Thai cuisine elevated to an art,
in an ambience of elegance, warmth and luxury.
At Mango Tree, healthy and authentic dishes are prepared
with an artful balance of three harmonious flavours —
sweet, sour and spicy.

Savour the difference!
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Thai Shrimp Cake, Thai Fish Cake,

Chicken in Pandan Leaf and

Soft Shell Crab Rice Paper Roll

$298

(for 3-4 persons)

SR S ¥

$90 (3pcs)
$1 38 (5pcs)
Deep-fried shrimp cake
served with sweet plum sauce
$78 (3pcs)
$1 23 (5pcs)

Deep-fried Thai fish cake
served with sweet chili sauce and cucumber

FEREN Chef's Recommendation 3 W hn—BR## Subject to 10% service charge
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Soft shell crab wrapped in rice paper with carrot,
mango, cucumber and sweet basil served with
Thai vinegar

$138

Mixed skewers of grilled marinated chicken and
beef served with peanut sauce and
Thai vinegar

Marinated sweet pork skewer served with
Thai cucumber salad and sticky rice

$138

$138
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Marinated pork neck fillet served with
homemade tamarind sauce

$1 23 $78 (3pcs)
$1 23 (5pcs)

Deep-fried tender chicken marinated with garlic
and mixed herbs wrapped in fresh pandan leaf
served with sweet sesame sauce

FEEEN Chef's Recommendation 5 Win—AR## Subject to 10% service charge
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BEEHFRDE

Grilled Angus Beef Salad

Grilled marinated Angus beef tossed with Thai herbs,
coriander, fresh mint and spicy lime sauce

FERBRELIR

Crispy Soft Shell Crab Salad

Deep-fried soft shell crab with spicy green mango,
dried shrimp, peanut and fresh Thai herbs

T R E

Pomelo Salad

Pomelo salad with prawn, roasted coconut, fresh shallot,
cashew nut and fried shallot in spicy tamarind sauce

MBS RIE $118
Thai Glass Noodles Salad with Seafood

Glass noodles with assorted seafood and

minced pork tossed with onion, Chinese celery,

cherry tomato and spicy lime sauce

ERBRFEN A K $108
Minced Pork Lettuce Wrap

Spicy salad with minced pork tossed with shallot,

Thai coriander and fresh mint in spicy lime sauce

BRI $88
Green Papaya Salad

Shredded green papaya mixed with cherry tomato,

long bean, fresh chili, roasted peanut, dried shrimp and

spicy lime sauce

RN Chef's Recommendation S hn—BR#%E Subject to 10% service charge
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WRERKIS $288
Shark’s Fin and Crab Meat Soup (for 2-3 persons)
Thai supreme shark’s fin soup with crab meat

served in clay pot

BRASE $138
Crab Meat and Fish Maw Soup (i DTl
Thai fish maw soup with crab meat served in clay pot

L&Y $168
Tom Yum Goong
Hot and sour soup with river prawn, kaffir lime leaf,
lemongrass and galangal

(for 2-4 persons)
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st RS $168
Tom Kha Goong (for 2-4 persons)

Thai coconut soup with river prawn, lemongrass,
galangal, coriander and kaffir lime leaf

BT EES $88
Tom Kha Gai (for 2-3 persons)
Thai coconut soup with chicken, lemongrass, galangal,
coriander and kaffir lime leaf

o> ¥ERBEN Chef's Recommendation 5 Wuin—FfR#%5 % Subject to 10% service charge
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$198 (half)
$368 (whole)

Marinated barbequed chicken with special Thai herbs
served with sticky rice and homemade tamarind sauce

$328

Barbequed jumbo river prawn
served with fresh chili and lime sauce

RN Chef's Recommendation 3 hn—BR#%E Subject to 10% service charge
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$228/$288

Grilled fresh sea perch or grouper
marinated with Thai herbs wrapped in banana leaf

Barbequed marinated Angus sirloin
served with homemade tamarind sauce

TEH 2% 5% St S 4t A
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$268

Barbequed marinated Australian lamb racks
served with homemade tamarind sauce

$188

Barbequed marinated jumbo squid served with chili
and lime sauce

BN Chef's Recommendation 3 W hn—BR#%E Subject to 10% service charge
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Signature Yellow Curry
Light yellow curry with egg, Chinese celery and onion

> N $498 TFERBRE $268
Mud Crab Scallop and Crab Meat in Crispy Bread
LB $338 BRE $238
Jumbo River Prawn Soft Shell Crab

fBEH#ES Chef's Recommendation 5 Whn—BR## Subject to 10% service charge
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Green Curry

Thai green curry with fresh coconut milk, kaffir lime leaf,
sweet basil, baby eggplant and Thai eggplant

BRZEHFWE $338
Slow-cooked Angus Beef Short Ribs

KR $178

Prawn

N $158
Chicken Fillet

il
Massaman Curry
Massaman curry with peanut, onion and potato

FR

Lamb Shank

415

Beef Tendon and Brisket

$198

$168

T ¥ 5 0% W ik il v S O~ 2
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Red Curry

Light red curry topped with kaffir lime leaf, fresh coconut milk,

pineapple, cherry tomato and sweet basil

LB &
Halibut

44
Beef Fillet

FHIRIERS

Roasted Duck with Lychee

$208

$178

$158

ZE

Chicken Fillet

MelEE /B
Crispy Tofu

$158

$128

Deep-fried tofu in light Choo Chee curry with

mixed vegetables

&= Chef's Recommendation

3 W hn—BR#%E Subject to 10% service charge
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WERB AR/ RE $268 / $498
Fresh River Prawn / Mud Crab in Clay Pot

River prawn or mud crab baked with Thai herbs,

peppercorn, pork belly and glass noodles

served in clay pot

EERMBERER / AR $248 / $298
Fresh Sea Perch / Grouper

with Lime and Chili

Steamed whole fresh sea perch or grouper

with chili and garlic lime sauce

THAREEHER / ANAR $228 / $288
Fresh Sea Perch / Grouper

with Sweet Chili Sauce

Deep-fried whole fresh sea perch or grouper

topped with Thai sweet chili sauce
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Chili Fresh Jumbo Razor Clam

with Rice Cracker

Stir-fried jumbo razor clam with sweet chili paste,
onion and bell pepper

EHEENEL AR $188
Salt and Pepper Squid Tentacles

Sautéed fresh squid tentacles with onion, bell pepper,

salt, pepper and holy basil

FEBEN Chef's Recommendation 3 W hn—BR#%E Subject to 10% service charge
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$238
Pork ribs in chili and lime sauce

$168
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Stir-fried US beef cube with long bean, onion,
black pepper and green peppercorn

B
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$138
Stir-fried minced pork with diced shrimp, garlic,
chili and holy basil
$138
Stir-fried chicken fillet with cashew nut, spring onion,
red pepper, mushroom, carrot and dried chili
$118/$148

Fried egg with minced pork or crab meat
served with Thai chili sauce

RN Chef's Recommendation 3 hn—BR#%E Subject to 10% service charge
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W &R 44 $108
Mixed Vegetables with Glass Noodles
in Clay Pot
Stir-fried mixed vegetables with glass noodles
served in clay pot

e RS E $98
Garlic Thai Baby Cabbage
Stir-fried Thai baby cabbage with garlic

FHE/ BAYITRE $88
Belachan / Salted Flsh Baby Kale

Stir-fried green baby kale with belachan or garlic

and salted fish

MR $88
Okra and Mushroom
Sautéed okra with assorted mushrooms,

shallot and Thai garlic

BRUEYEXR | FARKEX $88
Belachan / Garlic and Chili Morning Glory
Stir-fried morning glory with belachan or yellow bean paste,
garlic and chili

AMERARETERS $88

Ivy Gourd Leaves with Minced Pork and
Egg Tofu Soup

Ivy gourd leaves in clear broth served

with minced pork and egg tofu

REMB WS

RN Chef's Recommendation 3 W hn—BR#%E Subject to 10% service charge
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SHEEEEDER $138
Seafood and Pineapple Fried Rice

Fried rice with pineapple, assorted seafood, raisin

and cashew nut topped with pork floss

Rigw €85 $138
Prawn Phad Thai

Stir-fried thin rice noodles with crushed peanut, chive,

bean sprout, tofu and homemade tamarind sauce

FEBEN Chef's Recommendation Z Uk hn— AR E Subject to 10% service charge



Stir-fried flat rice noodles with assorted seafood,
mixed bell peppers, baby corn, holy basil and chili

Fried rice with mango, crab meat, raisin and diced prawn

$138

Stir-fried rice noodle rolls with pork neck fillet,
onion, bell pepper, sweet basil and belachan

$128
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ZAW 4 RAH $128
Rice Noodles with Beef

Stir-fried flat rice noodles with beef fillet, egg,

mixed vegetables in soy sauce

IREWER $128
Shrimp Paste Fried Rice

Fried rice with prawn, dried shrimp, shallot,

sweet pork, shredded egg and fresh green mango
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Garlic Bread

FRKER

Sticky Rice

#E B8R

Jasmine Rice

&N Chef's Recommendation

$20

$20

3 W hn—BR# % Subject to 10% service charge
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Sticky Rice with Mango, Thai Pandan Layer Cake,
Sago Pudding and Sago Dumpling

$188

$98

Fresh Thai mango with sticky rice and coconut cream

$88

Red ruby water chestnut with sweet coconut cream

served in young coconut

&= Chef's Recommendation

3 W hn—BR#%E Subject to 10% service charge
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Coconut Sundae with Sweet Corn

Coconut ice cream topped with sweet corn, peanut and
sliced coconut in coconut

$78

BT AR R $68
Sago Pudding

Sweet sago, taro, sweet corn and coconut cream

wrapped in pandan leaf

FANRTEL $68
Thai Pandan Layer Cake

Steamed layered cake flavoured with pandan leaf

and coconut cream
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Pandan and Coconut Dumpling
Pandan coconut rice dumpling in warm salted
coconut milk

R HRER

Thai Homemade Ice Cream
Homemade ice cream with choice of mango,
coconut or lychee

$68

$68

FEEH#EN Chef's Recommendation

3 W hn—BR#%E Subject to 10% service charge
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BRI
NON-ALCOHOLIC COOLER

Cocopaya $65
Fresh papaya and banana blended with

coconut ice cream and fresh coconut water,

served in young coconut

Thai Yuanyang $55
Thai coffee mixed with Thai milk tea, topped with
coffee ice cream

Bubble Mellow $55

Thai milk tea mixed with black pearl and marshmallow

OG iced Tea

Mango Cha Cha $55
Mango juice mixed with fresh orange, grapefruit and
pomelo, topped with ginger ale

Lychee Smash $55
Lychee crushed with fresh lime and a touch of
fresh mint over crushed ice and ginger ale

OG Iced Tea $55
Lemon tea mixed with fresh orange and grapefruit

Cocopaya

5 W hn—PR## Subject to 10% service charge
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SIGNATURE COCKTAIL

Chili Pineapple Martini $65
Fresh pineapple and chili smashed with rum and
homemade coriander syrup

Lemongrass Mojito $65
Sliced lemongrass and fresh lime muddled with rum,

pummeled with mint and sugar cane over

crushed ice and a touch of soda

Guava Margarita $65
Guava juice blended with white tequila, fresh lime and
passion fruit syrup, served with salt rim

Pangan colad®

Watermelon Pop $65
Fresh watermelon juice shaken with vodka,
sweet and sour mix, topped with white tequila

Thai Sangria $65
Fresh berries, red and green apples mixed with
sauvignon blanc, orange juice and mango puree

Pandan Colada $65

Coconut milk, pineapple juice and lime juice shaken It O
(S \
with rum and pandan juice Mongrass Moy

B EgRRBRESEEB1.2% The alcohol content of the above drinks exceeds 1.2% Z U hn—AR#EE Subject to 10% service charge
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WINE, SPARKLING & BEER

%% SPARKLING Gines
Louis Perdrier, Brut Excellence, NV $78
Moét & Chandon, Impérial Brut, NV

H’E WHITE

Chardonnay, Rewild, Australia $58
Pinot Grigio, Villa Chiopris, Italy $68

Antdo Vaz / Arinto, Dom Rafael,
Branco, Portugal

Sauvignon Blanc, Babich,
Marlborough, New Zealand

Riesling, A. Christmann, Germany

Chabilis, Vincent Dampt, France

I#5% IMPORTED BEER
% Singha

Z % Chang

K ESmEREEEiBiB1.2% The alcohol content of the above drinks exceeds 1.2%

=i
Bottle

$358

$688

$258
$288

$308

$328

$408

$588

$52

$52

AL RED
Shiraz, Rewild, Australia
Bordeaux, Michel Lynch, France

Alicante Bouschet, Dom Rafael,
Tinto, Portugal

Pinot Noir, Babich, Marlborough,
New Zealand

Merlot, William Hill, California, USA

Amarone, Della Valpolicella Riserva,
Tommasi, Italy

ZF

Glass
$58

$68

=]
Bottle

$258
$288

$308

$358

$388

$688

5 W hn—BR## Subject to 10% service charge
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HOT & COLD BEVERAGE

Bt Ak IBRK
JUICE, SOFT DRINKS & WATER

Z= WK Thai Frozen Smoothie $52
8 Mango / & Lime / 7/ Watermelon /
% % Pineapple / &% Lychee

#EHER T Fresh Juice $45
78/ Watermelon / &#& Orange / T & Mango

757K Soft Drinks $40
A 4% Coke / EFET 4% Coke Zero / BZ Sprite /
##T7k Soda Water / & 117K Tonic Water /

E A7k Ginger Ale

E1&#i3T Fresh Lime Soda $48
$7#£ #0835 Fresh Young Coconut $52
7% Rk Panna Still Water $58

(750ml)

BRERK San Pellegrino Sparkling Water $58
(750ml)

3~ Wk
TEA & COFFEE

ZE1E % Thai Herbal Tea $42
HFZ Lemongrass Tea / JIBZ Pandan Tea /
1% T £ % Butterfly Pea Tea

% Tea $42
¥ H%Z Chamomile Tea / % Peppermint Tea /
HE £ 8% English Breakfast Tea /

FFITEZ Jasmine Tea

FZR IHZE Thai Tea $48
(%4 Hot / 3R Cold)
Mk Coffee $48

BNEEMLE Regular / 5 ME Latte /
JERWGE Cappuccino / 45 EWIBE Espresso

B} E Corkage

HEE Wine $350
ZUE Spirit / A} Magnum $500
SNEE Takeaway Box (=18 per piece) $2
INE R Takeaway Bag (&8 per piece) $1

fE = Exchange Rate MOP 1 = HKD 1

5 W in—FR#%5 % Subject to 10% service charge



