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Restaurant Mr. Dakgalbi
2070 Boulevard de Maisonneuve O, Montréal, QC H3H, Canada | (514) 935-9777

Most Ordered
Teokbokki CA$17.99
Gateau de riz epice a l'oeuf et au poisson. /Rice bowl spiced with egg and fish

Rabokki CA$17.99
Gâteau de riz épicé aux ramen / Spicy ramen rice cake.

Japchae CA$16.99
Nouilles de patate douce aux légumes. / Sweet potato noodles with vegetables

Hot pot sec epice / Spicy dry hot pot CA$38.99
Pour deux personnes. / For two people

Porc de cure-dent epice special de maison / House special spicy toothpick porkCA$17.99
Succulent pork pieces skewered on toothpicks, seasoned with spices, and garnished
with sesame seeds, fresh herbs, and mixed vegetables.

Pomme de terre et cotes levees / House special potato and ribs CA$18.99
House special featuring tender pork ribs and potatoes, garnished with fresh
cilantro and sesame seeds.

Porc croustillant aigre-doux / House special sweet and sour crispy porcCA$18.99
Pas épicé/Not spicy/
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Poulet général Tso/General Tso's chicken CA$17.99
Bite-sized chicken coated in a sweet and tangy sauce, garnished with sesame seeds,
green bell peppers, and onions.

Riz/Rice (large) CA$7.00
Steamed white rice, typically served in a generous portion.

Bibimbap porc CA$15.99
La viande de porc. oeuf. légume / Pork meat. egg. vegetable

desert
Spring rolls CA$4.50
Crispy spring rolls typically include cabbage, carrots, and vermicelli noodles,
wrapped in a delicate pastry.

Sesame Balls CA$7.00
1 order for 7 pieces.

Porc/Pork
Tofu mapo avec porc / Mapo tofu with pork CA$16.99
hot sauce.

Japchae porc CA$17.99
Sweet potato noodles with vegetable and pork / Nouilles de patates douces aux légumes et au porc

porc salé frit/deep fried salted pork ??? CA$17.99
Crispy deep-fried pork pieces tossed with stir-fried vegetables and chili peppers,
garnished with fresh cilantro.
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Pomme de terre et cotes levees / House special potato and ribs CA$18.99
House special featuring tender pork ribs and potatoes, garnished with fresh
cilantro and sesame seeds.

Os de porc épicé / Spicy pork bone CA$17.99
Spicy pork bones typically include tender pork on the bone, marinated and cooked with a blend of
spices, often accompanied by onions and a spicy sauce.

Porc croustillant aigre-doux / House special sweet and sour crispy porcCA$18.99
Pas épicé/Not spicy/

Porc a l'ananas / Pineapple pork with vegetable CA$18.99
Sautéed pork combined with pineapple and a medley of vegetables, creating a harmonious blend of
sweet and savory flavors.

Porc de cure-dent epice special de maison / House special spicy toothpick porkCA$17.99
Succulent pork pieces skewered on toothpicks, seasoned with spices, and garnished
with sesame seeds, fresh herbs, and mixed vegetables.

Sauté de porc légumes pancake chinois/Stir fried Chinese pancake vegetables porkCA$16.99
Sautéed pork and mixed vegetables served atop a golden-brown Chinese pancake,
garnished with sesame seeds and fresh cilantro.

Porc aux champignons noirs aigre-doux / Sweet and sour black mushroom porkCA$16.99
Sliced pork stir-fried with black mushrooms, bell peppers, onions, and a tangy
sweet and sour sauce, garnished with sesame seeds and fresh herbs.

Porc au cumin épicé avec légumes / Spicy cumin pork with vegetables CA$17.99
Stir-fried pork seasoned with cumin and a spicy blend, accompanied by a medley of vegetables,
typically including onions, carrots, and bell peppers.

Faire frire le tofu et le porc séchés à l'ail / Fry garlic sprout dry tofu and porkCA$17.99
Stir-fried garlic sprouts, dry tofu, and pork, garnished with sesame seeds and
fresh cilantro.
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Vert ete sec tofu et porc / Green dry tofu and pork CA$18.99
Sautéed pork with green beans and dry tofu, garnished with sesame seeds.

Hot pot sec epice / Spicy dry hot pot CA$38.99
Pour deux personnes. / For two people

Cotes de porc a la sauce aigre-douce / House special sweet and sour pork ribsCA$18.99
Succulent pork ribs in a house special sweet and sour sauce, accompanied by crisp
bell peppers and onions, garnished with sesame seeds.

Végétarien / Vegetarian
Japchae CA$16.99
Nouilles de patate douce aux légumes. / Sweet potato noodles with vegetables

Rabokki CA$17.99
Gâteau de riz épicé aux ramen / Spicy ramen rice cake.

Teokbokki CA$17.99
Gateau de riz epice a l'oeuf et au poisson. /Rice bowl spiced with egg and fish

Special sauce to fry the eggplant potato and green pepper / Sauce speciale frire la pomme de terre aubergines et le poivron vertCA$16.99
Eggplant, potato, and green pepper stir-fried with a special sauce, garnished with
sesame seeds.

Fry spicy pepper and dry Chinese tofu / Poeler du poivre epice et du tofu chinois secCA$15.99
Stir-fried dried Chinese tofu with spicy peppers, garnished with fresh cilantro
leaves.
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Brocoli a l'ail aux champignons / Garlic broccoli with mushrooms CA$15.99
Fresh broccoli and mushrooms tossed with garlic, presented as a simple yet classic
vegetarian dish.

Tofu de mapo / Mapo tofu CA$15.99
hot sauce.

Kale chinois à l'ail et champignons/Garlic Chinese Kale and mushroomsCA$15.99
Stir-fried Chinese kale and mushrooms garnished with sesame seeds, offering a
simple yet savory blend of greens and umami flavors.

Légumes et champignons Shang hai à l'ail/Garlic Shang hai vegetable and mushroomsCA$16.99
Stir-fried Shanghai bok choy and mushrooms seasoned with garlic, garnished with
sesame seeds.

Maison spéciale patates douce frites / Special homemade fried sweet potatoesCA$16.99
Sliced sweet potatoes, fried until golden and typically seasoned with a blend of
spices.

Soupe / Soup
Soupe de kimchi au tofu / Kimchi tofu soup CA$16.99
Kimchi. porc. Tofu. Patate. / Kimchi. pork. tofu. potato.

Ragoût de pâte de soja coréen / Korean soybean paste stew CA$16.99
Porc. Tofu. champignon. légume. / Pork. tofu. mushroom. vegetable

Soupe de tofu au porc mariné au Sichuan / Sichuan Marinated Pork Tofu Soup CA$16.99
Marinated Sichuan pork and soft tofu in a savory broth, typically includes hints of Sichuan pepper
and other spices, garnished with green onions.
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Clear Radish Beef Soup CA$17.99
Special beef bone soup typically includes a rich broth made from beef bones, accompanied by select
vegetables and herbs to enhance the flavor.

Soupe chinoise au tofu marine avec du porc et des nouilles a la patates douce / Chinese marine tofu soup with pork and sweet potato noodlesCA$16.99
Marinated tofu, pork, and sweet potato noodles come together in a savory broth, creating a
nourishing and comforting noodle soup.

Soupe de fruits de mer au tofu / Tofu seafood soup CA$16.99
Savory broth with a medley of seafood and soft tofu, often accompanied by vegetables and seasoned
for a harmonious blend of flavors.

Riz et boulette / Rice and dumpling
Riz/Rice (large) CA$7.00
Steamed white rice, typically served in a generous portion.

Riz garni de calamars epices / Rice garnished with spiced squid CA$15.99
Rice topped with tender squid seasoned with a blend of spices, typically accompanied by select
vegetables for a harmonious dish.

Riz / Rice(small) CA$2.50
Steamed rice, typically served as a smaller portion.

Bibimbap porc CA$15.99
La viande de porc. oeuf. légume / Pork meat. egg. vegetable

Nouilles froides épicées / Spicy cold noodle CA$14.99
Nouille. boeuf. oeuf. légume / Noodle. beef . egg. vegetable
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Boisson / Beverage
Sprite CA$2.50
A lemon-lime flavored carbonated soft drink.

Coke CA$2.50
Cola with a distinct, sweetened flavor and a hint of caramel notes.

The glace / Ice tea CA$2.50
This is a chilled beverage made from brewed tea leaves, served over ice.

Crush CA$2.50

Diet Coke CA$2.50
A sugar-free, calorie-free cola with a light, crisp taste.

Une bouteille d'eau / Bottle of water CA$1.00
A bottle of water, offering a straightforward and essential hydration option.

Bouf/Beef
Brocoli de boeuf/Beef broccoli CA$18.99
Sautéed beef strips with fresh broccoli florets, carrots, and a hint of garlic,
garnished with sesame seeds.

Mousse d'ail frite et tofu séché au boeuf/Fried garlic moss and dried tofu with beefCA$18.99
Stir-fried beef with dried tofu and fried garlic moss, garnished with sesame seeds
and fresh coriander.
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Boeuf frit aigre-doux/deep fried sweet and sour beef CA$18.99
Crispy beef coated in a sticky sweet and sour sauce, garnished with sesame seeds
and fresh vegetables.

Boeuf sauté et haricots verts/Stir fried beef and green beans CA$18.99
Succulent beef strips stir-fried with crisp green beans, garnished with sesame
seeds.

Boeuf frit épicé/spicy deep fried beef CA$18.99
Thinly sliced beef, deep-fried and tossed in a spicy, tangy sauce, typically includes a blend of
aromatic spices.

Bouf épicé au cumin/Spicy cumin beef CA$18.99
Sautéed beef with cumin, mixed bell peppers, onions, carrots, and a sprinkle of
sesame seeds.

Agneau/Lamb
Côtelettes d'agneau épicées spéciales/Special spicy lamb chops CA$26.99
Lamb chops seasoned with a special spice blend, garnished with sesame seeds and
fresh herbs.

Côtelettes d'agneau spéciales/Special lamb chops CA$26.99
Not spicy

Poulet/Chicken
Riz frit au mélange de poulet épicé spécial maison/House special spicy chicken mix fried riceCA$38.99
For two people.

Poulet champignons pommes de terre et nouilles/Chicken mushrooms potatoes and noodlesCA$17.99
Succulent chicken pieces stir-fried with earthy mushrooms, hearty potatoes, and
tender noodles, garnished with sesame seeds and green onions.
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Aubergines de poulet et pommes de terre/Chicken eggplant and potatoesCA$17.99
Sautéed chicken with eggplant and potatoes, garnished with sesame seeds.

Fondue sèche épicée/Spicy dry Hot Pot CA$38.99
For two people

Poulet général Tso/General Tso's chicken CA$17.99
Bite-sized chicken coated in a sweet and tangy sauce, garnished with sesame seeds,
green bell peppers, and onions.

Poulet épicé/Spicy chicken CA$17.99
Tender chicken pieces stir-fried with crisp vegetables and chili peppers, garnished
with sesame seeds and fresh cilantro.

Fruit de mer/Seafood
Fruits de mer frits/Deep fried seafood CA$18.99
A selection of seafood, deep-fried to a golden crisp, garnished with fresh
cilantro.

Calamars sel et poivre/Salt and pepper squid CA$18.99
Crispy squid seasoned with salt and pepper, garnished with fresh cilantro, diced
bell peppers, and a sprinkle of sesame seeds.

Poisson aigre-doux/Sweet and sour fish CA$18.99
Fried fish fillet, typically includes pineapple, bell peppers, and onions, tossed in a classic
sweet and sour sauce.

Hot Pot spécial sec/Special dry Hot Pot CA$38.99
Mixed seafood and vegetables prepared without broth, served in a heated pot, often seasoned with a
spicy and aromatic sauce.



Menu Restaurant Mr. Dakgalbi

Crevettes aigre-douce/Sweet and sour shrimp CA$20.99
Shrimp coated in a tangy sauce with bell peppers, onion, and pineapple, garnished
with sesame seeds and fresh cilantro.

Crevettes sel et poivre/Salt and pepper shrimp CA$20.99
Crispy shrimp seasoned with salt and pepper, garnished with sesame seeds and fresh
cilantro.


