
Dinner Menu

Sautéed Mushrooms                $5.50

Sautéed in olive oil and topped with 
marinara sauce

Feta Cheese and Olives            $5.50  

Hummus                                      $5.25

Chick pea dip, blended with garlic, 
lemon juice, tahini and topped with 
olive oil      

Baba Ghannouj                          $5.50

Smoked eggplant dip, blended with 
garlic, lemon juice, tahini and topped 
with olive oil

Falafel (Vegetarian Delight)     $5.25

-
ed with parsley, onion, garlic and deep 
fried

Tabbouleh                                   $5.50

Finely chopped parsley, tomatoes, 
onion and cracked wheat with lemon 
and olive oil

Dolma                                          $5.50

rice and seasonings

Yogurt and Cucumber              $5.25

Fresh yogurt with diced cucumbers, 
garlic and mint

Spinach and Cheese Pie  (3pc)       
      $6.95

Lebanese style pie with fresh spin-
ach, onions, sumac, olive oil and feta 
cheese

Labneh                                         $4.95

Homemade strained yogurt topped 
with oil and mint.

Foul Modammas      $5.95                                     

pure’ fava beans dipp blended with 
garlic , lemon juice, and olive oil

Zaalouk                                        $5.95

Diced eggplant sauteed with green 
peppers, mushrooms, onions, garlic 
and fresh tomatoes

Potato Boorak                            $5.25

Blend of potatoes and spices wrapped 
in a thin sheet of dough and deep fried

Kibbeh (4 pc)                                    $7.75

Deep fried bulgur wheat spheres 

Arayess                                              $5.95

Seasoned ground beef and lamb with 
garlic, onion, tomatoes and served in 
toasted pita

Makanek                                           $6.95

Spiced beef and lamb sausages sau-
teed in garlic and lemon pomegranate 
sauce

Soujouk                                             $6.95

Highly seasoned beef and lamb sau-
sage served in a spicy tomato sauce

Meat Boorak                                    $6.25

Seasoned ground beef, wrapped in 
dough and deep fried. 

Vegetarian Combo 

Hummus, baba ghanouj, dolma, falafel, 
feta cheese, and tabbouleh.     
    $12.95

Soup and Salad

                                  $2.75

carrots, potatoes, and onions

Vegetable Soup                          $3.25

Homemade with fresh vegetables

Chicken Vegetable Soup                $3.95

Fresh vegetable soup topped with 
chicken breast

Lebanese Salad                          $6.95 

cucumber, mint, lemon and olive oil   

Feta Salad          $7.50                          

onions, cucumber, black olives, feta 
cheese and house dressing

Jerusalem Salad                         $7.50

Cubed tomatoes and cucumbers 
tossed with parsley and tahini dressing

                         $7.50

cucumbers, green peppers, parsley, 
lemon, sumac, onions, olive oil and 
toasted pita

Add beef shawarma, chicken sha-
warma, or shish tawook to any salad          
$4.95
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Entrées

Dinner - Served with rice or bulgar 
wheat and soup or salad

Beef Shawarma 

Beef cutlets marinated in special spices 
and roasted on a rotisserie.  

Dinner Plate                                    $15.95

Chicken Shawarma 

Chicken breast marinated in special 
spices and roasted on a rotisserie.  

Dinner Plate                                    $14.95

Hummus Shawarma (no sides included)

Chickpea spread blended with garlic, 
tahini, and topped with layers of sha-
warma.

Dinner Plate                                    $15.95

Kafta Kabob 

Ground beef, lamb, parsley and onions, 
blended with special seasoning and 
topped with tomatoes, onions, tahini 
and sumac 

Dinner Plate                                    $14.95

Shish Tawook 

Marinated breast of chicken kabob, 
charbroiled and topped with toma-
toes, onions, and green pepper. 

Dinner Plate                                    $15.95

Mediterranean Sautée (chicken or beef) 

Sauteed eggplant, potatoes, green 
peppers, onions, mushrooms, and 
fresh tomatoes

Dinner Plate                                    $12.95

Entrées (Continued)

Hummus Chicken 

Layers of marinated chicken breast 
served with hummus

Dinner Plate                                    $14.95

Beef Shish Kabob 

Choice aged tenderloin served with 
charred tomatoes, onions and green 
peppers

Dinner Plate                                    $19.95

Lamb Shish Kabob 

Marinated succulent pieces of lamb 
served with charred tomatoes, onions 
and green peppers 

Dinner                                              $18.95

Spinach Sautée 

Sauteed spinach with fresh tomatoes, 
onions, garlic, feta cheese and herbs

Dinner Plate                                    $12.95

Dinner Combination                     $18.95

Choice of 3: Choose from beef sha-
warma, shish tawook, kafta, or chicken 
shawarma.  Substitute Beef or Lamb 
for $2.00 extra

Vegetable Kabob   Zucchini, egg-
plant, mushrooms, onions and toma-
toes coated with our special seasoning 
and grilled

Dinner Plate                                    $12.25

Falafel (Vegetarian Delight) 

Chickpea and fava bean patties, 
blended with parsley, onion, garlic and 
seasonings; deep fried

Dinner Plate                                    $10.95

Sweets
Baklava                                              $2.25 
each

Drinks
Coke, Diet Coke, Sprite, Lemonade, 
Orange Fanta, and Iced Tea                          
      $1.95

Arabian Coffee                                  $1.95

Hot Tea, coffee or decaf                 $1.95

Sides
Shata, garlic, tahini or yogurt           $.75

Rice or bulgur wheat                       $2.95

French Fries    Sm - $1.95  Lg -$4.25

Kabis                                            $4.50

Combination of pickled turnips, olives 
and cucumbers

Pickled turnips or baby cucumbers     
$2.00

(312)-643-0933
655 W Armitage Ave, Chicago IL 60614

www.cedarpalacechicago.com


