CHEERS, SIPS
and CELEBRATES

WHITE

MOULIN DE GASSAC, Figaro, Terret/Carignan Blanc, France &
PINHO REAL, Blend, Vinho Verde DOC, Portugal

M.TORRES “ANDICA” RESERVA, Sauvignon Blanc, Chile &
BANFI, Le Rime, Pinot Grigio, Italy

THE STUMP JUMP, Riesling/Marsanne/Sauvignon, Australia &
JEAN LUC COLOMBO “LA VIOLETTE”, Viognier, France &

TE PA, Riesling, Marlborough, New Zealand

GNARLY HEAD, Chardonnay, Central Coast, USA (>

VILLA MARIA, PRIVATE BIN, Sauvignon Blanc, New Zealand
D.LAROCHE “SAINT MARTIN CHABLIS”, Chardonnay, France

MONTAGNY "LES COERES", Chardonnay, Burgundy, France
CHATEAU DE TRACY, Sauvignon Blanc, Loire Valley, France
LOUIS JADOT, Chardonnay, Pouilly Fuisse, France

RED

RESERVADO, Cabernet Sauvignon, Concha Y Toro, Chile

THE STUMP JUMP, Shiraz, MclLaren Vale, Australia

BANFI, Col Di Sasso, Cabernet/Sangiovese, Italy

LES LEGENDES R, Cabernet Sauvignon/Merlot, Bordeaux, France
ARGENTO, Organic Malbec, Mendoza, Argentina &

CLAY CLEEK, Pinot Noir, California, USA

PA ROAD, Pinot Noir, Marlborough, New Zealand

LOUIS JADOT, Gamay, Bourgogne, France &

CHATEAU BARRAIL SAINT ANDRE, Merlot, Bordeaux, France

MASI, Costasera, Corvina/Rondinella/Molinara, France
GIVRY IER LA GRANDE BERGE, Pinot Noir, Burgundy, France

ROSE

GRIS-GRIS ROSE, Grenache Noir/Grenache Gris, France
VILLA GARREL, Rose, Cotes de Provence, France

SPARKLING & CHAMPAGNE

VEUVE AMBAL METHODE, Blanc de Blancs, France
TINTORETTO, Extra Dry, Prosecco DOC, ltaly
BEAUMOUNT DES CRAYERES, Champagne Rose Brut, France
CHAMPAGNE TAITTINGER, Brut Reserve, France
BILLECART-SALMON, Champagne Brut Rose, France

® ORGANIC | % CORK FEE 500,000 VND

RESTAURANT | BAR
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RESTAURANT & LOUNGE BAR

Welcome to Mango Mango, a contemporary dining destination in the

heart of Hoi An.

Chef Duc’s intention for Mango Mango is to showcase amazing local
ingredients and the timeless flavors of Vietnamese cuisine in new,

creative ways.

We source clean spices, fruits, and vegetables nearby, as well as wild
seafood, organic tofu, and naturally raised poultry and pork to serve

you delightful, nourishing meals.

Chef Duc’s original dishes and drinks are rooted in the culture of
Hoi An. Enjoy them together with captivating views of the Ancient

Town, and come celebrate life with us at the Whale Spirit Bar.

We look forward to serving you.
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MANGO

STARTERS

LUST IN TRANSLATION 140

rare white tuna crispy rolls with a
passion fruit mint yogurt sauce

FOUR SEASONS 130

sweet potato tortillas with duck tender,
pineapple salsa & chipotle sauce

ROCKING ROLLS 120

crispy rolls with shrimp, pork, and taro
root served with fish dipping sauce

MANGO-VICHE 180

red snapper & mango carpaccio in a
ginger, garlic, chili, olive oil fish sauce

BUBBA'S SHRIMP 150

steamed prawns with cucumber, orange
in a soy kumquat ginger sauce

LOVE OF THE SEA 185

calamari tempura served with mild
spicy creamy chipotle sauce

BUDDHA'S BITE V 120

sweet potato tortillas with roasted
tomato sauce, pumpkin & eggplant

JAZZY ROLLS V 110

crispy rolls with taro root and tofu
served with herbs and mild soy sauce

SALADS
SCENT OF GREEN PAPAYA 160

julienne papaya with prawns, organic herbs,
roasted peanuts & sweet and sour dressing

TROPICAL LUSH 180
mixed greens, sprout, mango, with seared
king fish in passion fruit vinaigrette dressing

MISS MANGO V 220

vermicelli salad with mango and herbs
in fish sauce and roasted peanuts topped
with choice of: pork, chicken or tofu

SOUPS
PHO BO 250

Vietnamese famous beef of noodle soup
served with local herbs & hoisin sauce

PHO GA 250

healthy bowl of chicken noodle soup served
with local herbs, chili and hoisin sauce

SIDES

Green Bean with Garlic 70
Sauteed Quang Nam Noodle 70
Sourdough Bread + Tzatziki 90
Lotus Sesame Seed Hummus 110
Broccolini and Duck Egg 110

SHARES, SAVORS
and ENJOYS

RESTAURANT | BAR

MAINS
| LOVE SEAFOOD 390

Hoi An specialty noodle in smoked tomato sauce,
calamari, prawn, red snapper with parmesan

AS GOOD AS IT GETS 460

eco pork shoulder slow cooked to tender in Hoi An’s
aromatic herbs, black bean puree

CHASING THE CHICK 450

chicken thigh pan fried crispy with an in house pesto
with cashew nut and bell pepper sofrito

HUNT FOR RED SNAPPER 470

filet ocean snapper in Hoi An’s special blend of turmeric,
garlic, chili fish sauce jus

IN THE MOOD FOR LOVE 480

white tuna in house blended herbs, sesame
seeds pan seared with mango tomato salsa

KEEPING FLOWER LY (SEASONAL) 780

wild tiger prawns in a delectable white wine,
ginger, garlic, kumquat butter sauce

FLYING PHOENIX 490

duck breast with five Asian spices and rosemary
in a chocolate passion fruit sauce

BLACK RICE 450

duck confit cooked tender in black rice, apple
and carrot puree with lotus seed

COUNTRY COWBOY 980

Australian obe organic ribeye steak served with
chimichuri and lotus seed hummus

EASTERN GEMS V 320

fried jasmine rice with organic egg topped
with choice of: chicken, pork or tofu

NEW MOON V 330

tofu seasoned in house blend spices with sun dried
tomato with oyster mushroom in garlic

BUDDHA BOOGIES V 380

seasonal vegetables sautéed and grilled eggplant
in a tamarind sauce with feta cheese

DESSERTS

FLAMING PASSION 120
passion fruit créme brulee

MANGO FLAMBE 120
with coconut milk and mango nectar

SAVALL CHOCOLATE 150

lime, passion fruit bonbons, and dark chocolate
cup filled with mango kumquat nectar

THE GOD FATHER 120
espresso over your choice of ice cream
SCREAM FOR ICE CREAM (2 SCOOPS) 120

chocolate | vanilla | coconut | strawberry |
passion fruit | mango | matcha | coffee

V - VEGETARIAN OPTION | SUBJECT TO GOVERNMENT TAX | PRICE IN THOUSAND VND

FRESH JUICES

Lime | Kumquat | Orange 70
Passion Fruit | Sugarcane | Coconut 70
Mango | Watermelon | Pineapple 70
Bannana | Mango blend with yogurt 80
Mix Your Juice 80

BEERS & CIDERS @y sotTLg)

Larue | Huda | Tiger 60
SAI GON CIDER 120
Apple | Apple & Chili | Apple & Ginger

KORAI CRAFT 120

American Pale Ale | Rosemary Witbier | Mango Pale Ale

7/ BRIDGES CRAFT DRAFT

Dragon - Session IPA - 4.8 Abv 15
Sunset - Fruit Wheat - 4.2 Abv 115
Beach - Blonde Ale - 5.0 Abv 115

WINE BY GLASS

CHEERS, SIPS
and CELEBRATES

RESTAURANT | BAR

WATER & SODA

Still Water | Sparkling Water 50
Tonic Water | Soda Water | Sprite 50
Coca-Cola | Coca Light | Coca Zero 50
Ginger Ale 60
Ginger Kompucha 70

COFFEE & TEA

Vietnamese Drip Coffee 50
Espresso | Americano 60
Latte | Cappuccino | Hot Chocolate 70
Mochaccino | Coconut Coffee 80
Oolong | Green Tea 60

Sun lced Tea with Mint & Watermelon 60

Ginger; Lemongrass, Kumquat, Mint, Honey 70

RED GLASS  BOTTLE WHITE GLASS BOTTLE
THE ACCOMPLICE 210 950 THE ACCOMPLICE 210 950
Shiraz, Australia Chardonnay, Australia

FRONTERA 220 960 PEDRO LUIS 220 960
Merlot, Chile Sauvignon Blanc, Spain

MAISON CASTEL 230 980 TERRE FORTI 230 980
Cabernet Sauvignon, France Pinot Grigio, Italy

SPARKLING ROSE

ROMANCE 210 950 PEDRO LUIS, ROSE 230 980
Spumante Brut, Italy Monastrell, Spain

DIGESTIFS CLASSIC COCKTAILS

Baileys | Kalua 120 Negroni 190
Campari | Ricard 120 Martini (dirty | dry) 170
Sambuca | Cointreau 120 Old Fashioned 180
Martini (Bianco | Rossy | Dry) 120 Pinacolada 160
Grand Marnier | Drambuie | Frangelico 260 B'52 | White Russian 150
Remy Martin | Hennessy Vosp 350 Whiskey Sour | Pisco Sour 180

SUBJECT TO GOVERNMENT TAX | HAPPY HOUR UNTIL 6PM 1/2 PRICES ALL COCKTAILS & LOCAL BEERS

MANGO

WHISKY & BOURBON

Jack Daniel's N7, USA
Johnnie Walker Red, USA
Johnnie Walker Black, USA
Jim Beam, USA

Glen Morangie Original,
Scotland

Macallan 12 Years, Scotland
Macallan 18 Years, Scotland
Glenlivet 12 Years, Scotland
Glenlivet |8 Years, Scotland
Hibiki Harmony, Japan

Yamazaki, Japan

VODKA
Absolut, Sweden
Ketel One, Netherland

Grey Goose, France

TEQUILA

Jose Cuervo, Mexico
Patron Silver, Mexico
Espolon Blanco, Mexico

Patron Reposado , Mexico

GIN

Bombay Sapphire, London
Hendrick’s, Scotland
Monkey 47, Germany

Song Cai, Vietnam

RUM

Captain Morgan, Jamaica

Flor De Cana 4 Years,
Nicaragua

Flor De Cana |2 Years,
Nicaragua

Sampan, Vietnam
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SIGNATURE COCKTAILS

MANGO SPARKLES

brut, cointreau, passion fruit, mango

APEROL SPRITZ

aperol, sparkling wine, orange

DRAGON SOUR

gin, maraschino, fermented dragon fruit, lime

LA GUAPA

sampan rum, sugar cane, kumquat, pineapple

CRYSTAL JADE

hendrick's gin, lemongrass, coriander, amaretto

ASIAN INVASION

vodka infused lemongrass, ginger, lime

PASSION IN LOVE

rum, kumquat, passion fruit, watermelon

MINTY PINK

gin, lime, mint, hibiscus

ORANGE MOJITO

rum, mint, orange, soda

ESPRESSO MARTINI

vodka, espresso, kalua

MAI TAI

flor de cana, caption morgan, cointreau, orgeat

MAMACITA MAGARITA

tequila, triple sec, watermelon, lime

QUEEN BEE

rum, lime, passion fruit, vanilla, honey

JUNGLE JANE

rum, malibu, mulberry, pineapple and mint

SANGRIA 160/G

tropical fruits with dark rum (red or white)

RESTAURANT I BAR
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