
Menu

Restaurant Palais Shawarma
15043 Boul Henri-Bourassa, Québec QC G1G 3Z2, Canada | (581) 443-4102

Most Ordered
Trio palais shawarma poulet + Boisson CA$15.99
Trio poulet et boisson. / Chicken trio and drink.

Pita shish taouk pita poulet / Pita Shish Taouk Chicken Pita CA$10.25
Tender grilled chicken, fresh tomatoes, cucumbers, and herbs wrapped in soft pita
bread.

Extra Patate Greeque CA$5.99
Seasoned potato wedges with a blend of Middle Eastern herbs and spices.

Trio palais shawarma agneau + Boisson CA$18.99
Trio double viande et boisson. / Double meat trio and drink.

Assiette poulet / Chicken Plate CA$17.49
Grilled chicken slices, seasoned rice with raisins, crispy potato wedges, shredded
carrot salad with raisins, and a side of creamy dipping sauce.

Assiette mixte / Mixed Plate CA$21.49
A combination of grilled chicken, lamb kofta, seasoned rice, fresh salad, pickled
vegetables, and creamy dip.

Le demi demi poulet / The Half Half Chicken CA$15.99
Succulent marinated chicken wrapped with fresh vegetables, served with seasoned
potato wedges, creamy dipping sauce, and a side salad topped with diced tomatoes
and herbs.
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Menu Enfants assiette CA$10.99
Seasoned chicken slices over rice with raisins, paired with spiced potato wedges,
and drizzled with a creamy sauce.

Pita agneau CA$11.99
Tender lamb pieces, fresh lettuce, tomatoes, and onions wrapped in soft pita bread.

Pita shish taouk pita viande hachée / Pita Shish Taouk Grounded Meat PitaCA$10.99
Grilled marinated chicken with diced tomatoes and fresh greens wrapped in soft pita
bread.

Menu
Trio palais shawarma poulet + Boisson CA$15.99
Trio poulet et boisson. / Chicken trio and drink.

Le demi demi poulet / The Half Half Chicken CA$15.99
Succulent marinated chicken wrapped with fresh vegetables, served with seasoned
potato wedges, creamy dipping sauce, and a side salad topped with diced tomatoes
and herbs.

Trio palais shawarma agneau + Boisson CA$18.99
Trio double viande et boisson. / Double meat trio and drink.

Pita shish taouk pita poulet / Pita Shish Taouk Chicken Pita CA$10.25
Tender grilled chicken, fresh tomatoes, cucumbers, and herbs wrapped in soft pita
bread.

Assiette poulet / Chicken Plate CA$17.49
Grilled chicken slices, seasoned rice with raisins, crispy potato wedges, shredded
carrot salad with raisins, and a side of creamy dipping sauce.



Menu Restaurant Palais Shawarma

Assiette falafel / Falafel Plate CA$16.49
Crispy falafel balls accompanied by fresh tomato slices, pickled vegetables, and
garnished with herbs and edible flowers.

Menu Enfants assiette CA$10.99
Seasoned chicken slices over rice with raisins, paired with spiced potato wedges,
and drizzled with a creamy sauce.

Trio palais shawarma viande haché + Boisson CA$17.49
Trio viande haché et boisson. / Ground meat trio and drink.

Le demi demi merguez / The Half Half Merguez CA$17.49
Grilled merguez sausage wrapped in pita with fresh vegetables, served alongside
seasoned potato wedges, a mixed vegetable salad, and a creamy dipping sauce.

Extra Patate Greeque CA$5.99
Seasoned potato wedges with a blend of Middle Eastern herbs and spices.

Pita Shish Taouk Pita Mergeuz CA$10.99
Tender marinated chicken and spiced sausage wrapped in pita with fresh vegetables.

Pita agneau CA$11.99
Tender lamb pieces, fresh lettuce, tomatoes, and onions wrapped in soft pita bread.

Pita Shish Taouk Pita Falafel CA$8.99
Crispy falafel, fresh lettuce, tomatoes, cucumbers, and creamy tahini sauce wrapped
in pita bread.

Boules de falafels CA$4.98
Deux boules de falafels végétariens
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Hommus CA$4.99
Smooth chickpea puree garnished with olive oil, paprika, and fresh mint.

Harira marocain et dattes / Moroccan Harira and Dates CA$6.49
A hearty Moroccan soup with chickpeas, lentils, and tomatoes, accompanied by sweet
dates.

Baklava aux pistache CA$3.75
Layers of flaky pastry filled with chopped pistachios and sweetened with honey
syrup.

Thé à la menthe marocaine 2 PRS / Moroccan Mint Tea CA$3.99
Refreshing Moroccan mint tea, brewed with green tea leaves and fresh mint, offering
a traditional Middle Eastern experience.

Boisson gazeuse / Soft Drink CA$2.25
Choice of soda. Options include lemon sparkling water, orange soda, cola,
lemon-lime, and ginger ale.

Baklava acajou CA$3.50
Layers of thin, crispy pastry filled with finely chopped acajou nuts and sweetened
with syrup.

Trio palais shawarma falafel + Boisson CA$15.49
Trio falafel et boisson. / Falafel trio and drink. Servi avec patates et boissons

Le demi demi viande hachée / The Half Half Ground Meat CA$17.49
Ground meat wrap with fresh vegetables, served with seasoned potato wedges, a side
of creamy sauce, and a mixed vegetable salad.

Le demi demi falafel / The Half Half Falafel CA$15.49
Crispy falafel balls with fresh lettuce, tomatoes, cucumbers, and onions, topped
with creamy tahini sauce, wrapped in soft pita bread.
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Pita shish taouk pita viande hachée / Pita Shish Taouk Grounded Meat PitaCA$10.99
Grilled marinated chicken with diced tomatoes and fresh greens wrapped in soft pita
bread.

Baklava acajou CA$3.50
Layers of flaky pastry filled with chopped nuts and sweetened with honey syrup.

Thé à la menthe marocaine 4 perssone CA$7.99
Refreshing Moroccan mint tea served in ornate glasses, infused with fresh mint
leaves and sweetened to taste. Suitable for four people.

Assiette agneau CA$20.49
Tender lamb slices with seasoned rice, crispy potato wedges, and a trio of salads:
creamy coleslaw, grated carrots, and a fresh tomato-cucumber mix.

Trio double viande poulet/agneau CA$19.49
A wrap filled with chicken and lamb, served with seasoned potato wedges and a side
of creamy herb sauce.

Café espresso / Espresso Coffee CA$3.50
Rich, dark coffee with a robust flavor and smooth finish.

Assiette mixte / Mixed Plate CA$21.49
A combination of grilled chicken, lamb kofta, seasoned rice, fresh salad, pickled
vegetables, and creamy dip.

Assiette merguez / Merguez Plate CA$18.49
Grilled spicy lamb sausages served with seasoned rice, roasted potato wedges,
shredded carrot salad, fresh vegetable salad, and a side of creamy dipping sauce.


