Menu

Restaurant Maison Basilic

850 Bd Saint-Jean-Baptiste, Mercier, QC J6R 1E3, Canada | (450) 692-0888

Most Ordered

47. Poulet général Tao / 47. Chicken General Tao

Crispy chicken pieces coated in a tangy, sweet sauce, served with a side of fluffy
white rice.

1. Soupe won ton /1. Won Ton Soup

Handmade wontons filled with a blend of pork and finely minced shrimp, served in a
savory chicken broth, typically garnished with green onions.

No. 5 (pour 2 personnes) / No. 5 (for 2 People)

Rouleaux aux oufs, chow mein cantonais, riz frit, poulet général Tao, poulet soo
guy et cote de porc a l'ail. / Egg rolls, Cantonese chow mein, fried rice, chicken
general Tao, chicken soo guy, and garlic spareribs.

7. Rouleaux impériaux (2) / 7. Egg Rolls (2)
Friture. / Deep fried.

1A. Soupe Won Ton Grande/ Won Ton Soup Large Size

House-made pork wontons in a savory chicken broth, typically includes green onions
and napa cabbage.

57. Nid d'amour / 57. Love Nest

Mixed vegetables stir fry with crispy noodles

9. Won ton frits / 9. Fried Won Ton

Crispy wontons, typically filled with a mixture of pork and subtle spices, served
with sweet and sour sauce.

CA$20.00

CA$6.00

CA$56.00

CA$8.00

CA$11.00

CA$19.00

CA$10.00
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10. Raviolis-a-la sauce beurre d'arachides / 10. Dumpling with Peanut Butter Sat10.00

Dumplings filled with a savory blend, served in a rich and creamy peanut butter sauce.

No. 7 (pour 2 personnes) / No. 7 (for 2 People) CA$57.00

Soupe won ton, rouleaux impériaux, won ton frits, bouf au brocoli, riz frit et poulet général Tao.
/' Won ton soup, egg rolls, fried won ton, beef broccoli, fried rice, and chicken general Tao.

No. 6 (pour 2 personnes) / No. 6 (for 2 People) CA$56.00

Soupe won ton, rouleaux impériaux, won ton frits, macaroni au bouf, riz frit et poulet général Tao.
/' Won ton soup, egg rolls, fried won ton, beef macaroni, fried rice, and chicken general Tao.

Menu

No. 5 (pour 2 personnes) / No. 5 (for 2 People) CA$56.00

Rouleaux aux oufs, chow mein cantonais, riz frit, poulet général Tao, poulet soo
guy et cote de porc a l'ail. / Egg rolls, Cantonese chow mein, fried rice, chicken
general Tao, chicken soo guy, and garlic spareribs.

No. 6 (pour 2 personnes) / No. 6 (for 2 People) CA$56.00

Soupe won ton, rouleaux impériaux, won ton frits, macaroni au bouf, riz frit et poulet général Tao.
/' Won ton soup, egg rolls, fried won ton, beef macaroni, fried rice, and chicken general Tao.

No. 7 (pour 2 personnes) / No. 7 (for 2 People) CA$57.00

Soupe won ton, rouleaux impériaux, won ton frits, bouf au brocoli, riz frit et poulet général Tao.
/' Won ton soup, egg rolls, fried won ton, beef broccoli, fried rice, and chicken general Tao.

No. 4 (pour 2 personnes) / No. 4 (for 2 People) CA$56.00

Rouleaux aux oufs, chop suey au poulet, riz frit, macaroni au bouf, poulet aux ananas et ailes de
poulet. / Egg rolls, chicken chop suey, fried rice, beef macaroni, pineapple chicken, and chicken
wings.

No. 3 CA$28.00

Rouleaux aux oufs, poulet soo guy, poulet aux noix d'acajou, riz frit et cote de porc a l'ail. /
Egg rolls, chicken soo guy, cashew chicken, fried rice, and garlic spareribs.
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No. 8 (pour 2 personnes) / No. 8 (for 2 People) CA$57.00

Soupe won ton, rouleaux impériaux, raviolis a la sauce, riz frit, poulet général
Tao et ailes de poulet d'arachides. / Won ton soup, egg rolls, fried rice, chicken
general Tao, and chicken wings.

No. 2 CA$27.00

Rouleaux aux oufs, chop suey au poulet, riz frit, cote de porc a l'ail et poulet aux ananas. / Egg
rolls, chicken chop suey, fried rice, garlic spareribs, and pineapple chicken.

No. 1 CA$24.00

Rouleaux aux oufs, chop suey au poulet, riz frit et cote de porc a l'ail. / Egg rolls, chicken chop
suey, fried rice, and garlic spareribs.

Général Tao avec riz blanc / General Tao with White Rice
50. Poulet général Tao au cari vert / 50. Chicken General Tao with Green Cari CA$20.00

Crispy chicken tossed in a vibrant green curry sauce, served atop steaming white rice.

49. Poulet général Tao au cari jaune / 49. Chicken General Tao with Yellow CariCA$20.00

Crispy chicken tossed in a distinctive yellow curry-infused General Tao sauce, typically includes
hints of garlic and ginger, served over white rice.

48. Poulet général Tao au cari rouge / 48. Chicken General Tao with Red Cari CA$20.00

Crispy chicken tossed in a distinctive red curry-based General Tao sauce, typically includes hints
of garlic and ginger, served with white rice.

47. Poulet général Tao / 47. Chicken General Tao CA$20.00

Crispy chicken pieces coated in a tangy, sweet sauce, served with a side of fluffy
white rice.

46. Tofu général Tao / 46. Tofu General Tao CA$19.00

Deep-fried tofu coated in a sweet and spicy General Tao sauce, typically served
over white rice.
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Mets cantonais et zchechanais / Cantonese and Chinese Dishes
57. Nid d'amour / 57. Love Nest CA$19.00

Mixed vegetables stir fry with crispy noodles

55. C6té de porc al'ail / 55. Dry Garlic Spareribs CA$19.00

Dry garlic spareribs, seasoned with a blend of garlic and spices, then fried to achieve a savory
taste.

53. Chow mein style cantonais / 53. Cantonesse Chow Mein CA$19.00

Crispy noodles topped with a savory mix of chicken, shrimp, bbqg pork, and assorted vegetables.

54. Chow mein cantonais aux légumes / 54. Cantonesse Chow Meimwiths\Vegetabl

Stir-fried egg noodles with a medley of vegetables, typically includes a variety of
seasonal greens.

56. Porc frit maison basilic / 56. Maison Basilic Fried Porc CA$19.00

Fried pork seasoned with house basil, typically includes a blend of aromatic herbs and spices.

52. Poulet aux ananas / 52. Pineapple Chicken CA$19.00

Tender chicken pieces sautéed with juicy pineapple chunks in a sweet and slightly tangy sauce,
often accompanied by bell peppers.

51. Poulet soo guy / 51. Chicken Soo Guy CA$19.00

Chicken soo guy is lightly breaded and deep-fried chicken breast, typically served with a homemade
brown gravy.

Sauté sur le wok / Stir Fried
61. Sauté au chop suey / 61. Stir Fried with Chop Suey CA$18.00

Chop suey stir fry with choices of shrimps, beef, chicken, vegetables, or tofu.
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63. Nouilles Shanghai / 63. Shanghai Noodle CA$19.00

Aux crevettes. / With shrimps.

60. Sauté aux noix d'acajou / 60. Stir Fried with Cashew Nut CA$18.00

Stir-fried with cashews, offering choices of shrimps, beef, chicken, vegetables, or tofu.

62. Sauté a la sauce aigre-douce / 62. Stir Fried Sweet-Sour Sauce CA$18.00

Stir-fried in sweet-sour sauce with choice of shrimps, beef, chicken, vegetables, or tofu.

64. Sauté aux légumes assortis / 64. Vegetables Stir Fried CA$18.00

Aux crevettes. / With shrimps.

59. Sauté avec brocoli / 59. Stir Fried with Broccoli CA$18.00

Broccoli stir-fried with choice of shrimps, beef, chicken, vegetables, or tofu.

58. Sauté a la sauce beurre d'arachides / 58. Stir Fried with Peanut Buaties.Sauce

Stir-fried in creamy peanut butter sauce, choice of shrimp, beef, chicken,
vegetables, or tofu.

Vermicelle maison / House Vermicelli
66. Vermicelle de riz style singapourien / 66. Rice Vermicelli SingaposeStyle

Rice vermicelli stir-fried Singapore style, typically includes shrimp, BBQ pork,
and a blend of vegetables, seasoned with curry.

65. Vermicelle au bouf, rouleau impérial et salade / 65. Beef Vermicelli, Egg Rol{ a#ih Salad

Thin vermicelli noodles served with tender slices of beef, accompanied by a crispy egg roll and a
fresh salad, typically dressed with a light sauce.
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Pad thai/ Pad Thai
69. Pad thai au poulet / 69. Chicken Pad Thai CA$18.00

Stir-fried rice noodles with chicken, egg, bean sprouts, and green onions,
typically includes a special Pad Thai sauce and is garnished with peanuts.

70. Pad thai aux légumes / 70. Vegetables Pad Thai CA$18.00

Rice noodles stir-fried with a medley of vegetables, typically including bean sprouts, onions, and
scallions, seasoned with a special Thai sauce and topped with ground peanuts.

71. Pad thai au tofu / 71. Tofu Pad Thai CA%$18.00

Thai-style rice noodles stir-fried with tofu, eggs, bean sprouts, and green onions,
typically includes a special Pad Thai sauce and is garnished with peanuts.

67. Pad thai aux crevettes / 67. Shrimps Pad Thai CA$19.00

Stir-fried rice noodles with shrimp, bean sprouts, green onions, crushed peanuts,
and a tangy tamarind sauce.

68. Pad thai au bouf / 68. Beef Pad Thai CA$18.00

Stir-fried rice noodles with beef, eggs, bean sprouts, and onions, typically includes a special Pad
Thai sauce and is garnished with crushed peanuts.

Pad Sew

74. Pad sew au poulet / 74. Chicken Pad Sew CA$18.00
Stir-fried flat rice noodles with chicken, typically includes egg, broccoli, and a sweet soy sauce

blend.

75. Pad sew aux légumes / 75. Vegetable Pad Sew CA$18.00

Wok-fried flat rice noodles with a mix of seasonal vegetables.

76. Pad sew au tofu / 76. Tofu Pad Sew CA$18.00

Wok-fried flat rice noodles with deep-fried tofu and a mix of vegetables, typically including egg.
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72. Pad sew aux crevettes / 72. Shrimps Pad Sew CA$19.00

Flat rice noodles stir-fried with shrimp, typically includes egg, broccoli, and a sweet soy sauce.

73. Pad sew au bouf / 73. Beef Pad Sew CA$18.00

Wok-fried flat rice noodles with beef, typically includes vegetables such as broccoli and carrots.

Macaroni
79. Macaroni au poulet / 79. Chicken Macaroni CA$18.00

Macaroni cooked with pieces of chicken, typically includes a blend of Chinese seasonings.

80. Macaroni aux légumes / 80. Vegetables Macaroni CA$18.00
Macaroni cooked with a medley of vegetables, typically including carrots, broccoli, and bell

peppers.

81. Macaroni au tofu / 81. Tofu Macaroni CA$18.00

Macaroni combined with tofu, typically includes a blend of traditional Chinese seasonings.

78. Macaroni au bouf / 78. Beef Macaroni CA$18.00

Macaroni paired with beef, following a Chinese culinary approach to this classic dish.

77. Macaroni aux crevettes / 77. Shrimps Macaroni CA$19.00

Macaroni cooked with shrimps, typically includes a blend of Chinese spices and sauces for a savory
taste.

Breuvages / Beverages

Bouteille d'eau / Water Bottle CA$3.00
= A refreshing bottle of water, providing simple hydration.
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P Perrier

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

Coke

Classic, refreshing carbonated beverage.

Pepsi

Classic, refreshing cola soda.

Extras
Légumes / Vegetables

A medley of fresh vegetables, typically stir-fried, offering a blend of seasonal favorites.

Tofu

Soft, Silken Tofu - A Delicate, Versatile Protein Staple

Nouilles / Noodles

Noodles prepared in a style that typically includes a variety of ingredients and
sauces, tailored to complement the dish's main flavor profile.

Sauce cotes levées / Spareribs Sauce

Spareribs sauce typically includes a sweet and tangy blend, often used to complement and enhance
the flavors of spareribs.

Sauce d'arachides / Peanut Sauce

_ N A rich blend of peanuts, often combined with ingredients like soy sauce and spices
to create a smooth, savory sauce.

CA$3.00

CA$3.00

CA$3.00

CA$5.00

CA$5.00

CA$3.00

CA$3.00

CA$3.00
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Poulet / Chicken

Chicken typically prepared in a style suitable for adding to various dishes as an
extra ingredient.

Bouf / Beef

Beef prepared as an additional component to complement main dishes.

Crevettes / Shrimps

Shrimp, prepared in a style typical of Chinese cuisine, often includes a blend of
traditional spices and sauces to enhance its natural flavors.

Sauce au prune / Plum Sauce

Sweet and sour plum sauce, made with ripe plums and a blend of spices, typically
used as a dipping sauce or condiment.

Sauce rouge / Red Sauce

A vibrant red sauce, often sweet and tangy, used to complement various Chinese
dishes.

Soupes / Soups

1A. Soupe Won Ton Grande/ Won Ton Soup Large Size

House-made pork wontons in a savory chicken broth, typically includes green onions
and napa cabbage.

3. Soupe aigre-piquante / 3. Hot & Sour Soup

A spicy and sour broth typically includes tofu, bamboo shoots, mushrooms, and egg,
flavored with hot pepper and vinegar.

4. Soupe tom yum aux crevettes / 4. Tom Yum Shrimp Soup

Aromatic broth with shrimp, rice noodles, fresh cilantro, and julienned carrots.

CA$5.00

CA$5.00

CA$6.00

CA$2.00

CA$2.00

CA$11.00

CA$6.00

CA$8.00
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1. Soupe won ton / 1. Won Ton Soup CA$6.00

Handmade wontons filled with a blend of pork and finely minced shrimp, served in a
savory chicken broth, typically garnished with green onions.

2. Soupe aux légumes / 2. Vegetables Soup CA$6.00
@ A medley of vegetables simmered in a traditional Chinese broth.

Entrées / Appetizers
10. Raviolis-a-la sauce beurre d'arachides / 10. Dumpling with Peanut Butter Satw&10.00

Dumplings filled with a savory blend, served in a rich and creamy peanut butter sauce.

9. Won ton frits / 9. Fried Won Ton CA$10.00

Crispy wontons, typically filled with a mixture of pork and subtle spices, served

%ﬁg} with sweet and sour sauce.
=4 “ -

7. Rouleaux impériaux (2) / 7. Egg Rolls (2) CA$8.00
Friture. / Deep fried.

8. Rouleaux aux oufs / 8. Egg Rolls CA$3.50

Crispy, golden-brown egg rolls filled with savory ingredients, offering a
satisfying crunch with each bite.

5. Ailes de poulet / 5. Chicken Wings CA$18.00

Crispy chicken wings, typically marinated and deep-fried, served as a set of five.

6. Rouleaux printaniers (non frit) / 6. Spring Rolls (Not Fried) CA$8.00

Six spring rolls, hand-rolled with a mix of fresh vegetables and vermicelli, encased in a delicate
rice paper wrapper.
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Riz frit / Fried Rice
19. Riz frit thai au poulet / 19. Thai Fried Rice with Chicken CA$18.00

Fried rice with chicken, typically includes egg, onions, and a hint of Thai
seasoning for a distinctive taste.

“*'t 14. Riz frit aux crevettes / 14. Shrimp Fried Rice CA$19.00
’;“ “ o Stir-fried rice with shrimp, typically includes egg and a mix of vegetables.
b e

(=S, %)
g e -_-&l ;

15. Riz frit style yang chow au poulet / 15. Yang Chow Fried Rice with Chicken CA$18.00

Stir-fried rice with tender chicken pieces, typically includes eggs, peas, carrots, and a hint of
green onions for a classic Yang Chow flavor.

23. Riz ala vapeur / 23. Steamed Rice CA$5.00

Steamed plain rice, typically accompanied by a subtle, natural flavor.

13. Riz frit aux légumes / 13. Vegetable Fried Rice CA$18.00

Stir-fried rice typically includes a medley of fresh vegetables such as peas,
carrots, and bean sprouts.

16. Riz frit style yang chow au bouf / 16. Yang Chow Fried Rice with Beef CA$18.00

Yang chow fried rice with beef combines stir-fried rice with beef, peas, carrots, and eggs,
following traditional Chinese culinary techniques.

17. Riz frit style yang chow aux légumes / 17. Yang Chow Fried Rice&xwitts \Wegetab

Stir-fried rice with a medley of vegetables, embracing the traditional Yang Chow
style.

18. Riz frit style yang chow aux crevettes / 18. Yang Chow Fried Rice with Shrimps19.00

Stir-fried rice featuring shrimps, commonly accompanied by eggs and a mix of vegetables, following
the traditional Yang Chow method.



Menu Restaurant Maison Basilic

L
20. Riz frit thai au bouf / 20. Thai Fried Rice with Beef CA$18.00

Fried rice with beef, typically seasoned with Thai flavors and mixed with a variety
of vegetables.

21. Riz frit thai aux légumes / 21. Thai Fried Rice with Vegetables CA$18.00

Stir-fried rice with a variety of vegetables, seasoned with Thai spices.

22. Riz frit thai aux crevettes / 22. Thai Fried Rice with Shrimps CA$19.00

Stir-fried rice with shrimp, typically includes egg, onion, peas, and a hint of
turmeric powder for a flavor profile.

11. Riz frit au poulet / 11. Chicken Fried Rice CA$18.00
Stir-fried rice with pieces of chicken, typically includes eggs and a mix of

vegetables.

12. Riz frit au bouf / 12. Beef Fried Rice CA$18.00

Stir-fried rice with tender beef, typically includes peas, carrots, and eggs,
seasoned for a savory finish.

Soupes repas / Meal Soups
32. Soupe repas won ton spéciale / 32. Special Won Ton Soup CA$19.00

Special won ton soup typically includes a savory broth filled with wontons,
complemented by chicken, pork, shrimp, and a variety of vegetables.

26. Soupe repas thai aux légumes / 26. Thai Soup with Vegetables CA$18.00

Meal soup featuring a variety of vegetables, typically served in a broth that may include
lemongrass and other aromatic herbs.

‘ 27. Soupe repas thai aux crevettes / 27. Thai Soup with Shrimps  CA$19.00

Meal soups with shrimp ,rice noodles, bean sprouts, green onions, coriander, carrot
' and garlic.
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28. Soupe repas tom yum au poulet / 28. Tom Yum Soup with Chickea$18.00

Tom yum soup with chicken typically features a spicy and sour broth infused with
lemongrass, kaffir lime leaves, and chili. It includes chicken, mushrooms, and
tomatoes, garnished with cilantro.

29. Soupe repas tom yum au bouf/29. Tom Yum Soup with Beef CA$18.00

Tom yum soup with beef typically includes tender slices of beef in a spicy and sour
broth flavored with lemongrass, galangal, and kaffir lime leaves, often accompanied
by mushrooms and tomatoes.

30. Soupe repas tom yum aux légumes / 30. Tom Yum Soup with Vegyeiables

A spicy broth infused with lemongrass, containing a variety of vegetables.

31. Soupe repas tom yum aux crevettes / 31. Tom Yum Soup with Shpfip0

Tom yum soup with shrimp combines lemongrass, kaffir lime leaves, chili, mushrooms,
and tomatoes in a spicy and sour broth, typically garnished with cilantro.

33. Soupe repas ravioli spéciale / 33. Special Dumpling Soup CA$19.00

Savory broth accompanied by special dumplings, typically includes a mix of meats and vegetables.

25. Soupe repas thai au bouf / 25. Thai Soup with Beef CA$18.00

Meal soups with beef, rice noodles, bean sprouts, green onions, coriander, carrot, and garlic,
inspired by Thai flavors.

24. Soupe repas thai au poulet / 24. Thai Soup with Chicken CA$18.00

Meal soup with tender chicken, rice noodles, bean sprouts, green onions, coriander,
carrot, and garlic, inspired by Thai flavors.

Cari avec riz / Curry with Rice
37. Cari rouge aux crevettes / 37. Red Curry with Shrimps CA$19.00

Shrimps cooked in a red curry sauce, typically includes coconut milk and a
selection of mixed vegetables, served alongside rice.
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38. Cari jaune au poulet / 38. Yellow Curry with Chicken CA$18.00

Sliced chicken simmered in a mild yellow curry sauce, typically includes potatoes
and onions, served over steamed rice.

39. Cari jaune au bouf / 39. Yellow Curry with Beef CA$18.00

p Beef simmered in a rich, yellow curry sauce, typically includes potatoes and
3 2 onions, served over rice.

40. Cari jaune aux légumes / 40. Yellow Curry with Vegetables CA$18.00
Mixed vegetables simmered in a vibrant yellow curry sauce, typically accompanied by
rice.
41. Cari jaune aux crevettes / 41. Yellow Curry with Shrimps CA$19.00
/ ul fQ Shrimps simmered in a mild yellow curry sauce, typically includes a blend of
k ' aromatic spices served over rice.
" '- ‘-;/
42. Cari vert au poulet / 42. Green Curry with Chicken CA$18.00
: 33*’ . Chicken simmered with green curry paste and coconut milk, typically includes

i vegetables like eggplant and basil.

43. Cari vert au bouf / 43. Green Curry with Beef CA$18.00

Beef simmered in a fragrant green curry sauce, typically includes coconut milk,
bamboo shoots, and a mix of vegetables, served over rice.

45. Cari vert aux crevettes / 45. Green Curry with Shrimps CA$19.00

Shrimps simmered in a green curry sauce typically includes coconut milk, bamboo
shoots, and a mix of vegetables, served over rice.

36. Cari rouge aux légumes / 36. Red Curry with Vegetables CA$18.00

Mixed vegetables simmered in a rich red curry sauce, typically includes coconut
milk, served over rice.

44. Cari vert aux légumes / 44. Green Curry with Vegetables CA$18.00

Mixed vegetables simmered in a green curry sauce, typically includes coconut milk.
Served over rice.
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. 34. Cari rouge au poulet / 34. Red Curry with Chicken CA$18.00
J si“v \n Chicken simmered in a spicy red curry and coconut milk, typically includes bamboo

B shoots, bell peppers, and basil.

35. Cari rouge au bouf / 35. Red Curry with Beef CA$18.00

iéﬁ Tender beef simmered in a vibrant red curry sauce, typically includes bamboo
~ :'L shoots, Thai eggplants, and basil leaves, served over rice.

Menu du midi / Lunch Menu
2 14. Sauté avec brocoli au poulet, bouf ou Iégumes / 14. Chicken, Beef®révegetabl

G-
e A

L =  Stir-fried broccoli with choice of chicken, beef, or vegetables. Select heat level:
» ) mild, medium spicy, or spicy.

19. Vermicelle de riz style Singapour au poulet, bouf ou légumes / X9ASiagapore-:

Singapore-style rice vermicelli: choice of chicken, beef, or vegetables. Available
mild, medium spicy, or spicy.

6. Poulet général Tao / 6. General Tao Chicken CA$18.00

Crispy chicken in a sweet and sour sauce, customizable spiciness: mild, medium, or hot.

10. Riz frit thai au poulet, bouf ou légumes / 10. Thai Fried Rice with Chicken, Begf:os. Megetak

Thai fried rice with choice of chicken, beef, or vegetables. Offered mild, medium spicy, or spicy.

12. Sauté aigre-douce au poulet, bouf ou légumes / 12. Sweet and Sour Chicker,/Baeeftor Vege

Sweet and sour stir-fry with choice of chicken, beef, or vegetables. Select heat level: mild,
medium spicy, or spicy.

15. Sauté a la sauce beurre d'arachides et épinards frits au poulet, bouf ou légumesd.ab. Stir-

Stir-fried in peanut butter sauce, crispy spinach. Choose from chicken, beef, or vegetables.
Available mild, medium spicy, or spicy.
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16. Pad thai au poulet, bouf ou légumes / 16. Pad Thai with Chicken, Beef or Vegetalsles

Pad Thai: Choice of chicken, beef, or vegetables, tailored with spice levels from mild to spicy.

17. Pad sew au poulet, bouf ou légumes / 17. Pad Sew with Chicken, Beef or Vegetdlsles

Pad see ew - choose between chicken, beef, or mixed vegetables. Customize heat level: mild, medium
spicy, or spicy.

20. Vermicelles au bouf, rouleau impérial et salade / 20. Beef Vermicelli, Egg Rallh arido8alad

Beef over vermicelli noodles, served with an egg roll and salad. Choice of mild, medium spicy, or
spicy.

21. Chow mein cantonais au poulet, bouf ou Iégumes / 21. Cantonese Chow Meim#ighoChicke

Cantonese chow mein with choice of chicken, beef, or vegetables. Options range from mild to spicy.

3. Cari rouge au poulet, bouf ou légumes / 3. Red Curry with Chicken, Beef or iegetahles

Red curry served with choice of chicken, beef, or vegetables. Available in mild, medium spicy, or
spicy.

4. Cari jaune au poulet, bouf ou légumes / 4. Yellow Curry with Chicken, Beef oCXegetables

Yellow curry available with chicken, beef, or vegetables. Choose your spice level: mild, medium
spicy, or spicy.

5. Cari vert au poulet, bouf ou légumes / 5. Green Curry with Chickem, Beeior Veg

Green curry choice of chicken, beef, or vegetables. Options for mild, medium spicy,
or spicy.

7. Poulet général Tao au cari rouge / 7. General Tao Chicken with Red Curry  CA$18.00

Succulent General Tao chicken, infused with red curry. Choice of mild, medium spicy, or spicy.

8. Poulet général Tao au cari jaune / 8. General Tao Chicken with Yellow Curry CA$18.00

General Tao chicken infused with yellow curry, available in mild, medium spicy, or spicy options.
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9. Poulet général Tao au cari vert /9. General Tao Chicken with Green Curry  CA$18.00

General Tao Chicken paired with green curry. Preparation options: mild, medium spicy, or spicy.

11. Riz frit yang chow au poulet, bouf ou légumes / 11. Fried Rice Yang Chow withsChicken, B

Yang Chow fried rice with choice of chicken, beef, or vegetables. Available mild, medium spicy, or
spicy.

13. Sauté avec noix d'acajou au poulet, bouf ou Iégumes / 13. Cashew Nut Stir-EpysaithoChick:

Cashew nut stir-fry, choice of chicken, beef, or vegetables. Available mild, medium spicy, or
spicy.

18. Macaroni au poulet, bouf ou Iégumes / 18. Macaroni with Chicken, Beef or \leg&tahles

Macaroni mixed with choice of chicken, beef, or vegetables. Options for mild, medium spicy, or
spicy preparation.

1. Soupe repas thai au poulet, bouf ou légumes / 1. Thai Meal Soup with Chickens Berfr Veg

Thai meal soup available with chicken, beef, or vegetables, customize with mild, medium spicy, or
spicy flavors.

2. Soupe repas tom yum au poulet, bouf ou légumes / 2. Tom Yum Soup with Chickeno®Beef o

Tom Yum soup; choice of chicken, beef, or vegetables. Select your spice level: mild, medium, or
spicy.



