
Starters
Wanton clear soup ............................................... £4.50

Chicken and sweetcorn soup ............................. £3.50

Crab meat and sweetcorn soup ......................... £4.50

Hot and sour soup ............................................... £4.50

Chicken and straw mushroom clear soup ........ £3.50

Chicken noodle clear soup ................................. £4.50

Vegetable and mushroom clear soup     ............ £3.50

 ....................... £3.90                                                                      

Prawn toast ............................................................ £5.60
Our prawn toast is made with 100% minced Indian Ocean tiger prawn on toast, 
seasoning, coated with white and smoked sesame seeds and nothing else.

Salt and chilli ribs................................................... £6.45
Marinated meaty ribs stir fried with onions, peppers, dry and fresh chilli, spring 
onion and lots of garlic.

Steamed whole scallop in shell ........................... £7.80
Two king scallops steamed with garlic, ginger and spring onion on a bed 
of glass noodle, dressed with mandarin soy sauce. These scallops are 
sustainably rope grown from isle of man.

Tempura salt and chilli soft shell crab................. £7.80
Soft shell crab is simply blue crabs in molting state, so you eat the whole 
thing and they are so tasty! Fried soft shell crab Tempura style with onion, 
peppers, dry and fresh chilli, spring onion and lots of garlic.

Mrs. Wan’s pot stickers ........................................ £5.75
The dumpling is filled with minced pork, prawns and Chinese chives, 
steamed and then shallow fried, served with ginger vinegar. (20 min)

Satay chicken on skewers ................................... £4.90
Barbecued chicken on three skewers coated with our own blend satay
peanut sauce.

Soup

MainsSpecials

Nasi Goreng ...................................................... £12.90
Spicy Singapore fried rice mixed with roast pork and prawns, 
topped with a free range fried egg. Served with extra peanuts, 
chilli, satay paste and lemon.

Dan Dan Noodle 担担面 ..................................... £12.90

Stir fried minced pork with chilli oil, yellow bean paste and satay 
le 

is so addictive it will have you running for water and coming back 
for more.

   

Gon-Chow Duck Udon Noodle 幹炒鴨絲烏冬  £13.90 
(with dried scallop and shrimp pesto)

Combining shredded duck with onions, brandy and pesto, bean 
sprouts, thick Udon noodles and soy sauce to produce this 
wholesome dish.

Vermicelli 星洲炒米 (Singapore style)  Side order £5.50 
Large £9.90Very fine rice noodles fried with prawns, roast pork,

green peppers, onion, curry paste and fresh chilli, sprinkled with
sesame seeds.

The Mandarin starter

Minced prawn toast, spring rolls, battered king prawns, 
chicken satay skewers, spare ribs and seaweed.

•  £7.80 per person  •

The Emperor starter .................................. £6.80 per person

Minced prawn toast,spring rolls, chicken satay skewers, spare ribs and seaweed.

Kung Pao 宮保
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  £10.00 King Prawn  £13.90

War Char chicken ............................................. £11.50
A whole breast of crispy chicken, dressed with ginger and garlic sauce.

Here comes the Not so Small Print - For parties of six and over, a 10% service charge will be add  
We can not guarantee that all our dishes are 100% free from nuts or their derivatives, and our menu descriptions do not contain all ingredients, so please ask a 
member of staff before ordering if you have any particular allergy or requirement. Prices include VAT at current rate. All menu items are subject to availability.

www.michaelwansmandarin.co.uk                   /MandarinRestaurant                    /mandarinfood

SIGNATURE DISHES

Twice cooked Pork 回鍋肉  ........................ £11.50
The most famous dish from Szechuan. Thin slices of 
marinated and stewed pork belly (think pancetta, with a full
rim of fat), stir fried with chunks of spring leek, red chilli,
green pepper and onion in Chilli oil. This is worth giving up
your diet for!

Huan Sui Fish and Tofu Stew 紅燒魚腩豆腐煲  £13.90
We grew up with this classic Canton dish, chunks of 
seasoned fish (coley, monk or cobbler dependent on 
season), tofu and roast pork, a great combination of 
Cantonese delight stir fried and then stewed with spring 
onion in oyster sauce.  If you want a true taste of China, 
we beg you to try this.

Gon Sui (Crispy spicy)

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

Chicken  £9.50         Beef  £11.90

Zesty Lemon Chicken .................................... £11.50
Ok, we know you’ve seen this on every Chinese 
restaurants’ menu. A whole breast of crispy chicken 
dressed with lemon sauce, but this Mandarin lemon sauce 
has got the extra Blackpool touch, Alcohol!  Limoncello 
and Vodka!

can’t decide? why not 

try a bit of everything

Mandarin Banquets
Turn over to view the Banquet Menu

Fried chicken with ginger and spring onion ...... £11.50

Fried beef with ginger and spring onion ........... £12.90

Chicken Cantonese style ................................. £11.50

Fillet steak Cantonese style ............................ £16.90

King prawn with rich garlic sauce .................... £16.50

King prawn with ginger and spring onion ......... £15.50

Scallop with rich garlic sauce .......................... £16.50

Scallop with ginger and spring onion ............... £16.50

Roast duck with green pepper 
and black bean sauce ...................................... £14.90

Mini fillet steak in black pepper sauce ............. £16.90

SIZZLING DISHES

Mushroom in garlic or oyster sauce     ................ £4.50
Halved mushrooms stir fried with onions and garlic.

Chicken lettuce wrap (for two to share)    ............... £8.80
Stir fried diced chicken, cashew nuts, straw mushrooms, water chestnuts 
and carrots, served with iceberg lettuce for wrapping.

Vegetarian option  £6.80

Steamed rice     ...................................................... £2.50

Egg fried rice     ..................................................... £2.80

Steamed fragrant rice with 
sesame oil and coriander     ................................. £2.80

Special fried rice .......................... £4.50 (small) £7.50 (large)

Fried soft noodle with bean 
sprout and onions     ............................................. £4.00

Mushroom fried rice     ......................................... £3.50

Stir-fried mixed vegetables     .............................. £4.90

Stir-fried seasonal greens in  
garlic or oyster sauce     ....................................... £5.50

Prawn crackers ..................................................... £2.20 
Served with sweet and sour and honey and garlic dips.

Chips      ................................................................. £2.90

Salt and Chilli Chips      ......................................... £4.50

Fried rice with Chinese salami  臘腸炒飯 ............. £4.50

Szechuan (Very Spicy)

The Mandarin’s blow your socks off unique recipe, a stir-fried
combination of yellow bean paste, Thai chilli sauce, green peppers, 
onions, pickled cabbage and fresh chilli, served in a clay pot.

Chicken  £9.50 Beef  £10.50 King prawn  £13.90
Duck  £13.50 Aubergine  £7.90
Aubergine & minced pork (the classic combo) 茄子煲  £9.90

Curry
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.

Chicken  £8.00 Beef  £9.50 King prawn  £11.90
Special  £10.50 Vegetable  £6.50

Se Choi (Seasonal greens)

ket 
daily, stir-fried in oyster sauce.  A delicate, light and healthy dish.

Chicken  £9.40 Beef  £10.90 King prawn  £13.90    
Scallop  £16.90 Trio mushroom  £8.90

Chow Mein 炒麵
A bed of egg noodles, bean sprouts and onions, layered 
with seasonal greens in rich oyster sauce.

Special  £13.90 Chicken  £10.90 Beef  £11.90    
Seafood  £16.90 Vegetable  £7.50

Satay 沙爹

turmeric, peanut butter, chilli oil, dried scallop and shrimp pesto.

Chicken  £9.50 Beef  £10.50 King prawn  £13.90
Seafood  £16.90 Vegetable  £7.00   

Gu Loh 咕咾 (sweet & sour)

This authentic Chinese sauce recipe has been handed down 
 

perfect balance of sweetness and sourness makes it the most 
popular dish here.

Chicken  £8.50  King prawn  £13.90    Vegetable  £6.00

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

Chicken  £8.00 Beef  £9.50 Roast pork  £9.00
King prawn  £13.90 Tofu  £7.00 Duck £14.90

Ju Yim (Salt and chilli)

Chicken  £8.50 King prawn  £13.90 Squid  £11.50
Scallop  £16.90 Tofu  £7.50 (highly rcommended)

Dry tossed spice of pepper,garlic and fresh chilli. vegetarians 
take note here, we have worked on this recipe for ages and 
finally came up with a secret coating to make the Tofu version 
so yummy! It will be the best salt and chilli tofu you ever 
tasted!

Vegetable spring rolls (3 rolls)    ............................. £3.80
Filled with crispy Cantonese vegetable, wood ear mushroom and glass noodle.

Steak roll in black pepper sauce ......................... £6.20
Pauline’s favourite starter! Two Steak rolls stuffed with fried onion, pepper and 
coriander, pan fried and dressed with our nose tingling black pepper sauce. 

Barbecued spare ribs ........................................... £6.45
Marinated overnight, slow cooked then oven finished spare ribs glazed
with sweet barbecue sauce

- Suitable for vegetarians / vegetarian option available

.

Crispy sweet & chilli chicken wings .................... £5.95
These are no ordinary chicken wings ;) marinated overnight with 5 spice, 
ginger, aniseed and Shaohsing wine, then fried with spring onion, green 
peppers, chillies, honey and sesame seeds.

If you can’t see what you fancy, things like, egg Foo Yung,
Chicken Mushroom, Cashewnuts... etc, just holla, we’ll make it!

A combination platter of our best starters 
which hasn’t changed since 1961.

Prepared in-house using our age-old three day method, served with 
sliced cucumber, spring leek, hoi-sin sauce and pancakes.   

(Ideal for 2 people) (Ideal for 4 people)

a r o m a t i c  c r i s p y

......................................................
Q U A R T E R  £ 1 2 . 5 0  O R  H A L F  £ 2 2 . 5 0

duck

Our ducks are high welfare 100% British! 

Actually they’re from Lincolnshire!

Deep fried squid 
(Fresh lime & sweet and sour sauce) ............................... £5.95
Slices of fresh squid lightly coated with egg, light potato flour and deep fried.

Add salt and chilli £1.00

Wonton Noodle Soup 雲吞叉燒湯米 ................... £11.90

The perfect trio combo of Chinese barbecued pork (Char Sui), 

of rice noodle all cooked in a fragrant clear broth. Delicious and 
healthy, all in one big bowl! (Change to Ramen noodle for £1 extra)  



Mandarin 
Banquet

STARTER

MIDDLE COURSE

 MAIN COURSE

Served on a platter a combination of: 

Battered King Prawn, chicken Satay 
skewers with peanut sauce, minced prawn 
with sesame seed on toast,spare ribs with 

barbecue sauce,baby vegetable spring 
rolls, crispy seaweed

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

     

 
FOLLOWED BY A FRESH FRUIT PLATTER

£24.90 per person min. 2 required

  SERVED WITH PANCAKES

aromatic crispy duck

STARTER

 MAIN COURSE

Banquet A

 Cantonese beef on sizzling plate,
roast pork with mushroom in oyster sauce,

Kung Pao chicken served with egg fried rice.

Served on a platter a combination of:

£19.90 per person min. 2 required

Battered King Prawn, Chicken Satay 
skewers with peanut sauce, minced prawn with 
sesame seed on toast, spare ribs with barbecue 

sauce,baby vegetable spring rolls, crispy seaweed.

FOLLOWED BY A FRESH FRUIT PLATTER

STARTER

MAIN COURSE

SOUP

Banquet B

Cantonese beef on sizzling plate, Sweet and 
Sour Chicken, Satay King Prawn, all served with 

egg fried rice.

Chicken and sweet corn soup

Served on a platter a combination of:

£22.90 per person min. 2 required

Battered King Prawn, Chicken Satay 
skewers with peanut sauce, minced prawn with 
sesame seed on toast, spare ribs with barbecue 

sauce,baby vegetable spring rolls, crispy seaweed.

FOLLOWED BY A FRESH FRUIT PLATTER

STARTER

MAIN COURSE

Banquet D

Served on a platter a combination of:

£17.50 per person min. 2 required

Aromatic Crispy Duck, served
with pancakes and Hoi Sin sauce

Battered King Prawn, chicken Satay 
skewers with peanut sauce, 

minced prawn with sesame seed 
on toast,spare ribs with barbecue 

sauce, baby vegetable spring rolls, 
crispy seaweed.

FOLLOWED BY A FRESH FRUIT PLATTER

STARTER

MAIN COURSE

Banquet C

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. 

£19.90

 

per person min. 2 required

Aromatic Crispy Duck, 
served with pancakes

and Hoi Sin sauce

     

FOLLOWED BY A FRESH FRUIT PLATTER

STARTER

 

MAIN COURSE

 
MIDDLE COURSE

Vegetarian
 

Banquet

Served on a platter a combination of:

 £16.50 per person min. 2 required

 
 

 

Vegetable lettuce Wrap

Baby spring rolls, crispy seaweed, garlic
mushrooms and vegetable Wantons.

     FOLLOWED BY A FRESH FRUIT PLATTER
By the way, we can make changes 

to the banquets to suit you...well,

within reason...

(The number of main courses will
be adjusted for larger parties)

Szechuan aubergine stew served in clay pot,
salt and chilli tofu, stir fried dual mushroom,

served with steamed Chinese greens,
all served with egg fried rice.


