
/manzenoriental

CONTEMPORARY ORIENTAL RESTAURANT      BAR



BUILD YOUR OWN BENTO
Select your choice of dishes, paired alongside yeung chow fried 
rice & your choice of stir fried noodles:

4-PART BENTO  42.90
Choose 2 of the below dishes, paired alongside yeung chow fried 
rice & your choice of stir fried noodles

6-PART BENTO  62.90
Choose 4 of the below dishes, paired alongside yeung chow 
fried rice & your choice of stir fried noodles

All mains & noodles dishes are prepared with your choice of protein

Choose between:
From The Wok:
Tenderstem Broccoli & Garlic
Black Bean
Black Pepper
Oriental Curry
Ginger & Spring Onion
Spicy XO (Supplement of 2.00)
Mushroom & Oyster Sauce

Signature Mains:
Lemon Chicken
Sweet & Sour Chicken
Sweet & Sour King Prawns
Crispy Shredded Beef
Salmon & Soy (Supplement of 3.00)
Duck in Plum Sauce (Supplement of 2.00)
Wok Fried Vegetables
Wok Fried Tenderstem Broccoli
Wok Fried Mushrooms

SALT & PEPPER BENTO  20.90
Salt & pepper king prawns, pork ribs, chicken wings, 
chicken bites, tofu & chips

DUCK BENTO  
Aromatic crispy duck, served with Chinese pancakes, 
hoisin sauce, cucumber & spring onion

1/4 Portion  17.90
1/2 Portion  24.90
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BENTO BOXES

Select your choice of protein:
Chicken, Beef, Char Siu Pork, King Prawns, Tofu 
Choose Duck for 2.00 supplement per dish

Please note, we cannot guarantee that our dishes & drinks are free from allergens, due to the open plan 
nature of our preparation areas. Please advise us of any dietary requirements



FOR THE TABLE
PRAWN CRACKERS  3.90

EDAMAME 4.90
Edamame beans coated with chilli & garlic
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STARTERS
VEGETABLE SPRING ROLLS 7.50

Deep-fried shiitake mushroom & mixed vegetable 
filled spring rolls, served with a sweet chilli sauce

DUCK SPRING ROLLS  7.90

Deep-fried duck & mixed vegetable filled spring rolls, 
served with a sweet chilli sauce

MAYO CRISPY PRAWNS  9.90

Battered crispy king prawns mixed into a tangy &
creamy mayonnaise dressing, sprinkled with 
sesame seeds

VEGETABLE POTSTICKERS 7.90

Vegetable dumplings served with vinegar soy sauce

PORK & VEGETABLE POTSTICKERS   7.90

Pork & vegetable dumplings served with vinegar soy sauce

STICKY SESAME CHICKEN WINGS  8.50

Deep-fried chicken wings topped coated in a sticky 
Chinese honey glaze & sprinkled with sesame seeds

PRAWN TOAST  7.90

House made deep-fried toasts with a mashed prawn filling 
& coated with sesame seeds, served with sweet chilli sauce

(5PCS)

(6PCS)

(3PCS)

(3PCS)

(3PCS) 

(5 PCS) 

(6 PCS) 



SALT & PEPPER

SOUPS

CHICKEN WINGS (6PCS) 8.90 

CHICKEN BITES 8.90

PORK RIBS 9.90

CRISPY SHREDDED BEEF 10.50

FISH 10.50

KING PRAWNS (6PCS) 10.50

TOFU  8.90

CAULIFLOWER  8.90

CHIPS  5.50

 

CHICKEN SWEETCORN  5.50
Shredded chicken pieces, sweetcorn & egg ribbons in 
a comforting chicken soup broth

PRAWN SWEETCORN  5.90
Prawns, sweetcorn & egg ribbons in a comforting 
chicken soup broth

HOT & SOUR (MEAT) 5.50
Prawns, shredded chicken pieces, wood ear mushroom & 
tofu in a sour & spicy thick soup broth

HOT & SOUR (VEGETABLE) 4.90
Wood ear mushroom & tofu in a sour & spicy thick 
soup broth
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Prepared with our house blend of salt & pepper seasoning, 
stir-fried with onions, garlic & chilli



FROM THE WOK

SIGNATURE MAINS

TENDERSTEM BROCCOLI & GARLIC 13.50
Stir fried in a savoury oyster & garlic sauce with 
tenderstem broccoli & wok fried onions

ORIENTAL CURRY  13.50
Sweet & savoury Chinese curry served with 
wok fried onions & blanched tenderstem broccoli 

BLACK BEAN 13.50
Stir fried in a savoury black bean sauce with 
peppers & wok fried onions

BLACK PEPPER 13.50
Stir fried in a savoury cracked black pepper sauce 
with peppers & wok fried onions

GINGER & SPRING ONION  13.50
Stir fried in a savoury ginger sauce with spring 
onions & wok fried onions

SPICY XO  15.50
Stir fried in a spicy dried scallop sauce with 
wok fried onions, asparagus & sugarsnap peas

MUSHROOM & OYSTER SAUCE  13.50
Stir fried in a savoury oyster sauce with shiitake mushrooms, 
white mushrooms & wok fried onions

LEMON CHICKEN 13.50
Deep-fried crispy chicken cutlet coated in a tangy 
lemon sauce

SWEET & SOUR CHICKEN 13.50
Chicken stir fried in a classic Cantonese style sweet 
& sour sauce with pineapple, peppers & wok fried onions

SWEET & SOUR KING PRAWNS 13.50
King prawns stir fried in a classic Cantonese style sweet 
& sour sauce with pineapple, peppers & wok fried onions

CRISPY SHREDDED BEEF 13.50
Deep-fried crispy shredded beef pieces coated in a 
spicy sweet & sour style sauce with wok fried onions

SALMON & SOY 16.50
Pan fried salmon coated in a sweet & sticky soy 
glaze with wok fried onions

FISH, TOFU & SHIITAKE POT 14.50
Tender fish, shiitake mushrooms & tofu braised 
in a savoury oyster & garlic sauce

DUCK IN PLUM SAUCE 15.50
Roasted duck served in a sticky Chinese plum sauce
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Select your choice of protein:
Chicken, Beef, Char Siu Pork, King Prawns, Tofu 
Choose Duck for 2.00 supplement

All dishes are served A’la carte. We recommend these dishes best paired with 
boiled or egg fried rice 



FRIED NOODLES

EXTRAS

FRIED RICE DISHES

CHICKEN  12.90 

BEEF 12.90

CHAR SIU PORK 12.90

KING PRAWN 13.90

SPECIAL  13.50
Chicken, king prawn & char siu pork

SINGAPORE VERMICELLI 12.90
Rice vermicelli stir fried with king prawns, char siu 
pork, wok fried onions & green peppers in a spicy 
Singapore curry paste

MUSHROOM & VEGETABLE  12.50

TOFU & VEGETABLE  12.90
Made with rice vermicelli & green peppers  

BOILED RICE 3.50 

EGG FRIED RICE 4.50
With beansprouts & spring onions in soy sauce

PLAIN FRIED NOODLES 6.50
With beansprouts, wok fried onions & spring onions in soy sauce

PLAIN FRIED VERMICELLI 6.50
With beansprouts, wok fried onions & spring onions in soy sauce

CURRY SAUCE 2.90

WOK FRIED VEGETABLES  5.50
Leafy green vegetables stir fried with garlic & soy sauce

WOK FRIED TENDERSTEM BROCCOLI  5.50
Tenderstem broccoli stir fried with garlic & soy sauce

WOK FRIED MUSHROOMS   4.50
Shiitake & white mushrooms stir fried with garlic
& soy sauce

CHIPS 4.50

YEUNG CHOW  13.50
Prawns & char siu pork

CHICKEN  12.90 

BEEF 12.90

CHAR SIU PORK 12.90

KING PRAWN 13.90

MUSHROOM & VEGETABLE  12.50

TOFU & VEGETABLE  12.90
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Our noodles are prepared using egg noodles, stir fried with wok fried onions, beansprouts 
& spring onion. For vegan substitutions, rice vermicelli noodles are used instead

All fried rices are stir fried in a soy base with egg, wok fried onions & spring onion

Our still Purezza water is free of charge. A discretionary service charge of 10% will be added to your bill & 
will be given to our team members. Thank you. Xiè Xiè!



SIGNATURE COCKTAILS

CLASSIC COCKTAILS
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LYCHEE MARTINI 10.50
Absolut vodka, Kwai Feh lychee liqueur, pressed lime 
& lychee juice

SWEET PEAR MARTINI  10.50
Absolut vodka, pear liqueur, pressed lime & pear juice

JIANG GIMLET  10.50
Haku vodka, Kwai Feh lychee liqueur, lychee, honey, 
pressed lemon & ginger

CHERRY BLOSSOM 10.90
Roku gin, cherry liqueur, cherry blossom syrup, pressed 
lime & rose lemonade

RED LANTERN 10.90
Roku gin, pomegranate juice & syrup, pressed lemon & Prosecco

GOLDEN LOTUS SPRITZ 10.90
Goalong Chinese gin, St-Germain elderflower liqueur, jasmine 
syrup, Prosecco & soda 

LION’S BREATH 10.50
Kraken spiced rum, Cointreau, dragon fruit, pressed 
lime & ginger beer

 

JADE MOJITO 10.50
House sake, Midori melon liqueur, mint, jasmine tea, 
muddled lime & soda

DRAGON MARGARITA 10.50
Jose Cuervo tequila, elderflower liqueur, pressed lime 
& dragon fruit syrup

EMPEROR HIGHBALL 10.50
Goalong Chinese whisky, mango, pressed lime, agave, 
fresh chillies & soda

TÁO SPRITZ  9.90
White peach liqueur, Prosecco, peach syrup & soda

UMEZU HIGHBALL 10.50
House sake, plum wine, pressed yuzu & soda

BAIJIU SMASH 10.90
Luzhou Laojiao baijiu, oranges, mint, orange juice, sugar 
syrup & soda

SHANGHAI SLING 11.50
Luzhou Laojiao baijiu, Kwai Feh lychee liqueur, cherry 
brandy, pineapple juice, grenadine, pressed lime, 
angostura bitters & soda

 

MOJITO 9.90
Bacardi rum, pressed lime, sugar syrup & soda

MARGARITA 10.50
Jose Cuervo tequila, Cointreau, pressed lime & sugar syrup 
| add fresh chillies & tajin rim to make it spicy

WHISKY SMASH  10.50
Toki whisky, mint, pressed lemon & sugar syrup

SPICY MANGO MARGARITA 10.90
Jose Cuervo tequila, Cointreau, fresh chillies, mango, 
pressed lime, sugar syrup & tajin seasoning

 

LONG ISLAND ICED TEA 11.50
Absolut vodka, Jose Cuervo tequila, Bombay Sapphire
gin, Bacardi rum, Cointreau, pressed lemon, sugar 
syrup & Coca-Cola

APEROL SPRITZ 9.90
Aperol, Prosecco & soda

HUGO SPRITZ 9.90
St-Germain elderflower liqueur, Prosecco & soda
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HOUSE SAKE KIKUMASAMUNE JUNMAI 15%
Junmai sake with a full, floral Ginjo-like aroma, yet rich and full of umami. 
Can be served cold or warm
180ml Carafe £11.90

YUZU SAKE TAMANOHIKARI
Zesty dry sake with refined sweet & sour fruit notes and aromas. 
Ideal as an aperitif
180ml Carafe £15.90

DRAGON FRUIT COOLER    
Pineapple, dragon fruit syrup, pressed lime & soda

YUZU REFRESHER 
Pressed yuzu, sugar syrup & soda water

 

HOUSE WHITE VILLA BENIZI  
Pinot Grigio, Italy
An elegant, soft dry white wine with excellent minerality, balanced by a 
pleasant fruit sweetness with hints of peach & lemon. Pairs well with, 
fried rice, noodles & seafood dishes
125ml £6.50 | 175ml £8.50 | Bottle £25.90

HONU
Sauvignon Blanc, New Zealand
Fresh, crisp and zesty with aromas of citrus and passion fruit, combined 
with intense flavours of lime and gooseberry. Pairs well with dumplings, 
chicken and seafood, spicy dishes & light vegetables
125ml £7.50 | 175ml £9.50 | Bottle £31.90

HAKUTSURU UMESHU
Plum Wine, Japan
Characterised by its refreshing, sweet and slightly sour taste, as well as a 
heady aroma of plums. Delightful aperitif or digestif to enjoy before or after 
dinner. Served over ice
125ml £7.50 | 175ml £9.50 | Bottle £32.90

SCHMITT SÖHNE  
Riesling, Germany
A medium-bodied, semi-sweet Riesling with peach and apple aromas 
& a light, crisp, fruity flavour. Pairs well with sweet and sour dishes, spicy 
dishes, noodles & duck
Bottle £32.90

BERANGER  
Picpoul de Pinet, France
Fresh, dry and lively with notes of honeysuckle and peach & white flower, 
lime on the palate. Pairs well with stir-fried seafood & vegetable dishes
Bottle £34.90

 

PEACHY BREEZE  5.90
Raspberries, white peach syrup, pressed lime & lemonade

POMEGRANATE NO-JITO  6.50
Mint, pomegranate juice & syrup, pressed lime & soda

MANGO GINGER SPRITZ   6.50
Mango, fresh chillies, pressed lime & ginger beer

 

MOCKTAILS

WHITE WINES

SAKE

6.50

6.50
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APASSERINI DOC
Prosecco, Italy
Very fresh with pleasant fruity notes. Well-balanced, soft & dry
175ml £8.50 | Bottle £31.90

PURE PINK ROSÉ
Prosecco, Italy
Aromas of red berries and white flowers. On the palate it is refreshing 
with flavours of strawberry, raspberry & a hint of citrus
Bottle £32.90

MOËT & CHANDON IMPÉRIAL
Champagne, France
Crisp and refreshing with notes of green apple, citrus & white flowers
Bottle £79.90

MOËT & CHANDON IMPÉRIAL ROSÉ
Champagne, France
Lively, fruit-forward with notes of red berries, floral hints & a smooth, 
fresh finish
Bottle £89.90

RED WINES

ROSÉ WINES

SPARKLING 

HOUSE ROSÉ VILLA BENIZI  
Pinot Grigio Rose, Italy
Pale blush wine with aromas of wild strawberry, apple & honeysuckle. Crisp 
and fresh on the palate. Pairs well with salt & pepper chicken, sweet and 
sour chicken & spring rolls
125ml £6.50 | 175ml £8.50 | Bottle £25.90

BEAR & STAR
White Zinfandel, USA
Refreshing and ripe wine, bursting with delicious strawberry, cherry & 
watermelon flavours. Pairs well with sweet and sour dishes, chicken & 
vegetable dishes
125ml £6.50 | 175ml £8.50 | Bottle £25.90

COQUILLE DE FLEUR
Provence rosé, South of France
Dry light rose with aromas of wild strawberries, raspberries & floral notes. 
Palate is crisp and well-balance with flavours of red berries, citrus & touch 
of minerality. Pairs well with spicy dishes & seafood dishes
Bottle £32.90

 

HOUSE RED PAIS DE POETAS  
Merlot, Chile
An elegant, rich and fruity merlot with intense fruit flavours of cherry and 
plum and aromas of co�ee & chocolate. Pairs well with black bean dishes, 
spare ribs, duck & fried rice
125ml £6.90 | 175ml £8.90 | Bottle £26.90

VALLE DE CEIBO
Malbec, Argentina
A medium bodied Malbec with rounded tannis. Hints of black pepper 
integrated with red berry fruit flavours. Pairs well with duck, spare ribs 
& beef dishes
125ml £7.50 | 175ml £9.50 | Bottle £28.90

CHÂTEAU DES GRAVIÈRES
Bordeaux, France
Well balanced with hints of ripe red fruit with those of oak wood. Palate gives 
an impression of strength and softness, controlled by its round tannins. Pairs 
well with roasted meats, black bean dishes & dumplings
Bottle £38.50

BEL AIR BOURGOGNE
Pinot Noir, France
A nose of black cherry and underwood. The palate is fleshy and fresh, with 
delicate fruity aromas of blackcurrant and notes of liquorice. Pairs well with 
roast pork belly / char siu, noodles, duck & spicy dishes
Bottle £43.90
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VODKA

RUM

LIQUEURSTEQUILA

BAIJIU

TOKI   5.90
HIBIKI HARMONY   10.50
GOALONG BLENDED  6.50
GOALONG VIGOROUS   7.50

GOALONG 5 YEAR 
BOURBON & BRANDY CASK   7.90
JACK DANIELS   4.50
MACALLAN 12 YEAR OLD 
SHERRY OAK     9.50

 

APEROL  3.90
SAMBUCCA   3.90
MALIBU   3.90
ST-GERMAIN   3.90
COINTREAU  4.50
MIDORI   4.50
SOUTHERN COMFORT   4.50
DISARANNO AMARETTO   4.50

 

ADD A MIXER TO ANY SPIRIT FOR 1.50
Coca-Cola, Diet Coke, Sprite, Fanta, juices, soda water, lemonade & tonic water

DOUBLE UP ALL HOUSE SPIRITS FOR 3.50

BACARDI BLANCA WHITE  4.50
CAPTAIN MORGAN DARK   4.50
CAPTAIN MORGAN SPICED   4.50
HAVANNA 3 YEAR OLD   4.90
HAVANNA 7 YEAR OLD    4.90
KRAKEN   4.90

 

HENNESSY  5.90
HENNESSY XO  17.90  

JOSE CUERVO REPOSADO TEQUILA  4.50
JOSE CUERVO SILVER  4.50  

BOMBAY SAPPHIRE  4.50
HENDRICKS  4.90
ROKU   4.90
BROCKMANS   5.50
GOALONG BOTANICAL  5.90

 

ABSOLUT  4.50
GREY GOOSE  4.90
BELVEDERE   5.50
HAKU   5.50

 

LUZHOU LAOJIAO TOUQU  5.50
MING RIVER SICHUAN  5.90
KWEICHOW MOUTAI   19.90

 

Spirits come in increments of 25ml (single/double). Other measurements are displayed throughout the menu. 
This ensures the drinks keep �owing & good times are maintained :)
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BOTTLED BEERS

SOFT DRINKS

TSINGTAO 4.7%  5.90
Premium lager brewed in China, with a crisp & refreshing taste

TIGER 4.8%  5.90
A bold lager brewed in Singapore, with a full-bodied taste & soft 
beady aroma

ASAHI SUPER DRY 5.2%   5.50
Japan’s favourite beer – dry, clean & crisp

ASAHI 0%  4.90
The same crisp & refreshing Asahi Super Dry taste, without the alcohol

COCA-COLA  3.50
DIET COKE   3.50
SPRITE   3.50
FANTA   3.50
FENTIMANS ROSE LEMONADE   3.90
FENTIMANS GINGER BEER  3.90
FRUIT JUICE    2.90
Orange, pineapple, apple, lychee or mango

FEVER TREE TONIC WATER   2.90
LEMONADE    2.90

 

TEAS

PU-ERH TEA  3.90
Black tea sourced from Yunnan region of China. 
With earthy and woody taste

LONGJING TEA   3.90
Green tea sourced from Zheijiang region of China. 
With subtle aromas and rich taste

GINGER & LEMON TEA   3.90

 

Green tea   
JASMINE TEA  3.90
Semi-green tea

OOLONG TEA   3.90
Black tea

 

Brewed loose in a pot

Our still Purezza water is free of charge. A discretionary service charge of 10% will be added to your bill & 
will be given to our team members. Thank you. Xiè Xiè!


