
MENU
MAIN COURSES

STARTER INCLUDED

MAIN COURSES

DESSERTS BEVERAGE INCLUDED

Tapioca pudding
Brownie
Fried ice cream

Coffee
Green tea
Herbal tea

spring rolls
thai soup
wonton soup
khmer soup
add 2nd starter +$5
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$5 special
glass of wine

glass of beer

Salade Thai
Lettuce with spiced red curry sauce and ground
pork served on crispy vermicelli and peanuts,
accompanied by fried wontons

18

Soupe-repas Thai
Spiced red curry broth, coconut milk and
peanuts, rice noodles, garnishes and choice of
chicken or shrimp

19

Salade-repas
Chicken marinated with lemongrass, red curry
and peanuts, served on lettuce and vermicelli
with fried capers, sesame mayo and our
Sihanouk sauce

19

Banh-Bung
Bowl of vermicelli and salad served with a
spring roll and a stir-fry with onions, choice of
chicken, shrimp or fried tofu
add vegetable variety +$6
add extra spring roll +$4

20

Poutine Tao-Thai
Beer-battered fries, cheese curds, sweet and
spicy Tao sauce with red curry and peanuts,
served with shallots and General Tao chicken
pieces
add extra cheese +$4

20

Brochettes d’Angkor
Choice of 2 skewers — chicken or shrimp with
lemongrass and red curry or beef marinated
with lemongrass and lime leaves — served with
onion butter, salad and rice or vermicelli
add vegetable stir-fry +$6

21

Chef’s choice 22

Sauté aux légumes
Stir-fried vegetables in a classic Asian sauce,
served on rice or vermicelli, choice of chicken,
shrimp, fried tofu or vegetables only
add cashews +$4 
add ginger +$3

22

Sauté Thai
Stir-fried vegetables in a spiced red curry,
lemongrass, peanut and coconut milk sauce,
served on rice or vermicelli, choice of chicken,
shrimp, fried tofu or vegetables only

22

Général Tao
Breaded and crispy pieces served in a sweet
and spicy sauce with rice or vermicelli, choice
of chicken or fried tofu
add vegetable stir-fry +$6

22



D’HÔTE

ADD $14 TO YOUR MAIN
COURSE AND GET:

soup
starter
additional starter +$5
dessert
coffee, tea or herbal tea

TABLE
formule

SOUPS
Khmer
Shredded chicken, rice and lemon in
homemade chicken broth

6

Thai
Vermicelli in a spiced red curry and
lemongrass broth, coconut milk and peanuts
add chicken or shrimp +$2

6

Wonton
Pork and shrimp wontons in homemade
chicken broth

6

Tom Yam
Shrimp, celery, tomatoes and pineapple in a
lemongrass and lime leaf-infused broth

6

Soupe-repas Thai
Thai soup in a full-meal format, served with
vermicelli, lettuce, lemon, garnishes and choice
of chicken or shrimp

16

*double the soup +$4 STARTERS
Rouleaux impériaux
Warm and crispy pork and onion spring rolls

7

Wontons frits
Fried pork and shrimp parcels

7

STARTERS
Rouleaux de printemps
Curry chicken, shrimp, vegetables, apple, mint
leaves, all wrapped in a cold rice sheet and
served with our peanut sauce

7

Frites à la bière
Beer-battered fries served with today's mayo

7

Salade Thai
Lettuce with spiced red curry sauce and
ground pork served on crispy vermicelli and
peanuts

7

Salade Khmer
Shredded chicken marinated with lemongrass,
red curry and peanuts, served on lettuce with
our Sihanouk sauce

7

Dumplings frits
Fried vegetable dumplings served with our
peanut sauce

7

Calmars frits
Generous portion of seasoned fried calamari
served with our lime and pepper mayo
add to table d'hôte +$9

16

Tartare
4 oz of your choice of tartare served with taro
chips
add to table d'hôte +$13

20



SPECIALTIES
Nid d’Angkor
Chicken, shrimp and a variety of vegetables
stir-fried in a classic Asian sauce, served on a
nest of crispy noodles

27

Général Tao
Breaded and crispy pieces served in a sweet
and spicy sauce with rice or vermicelli, choice
of chicken or fried tofu
add vegetable stir-fry +$6
add extra Tao +$7

24

Général Tao-Thai
General Tao spiced with red curry, stir-fried
with onions, peppers and peanuts with rice or
vermicelli, choice of chicken or fried tofu
add extra Tao +$7

25

Brochettes d’Angkor
Choice of 3 skewers — chicken or shrimp with
lemongrass and red curry or beef marinated
with lemongrass and lime leaves — served with
onion butter, salad and rice or vermicelli
add vegetable stir-fry +$6
add extra skewer +$7

25

Banh-Bung
Bowl of vermicelli and salad served with a
spring roll and a stir-fry with onions, choice of
chicken, beef, shrimp or fried tofu
add vegetable variety +$6
add extra spring roll +$4

22

STIR-FRIES

Choice of sauce:
Aux parfums d’Angkor
Mild, sweet and fragrant sauce

Pad-Thai
Stir-fried rice noodles with vegetables, shallots,
peanuts and a choice of chicken, shrimp or
fried tofu
add spicy Thai basil or Amok sauce +$3
add peanut sauce +$3

24

Pad-Sew
Wide rice noodles stir-fried with beef pieces,
red peppers, broccoli, celery and an egg in a
sweet, salty and lightly peppered sauce

25

Poutine Tao-Thai
Beer-battered fries, cheese curds, sweet and
spicy Tao sauce with red curry and peanuts,
served with shallots and General Tao chicken
pieces
add extra cheese +$4

20

Choice of protein:
Chicken or beef
Shrimp
Fried tofu
Vegetables only

*all stir-fries served with a variety of
vegetables and a portion of rice or vermicelli

**extra on salad +$3 or on crispy noodles +$4

24
24
23
22

Aux légumes
Classic sweet and salty Asian sauce
add cashews +$4
add ginger +$3

Khmer
Spiced lemongrass, red curry and peanut
sauce

Thai
Spiced red curry, lemongrass, peanut and
coconut milk sauce

Aux ananas
Spiced and peppery sauce with pineapple
pieces

Aux brocolis
Stir-fried broccoli, onions and red peppers in a
classic Asian sauce

EXTRAS
chicken or beef - 7
fried tofu - 5
shrimp (each) - 2
vegetable stir-fry - 6
served on crispy
noodles - 4
served on salad - 3

amok sauce - 3
thai basil sauce - 3
peanut sauce - 3
any specific
vegetable - 3
cashews - 4
ginger - 3



TARTARES
Boeuf classique
Caper mayo, red onion, shallots, balsamic
vinegar, fried capers and lemon
8 oz, served with taro chips, fries and salad

32

Saumon pomme-basilic
Caper mayo, red onion, shallots, capers, lemon,
apple and Thai basil
8 oz, served with taro chips, fries and salad

32

Boeuf ou saumon asiatique
Sesame oil, ginger, soy, hoisin, strawberries,
mint, red onion, shallots, sesame seeds and
lemon
8 oz, served with taro chips, fries and salad

32

Tartare format entrée
4 oz of your choice of tartare served with taro
chips

20

SIGNATURE STIR-FRIES

Choice of sauce:
Thai-basilic
Bold and creamy coconut milk sauce with red
curry and Thai basil leaves

Choice of protein:
Chicken or beef
Shrimp
Fried tofu
Vegetables only

*all stir-fries served with a variety of
vegetables and a portion of rice or vermicelli

**extra on salad +$3 or on crispy noodles +$4

27
27
26
25

Amok
Sauce with hot peppers, lemongrass, coconut
milk and lime leaves

Aux arachides
Creamy homemade peanut sauce

CHILDREN'S MENU
Poulet Général Tao
Breaded and crispy pieces served in a sweet
and spicy sauce with rice and a small salad

10

Brochette de poulet
Chicken skewer with lemongrass and red curry
served with onion butter, rice and a small salad

10

Poutine Tao-Thai
Beer-battered fries, cheese curds, sweet and
spicy Tao sauce with red curry and peanuts,
served with shallots and General Tao chicken
pieces

10

Pique-assiette
1 spring roll + 4 fried wontons served with rice
and a small salad

10

Dessert
Scoop of ice cream served with homemade
chocolate or caramel sauce

INCLUDED

DESSERTS
Beignet frit
Choice of apple, banana or pineapple, served
with ice cream and syrup

5

Pouding tapioca
Tapioca pearls, rice and coconut milk

4

Crème glacée frite
Scoop of ice cream breaded with puffed rice
and peanuts, served with homemade
chocolate or caramel sauce
add to table d'hôte +$4

8

Brownie
Served with ice cream and chocolate sauce
add to table d'hôte +$4

8
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S a u v i g n o n  b l a n c ,  V e r d e j o  –  S p a i n  ( o r g a n i c )
D e l i c a t e  a n d  l i g h t ,  c i t r u s  a n d  p e a c h

g l a s s ¼  l i t r e b o t t l e

31.10

WHITE WINES

C A V I T
P i n o t  g r i g i o  –  I t a l y
F r u i t y  a n d  l i v e l y ,  a l m o n d ,  w h i t e  f r u i t s  a n d  f l o r a l  n o t e s

34.30

R A P I T A L A
C a t a r r a t t o ,  C h a r d o n n a y  –  I t a l y
A r o m a t i c  a n d  r o u n d ,  w h i t e  f r u i t s  a n d  m e l o n

9.00 15.00 35.40

P F A F F
P i n o t  b l a n c  –  F r a n c e
D e l i c a t e  a n d  l i g h t ,  w h i t e  f l o w e r s ,  m e l o n  a n d  p e a r

37.10

L E  B O N H E U R
C h a r d o n n a y  –  S o u t h  A f r i c a
A r o m a t i c  a n d  r o u n d ,  p i n e a p p l e ,  s p i c e s ,  w h i t e  f l o w e r s  a n d
p e a c h

39.10

K I M  C R A W F O R D
S a u v i g n o n  b l a n c  –  N e w  Z e a l a n d
F r u i t y  a n d  l i v e l y ,  c i t r u s ,  b o x w o o d ,  m i n e r a l  a n d  g r a p e f r u i t

11 .00 17.00 42.45

C H A B L I S  L A  S E R E I N E
C h a r d o n n a y  –  F r a n c e
F r u i t y  a n d  l i v e l y ,  c h a m o m i l e ,  l e m o n ,  m i n e r a l  n o t e s  a n d
G r a n n y  S m i t h  a p p l e

51.25

B L A N C  M A I S O N
C h e n i n  b l a n c  –  R o b e r t s o n  W i n e r y
F r u i t y  a n d  l i v e l y ,  c h a l k ,  v e g e t a l  n o t e s ,  p e a r  a n d  a p p l e

g l a s s ½  l i t r e 1  l i t r e

8.00 18.00 26.00

R I O J A  V E G A
T e m p r a n i l l o ,  G r e n a c h e  –  S p a i n
A r o m a t i c  a n d  s u p p l e ,  d i l l ,  t o a s t e d  o a k ,  s p i c e s ,  r e d  b e r r i e s
a n d  t o b a c c o

g l a s s ¼  l i t r e b o t t l e

9.00 15.00 33.35

RED WINES

A N I M U S
P o r t u g a l / D o u r o
A r o m a t i c  a n d  f u l l - b o d i e d ,  s p i c e s ,  d a r k  f r u i t s ,  p l u m ,  r o a s t e d
n o t e s ,  v a n i l l a

34.10

P A S I C O
M o n a s t r e l l ,  S h i r a z  –  S p a i n  ( o r g a n i c )
A r o m a t i c  a n d  s u p p l e ,  b l a c k  c h e r r y ,  s o f t  s p i c e s ,  d r i e d  h e r b s ,
p l u m

35.00

C O N O  S U R
P i n o t  n o i r  –  C h i l e  ( o r g a n i c )
A r o m a t i c  a n d  s u p p l e ,  c h e r r y ,  c o o k e d  f r u i t s ,  w o o d y  a n d
v e g e t a l  n o t e s

35.95

1 9  C R I M E S
G r e n a c h e ,  S y r a h ,  M o u r v è d r e  –  A u s t r a l i a
A r o m a t i c  a n d  s u p p l e ,  c h e r r y  b r a n d y ,  s p i c e s ,  w o o d y  n o t e s
a n d  v i o l e t

11 .00 17.00 40.35

B O L L A  V A L P O L I C E L L A  R I P A S S O
C o r v i n a  –  I t a l y
A r o m a t i c  a n d  s u p p l e ,  s a n d a l w o o d ,  c i n n a m o n ,  r e d  b e r r y  j a m
a n d  s p i c e s

42.55

T O R R E S  C E L E S T E
S p a i n
A r o m a t i c  a n d  f u l l - b o d i e d ,  s p i c e s ,  d a r k  f r u i t s ,  w o o d y  a n d
r o a s t e d  n o t e s

42.90

R O U G E  M A I S O N
C a b e r n e t - s a u v i g n o n ,  S y r a h  –  É t i e n n e  M a r c e a u
F r u i t y  a n d  l i g h t ,  s p i c e s ,  b l a c k b e r r i e s ,  w o o d y  a n d  v e g e t a l  n o t e s

g l a s s ½  l i t r e 1  l i t r e

8.00 18.00 26.00

P R I M E L L I
P i n o t  g r i g i o  –  I t a l y
R o s é .  F r u i t y  a n d  l i g h t

32.95

ROSÉ & SPARKLING

P A R É S  B A L T À
S p a i n  ( o r g a n i c )
S p a r k l i n g  w i n e .  F r u i t y  a n d  l i v e l y ,  b u t t e r ,  f l o r a l  n o t e s  a n d
G r a n n y  S m i t h  a p p l e

38.85
H A K U T S U R U  S U P É R I E U R

J a p a n  ( 3 0 0  m l )

21.95

SAKE
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T r o u  d u  d i a b l e  |  6 %
G o l d e n  N o r t h e a s t  I P A  w i t h  m a n g o ,  c l e m e n t i n e  a n d  p i n e
r e s i n  a r o m a s ,  b i t t e r  o r a n g e  a n d  d r i e d  a p r i c o t  f i n i s h  w i t h  a
s h a r p ,  r e s i n o u s  b i t t e r n e s s

g l a s s p i n t p i t c h e r

8.00 10.00 24.00

DRAFT BEERS
B L O N D E  D E  L ’ A N S E

P i t  C a r i b o u  |  5 %
F l a g s h i p  p r o d u c t .  1 0 0 %  m a l t  r e f r e s h i n g  b l o n d e  a l e  w i t h  a
c e r e a l  t a s t e

7.89

CANNED BEERS

L A G A B I È R E  W H I T E 7.99

NON-ALCOHOLIC
BEERS

M A C T A V I S H

T r o u  d u  d i a b l e  |  5 %
A m b e r  a n d  r e f r e s h i n g  A m e r i c a n  P a l e  A l e  w i t h  s w e e t  m a l t
a n d  t r o p i c a l  f r u i t  a r o m a s ,  l i g h t  c a r a m e l ,  p i n e  a n d  p i n k
g r a p e f r u i t

7.00 9.00 23.00

P I T O U N E
T r o u  d u  d i a b l e  |  5 %
M a l t y  a n d  h e r b a l  K e l l e r  P i l s  b l o n d e  w i t h  a  r i c h ,  d e n s e  h e a d
a n d  l a s t i n g  r e f r e s h i n g  b i t t e r n e s s

7.00 9.00 23.00

A P O C A L Y P S O
T r o u  d u  d i a b l e  |  6 . 5 %
W h i t e  I P A  w i t h  c a n d y ,  r e s i n ,  l y c h e e  a n d  p e a r  a r o m a s .
L o n g ,  f r e s h  a n d  b i t t e r  f i n i s h

8.00 10.00 24.00

B L A N C H E  S H A W I

T r o u  d u  d i a b l e  |  5 %
W h e a t  w h i t e  a l e  w i t h  s u b t l y  s p i c e d  c i t r u s  a n d  c o r i a n d e r
n o s e ,  t a r t - f r u i t y  a l t e r n a t i o n  w i t h  r e f r e s h i n g  f i n i s h

7.00 9.00 23.00

C O O R S  L I G H T 7.00 9.00 23.00

M O L S O N  E X 7.00 9.00 23.00

R I C K A R D ’ S  R E D 7.00 9.00 23.00

B L A N C H E  D E  P R A T T O

P i t  C a r i b o u  |  4 . 7 5 %
W h i t e  w h e a t  b e e r ,  h a z y ,  r e f r e s h i n g  a n d  s l i g h t l y  t a r t  w i t h
f r e s h  c o r i a n d e r  a n d  c i t r u s  n o t e s

7.89

G A S P É S I E N N E  N O . 1 3

P i t  C a r i b o u  |  6 . 2 %
R o b u s t  P o r t e r - s t y l e  d a r k  b e e r  w i t h  s o f t  c h o c o l a t e  r o u n d n e s s ,
c o f f e e  a r o m a s  a n d  a  p l e a s a n t  s w e e t  f i n i s h

7.89

B O N N E  A V E N T U R E
P i t  C a r i b o u  |  5 %
A m b e r  a l e  w i t h  a  c a r a m e l  t a s t e  b a l a n c e d  b y  a  l i g h t  r e s i n o u s
b i t t e r n e s s

7.89

T A  P L U S  M E I L L E U R E
L a g a b i è r e  |  8 %
D o u b l e  N E I P A ,  f r u i t y  w i t h  a  s m o o t h  t e x t u r e ,  p e a c h  a n d
p a s s i o n  f r u i t  p u r é e

9.89

S A N G  D E  G O B E L I N

D o m a i n e  B e r t h i a u m e  |  6 . 5 %
S t r o n g  S c o t c h  a l e ,  c a r a m e l ,  c a n d i e d  f r u i t  a n d  s p i c e  a r o m a s

8.99

L A G A B I È R E  B L O N D E 7.99

L A G A B I È R E  A M B E R  A L E 7.99

C A P T A I N  M O R G A N
S p i c e d  r u m  –  C a n a d a ,  Q u e b e c

1  o z 2  o z

5.00 8.00

SPIRITS &
DIGESTIFS

V O D K A  T R O I K A
V o d k a  –  C a n a d a ,  O n t a r i o

5.00 8.00

B O M B A Y  S A P P H I R E
D r y  g i n  –  U n i t e d  K i n g d o m

5.00 8.00

B A I L E Y S
I r i s h  c r e a m  l i q u e u r  –  I r e l a n d

5.00 8.00

G R A N D  M A R N I E R
O r a n g e  l i q u e u r  –  F r a n c e

8.00 12.00

B O W M O R E  1 2  Y E A R S
S c o t c h  w h i s k y  –  U n i t e d  K i n g d o m ,  S c o t l a n d

10.00 14.00

C A B R A L  T A W N Y  1 0  Y E A R S
P o r t  w i n e  –  P o r t u g a l ,  P o r t o / D o u r o

3  o z 8.00

L A G A B I È R E  N E I P A 7.99

*subject  to
avai labi l i ty
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R H U M  A N A N A S
R u m ,  p i n e a p p l e  j u i c e  a n d  7 u p

s i m p l e d o u b l e

n o n - a l c o h o l i c

7.00 10.00

5.00

COCKTAILS

R H U M  &  C O K E
R u m  a n d  C o c a - C o l a

M O J I T O
R u m ,  m o j i t o  m i x  a n d  m i n t

G I N  T O N I C
G i n  a n d  t o n i c  w a t e r

G I N  L I T C H I
G i n ,  l y c h e e  j u i c e  a n d  S a n  P e l l e g r i n o  l e m o n

G I N  M A N G U E
G i n ,  m a n g o  j u i c e  a n d  7 u p

V O D K A  C A N N E B E R G E S
V o d k a ,  c r a n b e r r y  j u i c e  a n d  7 u p

V O D K A  O R A N G E
V o d k a ,  o r a n g e  j u i c e  a n d  S a n  P e l l e g r i n o  l e m o n

B L O O D Y  C A E S A R
V o d k a ,  f u l l y  g a r n i s h e d  C l a m a t o  a n d  p i c k l e d  b e a n

N O R O I  B R I S E - G L A C E
G i n  t o n i c  f l a v o u r

5.99

MOCKTAILS *subject  to
avai labi l i ty

M O J I T O  J A R D I N  V E R D E
M o j i t o  a n d  r u m  f l a v o u r

5.99

M O X  1
N o n - s p a r k l i n g .  A g e d  r u m ,  m a n g o  a n d  l e m o n  a r o m a s

7.99

M O X  2

S p a r k l i n g .  I n f u s e d  g i n  w i t h  b e r r i e s  a n d  a  s p e c i a l  p l a n t
b l e n d ,  w i l d  b l u e b e r r i e s ,  e l d e r f l o w e r  s y r u p  a n d  g i n g e r

7.99

M O X  3

N o n - s p a r k l i n g .  V o d k a  a n d  C a m p a r i  a r o m a s  b l e n d e d
w i t h  c r a n b e r r i e s ,  l e m o n  j u i c e  a n d  c a r d a m o m  i n f u s i o n

7.99

M O X  4

S p a r k l i n g .  S p a r k l i n g  w i n e ,  C a m p a r i ,  r e d  v e r m o u t h  a n d
o r a n g e  z e s t  f l a v o u r s

7.99

M O X  5

S p a r k l i n g .  T e q u i l a ,  p i n e a p p l e ,  s a g e  i n f u s i o n  a n d
H i m a l a y a n  p i n k  s a l t  f l a v o u r s

7.99

À  L A  M A N G U E
M a n g o  j u i c e  a n d  7 u p
C h o i c e  o f  r e d  o r  w h i t e  w i n e

g l a s s h a l f - p i t c h e r

p i t c h e r

8.00 18.00

26.00

SANGRIA

A U X  L I T C H I S
L y c h e e  j u i c e  a n d  S a n  P e l l e g r i n o  l e m o n .
C h o i c e  o f  r e d  o r  w h i t e  w i n e

C L A S S I Q U E
O r a n g e  j u i c e  a n d  7 u p
C h o i c e  o f  r e d  o r  w h i t e  w i n e

A U X  C A N N E B E R G E S
C r a n b e r r y  j u i c e  a n d  S a n  P e l l e g r i n o  l e m o n
C h o i c e  o f  r e d  o r  w h i t e  w i n e

C O F F E E  W I T H  B A I L E Y S 8.00

SPIKED COFFEES

C O F F E E  W I T H  B A I L E Y S
A N D  G R A N D  M A R N I E R

9.00

C O F F E E  W I T H  B A I L E Y S ,
G R A N D  M A R N I E R  A N D
S P I C E D  R U M

10.00

M O N T E L L I E R 4.00

OTHER BEVERAGES

S A N  P E L L E G R I N O
L e m o n ,  o r a n g e

4.00

B U B L Y
F l a v o u r  o f  t h e  m o m e n t

3.50

S O F T  D R I N K S
C o k e ,  7 u p ,  Z e r o ,  i c e d  t e a

3.50

J U S
L y c h e e ,  m a n g o ,  c r a n b e r r y ,  p i n e a p p l e ,  o r a n g e

3.00

H O T  B E V E R A G E S
C o f f e e ,  g r e e n  t e a ,  h e r b a l  t e a

3.00

S p a r k l i n g  w a t e r


	LUNCH
	MENU
	MAIN COURSES
	Salade Thai
	Soupe-repas Thai
	Salade-repas
	Banh-Bung
	Poutine Tao-Thai
	$5 special glass of wine glass of beer


	STARTER INCLUDED
	MAIN COURSES
	Brochettes d’Angkor
	Chef’s choice
	Sauté aux légumes
	Sauté Thai
	Général Tao

	DESSERTS
	BEVERAGE INCLUDED
	Tapioca pudding Brownie Fried ice cream
	3 3 6
	Coffee Green tea Herbal tea



