Apéritifs hel  l4cl 20l Signature Cocktails (only at THATSIL!)

GORDON'S LONDON DRY GIN 12 THAISIL Apple, mango and lychee liqueurs, fruit juice, [a
POLIAKDV (Vodka) 12 coconut punch, goji berries
Coco Punch au Rhum blanc 12 FULL MODON PARTY A smooth cocktail, with a mix of coconut 19
BAILEYS Irish créme "The DR'F‘llNAL” 12 liqueur & baileys, fruit juice, Himalayan pink salt
JOHNNIE Walker red label (Whisky) 12 SIAM Fresh chilies & herbs, vodka. 15
KIR au cassis (Vin blanc Chardonnay) g .
Whisky caca (JOHNNIE Walker red label) " Ml]JITFl Rhum, thai fresh lemongrass & squeezed [a
Bin tonic " lime juice, Butterfly pea flowers water
VIRGIN MOJITO Thai fresh lemongrass & squeezed 12
lime juice, Butterfly pea flowers water
Thai/Japanese beers (contains gluten) 33cl
SINGHA B
Asahi B Homemade softs drinks / softs / mineral waters
Homemade Matcha coconut ice tea 7.8
Homemade Thai lime iced tea, no sugar 2.0
Rad wines el %BIL BIL Homemade Lemonade with Butterfly pea flowers B0
Chateau Les Belles Murailles, Bordeaux, France (g Homemade Lemonade with Butterfly pea flowers 100c! 12
Cavanza Cabernet Sauvignon, Chili 143 34 Thai coconut juice B
Bata Negro Cabernet Sauvignon, Chili 2% Fruits juices: Passionfruit / Lychee / Mango 9.
Chateau LAMOTHE Cote de Bourg, France 37 Coca - Goca zéro b
Chateau D'Arcins Haut-Médoc, France ab Evian - San PELLEGRIND - BADDIT a0l J
Intipalka Malbec, Valle del Sal, Pérou 48 Evian - San PELLEGRIND - BADDIT 100c! B.3
Da Verao (Bio) Nero d'Avala Sicilia, Italie 42

Homemade Butterfly pea flower water is a common ingredient in many
White wines 14el  %BIL BIL herbal teas, mixed drinks, and cosmetic products. It is rich in antioxidants and may

Domaine Gitonniere, Sauvignon Touraine i be linked to several health benefits. includingincreased weight loss, better blond
. . s |, and improvements in hair and skin health.

Domaine Preignes, Le Vieux Chardonnay 1.8 38 suger contro

Rosé el %EBTL  BIL Homemade hots herbals teas / teas / ltaly coffee

LA SANTONNIERE (Bio), Cote de Provence France. 75 195 38 Homemade Butterfly flowers, goji berries, thai herbal tea B.a
Homemade Chrysanthemums & lime herbal tea B.a
Jasmin flowers tea 2.d

CHAMPAENE Brut BTL Coffee expresso / Long coffee 3

Veuve Pelletier it Caffee milk h

Price with VAT, Payment by cards accepted from I0€ (Visa, Master, Amex, restaurant cards).




Starters

@39 Chicken Nems 10,5
Rollep with rice cake

@ 7 Green papaya salad 4,5

Sweet & sour sauce with [ime

a= P Green mango salad 10,5
Crunchy mango slices, thai herbs, tamarind sauce
D@ & spicy shrimps carpaccio 12
Galangal, lemongrasse, thai herbs

Das@ Spicy Tom Yum Goong 10

Shrimps, thai herbs coconut milk soup

LDz d spicy Beef fillet salad 15,5

Galangal, lemongrasse, tamarind spicy sauce

@) Shrimps pineapple & cashew nuts salad 16,5
Pineapple, lemongrasse, thai herbs, toasted coconut

Dishes

@ Stewed ground pork with lemongrass, Jasmine rice 16,5

WJasmine rice with black sesame oil
Vegetables 13,5 Chicken 15,5 Beef 17,5

@2 &) @ Chicken Bo-Bun 15,5

Rice vermicelli,coriander,mint,cucumber,red onion,chicken nems

G & Khao-Soy Pork chopped (Chiang-Mari’s Delight) 21
Rice noodles, red curry and thai coconut cream sauce

b Spicy shrimps Massaman curry 23

Galangal, lemongrass & kaffir leaves, salad & Jasmine rice

B & & spicy Crying Tiger 23

Grilled beef fillet, spicy tamarind sauce, Salad & Jasmine rice

& Padthai with tamarind sauce
Vegetables 15,5 Chicken 16,5 Beef 18,5
% Red curry in thai coconut cream

Vegetables 15,5 Chicken 16,5 Pork 18,5

Desserts
A quarter fresh pineapple 7.5

& Penauts banana tapioca coconut cream 28,5

% Mango coconut cream sesame sticky rice 10,5

Lunch Menu 16,9
(Except Weekend & Holidays)
Papaya salad + Jasmine rice + Dish

-Dishes of your choice-
Chicken red curry

Vegetables red curry
Stewed ground pork with lemongrass

Vegetables Wok cooking

Homemade chili sauce 3,5 Cambodian Jasmine rice 3,5

Thai sticky rice 4,5  Jasmine rice replaced with sticky rice 1

All sauces (homemade & soy sauce, fish sauce...) are Gluten-Free

@ Penauts @ Sesame

& Soy sauce @2 Fish sauce ) Spicy

THAISIL

£

Cambodia-thai Restaurant, 100% Gluten Ffe

3 Rue du Nil, 75002 Paris 01 40 26 31 83 thaisil.com
Open from Monday night ta Saturday, Noon-2:30p.m / B:30p.m-10:30p.m




