
 
-Red Wines 14cl ½ Btle Btle 

GATO NEGRO 2020 13° CABERNET SAUVIGNON, CHILI 6 ,5  29 
CHÂTEAU LAMOTHE 2020, 14° BORDEAUX, FRANCE 18 32 
CHÂTEAU LES JOUBERTS 2019, 13° Blaye BORDEAUX, FRANCE 36 
CHÂTEAU D'ARCINS 2016, 13,5° HAUT-MÉDOC, FRANCE 52 
CANTOALBA 2017, 13,5° CAMÉMERE, CHILI 42 
CHAKU 2017, 13,5° CABERNET SAUVIGNON, CHILI 39 
  
    
    
    
-White Wines    

CHARDONNAY 2020, 13,5°  6,5  29 
DOMAINE PREIGNES LE VIEUX, FRANCE    
ALIGOTÉ 2016, 12° BOURGOGNE, CHÂTEAU D’ETROYES, FRANCE 36 
   
    
    
    
-Rosés    

PALM 2020, 12,5° MÉDITERRANÉE, FRANCE 6,5  29 
CABARET 2019, 13° FAMILLE SUMEIRE, Côtes de Provence, FRANCE 34 
    
     
    
-Beers    
SINGHA, 5° (Thaïlandaise) 33cl    5,5 
MOUNTAIN PEPPER WHEAT 5° (Taïwanaise) 33cl   8,5 
Light, spicy and fresh white beer brewed with Taiwanese pepper, barley malt and also wheat. 
Infusion of a very special pepper found only in the mountains of Taiwan. Inland, citrus notes close 

to lemongrass and galanga, thanks to this very fragrant and intense pepper. 
    
    
    
-CHAMPAGNES BRUTS    
Nicolas Feuillatte 12°   69 
Veuve Pelletier 12,5°   59 
    
    
-Apéritifs Verre   
GIBSON’S LONDON DRY (GIN)         8     
POLIAKOV (VODKA)      8   
COCO PUNCH au Rhum Blanc      8   
BAILEYS IRISH Crème ‘’The ORIGINAL’’      8   
JOHNNIE WALKER Red Label (WHISKY)      8   
KIR au Cassis (Vin Blanc Chardonnay)      6,5   
WHISKY Coca (JOHNNIE WALKER Red Label)       9   
GIN Tonic (GIBSON ‘S)      9   
    

 
Price with VAT, payment by card accepted from €10 

 
 
 
 
 
 

 
 
- Signature Cocktails (Only at THAÏSIL !)  
THAÏSIL 20cl Apple, mango and lychee liqueurs, fruit juices, 
coconut punch, Baileys and goji berries. 

   12 

  

FULL MOON PARTY 25cl Full Moon Party takes place every 
month throughout the year on the island of Ko Pha Ngan. A 
smooth cocktail, with a mix of coconut liqueur, fruit juice, 
Himalayan pink salt, goji berries, hemp seeds. 

14 

  

SIAM 25cl Chillies and herbs infused in vodka & passion 
juice. 

12 

  

MOJITO with fresh Thai lemongrass 30cl White rum 10 
  

MOJITO XL with fresh Thai lemongrass 45cl White rum 14 
  

  
-Softs & Mineral Waters Rich in Magnesium  
Iced tea without sugar (served in 1 L carafe) 9 
100% natural Thai coconut water, served in its shell 9 
Homemade lemonade, slightly sweet 6 
Alcohol Free Mojito with lemongrass 9 
Passionfruit juice / Lychee juice / Mango juice 4,5 
Coca / Coca Zéro 4.5 
Evian 50cl / San PELLEGRINO 50cl 4,5 
Evian 100cl / San PELLEGRINO 100cl 6,8 
CHATELDON 1650, finely fizzed 75cl 10 
 
-Kung-fu tea (strong flavour, ideal after meals!!!)  

Oolong 4,5 3,8 
   
-Teas   

Thai black tea  3.8 
Chinese Jasmin tea  3,5 
Japanese Matcha BIO  5 

Japanese Infusion Green tea (SENCHA) 3.8 
  
  
-Coffe / Decaf  

illy Espresso 2.9 
illy Allongé 3,2 

 

 
 

 
THAÏSIL since 2010     Thai, gluten free & lactose free  

3 rue du Nil, 75002, Paris        📞01 40 26 31 83         thaisil.com 
Open from Monday to Saturday, 12h-14h30 & 18h30-22h30 

Closed 1st Monday,2nd Monday of the month & public holidays 
 

A home-like dining experience. All gourmands, main courses, desserts and 
sauces are prepared on the spot from fresh products, cooked on the spot. 

 
  

https://thaisil.com/


 
 
 
 

-Starters 
Cone cracker (g) 
Fried tofu, avocado, coriander, cashew, grated coconut 

5,5 

Chicken nems (2 pieces)  & vegetables salad 6,5 
Fried chicken nuggets (g) & vegetables salad 
served with sauce of red curry, sesame and coconut milk 

6,9 

Grilled beef salad with lemongrass tamarind sauce 8,9 

Fried shrimps salad (g) 9,9 

Somtam fresh green papaya, squeezed lime and peanuts 8,9 

Our beautiful shrimp dancers (fried) (g) sauce tamarin 9,9 
Shrimps carpaccio with spicy sweet and sour sauce 
garlic, fresh Thai chili pepper, galanga, lemongrass, combava, 

10,5 

Tom Kha Kai Soup 
Chicken broth, coconut milk, vegetables with Thai spices 

8,9 

Tom Yum Soup spicy 
Shrimp broth & vegetables with Thai spices 

9,9 

(g) contains wheat flour (gluten)  

  
  
-Main Dish (+1€ to swap from jasmin rice to sticky rice) 

Bo bun Beef / fried chiken(g) +1€ / Pork+1€ / Shrimps +2€ 
Soybean pods, cucumber, coriander, mint, grated carrots, 
onions. All on a base of rice vermicelli, sprinkled with roasted 
peanuts, served with chicken nems 

13,9 

  

Tom Yum fried rice, slightly spicy, option : Vegetables / 
Chicken / Beef +1€ / Pork +1€ / Shrimps +2€ 
Thai long rice, wok-seared sweet onions 

15,9 

  

Green curry w/ 100% Thai coconut milk, served w/ 

jasmin rice  option: vegetables / chicken +1€ / shrimps +4€ 
14,9 

  

100% Minced pork with basil & lemongrass, served with 
jasmin rice Fresh lemongrass, combava, Thai basil & red curry 

15,9 

  

Massaman curry beef stew, served w/ jasmin rice 
cinnamon, combava, galanga, lemongrass & nutmeg flowers 

15,9 

  

Grilled beef salad with lemongrass, served w/ jasmin rice 
Tamarind & lemongrass sauce with menthol, coriander, carrot 

16,5 

  

Fresh pineapple and shrimps salad, served w/ jasmin rice 
Lemongrass sauce with cashew, menthol, coriander 

16,9 

  

Pad THAï-SIL wok-sauteed rice noodles with hom-made 
tamarind sauce, contains 5% soja sauce with gluten option: 
vetegables / chicken +1€ / pork +1€ / beef +1€ / shrimps +2€ 

15,9 

  

Green curry soup with vegetables & rice vermicelli   
Thai coconut milk, peanuts, coriander, onions, galanga 

15,9 

  

Red curry soup with beef & rice vermicelli   
Thai coconut milk, peanuts, coriander, onions, galanga 

16,9 

  

-Rice  

Jasmin rice    2,9 

Sticky rice 3,9 

  

-Desserts (Naturals flavors, gluten-free & lactose-free) 
¼ Fresh pineapple 6 

Fresh mango plate 8,5 

Whole milk ice cream with coconut & peanuts 8 

Tapioca lychees (fresh vanilla & coconut milk) 8,5 

Tapioca Baileys (lychees,fresh vanilla & coconut milk) 9,5 

Fresh mango with sticky rice, coconut milk & pandan 10,5 
 
 

 
     

 

      

  Lunch Set ‘’C’ Bangkok’’    17,9 
                              Served with 4 side dishes* 

*Somtam + Chicken nem+ chicken nuggert (g) + jasmin rice 
 

Don't waste any more of your valuable time! Just choose your 
favorite dish below and let us take care of the rest 

 

C’ Bangkok Curry : Green curry with chicken  
C’ Bangkok Salad : Grilled beef salad with lemongrass 
C’ Bangkok Massaman : Massaman curry beef stew 
C’ Bangkok Pork : Minced pork w/ basil & lemongrass 
 

Bangkok, the capital of Thailand, occupies an area of 1569 km2 in the Chao 
Phraya River delta in central Thailand. The number of working inhabitants 
is over 9 million and more than 19 million people live in the metropolitan 
area of the capital. Economically, it is one of the busiest Thai cities. Most 
Thais in Bangkok (of course  in other big cities as well) like to have lunch with 
small dishes and fast service! Choose this set to experience this 
atmosphere, as if you were in Bangkok!!  

It’s Bangkok ! (C’est Bangkok !) 
 

 

 
 
                                              

 
 
 
 
 
 

                       Kho Phi Phi Set    28 
Shrimp fritters (g) & Green curry with chicken 

+ 4 side dishes: Somtam + nem+ chicken nuggert (g) + jasmin rice 
 

 
 
 

 
 
 
 

 

 

 

Royal Gourmet Menu   89 
                     For sharing with 2 or 3 guests  

 
-starter 
Somtam, Beef lemongrass salad, 3 Chicken nems,  
3 Shrimp fritters (g), 6 Fried chicken nuggets (g) 

 
-Main dish (served with 1 jasmin rice & 1 sticky rice) 
Green curry with shrimps 

Minced pork with basil and lemongrass  
Wok-sauteed season vegetables 

 
-Desserts 
Fresh pineapple 
Whole milk ice cream with coconut & peanuts  
Tapioca with lychees & fresh vanilla with coconut milk 
 
     



 
 
 
 
 
 
 

                          opened its doors on Friday 16 April 2010.  It is inspired by 
the words THAïland et baSIL.  It expresses the culture of the people and 
the freshness of the flavours. 
 
The chef Hong Rémi KY, a graduate of the Blue Elephant School in 
Bangkok and Phuket where he went back multiple times (2010, 2013, 
2015 and 2018) to refine the art, offers a contemporary and refined Thai 
cuisine which respect the royal Thai gastronomic tradition of the past. 
 
In March 2021, 11 years after the opening, the restaurant was 
renovated in a spirit of "Contemporary Thai House" with an elegant and 
discreet style, offering a zen and joyful atmosphere. To complement 
the new atmosphere, THAïSIL unveils a new menu with more variety 
while staying authentic at the core. 
 

 

THAïSIL Boutique 🏰  
Preservative-free home-made creations 

 
 
 
 
 
 
 

Thai Pineapple Rum  300ml: 10€90 
White rum, fresh pineapple, fresh Thai chillies, 

dried chillies, cinnamon, combava 
 

 

 
 
 

 
 

Thai Spicy sauce  40ml: 4€90 
chilli, red curry, combava, sugar, 

Chardonnay wine, sesame oil, sunflower oil  

 

Located in the heart of Paris, THAÏSIL is an ideal place for a private 
party, a special event, a business meal, a family reunion, an evening 
with friends or a romantic dinner. We hope you will enjoy this retreat in 
the city and have a wonderful time here. 


