shares & tapas

POST OFFICE ARTICHOKES

9

Our signature appetizer made fresh in house. Artichokes, parmesan
& swiss cheese married into a phyllo pastry parcel. Thai chili sauce
and a fresh cilantro salsa.

12

MANDALAY PRAWNS
Mandalay garlic spiced pan-seared black jumbo tiger pawns.
Finished with a savoury cafe de paris butter.

8

MOO SHU CRAB CAKES
A duo of our famous crab cakes on a light bed of mixed greens &
saffron aioli.

PACIFIC SEAFOOD CHOWDER

CUP 7 BOWL 10

A medley of seafood morsels topped with fresh
crab and Torogashi spice.

CALAMARI

13

ASIAN LETTUCE WRAPS

12

Tender battered deep fried squid accented with a five spice
seasoning. Chipotle aioli dip.

Sauteed ground pork, mushrooms and green onions in asian
spices accompanied by crisp lettuce cups.

SPINACH, CRAB & ARTICHOKE DIP

14

Our very own three cheese blend mixed with fresh crab and artichoke hearts. Served freshly baked corn tortilla chips.

CHICKEN SATAYS
Charbroiled marinated balinese style satays. Accompanied with Kecap
Manis and spicy peanut sauce.

FOUR SKEWERS 8 SIX SKEWERS 12

EIGHT SKEWERS 15

RED THAI MUSSELS

14

A full pound of fresh PEI mussels in a Red Thai Curry broth &
cilantro.

LAMB CHOPS MARRAKESH

13

A trio of Moroccan style lamb chops, charbroiled and accompanied
by a mint chimichuri sauce.

MANDALAY SAMPLER

23

A duo of our Moo Shu seafood cakes, four skewers of chicken
satays and our signature Post Office Artichokes

BUTTER CHICKEN POUTINE

16

TRUFFLE FRIES & PARMESAN

12

Our pomme frites smothered with our home made butter chicken
topped with cheese curds and crispy fried shallots.

Our pomme frites seasoned with rock salt, pepper, dressed in truffle
oil & fresh grated Grana Padano cheese. Heaven.

salads

10

CAESAR
Romaine lettuce, freshly grated Grand Padano cheese in our very
own creamy dressing. Garlic croutons & white anchovies.

MANDALAY TRIPLE BERRY SALAD

11

Variety of wild mixed greens, grape tomatoes in a zesty berry
dressing. Topped with scented yams & toasted almonds.

BEET SALAD

11

Red beets, Okanagan goat cheese, rustic organic greens, tossed
in virgin olive oil & 10yr aged balsalmic glaze.

ADD TO YOUR SALAD

Broiled Salmon Filet 8 • Broiled Chicken Breast
3 Broiled Prawns 8

7

SPICY TUNA SASHIMI SALAD

15

mains

Albacore Tuna sashimi tossed in spicy sesame dressing, red onions
and mixed greens. Topped with sesame seeds.

14

BEEF PRIME RIB BURGER
An 8oz prime rib patty on a rustic bun with mayo, cheddar
cheese, lettuce, tomato and onion and your choice of pomme frites
or yam fries.

FISH & CHIPS
Beer battered rough eye rockfish, pomme frites and our house tartar sauce

ONE PIECE 13

TWO PIECE 16

PORCINI MUSHROOM RAVIOLI

17

Wild porcini mushroom stuffed ravioli in ravioli pasta, basil cream
sauce topped with crispy fried shallots & green onions

MANDALAY SEAFOOD CIOPPINO

26

An asian take on the classic dish. Jumbo prawns, atlantic scallops,
mussels & hearty tender morsels of seafood in a five spice tomato
ragout. A seafood lover’s delight.

CHICKEN MUSHROOM TAGLIATTELLE

17

Egg ribbon pasta tossed in a rich savoury demi ragout, a blend
of exotic mushrooms, chicken breast, Okanagan goat cheese and
green onions. Topped with crispy fried shallots.

RED THAI CHICKEN CURRY

17

Spice rubbed chicken breast finished with a delicious Thai Curry
sauce. Complimented by a poached pear on Mascarpone tandem, coconut rice and seasonal vegetables.

BOMBAY BUTTER CHICKEN

16

Tender chicken breast pieces in a homemade indian recipe on
coconut rice. Topped with cilantro and a side of naan bread.

WILD SALMON & CRAB HASH

21

Pan-seared filet of salmon on a bed of corn & crab hash. Topped
with saffron aioli, coconut rice and seasonal vegetables.

SEAFOOD TAGLIATELLE
Fresh PEI Mussels, morsels of scallops and prawns tossed in
tagliatelle pasta in an asian inspired pesto cream sauce.

22

chops

All of our chop dishes below are seasoned with our very own
Mandalay house blend spices and are accompanied with seasonal vegetables and traditional garlic mashed potatoes.

CENTER CUT SIRLOIN
“baseball cut” grilled to your specifications. Our best value, offering
mild marbling while still retaining excellent flavour.

7oz 21.00

FILET MIGNON
grilled to your specifications. The leanest and most tender cut. Very
limited marbling offering a buttery texture.

6oz 29.00

MANDALAY PRIME RIB (FRIDAY & SATURDAY)
sea-salted herb crusted prime rib accompanied with Au Jus,
mashed potatoes & seasonally inspired vegetables.
Limited quantities

8oz 25.00

10oz 29.00

steak
sauces

• Demi Glace
• South American Chimichuri
• Shitake Mushroom Essence
May we recommend your steak
grilled to medium rare for optimal
flavour. Please take into account
extra time for medium well and well
done steaks.

PORK CHOP
10oz bone in pork chop grilled to perfection topped with a wild
berry balsalmic reduction, garlic mashed potatoes and a medley
of seasonal vegetables.

19.00
LAMB CHOP MARRAKESH
Four Moroccan spiced style lamb chops, charbroiled and accompanied by a mint chimichuri, garlic mashed potatoes and a
medley of seasonal vegetables.

22.00

WILD BOAR BANGERS & MASH
A duo of savoury wild boar bratwursts, mashed potatoes
smothered with fried onions, belgian tripel infused gravy and crispy
fried shallots.. Accompanied by seasonal vegetables.
ADD A PINT OF LA CHOUFFE BELGIAN GOLDEN ALE FOR $6!

18.00

desserts

6

APPLE PIE
Tart sized apple pie topped with streusel on a cloud of chai.
mousse.

CHOCOLATE LAVA CAKE

7

A decadent baked chocolate cake with a molten center.

NY CHEESECAKE

7

Our very own legendary dessert made in house.

CREME BRULEE

6

The classic french dessert in a “just enough” size.

DESSERT TRIO

17

house wines

Creme brulee, NY Cheesecake & Deep Apple Pie.

reds

CALONA CAB/MERLOT (B.C.)
2oz
6oz
9oz

3.25
8.00
10.50

BTL 28.00

ALAMOS CATENA - MALBEC (ARGENTINA)
2oz
6oz
9oz

3.75
10.00
13.75

BTL 33.00

XANADU - SHIRAZ (AUSTRALIA)
2oz
6oz
9oz

3.75
11.00
14.00

BTL 36.00

ARROWLEAF CELLARS FIRST CRUSH
PINOT NOIR BLEND (B.C)
2oz
6oz
9oz

3.75
11.00
14.00

BTL 36.00

CANEPA - CARMENERE (CHILE)
2oz
6oz
9oz

3.75
11.00
14.00

BTL 36.00

RODNEY STRONG CABERNET
SAUVIGNON (USA)

sangrias

2oz
6oz
9oz

5.75
14.00
17.00

BTL 49.00

whites

CALONA CHARDONNAY (B.C.)
2oz
6oz
9oz

3.00
7.00
10.00

BTL 26.00

CONO SUR - VIOGNIER (CHILE)
2oz
6oz
9oz

3.25
8.00
10.50

BTL 27.00

STARBOROUGH - SAUVIGNON BLANC (NZ)
2oz
6oz
9oz

4.00
11.75
15.00

BTL 38.00

APOTHIC WHITE - CHARD BLEND (USA)
2oz
6oz
9oz

4.00
11.75
15.00

BTL 38.00

SANDHILL - PINOT GRIS (B.C.)
2oz
6oz
9oz

4.50
12.75
14.50

BTL 44.00

ARROWLEAF FIRST CRUSH GEWURTZTRAMINER BLEND (B.C.)
2oz
6oz
9oz

3.95
11.00
14.00

BTL 36.00

Our Sangria’s are made to order with fresh ingredients. Perfect to
share on the patio! Available in 1 liter servings.
RANGOON RUBY

17

Okanagan VQA Merlot, fruit puree,a medley of fresh seasonal fruit,
triple sec, ginger Ale

WHITE BURMESE				

17

Okanagan VQA Chardonnay, fruit puree,a medley of fresh seasonal fruit,
triple sec, ginger Ale

