
AUTOROUTE 15

SHAUGHNESSY
VILLAGE

QUARTIER DES 
SPECTACLES

CÔ
TE-

D
ES

-N
EI

GES
-N

O
TRE-

DAM
E-

D
E-

GRÂC
E

L’ÎLE-DES-SOEURS

ÎLE SAINTE-
HÉLÈNE

WESTMOUNT

HAMPSTEAD

OUTREMONT

PETITE ITALIE

PARK
EXTENSION

MONT-ROYAL

PAKC JARRY

ROSEMONT

MILE-END

PLATEAU-MONT-ROYAL

LE VILLAGE

HOCHELAGA-
MAISONNEUVE

VERDUN

SUD-OUEST

POINTE-
SAINT-

CHARLES

RIP Mae Sri 
St-DenisYou are here

Le Wine Room

Le Garden Room

Mae Sri

OG Pamika

PARK
LAFONTAINE

PARK MOUNT-ROYAL

BOUL PIE-IX

AV PAPINEAU



SIGNATURE COCKTAILS

DRUNK NIGHT IN PHUKET
FRESH AND TANGY
Gin Romeo / mangosteen nectar / thai 
green tea / lemon (contains lactose)   
14

CORIANDER CONTEST
FRESH AND TANGY 
Gin Romeo / mezcal / lemongrass / 
lemon / egg white / coriander   16 

GOLDEN SONGKRAN
FRESH AND TANGY
Vodka Stolichnaya / Artist in 
Residence ginger liquor / hibiscus / 
lychee / prosecco / lemon / honey - 
ginger - vanilla syrup   15 

BANGKOK DELIGHT
EXOTIC AND FRUITY
Rhum Plantation Dark / mango purée / 
pineapple purée / lime juice / served 
in a pineapple   22

SPICY MARGARI-THAÏ
TANGY - SPICY - SALTY
Tequila 1800 / Les Îles Montréal triple 
sec / spicy coriander syrup / lime / 
cardamom peppercorn bitter / spicy 
rim   15 

HEY YUMMY TOMMY!
SPICY AND SALTY
Vodka Stolichnaya / homemade clamato 
/ oyster sauce / galanga / soya sauce / 
tom yum paste / sesame rim  18

THE OLD CASHEW
COMPLEX AND ELEGANT
Cashew infused Bourbon Buffalo Trace 
/ spicy coriander syrup / angostura / 
chocolate bitter   14

INFUSION OF THE MOMENT
SURPRISE!
Ask your waiter about the creation of 
the moment   16

Let us take you on a journey from Thailand to Montreal with our sensational cocktails. Our 
cocktails infuse Thai ingredients with bold combinations and intriguing flavors.

NON-ALCOHOLIC 
DRINKS
THAI ICED TEA WITH CONDENSED MILK
EXCELLENT ACCOMPANIMENT FOR 
SPICY DISHES
Thai black tea / condensed milk   6.5

THAÏ SHAKE
FRUITY AND TANGY 
Pineapple purée / coconut water / lime juice   8.5

VIRGIN BANGKOK DELIGHT
EXOTIC AND FRUITY
Mango purée / pineapple purée / lime juice   9.5

BOTTLED WATER
San Pellegrino / Acqua Panna   7

NECTAR
Mangosteen nectar / lychee nectar /  
coconut water   6.5

HOT TEA 
Ask your waiter about our selection  3.5

BEERS SAKE
SINGHA The original beer of Thailand 
Thailand / 330 mL / 5%    9

ASAHI Super Dry 
Japan / 300, 400 ou 500 mL / 5%    9 / 10 / 11

YOSHI NO GAWA KOME DAKE NO SAKE 
300mL / 15.5% / Niigata, Junmai  65

NAKANO SHUZO UME SPARKLING 
ROSÉ 
300mL / 5.5% / Aichi, Umeshu   78

NAKANO SHUZO KUNIZAKARI SAIKA 
1.8L / 15% / Aichi, Daiginjo   218

WHITE WINES RED WINES

ROSÉ WINE

VINHOS BORGES-MEIA ENCOSTA 
Malvasia fina 50% / DOC Dão / Portugal 2021   11 / 
55

WEINGUT MARKUS HUBER 
Grüner Veltliner / Traisenthal / Austria 2022   13 
/ 64

Ask your waiter about our monthly 
arrivals!

TIGER HORSE CINSAULT VIELLES 
VIGNES 
Cinsault / Western Cape / South Africa 2022    
11 / 57

LAROSSA NEGRA GARNACHA 
BODEGAS IZADI 
Grenache / DOC Rioja / Spain 2020   14 / 66

VINHOS BORGES-MEIA ENCOSTA 
Touriga 30% & Jaen 30% / DOC Dão / Portugal 2021    
11 / 55

MOMENTS 
Weingut Markus Huber / BIO / Austria 2022   
15 / 77

SECRET 

WINE

LIST

A RARE AND 
LIMITED 

SELECTION OF 
WINES AND SAKE 

AVAILABLE ON 
REQUEST

BUBBLES
ZONIN CUVÉE 1821 PROSECCO 
Vin mousseux / Vénétie / Italy   12 / 60

CHAMPAGNE BRUT 
Laurent Perrier / France   30 / 170

CHAMPAGNE BRUT 
Moët & Chandon / Nectar Impérial / France  210

CHAMPAGNE ROSÉ 
Laurent Perrier / France   265

Don’t hesitate to ask your waiter for advice.

COMING SOON



SOUTH

Chicken satay
Talay Tank Tak
Seafood red curry
Basa fish curry
Tilapia

Khao Soi

Minced chicken or roasted 
duck salad
Issan papaya salad
Set Tum Thai
Sticky rice

NORTH

NORTH-EAST
(ISSAN)

Pad Thai
Pad See Ew
Tom Yum
Tom Kha Kai
Fried rice
Pad Kra Prao
Curry
Chicken cashew

CENTER

NORTH-EAST
(ISSAN)

EAST

SOUTH

NORTH

CENTER

BANGKOK &
SURROUNDINGS

CHEF, FEED ME!

75 PER
PERSON

PER
PERSON

FOOD 
& WINE 
PAIRING 50



SALADE DE PAPAYE
FRIED WITH SHRIMPS 
Deep fried green papaya / carrots / tomatoes / 
peanuts / fried shrimps   21

REGULAR 
Green papaya / carrots / fresh chillies / long beans 
/ tomatoes / roasted peanuts / dried shrimps  16

ISSAN (SPICY & SALTY)   
Green papaya / carrots / fresh chilies / thai 
eggplants / salted crab / funk  16 

TARTARE ISSAN STYLE 
Sticky rice powder / thai chili powder / lime 
leaves / lime juice / mint / coriander / red onions / 
served with crispy shrimp chips   25 

BEEF            OR SALMON 

BEEF SALAD
Grilled bavette / cucumber / red onions / tomatoes 
/ coriander / carrot   22

THAI SALADS  
Red onions / mint / coriander / dried chillies / lime 
leaves / sticky rice powder / served with napa 
cabbage 

MINCED CHICKEN   18  
ROASTED DUCK   20

SEAFOOD SALAD
Vermicelli / shrimps / calamari / tomatoes / 
cabbage / red onions / carrots / coriander / peanuts    
22

APPETIZERS
BKK ROLLS (4)
Fried spring rolls with vermicelli / chicken / 
mushrooms / carrots / cabbage   13

PORK LEMONGRASS (4)
Fried ground pork / lemongrass / coriander root / 
pepper   13

CRISPY SHRIMPS (4)
Fried shrimps wrapped in egg noodles   16

SHRIMPS ON SUGARCANE (4)
Minced shrimps and pork / lime leaves / long bean 
/ red curry paste / egg  16

PAMIKA CRABSTICK ROLL (1)
Crab meat / cabbage / carrot / glass noodle  7

FRIED GARLIC BITES
Fried garlic / sweet chili sauce 
WHOLE SHRIMPS (4)   16
CALAMARI   16

SALADS

SOUPS

STEAMED RICE
4

STICKY RICE
4

DESSERTS HANDCRAFTED 
MACARONS (2)

Almond and mango flavoured

TARO PUDDING
Coconut cream / tapioca flour 

/ taro

SEASONAL DESSERT
Please ask your waiter about our 

speciality of the moment
Each for 13$

CHICKEN SATAY (4) 
Grilled chicken skewers / peanut & coconut 
milk dressing   17 

CRYING TIGER
Thai Chili grilled bavette / sticky rice 
powder / spicy chili sauce  25

SET TUM THAI
Papaya salad / thai bbq pork shoulder / sticky 
rice / fried onions  32

GRILLED

TOM YUM 
Tomatoes / mushrooms / lemongrass / galanga / 
lime leaves / onions / coriander 

SEAFOOD (shrimps and calamari)   23 
BASA FISH   20 

TOM KHA KAI
Chicken / galanga / lemongrass / coconut milk 
/ lime leaves / coriander / shimeji mushrooms   
20

NOODLES
PAD THAI 
Rice noodles / egg / tofu / chives / beansprouts / 
crushed peanuts / tamarind sauce

CHICKEN   22 
SHRIMPS   26 

PAD SEE EW
Chicken / egg / flat rice noodles / chinese broccoli 
21

PAD KEE MAO
Shrimps / calamari / mussels / peppers / 
cauliflower / baby corn / thai holy basil / green 
onions   25

KHAO SOI
Chicken drumstick / egg noodles / quail egg / 
pickled choy / limes / coriander / red onions / khao 
soi sauce   23

STIR-FRIES
PINEAPPLE & CHICKEN FRIED RICE
Chicken / egg / tofu / carrots / tomatoes / onions 
/ fresh pineapple   25

MANPU FRIED RICE WITH SHRIMPS
Shrimps / egg / spring onions / crab paste  25

CRAB FRIED RICE
Crab meat / egg / onions / carrots / green onions 
/ tomatoes  25

PORK FRIED RICE KRA PRAO
Minced pork filet / long beans / fresh chilies / 
thai holy basil / red and green peppers / fried 
egg   23

PAD KRA PRAO 
Thai holy basil / peppers / long beans / fried egg 

MINCED PORK   23  
PORK BELLY   25  
MINCED BEEF   25 
SEAFOOD (shrimps & calamari)   27

PORK BELLY WITH CHINESE KALE
Crispy pork belly / chinese kale / fresh chilies / 
fried egg  23

MUSHROOMS & CHICKEN
Chicken / button mushrooms / white shimeji / 
brown shimeji / green onion / fried garlic 26

SWEET AND SOUR CHICKEN
Chicken / tomatoes / pineapple / cucumber / 
onions   24

CHICKEN CASHEW
Chicken / red ans green peppers / onions / 
cashew nuts  26

GINGER CHICKEN
Chicken / red and green peppers / ginger / 
onions  23

VEGETABLES WITH SHRIMPS
Shrimps / broccoli / cauliflower / carrots / 
tomatoes / onions / cabbage  26

Vegetarian option availabke (contains fish sauce) Gluten-free option (on demand) Signature dish
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CURRY

FISH

GREEN CURRY WITH CHICKEN 
Chicken breast / thai eggplant / coconut milk / thai 
basil / curry paste   33

MASSAMAN WITH CHICKEN LEG
Chicken leg on the bone / marble potatoes / 
coconut milk / peanuts / curry paste   29

PINEAPPLE RED CURRY  
WITH SCALLOPS
Scallops / pineapple / coconut milk / thai basil / 
curry paste  35

BRAISED BEEF PANAENG
Braised beef bavette / red peppers / pea eggplants 
/ coconut milk / thai basil / curry paste  35

STEAMED RED CURRY 
BASA FISH
Basa fish / red peppers / carrots / thai basil / 
coconut milk / cabbage   25

V

WAGYU SATAY (4) 
Grilled wagyu beef skewers / peanut & coco-
nut milk dressing   25 

TOM YUM PAD THAI 
Rice noodles / tofu / chives / beansprouts / 
peanuts / special Tom Yum sauce 

LOBSTER   35 
FRESHWATER SHRIMPS   35

TILAPIA FRIT AUX  
TROIS SAVEURS 
Deep-fried whole fish served with three-
flavoured sauce   38 

GRILLED BAVETTE PANAENG 
IN A COCONUT
Grilled bavette in a coconut with a thick 
panaeng sauce  45

LEGENDARY Indulge yourself with our most fabled dishes

SEAFOOD RED CURRY
Shrimps / calamari / thai basil / lime leaves / red 
and green peppers / coconut milk / krachai   25

V
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