
AT GREEN MANGO, OUR CHEFS DRAW
INSPIRATION FROM AUTHENTIC FLAVOURS AND
UNIQUE HARMONIOUS BLENDS THAT CAN ONLY
BE FOUND HERE IN THAILAND.
 
FROM OUR OWN ORGANIC GARDEN, TO LOCAL
FISHERMAN, OUR LOCAL SEASONAL PRODUCE IS
THE FOUNDATION FOR YOUR CULINARY
JOURNEY. 

FROM REGIONAL THAI SPECIALITIES TO 
INTERNATIONAL FAVOURITES, GREEN MANGO
BRINGS SUSTAINABLE AND IMAGINATIVE MENUS
TO CREATE A DINING EXPERIENCE TO LAST A
LIFETIME.
 
TARN R-HARN HAI AROI
BON APPETIT



SOUTHERN THAI CUISINE

1.GOONG PAD NAM MA KHAM                          610
CRISPY ANDAMAN WHITE PRAWNS WITH TAMARIND SAUCE,
GARLIC, CORIANDER AND CRISPY SHALLOT

2.PLA KRAPONG TORD NAMPLA                     580
FRIED WHOLE SEABASS WITH SPICY “GREEN MANGO” SALAD,
PEANUT AND HERBS

3.MOO HONG                                                          490
SLOW COOKED ORGANIC FARM PORK BELLY, QUAIL EGG, 
DARK SOYA SAUCE, CORIANDER AND AROMATIC SPICES

4.GEANG KHUA GOONG SABBAROD             610
SOUTHERN COCONUT CURRY WITH PRAWN AND 
“PHANGNA” PINEAPPLE

5.PHAD PAK MIANG GOONG SIAP                  350
WOK SAUTÉED “MIANG” LEAVES, SCRAMBLED ORGANIC 
FREE-RANGE EGG AND CRISPY DRIED SHRIMP

6.TOM KATI PAK MIANG                                      350
AUTHENTIC ORGANIC JUNGLE LEAFS IN 
COCONUT MILK SOUP, SEA PRAWNS, SHALLOTS, 
AND SHRIMP PASTE

7.APPETIZER PLATTER (2 SHARE)                    590
YUM MAMUANG, TOD MAN HUA PLEE, SATAY GAI 

SPICY GREEN MANGO SALAD
BANANA BLOSSOM CURRY FRITTERS
CHARGRILLED SKEWERED CHICKEN AND PEANUT SAUCE

8.SATAY MOO OR GAI                                           390
CHARGRILLED SKEWERED PORK SATAY OR 
CLASSIC CHICKEN SATAY  WITH CUCUMBER RELISH 
AND PEANUT SAUCE
CHANGE TO BEEF ADD 100 THB

9.THOD MAN GOONG                                          410
CRUNCHY PRAWNS FRITTERS, “PHANGNA” PICKLES 
AND PLUM SAUCE

10.THOD MAN HUA PLEE                                     390
BANANA BLOSSOM CURRY FRITTERS, MINCED CHICKEN 
AND SWEET CHILLI DIP

11.YUM MA MUANG PHOO NIM                        390
“GREEN MANGO SALAD” WITH CRISPY SOFT SHELL CRAB,
SHALLOTS, CASHEW NUTS, CHILLI AND CITRUS DRESSING 

12.YUM SAM KROB TA LAY                                  410
SEAFOOD CATCH OF THE DAY, CRISPY “BANGSAK” FISH, 
SHALLOTS, CASHEW NUTS, GREEN MANGO, TOMATO,        
CELERY, SPRING ONION AND CITRUS DRESSING

CHEF RECOMMENDED

THAI EXPERIENCE

N CONTAIN NUTS G CONTAIN GLUTEN D CONTAIN DAIRY
S SEAFOOD              P PORK 
ALL PRICES ARE QUOTED IN THAI BAHT, SUBJECT TO 10% SERVICE CHARGE AND 7% VAT
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13.GAENG MASSAMAN NUEA WAGYU          490
SLOW COOKED WAGYU BEEF CHEEK, AROMATIC CURRY, 
PEANUTS, POTATOS AND SHALLOTS

14.GAENG KEOW WAN GAI                               430
ORGANIC CHICKEN, GREEN CURRY, COCONUT MILK, CRISPY
EGGPLANT,  EGGPLANT PEA, THAI BASIL

15.GAENG PHA NANG MOO                              430
KUROBUTA PORK LOIN, PANANG CURRY, EGGPLANT PEAS , 
KAFFIR LIME LEAVES, COCONUT MILK

16.GAENG PRIK KRADOOK MOO                   430
SOUTHERN STYLE RED CURRY WITH PORK RIBS, GALANGAL 
AND CUMIN LEAF 
           

17.KHAO PHAD SAP PA ROD                             410
BAKED JASMINE RICE, “PHANGNA” PINEAPPLE, 
RAISINS, YELLOW CURRY POWDER, CHICKEN, 
DRIED SHREDDED CHICKEN
                                          

18.PHAD THAI GOONG KAI GROB                 410
WOK FRIED RICE NOODLES, KING PRAWNS, CHIVES, 
BEAN SPROUTS, TAMARIND SAUCE AND CRUNCHY 
THAI OMELETTE

19.TOM YUM GOONG                                           410
THE FAMOUS THAI SEA PRAWN SOUP, MUSHROOMS, 
SHALLOTS, TOMATO, HERBS AND CHILI PASTE 

20.TOM KHA GAI                                                    410
AUTHENTIC CHICKEN COCONUT MILK SOUP, FRESH TURMERIC, 
MUSHROOMS, SHALLOTS, TOMATOS AND HERBS
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SIDE DISH

21.PHAD PAK BOONG                                         230
WOK FRIED MORNING GLORY, SOYA SAUCE, 
SWEET CHILLI, OYSTER SAUCE

22.PHAD PAK RUAM                                            230
WOK FRIED MARKET VEGETABLES, GARLIC, 
LIGHT SOYA SAUCE, OYSTER SAUCE

23.PHAD BOK CHOY                                           230
WOK FRIED BOK CHOY, GARLIC, LIGHT SOYA SAUCE, 
OYSTER SAUCE

24.KHAO SUAI                                                          90
STEAMED JASMINE  RICE             

soup

THAI EXPERIENCE

N CONTAIN NUTS G CONTAIN GLUTEN D CONTAIN DAIRY
S SEAFOOD              P PORK 
ALL PRICES ARE QUOTED IN THAI BAHT, SUBJECT TO 10% SERVICE CHARGE AND 7% VAT
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25.CHERRY TOMATO CAPRESE                        420
FRESH MOZZARELLA CHEESE, CHERRY TOMATOES, 
BALSAMIC GLAZE, FRESH BASIL AND PESTO OIL

26.AVOCADO CRAB MEAT SALAD                   420
AVOCADO CRAB MEAT SALAD, EDIBLE SALAD, 
BEETROOT COULIS, GUACAMOLE

27.SMOKED SALMON SALAD                             490
SMOKED SALMON, GREEN LEAFS, AVOCADO, 
CHERRY TOMATO, SHALLOTS AND LEMON DILL AIOLI 

28.MELON AND PROSCIUTTO SALAD           490
PROSCIUTTO HAM, MELON, MOZZARELLA, WALNUT AND
ORGANIC LEAF SALAD WITH BALSAMIC DRESSING

29.SMOKED SALMON & BEETROOT               490
CARPACCIO                                                             
SMOKED SALMON, BEETROOT, ROCKET LEAF, AVOCADO, 
CAPER, SHALLOT AND PARMESAN CHEESE

32.SPAGHETTI AL CARBONARA                     420
DURUM SPAGHETTI, SAUTÉED GUANCIALE, PECORINO AND
PARMIGIANO CHEESE WITH AN ORGANIC CREAMY EGG SAUCE

33.SPAGHETTI PUTTANESCA                          420
DURUM SPAGHETTI, SAUTÉED ANCHOVY, CAPERS, OLIVE,
TOMATO, CONCASSE AND BASIL

34.PENE BOLOGNESE                                         420
WAGYU BOLONGNESE SAUCE AND ITALIAN BASIL 

35.LINGUINE AL FRUTTI DI MARE                420
SHRIMP, SQUID, MUSSEL, TOMATO CONCASSE AND BASIL 

36.FUSILLI AL PESTO                                          420
FUSILLI PASTA WITH BASIL PESTO, ROASTED ALMOND
AND PARMIGIANO CHEESE             

30.MUSHROOM CREAM SOUP                         330
WILD MUSHROOM CEAM SOUP, WHITE TRUFFLE OIL WITH
HOMEMADE GARLIC BREAD

31.ROASTED PUMPKIN SOUP                           330
ROASTED PUMPKIN CREAM SOUP SERVED WITH 
HOMEMADE GARLIC BREAD
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WESTERN EXPERIENCE

PASTA

SOUP

N CONTAIN NUTS G CONTAIN GLUTEN D CONTAIN DAIRY
S SEAFOOD              P PORK 
ALL PRICES ARE QUOTED IN THAI BAHT, SUBJECT TO 10% SERVICE CHARGE AND 7% VAT
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FROM THE GRILL

WESTERN EXPERIENCE

37.GRILLED CHIMICHURRI                                550
CHICKEN BREAST                                                  
SOUS VIDE CHICKEN BREAST WITH HERBS, GRILLED VEGETABLE,
ROASTED POTATO AND CHIMICHURRI SAUCE

38.AUSTRALIAN BEEF SHORT RIBS                 690
THYME INFUSED RED WINE JUS, POTATO PUREE, 
ROASTED BABY ONIONS

39.BRAISED PORK BELLY                                     550
PORK BELLY WITH APPLE PURÉE, GARLIC ROASTED POTATOES
AND SPROUTING BROCCOLI

40.SALMON STEAK                                                 550
PAN GRILLED SALMON WITH GARLIC BUTTER SPINACH, 
MINI ROASTED POTATOES AND LEMON DILL CREAM SAUCE

41.BAKED ANDAMAN SEABASS FILLET           550
SEABASS FILLET, GARLIC BUTTER SPINACH, ROASTED 
POTATOES AND MANGO SALSA 

42.GRILLED ANDAMAN PRAWN                      690
THAI STYLE GRILLED PRAWNS, MASH POTATOES, GRILLED
PINEAPPLE WITH “CHOO CHEE SAUCE”

PIZZA

43.PIZZA MARGHERITA                                     430
FRESH BUFFALO MOZZARELLA, TOMATO SAUCE, 
FRESH BASIL

44.PIZZA PROSCIUTTO DI PARMA                520
PARMA HAM, ROCKET LEAF, SHAVED PARMESAN, 
TOMATO SAUCE, MOZZARELLA CHEESE 

45.PIZZA SMOKED SALMON                            490
SMOKED SALMON, CREAM CHEESE SAUCE, MOZZARELLA
CHEESE, RED ONION, CAPERS AND FRESH DILL            

46.GOLDEN FRENCH FRIES                              230

47.GARLIC BREAD                                                 230

48.GRILLED VEGETABLES                                  230

49.GARDEN SALAD                                               230

SIDE DISH

N CONTAIN NUTS G CONTAIN GLUTEN D CONTAIN DAIRY
S SEAFOOD              P PORK 
ALL PRICES ARE QUOTED IN THAI BAHT, SUBJECT TO 10% SERVICE CHARGE AND 7% VAT
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SWEET EXPERIENCE

N CONTAIN NUTS G CONTAIN GLUTEN D CONTAIN DAIRY
S SEAFOOD              P PORK 
ALL PRICES ARE QUOTED IN THAI BAHT, SUBJECT TO 10% SERVICE CHARGE AND 7% VAT

DESSERTS

50.MANGO STICKY RICE                                     290
COCONUT CREAM STICKY RICE, RIPE MANGO 
WITH COCONUT SYRUP AND MUNG BEAN

51.COCONUT PARADISE CAKE                         290
PANDAN CREAM WITH GRATED COCONUT 

52.RASPBERRY CHOCOLATE                             290
ROMANCE CAKE                                                    
RASPBERRY CREAM AND STRAWBERRY COMPOTE 

53.ROYAL CHOCOLATE                                       290
CRUNCHY CAKE                                                    
PREMIUM CHOCOLATE CREAM AND CRUMBLE

54. SEASONAL THAI FRUIT PLATTER             290
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 “KINDNESS IS 

LIKE SUGAR, 

BECAUSE IT MAKES 

LIFE TASTE A 

LITTLE SWEETER.”


