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Menu

P23 Jiaozi-St Bruno

1304 Rue Roberval, Saint-Bruno QC J3V 5J2, Canada | (514) 777-2815

Most Ordered

10. Rouleaux de printemps végétariens (2 morceaux) / 10. Vegetarianr$priag Rolls

Crispy rolls filled with mixed vegetables, served in two pieces.

1. Soupe pékinoise (petit) / 1. Hot and Sour Soup (Small) 2 for CA$6.99

A tangy and spicy broth with shredded tofu, mushrooms, and bamboo shoots, garnished
with green onions.

D1.biscuits aux amandes (2mcx) / almond cookies (2 pcs) 2 for CA$5.99

Delicate mini cream puffs filled with smooth, creamy custard, offering a light and
airy texture. Six pieces per serving.

19.Nouilles froides a la sauce épicée au beurre de cacahuete/Céld MNobidles with S

Nouilles froides servies avec une sauce épicée au beurre de cacahuéte pour une
entrée savoureuse.

17. Poulet général Tao (avec du riz) / 17. General Tao Chicken (with@Rige).99

Crispy chicken pieces coated in a tangy, sweet sauce, garnished with sesame seeds
and green onions, served with rice.

11. Wonton au beurre d'arachide (6 morceaux) / 11. Peanut Butter Wont@o6 Piec

Delicate wontons filled with a savory blend, topped with a rich peanut butter sauce
and garnished with sesame seeds.

P1. Porc et coriandre / P1. Pork with Coriander CA%$16.99

Pork with coriander dumplings. Preparation choice of boiled or pan-fried. Dipping
sauce options include regular, peanuts, plum, chili oil, or Sriracha.
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C3. Chicken Curry --frit seulement(Poulet AU Curry-Fried only) CA$18.67

Chicken curry dumplings, served fried. Choose from five dipping sauces: regular,
peanut butter, plum, P23 chili oil, or Sriracha.

3. Soupe wonton au porc et légumes (petit 4 morceaux) / 3. Pork and-¥egetable W

Four pork and vegetable wontons in a savory broth, garnished with green onions.

N2. Bouf et oignon / N2. Beef with Onion CA$16.99

Beef and onion dumplings, your choice of boiled or pan-fried. Served with dipping
options: traditional sauces, peanut butter sauce, plum sauce, chili oil or
Sriracha.

Soupes / Soups

4. Soupe wonton au porc et légumes (grand 10 morceaux) / 4. Pork andivVegetable

Large pork and vegetable wonton soup with ten pieces of wontons, accompanied by
sliced green onions in a savory broth.

3. Soupe wonton au porc et légumes (petit 4 morceaux) / 3. Pork and-¥egetable W

Four pork and vegetable wontons in a savory broth, garnished with green onions.

7. Soupe wonton aux crevettes et légumes (petit 4 morceaux) / 7. Shtimip.aad Veg

Four shrimp and vegetable wontons in a light broth with green onions.

8. Soupe wonton aux crevettes et légumes (grand 10 morceaux) / 8C3lsrizngpand V

Tender shrimp and vegetable wontons in a savory broth, served with 10 pieces.

1. Soupe pékinoise (petit) / 1. Hot and Sour Soup (Small) 2 for CA$6.99

A tangy and spicy broth with shredded tofu, mushrooms, and bamboo shoots, garnished
with green onions.
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2. Soupe pékinoise (grand) / 2. Hot and Sour Soup (Large) CA$9.99

Hot and sour soup with bamboo shoots, tofu, mushrooms, and egg ribbons.

Apéritif / Appetizer
19.Nouilles froides a la sauce épicée au beurre de cacahuete/Céld MNobidles with S

Nouilles froides servies avec une sauce épicée au beurre de cacahuéte pour une
entrée savoureuse.

12. Raviolis aux crevettes (4 morceaux) / 12. Har Gow (4 Pieces) CA$8.99

Delicate shrimp dumplings encased in translucent wrappers, showcasing a tender and
juicy filling. Four pieces per serving.

16. Crevettes torpedo panées (6 morceaux) / 16. Breaded Torpedo Shrgipo@® Piec

Crispy breaded shrimp with a golden, crunchy coating, served in six pieces.

13. Bouchées porc (4 morceaux) / 13. Siu Mai Porc (4 Pieces) CA$8.99

Delicate pork dumplings wrapped in thin yellow dough, served in four pieces.

18. Riz vapeur / 18. Steamed Rice CA$3.99

Fluffy and tender steamed rice, perfect for complementing any dish.

14. Le baozi (2 morceaux) / Baozi (2 Pieces) CA$6.50

Porc et aux oignons verts. / Pork with green onions.

15. Ailes de poulet frites (8 morceaux) / 15. Fried Chicken Wings (8 Piekies)o

Crispy fried chicken wings, perfectly seasoned and garnished with fresh dill,
served in a portion of eight pieces.
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and garnished with sesame seeds.

Crispy rolls filled with mixed vegetables, served in two pieces.

Salade / Salads

24. Edamame salé / 24. Salted Edamame
Steamed young soybeans lightly sprinkled with salt.

23. Kimchi

20. Salade d'algues / 20. Seaweed Salad

Crisp seaweed strands topped with sesame seeds.

22. Concombre marinés / 22. Pickled Cucumber

chilies.

peanut butter, plum, P23 chili oil, or Sriracha.

regular, peanut butter, plum, P23 chili oil, Sriracha.

Fermented cabbage and radish with chili pepper, garlic, and ginger.

Crunchy cucumber pieces marinated in a tangy brine, garnished with sliced red

11. Wonton au beurre d'arachide (6 morceaux) / 11. Peanut Butter WoRtE®mOE6 Piec

Delicate wontons filled with a savory blend, topped with a rich peanut butter sauce

10. Rouleaux de printemps végétariens (2 morceaux) / 10. VegetarianrSpriag Rolls

CA$8.99

CA$8.99

CA$8.99

CA$8.99

chinois (15 morceaux) / Chinese Dumplings (15 Pieces)
C3. Chicken Curry --frit seulement(Poulet AU Curry-Fried only)

Chicken curry dumplings, served fried. Choose from five dipping sauces: regular,

CA$18.67

V1. Chou et champignon shiitake (frit seulement)/Cabbage and Shiitalka dsishroor

Cabbage and shiitake mushroom dumplings, fried only. Choice of dipping sauces:
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L3.Agneau et oignon Vert/Lamb with Green Onion CA$17.99

Savoury lamb, aromatic green onion, wrapped in a tender dumpling. (15 pieces)

N2. Bouf et oignon / N2. Beef with Onion CA$16.99

Beef and onion dumplings, your choice of boiled or pan-fried. Served with dipping
options: traditional sauces, peanut butter sauce, plum sauce, chili oil or
Sriracha.

P3.Porc et oignon vert/Pork with Green Onion CA$16.99

Pork with green onion dumplings. Preparation choices: boiled or pan-fried. Dipping
sauces: regular, peanut butter, plum, chili oil or Sriracha. 15 pieces.

P2. Porc ET ciboulette/Pork with chives CA%$16.99

Delicate dumplings filled with seasoned pork and fresh chives, offering a savory
blend in each of the 15 pieces.

C1. Poulet et coriandre / C1. Chicken with Coriander CA$16.99

Chicken Dumplings with coriander. Choice of boiled or pan-fried. Various dipping
sauces: regular, peanut butter, plum, P23 chili oil, Sriracha hot chili.

S5. Crevettes a la coriandre / S5. Shrimp with Coriander CA$21.25

Shrimp with coriander dumplings. Choice of boiled or pan fried. Served with regular
sauces or options like peanut butter, plum, chili oil, and Sriracha hot chili
sauces.

AN C2.Poulet et Champignon Shiitake/?Chicken with Shiitake Mushroomi$16.99

| Chicken dumplings with shiitake mushrooms. Preparation options: boiled or
‘ “l pan-fried. Choice of dipping sauces: regular, peanut butter, plum, P23 chili oil,
or Sriracha.

7~ V2. Tofu (frit seulement) / Tofu with Corn and Celery(fried only) CA$18.67

d ‘ )t, Tofu, corn, and celery dumplings. Dipping sauces: Regular, peanut butter, plum, P23
ﬁ | chili oil, Sriracha hot chili.

V3. Purée de pommes de terre et légumes (frit seulement)/Mashed Potatoes andA&getables(fi

Mashed potatoes and vegetables dumplings (fried only). Dipping sauce options include peanut butter
sauce, plum sauce, P23 chili oil, or Sriracha hot chili sauce.
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e V"' ""% P1. Porc et coriandre / P1. Pork with Coriander CA$16.99
) ' Pork with coriander dumplings. Preparation choice of boiled or pan-fried. Dipping
L sauce options include regular, peanuts, plum, chili oil, or Sriracha.
F1h/
P5. Porc et chou / P5. Pork with Cabbage CA$16.99
t / Pork and cabbage dumplings. Choice of preparation: boiled or pan-fried. Dipping
N

/ L_-2,‘ sauces: regular, peanut butter, plum, chili oil, or Sriracha.
\ -

P23 recommandé / P23 Recommended

9. Huile de piment P23/ 9. Chilly Oil P23 CA$6.59
Rich, aromatic chili oil infused with sesame seeds, delivering a bold and spicy

kick.

25. Beurre d'arachide P23/ 25. Peanut Butter Sauce P23 CA$2.55

Rich peanut butter sauce garnished with chopped peanuts.

26. Sauce aux prunes / 26. Plum Sauce CA$1.99

Sweet and tangy plum sauce, ideal for dipping or drizzling over your favorite
dishes.

17. Poulet général Tao (avec du riz) / 17. General Tao Chicken (with@Rige).99

Crispy chicken pieces coated in a tangy, sweet sauce, garnished with sesame seeds
and green onions, served with rice.

> P23. Boulettes de saveurs mélangées aléatoires (15 morceaux) / P23AREhEDM Mi>

*\ ' ‘ ' Variety of dumplings (15 pieces). Preparation options: Boiled or Pan Fried.
Gﬁ *“' " Accompanied by diverse dipping sauces such as Regular, Peanut Butter, Plum, P23

200
i@ 4 Chili Oil. or Sriracha.
. e

Repas combiné / Combo Meal

\“ k T3. Combo de raviolis aux saveurs variées / T3. Mixed Flavor Dumpliags7Cémbo

(( Mixed flavor dumplings with choice of boiled or pan-fried. Variety of dipping
k sauces: regular sauces, peanut butter sauce, plum sauce, P23 chili oil, or Sriracha
( hot chili sauce.
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T1. Poulet général Tao repas combiné/ T1. General Tao Chicken Combo CA$25.99

Lightly breaded chicken served in a sweet and spicy General Tao sauce, accompanied by fried rice
and a spring roll.

T2. poulet général tao avec du riz+ assortiment de raviolis a la viande CA$53.99

2 Soupe pékinoise +Concombre marinés + D'algues+2 Rouleaux de printemps + 2 soft drink

Dessert
D4. Boules de sésame (4 morceaux) / D4. Sesame Balls (4 Pieces) CA$5.99

Sticky rice-flour balls filled with sweet red bean paste, rolled in sesame seeds,
and deep-fried until golden brown. Four pieces per order.

D3. Petits pains aux haricots rouges (2 morceaux) / D3. Red Bean Bumsi{2Pieces)

Soft steamed buns filled with sweet red bean paste. Two pieces per serving.

D2. Gateau au fromage / D2. Cheesecake 2 for CA$5.99

Smooth and creamy cheesecake with a rich, buttery graham cracker crust.

D1.biscuits aux amandes (2mcx) / almond cookies (2 pcs) 2 for CA$5.99

Delicate mini cream puffs filled with smooth, creamy custard, offering a light and
airy texture. Six pieces per serving.

Thé en feuilles / Loose Leaf Tea
Thé au jasmin / Jasmin Tea CA$3.99

Jasmine tea: Green tea leaves typically scented with jasmine flowers, offering a fragrant and
soothing floral infusion.

Thé oolong / Oolong Tea CA$3.99

Oolong tea typically includes partially oxidized tea leaves, offering a balanced flavor profile
between green and black tea.
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L
Thé vert / Green Tea CA$3.99

Fresh brewed green tea, typically known for its subtle, grassy flavor and aromatic qualities.

Thé noir / Black Tea CA%$3.99

Black tea: Typically includes brewed black tea leaves, offering a robust and classic flavor.

Boissons chaudes / Hot Drinks
Thé au lait classique / Classic Milk Tea CA$3.99

Smooth blend of black tea and creamy milk.

Boissons non alcoolisées / Soft Drinks

Pepsi CA$2.99
i A refreshing carbonated soft drink with a blend of cola flavors.
Pepsi diéte / Diet Pepsi CA$2.99
w Refreshing soda with a crisp, cola flavor and no sugar.
Canada Dry CA$2.99

Effervescent ginger ale, perfectly crisp with a refreshing finish.

Eau de source / Spring Water CA$2.59

Spring water: Refreshing, natural spring water, typically clear and pure, perfect for hydration.

Sprite CA$2.99

Crisp and refreshing lemon-lime soda.
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Jus d'orange / Orange Juice CA$3.59

Freshly squeezed orange juice, typically made from ripe oranges.

Jus de pomme / Apple Juice CA$3.59

Apple juice: Pressed apple juice, typically smooth and refreshing.

Coke CA$2.99

Classic cola with a refreshing, crisp taste.

Coke diete / Diet Coke CA$2.99

A refreshing cola beverage with a crisp taste, offering a lighter alternative to
regular cola.




