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Saveurs d'Afrique ( HALAL)
5920 Rue de Salaberry, Montréal, QC H4J 1J8, Canada | (438) 380-7825

Most Ordered
Foutou banane  avec  Sauce Graine /Banana foutou with Palm Nut SauceCA$24.99
Soft banana foutou paired with rich palm nut sauce, featuring tender pieces of
meat.

Placali sauce Gombo/ Placali with Okra Sauce CA$24.99
Soft placali paired with a rich okra sauce, featuring tender pieces of meat and
vibrant vegetables.

Attiéké poisson/Whole Fish Attiéké CA$25.99
Whole grilled fish seasoned with spices, served alongside attiéké, a couscous-like
cassava dish, garnished with sliced onions, lime, and fresh vegetables.

Agneau (dibi) 1/2 kg/Lamb (Dibi) - 1/2 kg CA$26.99
Grilled lamb chunks seasoned with spices, accompanied by sautéed onions.

Banane plantain (Aloco)/Plantain (Aloco) CA$9.99
Golden, fried plantain slices offering a sweet and savory taste, known as aloco in
West African cuisine.

Fataya CA$7.99
(3 morceaux)/(3 pieces)

Poulet entier/Whole Chicken CA$31.99
Accompagnement au choix/Choice of Side Dish
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Thiep au Bouf /Jollof Rice with Beef CA$24.99
Savory jollof rice paired with tender beef, accompanied by a carrot, eggplant, lime
slice, and a flavorful sauce.

Thiep au poulet / Jollof Rice With Chicken CA$23.99
Grilled chicken served with seasoned jollof rice, accompanied by carrots, cabbage,
eggplant, and lime.

Foutou banane avec sauce gombo / Banana Foutou with Okra SauceCA$24.99
Banana foutou served with savory okra sauce.

ENTRÉES
Fataya CA$7.99
(3 morceaux)/(3 pieces)

Salade maison/House Salad CA$14.99
Crisp romaine lettuce, sliced cucumbers, juicy tomatoes, and thinly sliced onions
with a side of dressing.

PLATS PRINCIPAUX/MAIN DISHES
Attiéké poisson/Whole Fish Attiéké CA$25.99
Whole grilled fish seasoned with spices, served alongside attiéké, a couscous-like
cassava dish, garnished with sliced onions, lime, and fresh vegetables.

Placali sauce Gombo/ Placali with Okra Sauce CA$24.99
Soft placali paired with a rich okra sauce, featuring tender pieces of meat and
vibrant vegetables.

Poulet entier/Whole Chicken CA$31.99
Accompagnement au choix/Choice of Side Dish
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Thiep au poulet / Jollof Rice With Chicken CA$23.99
Grilled chicken served with seasoned jollof rice, accompanied by carrots, cabbage,
eggplant, and lime.

Riz blanc/White rice CA$23.99
Avec sauce au choix/With choice of sauce

Thiep poisson entier/ Jollof Rice with whole fish CA$35.99
Whole fish seasoned and grilled, served with jollof rice, garnished with lime,
onions, and accompanied by vegetables.

Thiep au Bouf /Jollof Rice with Beef CA$24.99
Savory jollof rice paired with tender beef, accompanied by a carrot, eggplant, lime
slice, and a flavorful sauce.

Yassa poulet / Chicken yassa CA$24.99
Grilled marinated chicken with caramelized onions, served alongside white rice.
Accompanied by a tangy sauce and a lime wedge.

1/2 Poulet/Half Chicken CA$23.99
Accompagnement au choix/Choice of Side Dish

Thiep au Poisson / Jollof Rice with Fish CA$23.99
Fluffy jollof rice paired with tender fish, accompanied by assorted vegetables and
a slice of lime for a vibrant touch.

Grande Sauce Simple CA$24.99
Rich, savory sauce with tender meat pieces, offering a hearty and satisfying main
dish experience.

Yassa Poisson Entier / whole Fish Yassa CA$24.99
Grilled whole fish topped with caramelized onions, served with a side of rice and a
lemon wedge.
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Foutou Banane Sauce Arachide/Banana Foutou with Peanut Sauce CA$24.99

Attiéké  Poulet/ Chicken Attiéké CA$23.99
Grilled chicken atop couscous-like attiéké, garnished with sautéed onions and lime.
Accompanied by a side of tomato and two vegetable sauces.

Yassa au Bouf/Beef Yassa CA$24.99

Placali sauce graine/ Placali with Palm Nut Sauce CA$24.99

Poisson braisé/Braised Fish CA$26.99
Accompagnement au choix/Choice of Side Dish

Petite Sauce Simple/Simple small Sauce CA$20.99
Rich, flavorful sauce with a blend of herbs and spices, enhancing tender meat
pieces.

Soupe aux pieds de bouf/Beef Foot Soup CA$26.99
Tender beef foot pieces in a savory broth with rich flavors, offering a hearty and
traditional experience.

Foutou banane  avec  Sauce Graine /Banana foutou with Palm Nut SauceCA$24.99
Soft banana foutou paired with rich palm nut sauce, featuring tender pieces of
meat.

Foutou banane avec sauce gombo / Banana Foutou with Okra SauceCA$24.99
Banana foutou served with savory okra sauce.
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VIANDES/MEATS
Brochettes de bouf/Beef Skewers CA$19.99
Tender beef skewers marinated and grilled, served with sautéed bell peppers and
onions.

Brochettes de poulet/Chicken Skewers CA$17.99

Agneau (dibi) 1/2 kg/Lamb (Dibi) - 1/2 kg CA$26.99
Grilled lamb chunks seasoned with spices, accompanied by sautéed onions.

Agneau (dibi) 1 kg/Lamb (Dibi) 1 kg CA$40.99
Grilled lamb pieces seasoned with spices, served with sliced onions. Quantity: 1
kg.

TRIO
Trio ailes de poulet (6 morceaux)/Chicken Wings Trio (6 pieces) CA$19.99
Savory chicken wings trio with six pieces, paired with seasoned fried plantains and
garnished with sliced onions.

Trio poitrine de poulet/Chicken Breast Trio CA$19.99

Trio sandwich végétarien/Vegetarian Sandwich Trio CA$17.99

Trio cuisse de poulet  /Chicken Thigh Trio CA$19.99
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Trio sandwich au bouf/Beef Sandwich Combo CA$20.99
Sliced beef nestled in a crusty baguette with lettuce and tomatoes, creating a
satisfying sandwich experience.

Trio sandwich au poulet/Chicken Sandwich Trio CA$19.99
Grilled chicken, fresh lettuce, and ripe tomatoes layered in a crusty baguette.

EXTRAS
Thiep (riz gras)/Thiep (Rich Rice) CA$6.99
Fluffy, seasoned rice served with a slice of fresh lime.

Attiéké CA$7.99

Foutou CA$5.99
Smooth, dough-like ball made from pounded starchy ingredients, commonly paired with
stews or soups.

Pain baguette (petite)/Baguette (small) CA$2.75
Crusty small baguette with a soft interior, perfect for pairing with your favorite
spreads or dipping into soups.

Sauce Attiéké CA$3.99
Attiéké sauce features diced vegetables, including tomatoes, cucumbers, and onions,
combined for a refreshing accompaniment.

Sauce yassa CA$2.99
Caramelized onions in a tangy, spiced sauce with hints of mustard and lemon.
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Piment/Pepper CA$1.50
A vibrant blend of finely chopped peppers, offering a mix of textures and a hint of
spice.

Riz blanc/White rice CA$5.99
Fluffy, steamed white rice served as a versatile side to complement any meal.

BOISSONS/Drinks
Vimto CA$3.99
A refreshing sparkling drink with a blend of grape, blackcurrant, and raspberry
flavors.

Fanta CA$3.99
Naturally flavored orange soda with a refreshing citrus taste.

Coca cola diète/Diet Coke CA$2.99
A refreshing can of Diet Coke with no calories.

Sprite CA$2.99
Lemon-lime soda with natural flavors and no caffeine.

Canada dry CA$2.99
Ginger ale with a crisp, refreshing taste.

Pepsi CA$2.99
Carbonated soft drink with a blend of cola flavor, sweetened with sugar, and a hint
of citrus.
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Coca cola CA$2.99
Classic carbonated soft drink with a refreshing cola flavor.

7 up CA$2.99
Crisp lemon-lime soda with refreshing bubbles.

Crush CA$2.99
Citrus-flavored carbonated beverage with a vibrant orange hue, offering a
refreshing taste experience.

Pepsi diète/Diet Pepsi CA$2.99
A refreshing, sugar-free carbonated beverage with the classic cola taste.

Jus de gingembre /Ginger Juice CA$7.99
Fresh ginger juice with tangy lemon slices, offering a zesty and invigorating
flavor.

Jus de bissap/ Hibiscus Juice CA$6.99
Deep red hibiscus juice with a tart and refreshing flavor, crafted from hibiscus
petals.

LES ACCOMPAGNEMENTS/SIDES
Chikwangue ( 1 morceau/ 1 piece) CA$7.99
Cassava dough wrapped in banana leaves, offering a dense and chewy texture.

Banane plantain (Aloco)/Plantain (Aloco) CA$9.99
Golden, fried plantain slices offering a sweet and savory taste, known as aloco in
West African cuisine.
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Frite/French fry CA$6.99
Golden, crispy fries seasoned to perfection, offering a satisfying crunch with
every bite.


