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Arahova Souvlaki Mascouche
235 Mnt Masson, Mascouche, QC J7K 3B4, Canada | (450) 966-2858

Most Ordered
Assiette de Gyro à l'ancienne CA$19.95
Gyro platter with choice of one or two pita and meat.

Poutine régulière 2 for CA$11.95
Crispy fries topped with cheese curds and rich brown gravy.

Gyro à l'ancienne (pita) 2 for CA$7.95
Tender slices of seasoned meat, fresh tomatoes, onions, and creamy tzatziki sauce, wrapped in a
soft pita bread.

Gyro au poulet (pita) 2 for CA$10.95
Tender chicken gyro with fresh lettuce, juicy tomato slices, and creamy tzatziki sauce, all wrapped
in a soft pita.

Souvlaki au poulet (pita) CA$7.95
Grilled chicken souvlaki with tomatoes, shredded lettuce, and herbs wrapped in a pita.

Assiette de Gyro au poulet CA$14.75
Assiette de gyro au poulet

Notre célèbre Tzatziki CA$6.95
Recette arahova exclusive. / exclusive arahova recipe.
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Spanakopita (feuilleté aux épinards) CA$6.95
Phyllo aux épinards et fromage. / phyllo with spinach and cheese.

Baklava CA$4.95
Couches de pâte phyllo remplies de noix hachées et sucrées au sirop de miel./ layers of phyllo
dough filled with chopped nuts and sweetened with honey syrup.

Spécial Combo Souvlaki CA$19.99
2 pitas souvlaki + frites + boisson gazeuse

Entrées
Frites CA$3.95
Thick-cut, golden-brown French fries with a crispy exterior and fluffy interior.

Spanakopita (feuilleté aux épinards) CA$6.95
Phyllo aux épinards et fromage. / phyllo with spinach and cheese.

Notre célèbre Tzatziki CA$6.95
Recette arahova exclusive. / exclusive arahova recipe.

Olives Kalamata CA$7.95
Olives kalamata

Pain pita grillé CA$1.25
Soft, grilled pita bread with a golden crust, garnished with fresh herbs.
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Calamars frits CA$15.95
Crispy, golden-battered calamari rings garnished with chopped parsley, served with lemon wedges and
a side of marinara sauce.

Feta CA$8.95
Extra feta

Spécial
Spécial Familial CA$46.99
4 pitas + frites familiale + 4 boissons gazeuses

Spécial Combo Souvlaki CA$19.99
2 pitas souvlaki + frites + boisson gazeuse

Spécial Trio Classique CA$13.99
1 pita + frites + boisson gazeuse

Pitas et Bâtonnets
Gyro au poulet (pita) 2 for CA$10.95
Tender chicken gyro with fresh lettuce, juicy tomato slices, and creamy tzatziki sauce, all wrapped
in a soft pita.

Gyro à l'ancienne (pita) 2 for CA$7.95
Tender slices of seasoned meat, fresh tomatoes, onions, and creamy tzatziki sauce, wrapped in a
soft pita bread.

Végétarien (pita) CA$6.95
Fresh vegetables, falafel, and crisp lettuce wrapped in a pita, garnished with red onion and cherry
tomatoes.
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Souvlaki au poulet (pita) CA$7.95
Grilled chicken souvlaki with tomatoes, shredded lettuce, and herbs wrapped in a pita.

Souvlaki au poulet (1 bâtonnet) CA$7.95
Tender grilled chicken skewer seasoned with herbs, served with a side of creamy tzatziki sauce
topped with an olive.

Assiettes
Assiette souvlaki au poulet (1 bâton) CA$14.95
Chicken souvlaki plate. Options: pita(s) and skewer(s) choices.

Assiette végétarienne CA$13.95
A medley of fresh tomatoes, onions, and feta cheese, accompanied by fries, olives, and a side of
tzatziki sauce.

Assiette Calmars frits CA$18.95
Crispy fried calamari rings with lemon wedges, served alongside rice, fresh lettuce, tomato slices,
and a mix of vegetables.

Assiette de Gyro à l'ancienne CA$19.95
Gyro platter with choice of one or two pita and meat.

Assiette de Gyro au poulet CA$14.75
Assiette de gyro au poulet

Salades
Salade jardinière CA$11.95
Crisp lettuce, tomatoes, cucumbers, radishes, olives, and feta cheese, garnished with green bell
pepper slices and herbs.
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Salade grecque CA$11.95
Fresh tomatoes, onions, olives, and feta cheese slices, garnished with herbs.

Poutines
Poutine régulière 2 for CA$11.95
Crispy fries topped with cheese curds and rich brown gravy.

Poutine Arahova avec feta 2 for CA$11.95
Crispy fries topped with rich gravy, melted cheese curds, and crumbled feta cheese.

Dessert
Baklava CA$4.95
Couches de pâte phyllo remplies de noix hachées et sucrées au sirop de miel./ layers of phyllo
dough filled with chopped nuts and sweetened with honey syrup.


