACKERS •  3.5 

VEGGIE CRACKERS VEGGIE CRACKERS vg  •  3.5 

BIRD’S NESTBIRD’S NEST vg, gf  •  4
JUNGLE BUGS JUNGLE BUGS •  4

CRISPY SEAWEEDCRISPY SEAWEED vg, gf  •  4.5 

NOTE, DISHES ARE FRESHLY COOKED TO ORDER & ARE SERVED AS SOON AS THEY’RE 
READY, AS IS CUSTOMARY IN THAILAND, SO TUCK IN AS THEY ARRIVE AT YOUR TABLE

EVERY DAY ‘TIL 5PM
& ALL EVENING TAPAS THURSDAYS

thai-style sharing thai-style sharing 
in true thai family-style dining, 

we’ll be your host, curating a 
variety of dishes for everyone to 

share. just tell us your preferences, 
and we’ll serve our most loved 
plates, balancing the essential 

thai flavours—salty, spicy, sour, 
& sweet. choose: phuket 30pp or 

bangkok 35pp

WE SUGGEST 4-6 TAPAS 
SIZE DISHES FOR TWO 
(DEPENDING ON YOUR 
APPETITE & TAPAS 
CHOICES)

ASK FOR “PET 
PET” TO TURN 
UP THE HEAT, 
OR “THAI 
SPICY” IF YOU 
DARE


