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HOT MEZZAS

Shankilish
Merguez Lamb sausages seasoned with traditional
Ras El Hanout Spices

Makanek $ 8.95
Spiced homemade sausages, sauteed in a lemon sauce

Moussaka $7.95
Eggplant baked with onions, tomatoes, mint and peppers

Falafel 6 each $6.95
Fried and served with lettuce, tomatoes, parsley and
tahini sauce

Cheese Roll 6 each
Four different types of cheese rolled in a wonton

Kebbeh Balls 4 each
Spheres of ground beef and cracked wheat stuffed
with minced beef, onion and pine nuts

Hummus Chicken
Hummus topped with our flavorful chicken

Arayes

Minced beef, tomatoes, parsley, onion and spices
grilled in a pita

SOUPS

Lentil Soup
Swiss chard and special herbs

Chef’s Soup of the Day
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BYBLOS “PITAZZA” DISHES

Zatar Pitazza
Fresh pita grilled pizza zatar olive oil, fresh mint, parsley,
cilantro and Byblos sea salt

Kalamata Pitazza
Fresh pita grilled pizza style, olive oil, feta cheese,
red onion and black Kalamata olives

Sausage Pitazza
Fresh pita grilled pizza with sausages and harrissa

Salmon Pitazza
Fresh pita grilled pizza, fennel smoked salmon, white
truffle oil and dill yogurt sauce

Kofta Pitazza
Fresh pita grilled pizza, with olive oil, feta cheese, red onion

and kofta

Chicken Pitazza
Fresh pita grilled pizza, with olive oil, feta cheese, red onion and chicken

Lamb Pitazza
Fresh pita grilled pizza, feta cheese, red onion and lamb

Vegetable Pitazza
Fresh grilled pizza, olive oil, feta cheese, red onion, red bell,

green bell, and tomato.
SALADS

Byblos Salad

Cucumber, Tomatoes, Red and Green Bell Pepper, Feta Cheese,
Kalamata Olives, Mint, Parsley, Extra Virgin Olive Oil, Lemon
Juice, Arak Lebanese Dressing

Fattoush Salad $8.95
Fattoush Salad Grilled, Baked Pita Bread, Lemon, Olive Oil

Tabbouleh $8.95
Bulgur, Parsley, Mint, Red Onion, Tomato, Served in Cabbage
Leaves, Lemon, Olive Oil

Raheb $ 8.95
Baked e?gplant, tomatoes, green bell pepper, Scallion, garlic,
parsley, lemon, olive oil

Yogurt and Cucumber $8.95
A Special blend of yogurt mixed with cucumber, g ! i
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ENTREES

Served with Two Different Rice and Fresh Crilled Vegetables

Chicken Kebab
Marinated chicken breast kebab with garlic olive oil

Beef Kafta Kebab
Shish Kafta kebabs seasoned lean ground beef,
parsley and onion grilled to perfection on skewer

Shish Kebab (Kafta)
Cubed beef filet mignon, marinated in Byblos 7 spice,
and grilled on a skewer

Lamb Kebab
Choice tender Lamb Filet, cubed and seasoned in our
special recipe and broiled to a juicy perfection on skewer

Shrimp Kebab
Shrimp kebab marinated with garlic lemon thyme
served with grilled vegetables

Lamb Chops
Baby lamb chops grilled with herbs and spices

SEAFOOD

Served with Two Different Rice and Grilled Vegetables

Homemade Smoked Salmon $19.95
Smoked salmon with tomato onion served on cider plank
with tomato pepper relish

Shrimp Kebab $19.95
Shrimp kebab marinated with garlic lemon thyme served
with grilled vegetables

Sea Food Platter
ouse Smoked Salmon and shrimp




