Menu
La Maison de Mademoiselle Dumpling

La Maison de Mademoiselle Dumpling, 6381 Rue St-Hubert, Montréal, QC H2S 2L9, Canada | (438)
800-6666

Most Ordered

Porc / Pork CA$13.50
Porc & Bok Choy / Pork & bok choy

Poulet / Chicken CA$13.99

Poulet & coriandre / Chicken & coriander

Salade de concombres écrasés / Crushed Cucumber Salad CA$7.78

Vinaigre noir, sauce maison épicée, piments séchés Szechuan, arachides épicées. /
Black vinegar, spicy homemade sauce, dried Szechuan peppers, spicy peanuts.

Boulettes style Szechuan / Dumpling Style Szechuan (8) CA$9.99

Porc & échalotte avec sauce épicée aux arachides, arrosé au lait de coco, piment
rouge, graines de sésame. / Pork & shallots with spicy peanut sauce, drizzled with
coconut milk, red pepper, sesame seeds.

Soupe wonton / Wonton Soup (4) CA$4.50

Delicate wontons filled with seasoned meat, served with fresh vegetables and a
savory broth.

Bimbimbap bol de riz/ Bimbimbap Rice Bowl CA$16.50

Avec légumes et viande au porc haché. / With vegetables and minced pork meat. Répas
coréen / Corean meal

Menu dégustation / Tasting Menu CA$15.50

Dumpling au porc (3), poulet(3), boeuf(3) et végétarien(3) / Pork (3), chicken (3), beef (3) and
vegetarian dumpling (3)
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Végétarien / Vegetarian CA$14.50
D7 Chou, champignon chinois, carotte. Nouille d'haricots. . Cabbage, Chinese mushroom, carrot. Bean

noodle.

Boeuf / Beef CA$14.99

Boeuf & coriandre / Beef & coriander

Fruits de mer porc et crevettes / Seafood pork & shrimps CA$15.50

Porc, crevettes & gingembre / Pork, shrimp & ginger

Entées / Appetizers
Boulettes style Szechuan / Dumpling Style Szechuan (8) CA$9.99

Porc & échalotte avec sauce épicée aux arachides, arrosé au lait de coco, piment
rouge, graines de sésame. / Pork & shallots with spicy peanut sauce, drizzled with
coconut milk, red pepper, sesame seeds.

Salade de concombres écrasés / Crushed Cucumber Salad CA$7.78

Vinaigre noir, sauce maison épicée, piments séchés Szechuan, arachides épicées. /
Black vinegar, spicy homemade sauce, dried Szechuan peppers, spicy peanuts.

Salade de champignons chinois / Chinese Mushroom Salad CA$7.78

Coriandre, vinaigrette maison, petits piments rouges & sésame grillés. / Cilantro,
homemade vinaigrette, small red peppers & roasted sesame.

Salade d'algues et bamboo / Seaweed and Bamboo Salad CA$7.78

Huile de sésame, sauce maison épicée, graines de sésame, vinaigre de riz, piment rouge frais. /
Sesame oil, spicy homemade sauce, sesame seeds, rice vinegar, fresh red pepper.

Soupe wonton / Wonton Soup (4) CA$4.50

Delicate wontons filled with seasoned meat, served with fresh vegetables and a
savory broth.
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Soupe miso / Miso Soup CA$3.99
Miso soup combines tofu, seaweed, and scallions in a savory broth made from fermented soybean

paste.

Rice CA$3.50
Rice

General Tao Chicken CA$10.99

General Tao Chicken

Soupe aux légumes / Vegetable Soup CA$4.50

A medley of fresh vegetables simmered in a savory broth, this soup offers a comforting blend of
flavors and textures.

Nouilles Repas / Meal Noodles
Bimbimbap bol de riz/ Bimbimbap Rice Bowl CA$16.50

Avec légumes et viande au porc haché. / With vegetables and minced pork meat. Répas
coréen / Corean meal

D-13 CA$13.99

Nouilles fraiches maison sautées aux légumes / Homemade Fresh Noodles Sauteed with Vegetables

D-12 Noodle soup CA$13.50

Nouilles fraiches maison et Iégumes dans un bouillon de poulet / Fresh Homemade
Noodles and Vegetables in Chicken Broth

D-14 CA$14.50

Salade de nouilles fraiches / Fresh Noodle Salad
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H-16 CA$15.50

Nouilles maison dans le bouillon de poulet / Homemade Noodles in Chicken Broth Avec (6) wonton au
pétoncle et crevettes / With (6) scallop wonton and shrimps

Pan-Fried Noodles CA$13.99

Crispy pan-fried noodles typically include shrimp, beef, chicken, and a selection of vegetables,
all tossed together in a savory brown sauce.

P-16 CA$14.99

Nouilles maison dans le bouillon de poulet / Homemade Noodles in Chicken Broth Avec (6) wonton au
porc. / With (6) pork wonton

Dumplings (12Mcx / Pcs)
Poulet / Chicken CA$13.99

Poulet & coriandre / Chicken & coriander

Menu dégustation / Tasting Menu CA$15.50

Dumpling au porc (3), poulet(3), boeuf(3) et végétarien(3) / Pork (3), chicken (3), beef (3) and
vegetarian dumpling (3)

Fruits de mer porc et crevettes / Seafood pork & shrimps CA$15.50

Porc, crevettes & gingembre / Pork, shrimp & ginger

Vegetarien au Shiitake&Tofu CA%$14.50

Shiitake&Tofu, carotte, chou, gingembre

Végétarien / Vegetarian CA$14.50

D7 Chou, champignon chinois, carotte. Nouille d'haricots. . Cabbage, Chinese mushroom, carrot. Bean
noodle.
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Dumplings aux crevettes / Shrimp dumplings CA$17.99

Shrimp Dumplings (12 Pcs): Typically includes shrimp and a mix of vegetables, wrapped in a delicate
dumpling dough.

Porc / Pork CA$13.50
Porc & Bok Choy / Pork & bok choy

Boeuf / Beef CA$14.99

Boeuf & coriandre / Beef & coriander

Combo
Pour 4 personnes / For 4 Persons CA$78.00

Deux salades de votre choix + 4 soupes miso + 2 portion de dumpling, 1 portion porc et une portion

de dumpling au poulet + 1 repas de nouilles sautées aux légumes + 1 bimbimbap. / Two salads of your
choice + 4 miso soups + 2 portions of dumpling, 1 portion of pork and 1 portion of chicken dumpling

+ 1 meal of vegetable stir-fry noodles + 1 bimbimbap.

Pour 2 personnes / For 2 Persons CA$35.99

Une salade de votre choix, 1 portion de dumping au porc + bibimbap. / A salad of your choice, 1
portion of pork dumping + bibimbap.

Boissons / Drinks
Sprite CA$2.99

Crisp, Refreshing Lemon-Lime Carbonated Drink

Coke CA%$2.99

Jus de goyave / Guava Juice CA$3.50

Pure guava juice, typically includes the essence and pulp of fresh guavas for a refreshing
beverage.
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Ginger Ale CA$2.99

Refreshing, crisp ginger-flavored carbonated soft drink.

Perrier CA%$3.99

Effervescent, crystal-clear sparkling water with a refreshing zest.

Pepsi CA$2.99

Classic, refreshing cola soda.

Jus de pomme / Apple Juice CA$2.50
A refreshing beverage made from the pressing of ripe apples, with no added sugars or artificial

flavors.

jus d'orange / Orange Juice CA$2.50

A refreshing beverage made from freshly squeezed oranges, offering a natural and citrusy flavor.

jus al'aloes / Aloe Juice CA$3.99
Aloe juice: A refreshing drink typically made from real aloe vera, known for its hydrating

properties.

Thé a bulles / Bubbles Tea CA$6.50

Bubble Tea Various flavors including lychee, mango, coconut, strawberry, watermelon, honeydew,
matcha, taro, passion fruit, peach, and blueberry.

Jus de mangue / Mango Juice CA$3.50

Pure mango juice, freshly squeezed from ripe mangoes.
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Extra Sauce
Sauce épicée aux arachides / Spicy Peanut Sauce CA$1.00

A robust blend of peanuts and spices, this sauce brings a spicy kick, typically incorporating
elements like chili and garlic for depth.

Vinaigre noir & sauce épicées maison / Black Vinegar & Homemade CA$1.00

Black vinegar & homemade spicy sauce combines tangy black vinegar with a blend of house spices for
a unique, bold flavor.

Huile sésame & sauce soya/ Sesame Oil & Soy Sauce CA$1.00

A blend of sesame oil and soy sauce, offering a nutty and savory complement to various dishes.



