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A casual, laidback cafe

underneath the mango tree

on the grounds of George Town’s

iconic Cheong Fatt Tze Mansion.

Open daily from 8am - 6pm

To order delivery/pick up,

please call or Whatsapp Daniel

at 012 460 2003 with the following details:

Name, Address, Contact No,

Your Order, Preferred

Pick Up or Delivery Time

We will contact you shortly to

reconfirm your order details.

Free delivery for orders above RM50

manggaatthebluemansion

Mangga at The Blue Mansion



ALL DAY DINING

RANCHER’S EGGS (v) 28

sunny side up eggs, tortilla, black beans, guacamole, spicy tomato coulis,

feta cheese, coriander

EGGS BENEDICT 24

slow-poached eggs, sweet pepper coulis, baby spinach, smoked salmon, 

hollandaise sauce

GREEN EGGS ON TOAST 30

scrambled egg, guacamole, furikake, cherry tomato, chives, sourdough bread

LEMON BUTTER PANCAKES (v) 22

mango compôte, shredded coconut, gula melaka 

SMOKED SALMON SALAD 35

mixed salad leaves, hard boiled egg, cipollini onions, cucumber, radishes, 

lemon yoghurt dressing

OPEN SESAME SALAD 32

shredded chicken, cucumber, edamame, salad leaves, tomato, onions,

spicy sesame dressing, crispy shallots

CRISPY CHICKEN SANDWICH 38

brioche bun, guacamole, sriracha mayo, salad on the side

CRISPY BEEF CUTLET SANDWICH 38

brioche bun, tonkatsu glaze, sauce gribiche, salad on the side

FILLED CROISSANTS 18

 
 choice of
 tuna-mayo, pineapple, avocado 

 turkey ham, cheddar cheese, truffle honey 

 smoked duck breast, cheddar cheese, berry jam 

 smoked salmon, truffle egg mayo 

UNAGI LUNCH BOWL 48

japanese-syle grilled eel, scrambled eggs, turmeric sauce over shortgrain rice 

MENTAIKO RICE BOWL 28

short-grain rice topped with Japanese omelette, pollock roe, kewpie mayo, 

then lightly torched



ALL DAY DINING

CLASSIC CROISSANT 6.9

ALMOND CROISSANT 9.9

PAIN AU CHOCOLATE 6.9

PAIN AU RAISIN 9.9

SESAME & POPPY SEED TWIST 6.9

ONION & CHEESE TWIST 9.9

MANGO PUFF TARTS 

per piece 5.9

1/2 dozen 32

PASTRIES

MANGGA’S CRISPY CHICKEN RICE BOWL 38

crispy chicken, teriyaki sauce, mango coulis, cucumber, sweet corn, mayo, 

furikake, spring onion

JAP-MEX RICE BOWL 48

grilled salmon, edamame, teriyaki sauce, guacamole, jalapeños, cucumber, 

furikake, spring onion

MANGGA’S NASI LEMAK 28

crispy rempah chicken, fragrant coconut rice, roasted peanuts, anchovies, 

crunchy cucumber, hard-boiled egg, sambal

SPAGHETTI AGLIO E OLIO CON GAMBERI 38

spaghetti, olive oil, lots of garlic, parsley, prawns 

MANGGA’S MISO CARBONARA 38

spaghetti, smoked duck, miso mushrooms, cream 

SNACKS

CRISPY CHICKEN BITES served with mango-coconut dip 22

TRUFFLE PARMESAN FRIES (v) 18



SWEETS

MANGO & HAWTHORN CAKE  22

delicate layers sponge cake, mango compote, hawthorne mousse 

and feuilletine

COCONUT & GULA MELAKA 25

BURNT CHEESECAKE  

fragrant palm sugar and coconut give tropical depth to the 

much-loved baked cheesecake

STRAWBERRY SHORTCAKE  25

layers of vanilla sponge, fresh strawberries and cream

YUZU PANDAN COCONUT MOUSSE 25

PETIT GÂTEAU 

japan’s favourite citrus fruit adds to the fragrance of this

aromatic cake

MANGGA’S TOFU CHEESE CAKE 28

smooth, silky and melt-in-the-mouth, this light cake is on just the 

right size of creamy. served with brown sugar glaze

CHOCOLATE TIRAMISU 25

all the flavours of tiramisu, with extra chocolate! (non-alcoholic)

PULUT HITAM CREME BRÛLÉE  18

custard cream with a caramelised sugar top, given a local

spin with glutinous black rice

LEMON DRIZZLE 18

tender-crumbed and intensely lemony cake, drizzled with

lemon syrup

VALRHONA CHOCOLATE BON BONS 7

per piece

palet - guanaja 70% grand cru ganache

caraïbe - caraïbe 66% grand cru ganache

carafrutti poire - williams pears ganache

ganache cassis - blackcurrant ganache

carafrutti coco - caramelised coconut and milk chocolate ganache

jasmine tea - ganache infused with chinese jasmine tea

caramel & sea salt - salted caramel ganache

tiramisu - tiramisu flavoured ivoire ganache



COFFEE HOT ICED

ESPRESSO 10 11

AMERICANO 11 12

PICCOLO LATTE 12 13

FLAT WHITE 14 15

LATTE 14 15

CAPPUCCINO 14 15

MOCHA 16 17

+ soy milk RM3   |   + oat milk RM4

TEA HOT ICED

CHAMOMILE 10 11

PEPPERMINT 10 11

EARL GREY 11 12

ENGLISH BREAKFAST 11 12

GREEN TEA 11 12

MATCHA LATTE 16 17

ENERGISERS

SPARKLING STRAWBERRY LIME 18

strawberry purée, lime juice, simple syrup, soda water

WATERMELON & ELDERFLOWER COOLER  18

watermelon juice, elderflower syrup, lemon juice, sprite

VIRGIN PIÑA COLADA  18

coconut, pineapple, lime

LYCHEE SPRITZ 18

lychee, lychee syrup, kaffir lime leaves, lemon, soda water

PINEAPPLE EXPRESS 18

pineapple juice, passion fruit pulp, lemon, ginger ale

SUGARCANE LIME 15

ROSE & LIME WITH BASIL SEEDS 15

MANGGA’S LIMEADE 15

COCONUT 15

FRESH JUICES 16

mango / apple / orange / watermelon / pineapple 

REFRESHERS


