MANDARIN KITCHEN

Chinese / Thai / Korean / Fusion




Appetisers / Snacks

Honey Garlic Chicken Wings 1675 Spring Rolls 1495
Deep Fried Wings, Honey Garlic Sauce Vegetable Rolls served with Sweet & Sour Dip

Korean Fried Chicken 1925 Prawn Tempura 2995
Double Fried, Korean Chilli Sauce, Peanuts Crispy Fried Jumbo Prawns

Rock Shrimp 2745 Crispy Butterfly Prawns 2995
Fried Shrimp Tossed in Spicy Sauce Breaded Buttertly Cut Prawns, Homemade Tartar Sauce

Thai Grilled Chicken Salad 1395 Spicy Cucumber Salad - 765
Grilled Chicken, Mixed Greens, Thai Herb Dressing Pickled Cucumbers, Bird Eye Chilli, Sesame

Crispy Chicken Salad 1295 Signature Beef Baos 1595
Mixed Greens, Peanut Dressing, Breaded Chicken Stir Fried Beef, Mozzarella, Pickled Onion

Sesame Prawn Toast 1975 Kimchi Fries 1425
Served with Dipping Sauce Home Cut Fries, Chicken Tenders & Kimchi Sauce

Salt and Pepper Calamari 2195

Fried Calamari, Creamy Aioli

Classic Dumpling Basket 1795 Shrimp Gyoza Dumplings 1925

Minced Chicken & Black Mushrooms, Sesame Oil Shrimp, Carrot, Creamy Aiolj

Spicy Seared Dumplings =~ 1875 Thai Style Siu Mai - 1645

Chicken, Bird Eye Chilli & Green Onion Chicken, Shrimp, Thai Chilli Crisp

Crystal Shrimp Dumplings 1975 Steamed Dim Sum Platter 2195
ar Gow Wrapper, Shrimp, Bamboo Chets Selection, 8 Pieces

Chinese & Thai Soups
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Mandarin Soup Single 1225 Szechuan Soup Single 945

Chilli Oil, Shrimp, Chicken & Black Mushroom Family 2395 Szechuan Peppercorn, Chicken, Crushed Peanuts Family 2245
Spiced Korean Broth Single 845 Hot & Sour Soup Single 1175

Korean Chilli Broth, Cabbage, Chicken Family 1545 Homemade Chilli Vinegar, Chicken, White Pepper  Family 2275
Chicken Corn Soup Single 995 Wonton Soup Single 895

Savoury Broth, Baby Corn & Chicken Family 2195 Stutted Wontons, Clear Broth Family 2195

TOm Yum ﬂ/ﬂ/ Chicken 1095 Tom KhCI Chicken 1095
Thai Chilli Paste, Lemongrass, Shrimp 1245 Coconut Milk, Thai Herbs, Mushroom Shrimp 1175

Lime & Galangal

Clear Rice Soup Single 895 Signature Treasure Soup Single 995

Clear Broth, Rice & Chicken Chicken, Shrimp, Kani, Mushroom Family 2395

Stir-Fried / Family Serving
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Mix Vegetable Stir Fry =~ 1075 Green Bean & Eggplant 1045

Mixed Vegetables, Spicy Sauce - ggplant, Green Beans, Sweet Sauce




Mandarin Manchurian
Stir-tried Chicken, Spicy Tomato Sauce

Spicy Shanghai Chicken
Stir Fried Chicken, Zucchini, Dragon Sauce

Garlic Chicken
Sliced Chicken, Homemade Garlic Sauce

Chicken & Cashew
Chicken, Roasted Cashew Nuts

Drumsticks
Deep-Fried Chicken Drumsticks

Crispy Honey Chicken

Crispy Chicken, Home-made Honey Sauce

Hot Braised Chicken =
Braised Chicken, Hot & Spicy Sauce
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Classic Chinese / Family Serving

2195

2295

2095

2295

2295

2295

2295

House Special Beef

Battered Beef, Sticky Sweet Sauce

Beef Chilli Dry =
Green Chilli, Garlic & Ginger

Garlic Beef

Sliced Beef, Homemade Garlic Sauce

2645

2745

2645

Sweet & Sour Prawn

Bell Peppers, Sweet & Sour Sauce Red Snapper

HO'I' GarliC Prawn

Black Pepper, Butter & Garlic Sauce Red Snapper

Tamarind Fish
Crispy Red Snapper, Tamarind Chilli Sauce

Signature Wok-fried Lobster

Rock Lobster, Ginger, Green Onion

Served with Homemade Chilli Garlic Sauce

Prawn

Prawn

35075

Red Snapper 2825

3075

Red Snapper 2895

2845

2295 Crispy Lemon Chicken

Batter Fried Chicken, Tangy Lemon Sauce
2295 Kung Pao Chicken

Dried Chilli, Peanuts, Kung Pao Sauce
2245 Spicy Chongqing Style Chicken =

Battered Chicken, Szechuan Pepper, Red Chilli
2295 Sweet & Sour Chicken

Battered Chicken, Sweet & Sour Sauce
2095 Chicken Chilli Dry

Green Chilli, Garlic & Ginger
2245 Szechuan Chicken =~

Sliced Chicken, Red Chilli, Szechuan Peppercorn Sauce
2195 Sesame Chicken

Battered Chicken, Sesame Sauce

Classic Chinese / Family Serving

2745 Szechuan Beef

Thin Cut Beef, Szechuan Peppercorn Sauce, Red Chilli
2745 Mongolian Beef

Bell Peppers, Green Beans, Savoury Sauce
2595 Black Pepper Beef 4

Bell Peppers, Onion & Pepper Sauce

Stir-Fried / Family Serving

3075 Chilli Dry =~
2845 Green Chilli, Garlic & Ginger
3075 Szechuan Style =
2845 Dried Red Chilli, Szechuan Peppercorn Sauce
3175 Steamed Red Snapper

Red Snapper, Ginger, Scallion, Soy
7295 Whole Crispy Red Snapper

3895



Thai / Korean / Fusion / Single Serving

Mandarin Claypot 1975 General TSO’s Chicken 2095
Cooked in special Blackbean sauce Dried Red Chilli, Sweet & Spicy Glaze

Korean Beef Bulgogi 2175 Thai Green Curry Chicken 2195
Korean Style Marinated Beet, Bulgogi Sauce Fresh Thai Herbs, Basil, Bird Eye Chilli Prawn 2395
Thai Red Curry Chicken 2195 Fire Cracker Fish 2295
Fresh Thai Herbs, Basil, Bird Eye Chilli Prawn 2395 Red Snapper, Dragon Sauce

Bangkok Chilli Chicken =~ 1975 Mandarin Nest 2145
Sliced Chicken, Spicy Thai Herb Sauce Savoury Glazed Chicken & Shrimp in a Potato bowl

Korean Buldak 1975 Laksa Curry 2195
Sliced Chicken, Homemade Korean Spicy Sauce Coconut curry, Egg noodles, Chicken, Shrimp

Thai Steamed Red Snapper 2595 Jungle Beef = 2195
Steamed Red Snapper, Thai Herbs Sliced Beef, Thai Sweet & Spicy Sauce, Bell Peppers

Thai Crispy Beef 2175 Land & Sea Platter 2395
Battered Beet, Sweet & Sour Glaze Fried Prawn, Red Snapper & Chicken in savoury sauce

Spicy Thai Basil Beef 2195 Honey Chilli Sesame Prawn 2395
Stir Fried Beet in Hot Basil Sauce Batter Fried Prawn, Honey sauce, Bird Eye Chilli

qugon NOOC”GS ﬂ/ﬂ/ﬂ/ Chicken 2195 Chowmein Chicken 1995

House Special Egg noodles, Spicy Soy Glaze Beef 2293 Classic Egg Noodle Chowmein Prawn 2393
Shrimp 9495 Veggies 1695

Pad Thai Chicken 2195 American Chop Suey 2195

Rice Noodles, Tofu, Bean Sprout Prawn 2493 Crispy Noodles, Rich & Tangy Hot Gravy

Thai Special Noodles 2295

Rice Noodles, Baby Corn, Chicken, Shrimp

Fgg Fried Rice 1695 Sticky Garlic Rice 1745
Steamed White Rice 1195 Spicy Chicken Rice 1875
Garlic Rice 1675 Chicken Fried Rice 1795

Sticky White Rice 1595 Vegetable Fried Rice 1495



Bulgogi Style Beef Tenderloin

Authentic Korean marinated slices of Beet Tenderloin.

Angus Steak

Premium Angus Beet seasoned with Salt & Pepper.

Spicy Norwegian Salmon

Norwegian Salmon tillet marinated in a fiery sauce.

Spicy Beef Tenderloin

hin sliced Beet in our fusion spicy marinade.

Sweet Chilli Chicken

Sweet & Spicy marinade boneless Chicken breast serveo

N a spicy marinade.

Herb Prawn

Jumbo Prawn seasoned with mixed Herbs.

2745

5400

5300

2745

2225

2775

Korean Noodle Broth

chill paste & lime.

Cucumber Salad

Pickled Cucumber Salad with sweet & spicy
undertines.

Gambjobokke Style Fried Potatoes

-ried Potatoes topped with crunch and Korean

red chilli paste.

Sticky White Rice

—resh & Huﬁ[y, a natural side to any main you

ChOOSQ.

Corn Cheese

Grilled Corn on the cob topped with cheese &
Korean chilli tlakes.

Eggplant and Green bean Stir fry

A light, sweet & savoury vegetarian stir fry
small p|O|Jre.

Mushroom & Noodle broth spiced with Korean red

795

995

995

1095

875

845




lapas ery\e Korean Grill items and small p\dfes, with a selection
ot authentic Korean sauces, vege’rob\es and Kimchi.
Served in 6 courses.

Mushroom & Noodle Broth spiced with Korean
red chilli paste and lime.

Pickled Cucumber Salad with sweet &

Spicy undertones.

Gambjobokke style Fried Potatoes or
Fggplant & Green bean stir try.

A selection of meats grilled live, served with
spicy Rice and savoury gravy.

Cuts of Sweet Chilli or Spicy Chicken breast.

Thin cuts of Tenderloin marinated in Red Chilli Paste
or Beet Tenderloin Bulgogi.

Nutella shot and Peach Tritle

RS. 4395 +tax

(per person)




Spicy Szechuan Style /7 1595 Peanut Satay 1595

A hot and spicy Sichuan style broth, a A balanced nutty broth with notes of

Hot Pot classic tor lovers of spice Thai herbs, for the discerning palette

Laksa 75 1875 Tom Yum 2 1875
A mildly spiced coconut curry broth Thai Tom Yum broth made with o

homemade spicy and sour chilli paste

Chicken Dumplings 1745 Shrimp Paste 1925
Seaweed 1195 Totu 995

House Special Beef Tenderloin 2195 Bok Choy 345

Sliced Chicken 1875 Broccoli 325

Shrimps 2495 Cabbage 275

Crabsticks 2095 Shiitake Mushroom 925

Red Snapper 2295 Button Mushroom 695
Sliced Potato 295
Mushroom Platter 1495

Dry Chinese Noodles Jos Seasonal Mixed Vegetables 1295

Homemade Egg Noodles 1145

Rice Noodles 925

Udon Noodles 1745

Instant Noodles 545

Signature Platter 4695 Supreme Platter 5295

Choice of broth, Beef, Chicken, Shrimp, Choice of broth, Beef, Shrimp, Dumplings,

mixed veggies Crabstick, mixed veggies




DRINKS MENU

Pink Grapefruit Fizz 795
Passion Fruit Mojito 795
Mint Margarita 725
Pina Colada 875
Electric Lemonade 775
Green Apple Soda 775
Kiwi Chiller 795
Apple Gingerade 725
Peach lced Tea 775
Fresh Juice 895
Perrier Sm 895
Perrier Lg 1495
Nestle Sparkling Water 395
Club Soda 495
Mineral Water Sm 145
Mineral Water Lg 295
Coke 255
Diet Coke 255
Sprite 255
Sprite Zero 255
Fanta 255
Fresh Lime 595
Fresh Lime Coke 395
~resh Lime Diet Coke 395
-resh Lime Sprite 395
-resh Lime Sprite Zero 395
Green lea 3565
Black Tea 365
Americano 625
Espresso 545

Cappuccino 695

—xtra Condiment: 350/-
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DESSERTS

GREAT WALL OF
CHEESECAKE

A slice of rich, creamy New York style

Cheesecake.

SIZZLING BROWNIE
WITH ICE CREAM

A rich and chewy Chocolate Brownie

served with Vanilla lce Cream

THE FORBIDDEN
TRIFLE

Fresh and creamy ltalian custaro

with Peaches.

MOLTEN LAVA
CAKE

A rich chocolate fondant served with
Vanilla lce Cream.

SPICED APPLE CRUMBLE

Mandarin's take on the traditional Apple crumble.

Served with ltalian custard.

TRES LECHES CAKE
Qur classic Three Milk Cake.

1545

1145

1145

1595

1145

1145



Start with freshly made Prawn Tempura and Soup
served at your table. Followed by an extravagant butfet
of Chinese, Thai and Continental Entrees, a selection of
small plates and fresh home-made desserts! Served with

your choice of complimentary Black or Green Tea

Timings:3:00 pm- 4:30pm and 5:00pm - 6:30pm

Ask your server for more details.
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