
Satay

Curry

Gon Sui

Kung Pao

(Crispy Spicy)

Stir fried sliced green peppers, onions and garlic, 
in a spicy peanut sauce. 

14 Spices in our curry!  
Here it goes, orange peel, onions, carrots, 
‘Tsi Tin’ chilli, garlic, cinnamon, lemon grass, 
Indian curry powder, Malaysian curry powder, 
celery, apple, bay leaves, coconut cream and leeks.

Our signature dish!  
Strips of prime fillet, lightly coated and fried 
with egg and flour, then stir fried with onions, 
cucumber, fresh chilli and sweet chilli sauce.  
This is mouth wateringly good!

An absolute Chinese classic but with a recipe 
unique to us, spicier and more intense.  
Wok fried slices of chicken or whole king prawn 
laced with fresh and dried chillies, spring onions, 
cashew nuts, onions and bamboo shoots.

Chicken -    £8.00
Beef -      £8.50
King Prawn - £10.50
Seafood -   £12.90
Vegetable -  £7.00

Chicken -    £7.50
Beef -      £8.50
King Prawn - £9.50
Special -    £9.50
Vegetable -  £6.00 

Chicken -    £9.00
Beef -      £10.50

Chicken -    £9.50
King Prawn - £10.50

Starter
Served on a platter a combination of:

Battered king Prawn, chicken Satay skewers with peanut sauce,
minced prawn with sesame seeds on toast,

spare ribs with barbecue sauce, 
baby vegetable spring rolls, crispy seaweed

Middle Course
Aromatic crispy duck served with pancakes

Main Course
King prawn with garlic sauce on a sizzling plate,

crispy fillet of beef tossed with sweet chilli sauce,
stir fried chicken with green peppers and black bean sauce, 

served with special fried rice or vermicelli Singapore style

Finished with a fresh fruit platter

Starter
Served on a platter a combination of:

 Battered King Prawn, chicken Satay skewers with peanut sauce, 

minced prawn with sesame seeds on toast,

spare ribs with barbecue sauce,

baby vegetable spring rolls, crispy seaweed

Main Course
Cantonese beef on sizzling plate

Sweet and sour combo

Stir fried chicken with cashew nuts

Served with egg fried rice

Finished with a fresh fruit platter

Soup
Chicken and sweet corn soup

Starter
Served on a platter, a combination of:

Battered King Prawn, chicken Satay skewers with peanut sauce, 

minced prawn with sesame seeds on toast,

spare ribs with barbecue sauce,

baby vegetable spring rolls, crispy seaweed

Main Course
Cantonese beef on sizzling plate

Sweet and sour chicken

Satay king prawn

all served with egg fried rice

Finished with a fresh fruit platter

£23.50 per person

 min. 2 required

£18.00 per person

  min. 2 required

£21.50 per person

 min. 2 required

Si Ju
Stir fried Green pepper with 
black bean sauce, garlic and fresh chilli.Chicken -    £7.50

Beef -      £8.50
Roast Pork -  £8.50
King Prawn - £10.50
Tofu -      £7.00

£17.50 per person

 min. 2 required

£16.50 per person

 min. 2 required

(Black bean sauce)

b a n q u e t

B a n q u e t  A

B a n q u e t  B

Starter
Aromatic crispy duck, served with 

pancakes and Hoi Sin sauce

Main Course
(The number of main course will be 

adjusted for larger parties)

King prawn with satay sauce

classic sweet and sour chicken

Stir fried beef with  green peppers 

and a black bean sauce

served with egg fried rice

Finished with a fresh fruit platter

B a n q u e t  C
Starter

Served on a platter, a combination of:

Chicken satay skewers 

with peanut sauce,

minced prawn with sesame 

seeds on toast,

baby vegetable spring rolls,

spare ribs with barbecue sauce,

crispy seaweed

Main Course
Aromatic crispy duck served 

with pancakes and Hoi Sin sauce

Finished with a fresh fruit platter

B a n q u e t  D

Starters  

The Mandarin combination starter                  £7.50 per person

     minced prawn toast, spring rolls, battered king prawn, 
     chicken Satay skewers, spare ribs and seaweed.

The Emperor starter                            £6.50 per person

     minced prawn toast, spring rolls, chicken Satay skewers,
 spare ribs and seaweed.

Aromatic crispy duck   -               Quarter £9.50 or Half £18.00 

     Served with sliced cucumber, spring leek, Hoi-Sin sauce and pancakes. 

Barbecued spare ribs                           £5.50

Salt and pepper spare ribs                       £5.50

Salt and pepper chicken wings                    £5.50 

Crispy seaweed with fish crumbs                   £3.90 

Vegetable spring rolls  (3 rolls)   V                   £3.50 

Garlic mushrooms                          V                   £4.00 

     Halved mushrooms stir fried with onions and garlic

Steamed whole scallop in shell                    £3.00 each

     with garlic, ginger and spring onions and dressed 
 with mandarin soy sauce

Chicken lettuce wrap (for two to share)              £6.00 

     Stir fried diced chicken, cashew nuts, straw mushrooms, water 
     chestnuts and carrots, served with Iceberg lettuce for wrapping

Minced prawn and sesame seeds on toast            £5.50 

     We use minced prawns, bread, sesame seeds, spices and nothing else!

Mrs. Wan's pot stickers                          £5.50 

     The dumpling is filled with minced pork, prawns and 
 Chinese vegetables, steamed and then shallow fried.  
 Served with ginger vinegar

Deep fried squid served with sweet and sour sauce      £5.50 

     Slices of fresh squid lightly coated with egg and flour and deep fried.

Satay chicken on skewers                        £4.50 

     Barbecued chicken on three skewers coated with Satay peanut sauce

Deep fried mini curry chicken parcels                £4.50

Soup 
Wanton clear soup                          £4.50

Chicken sweet corn soup                      £3.50

Crab meat and sweet corn soup                 £4.50

Hot and sour soup                           £4.50 

Chicken and straw mushroom clear soup            £3.50

Chicken noodle soup                         £4.50

Vegetable and mushroom soup                V  £3.50

Mains

Gu Loh
(Sweet and Sour) This authentic Chinese sauce recipe has been 

handed down from chef to chef since 1961 when 
the Mandarin first opened.  Created by blending 
fourteen ingredients and years of experience. 

Chicken -    £8.00
King Prawn - £10.50
Pork -      £8.50
Vegetables -  £6.00


