A LA CARTE MENU SERVICE AUX CHAMBRES DINER ET SOUPER

Pour placer votre commande, composezle « 0 »
Chaque jour 11h30a 21h00

A LA CARTE | ROOM SERVICE MENU FOR LUNCH & DINNER
To place your order please dial “0".
Everyday 11.30 AM to 9.00 PM

ENTREES | APPETIZERS

CAFE | COFFEE

SOUPE DU JOUR | SOUP OF THE DAY 10%
SALADE DU JOUR | SALAD OF THE DAY 10%
FRITES | FRENCH FRIES 10%
AILES DE POULET (5) | CHICKEN WINGS (5) 13%
Sauce chili aux prunes, mélange de verdure, oignon frit et papaye marinée /

Chili plum sauce, mixed green, fried onion and marinated papaya

DUMPLINGS VEGAN SAUCE ARACHIDE ET SESAME | 17%
VEGAN DUMPLING WITH PEANUT AND SESAME

POULET SATAY (3) | CHICKEN SATAY (3) 17%
Brochette de poulet grillé, concombre mariné et sauce aux arachides /

Chicken brochette marinated and grilled, marinated cucumber and peanut sauce
CREVETTES A LA NOIX DE COCO (3) / COCONUT SHRIMP (3) 19%

(revette panée dans un mélange de flocons de coco et de chapelure panko,
concombre mariné, sauce chili sucrée / Shrimp battered in a mix of coconut flakes and
breadcrumb, marinated cucumber salad and sweet chili sauce

PLATS | MAIN DISHES

PAD THAI VEGETARIEN | VEGETARIAN 27%
PAD THAI POULET | CHICKEN 29%
PAD THAI CREVETTE | SHRIMP 32%
POULET GENERAL TAO | GENERAL TAO CHICKEN 30%
Poulet frit, sauce aux prunes, bok choy, sésame, oignon vert, riz au jasmin /

Fried chicken, plum sauce, bok choy, sesame, green onion, jasmine rice

SALADE YEE SANG | YEE SANG SALAD 26%
Salade repas - 32 ingrédients / Meal salad - 32 ingredients

RIZ FRIT AU SAUMON | SALMON FRIED RICE 33%

Saumon grillé, Nam Jhim [sauce a I'ail, a la lime et a la coriandre], oignon frit, basilic, riz
frit / Pan seared salmon, Nam Jhim [lime, garlic, coriander sauce], fried onion, basil, fried
rice

DRUNKEN NOODLES (PAD KEE MAO)

Filet mignon, nouilles de riz, poivrons, mais miniature, pousses de bambou, gailan,
champignons, citron vert, chili et feuilles de basilic / Filet mignon, rice Noodles, bell
pepper, baby corn, bamboo shoots, gailan, mushroom,lime, chili, and Basil leaves

34%

DESSERTS | DESSERTS

GATEAU AU FROMAGE ET TARO | TARO CHEESECAKE 12%
Garni de taro frit,vanille servi avec un caramel vanille et fleur de sel / Topped with fried
taro, served with seasalt and vanilla butterscoth

FONDANT CHOCOLAT | CHOCOLATE LAVA CAKE 12%
Gateau fondant au chocolat noir servi avec un sorbet a la noix de coco / Homemade dark
chocolate molten cake served with coconut sorbet

CAFE OU THE / COFFEE OR TEA 488
ESPRESSO ALLONGE / DOUBLE 588
CHOCOLAT CHAUD / HOT CHOCOLATE 550
AMERICANO 588
CAPPUCINO 788
CAFE LATTE 7%
EAU | WATER 355ml
BULLES / SPARKLING 900
SOURCE / STILL 9oo
BIERES EN FUT | DRAFT BEERS (200: Fut/ pRAFT)
SAPPORO (JAPON) 1200
KRONENBOURG 1200
NEIPA 1200
VIN BLANC | WHITE WINE V/G | B
CAMPAGNOLA CHARDONNAY, Veneto IGT 17% 43%
ITALIE/ITALY, CHARDONNAY

TRENTINO, Cantina Lavis 20% 530
ITALIE/ITALY, PINOT GRIGIO

WEINGUT TURK, Griiner Veltliner Der X 56%
AUTRICHE/AUSTRIA, GRUNER VETLINER

PAUL VATTAN, Domaine St-Romble 23% 60%°
FRANCE, SAUVIGNON BLANC

VIN ROUGE | RED WINE V/IG | B
HALOS DE JUPITER, Cotes-du-Rhone 16% 50%
FRANCE, SYRAH

CANTINA LAVIS, Pinot Nero 20% 550
ITALIE/ITALY, PINOT NOIR

DOMAINES LAMBLIN & FILS, Merlot-Cabernet 20% 57%
FRANCE, MERLOT, CABERNET SAUVIGNON

ITALO CESCON, Ripasso Mezzopiano 28% 75%

ITALIE/ITALY, CORVINONE, RONDINELLA

Toute commande sera livrée en 30-45 minutes sauf avis contraire. Les prix sont avant taxes, frais de service de 18% en sus.
Un frais de livraison de 4.00 $ sera ajouté a votre facture.

Order will be delivered within 30-45 minutes unless otherwise noted. Applicable taxes, 18% service charge.
All orders are subject to a 4.00$ delivery fee.

Si vous avez des inquiétudes concernant des allergies ou des restrictions alimentaires, veuillez en informer notre équipe
avant de placer votre commande.
If you have any concerns regarding food allergies or dietary restrictions, please alert our staff prior to ordering.
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