
A throwback to the time of the “Ayutthaya Kingdom” theme,
for Thai New Year celebration at Mango Tree Restaurant.

MANGO TREE WELCOME DRINK ON ARRIVAL
A SHARING-STYLE TRADITIONAL THAI SET MENU

THAI CLASSICAL PERFORMANCES
DJ UNTIL LATE

& MUCH MORE FUN!

# T H R O W B A C K

ayutthaya
kingdom

T H U R S D AY  1 2 T H  A P R I L  2 0 1 8
F R O M  6 P M  U N T I L  L AT E

T H A I  N E W  Y E A R

£55
P E R  P E R S O N

www.mangotree.org.uk  E.info@mangotree.org.uk  T.020 7823 1888



STARTERS

Tod Mun Pla Yang Ta-Krai C

Grilled spicy Thai fish cake with fish paste, seasoned with Thai curry paste and lime 
leaves on lemongrass skewers, served with chilli sauce

Meung Kum Kow Tung N G

Deep fried rice crackers, topped with fresh ginger, fresh lime, peanut, toasted 
coconut, chilli and plum sugar sauce nut and gluten allergy

Labb Pla Salmon
Thai spicy salmon tar tare with lemongrass, lime leaves, red onions, spring onions, 

chilli and spicy lime sauce 

Goong Kra Buang W G N C

Deep-fried shrimp pancake with coriander, cashew nuts and carrot

MAINS

Gaeng Pha Nuer C   

Thai spicy jungle curry with sirloin beef, fingerroot, fresh peppercorn, 
Thai aubergine, pea aubergine, bamboo shoot and basil cress

Pla Boran
Deep-fried sea bass with spicy green mango salad, lemongrass, lime leaves, 

red onions and chilli, topped with toasted coconut

Nam Prik Ong
A popular Northern Thai cuisine; a minced chicken cooked with 

spicy tomato sauce served with slow-cooked sweet honey prawns, 
ground pork, boiled egg and mixed vegetables

Gai Yang Kamin
Grilled boneless chicken thigh marinated with turmeric, coriander, garlic

and black pepper served with Thai spicy sauce

DESSERT

Pandan Crepe Cake
Thai pandan crepe cake with raspberry and strawberry sauce

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.

non-vegetarian

minimum order of 2 people



STARTERS

Toong Tong Mu

Deep-fried mixed vegetables marinated in a mild curry powder, 
wrapped with tofu skin

Meung Kum Kow Tung G N

Crispy Thai rice crackers, topped with fresh ginger, fresh lime, peanut, 
toasted coconut and chilli and plum sugar sauce

Yum Woonsen G

Glass noodles salad with tofu and Thai spicy dressing 

Por Pia Pak G

Deep-fried vegetable spring rolls served with sweet chilli sauce

MAINS

Gaeng Pha Tow Hoo   

Thai spicy jungle curry with bean curd, fingerroot, fresh peppercorn, 
Thai aubergine, pea aubergine, bamboo shoot and basil cress 

Cheese Tod Hed Hom G

Deep-fried vegetarian cheese served with shiitake mushrooms and Chinese kale 
topped with Thai homemade sauce

Nam Prik Ong
A popular Northern Thai cuisine; fresh tofu cooked with spicy tomato sauce 

served with sweet tofu, rice crackers and mixed vegetables 

Ma Kua Yang Song Kruang G

Grilled aubergine topped with three flavoured sauce, onion, pepper and 
Thai sweet basil

DESSERT

Ponlamai Ruam Mit
Seasonal exotic fruit platter served with chilli&lemongrass sorbet

Some items may contain allergy: P =Peanuts / G = Gluten / S=Soya / L=Lupin / F=Fish / Mo=Molluscs Ce=Celery / N=Nuts 
/ M=Milk / E=Eggs / SD=Sulphur dioxide / C=Crustacean / Mu=Mustard / Se=Sesame seeds / D=Diary W=wheat

vegetarian

  = mildly hot     = hot

minimum order of 2 people
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