
Hommus...................................Half 4.95   Reg 6.95   Lg 13.95
A smooth & elegant blend of pureed chickpeas & tahini sauce,mixed with lemon & garlic.
Spicy Hommus..........................................  Half 5.25   Reg 7.25
Hommus with Jalapenos pepper. 
Garlicky Hommus.................................... Half 5.25  Reg 7.25 
Hommus with Veggies....................................................11.95
A beautiful mix of fresh veggies with our hommus dip.
Hommus with Pine Nuts................................................. 8.95
Sautéed pine nuts over hommus.
Baba Ghanouj..........................Half 5.75   Reg 7.50   Lg 16.95
Baked eggplant peeled and mixed with a delicious blend of tahini sauce, lemon & garlic.
Starter Combo................................................................10.95
This traditional trio is always a favorite! Hommus, Baba Ghanouj & Tabouli.
Falafel Plate......................................................................8.95
Lightly fried patties made from chickpeas, fava beans and spices.Served with 
veggies and tahini sauce.
Cheese Arayis....................................................................6.50
Two layers of pita bread stuffed with (low fat) Syrian cheese, diced tomatoes & 
herbs, then chargrilled.
Labne....................................................... Half 5.95    Reg 6.95
Creamy homemade yogurt.
Tzadziki................................................... Half 5.95    Reg 6.95
Vegetarian Grape Leaves............................................... 8.95
Rolled with vegetables, rice & herbs.
Cauliflower........................................................................7.95
Sautéed with onions & topped with tahini sauce.
Garlic Tomato.................................................................. 5.50
Sliced fresh tomatoes topped with garlic, fresh herbs & spices.
Shenklish...........................................................................7.95
Feta cheese mixed with spices & served with vegetables & olive oil.
Sautéed Mushrooms.........................................................5.95
Fresh sliced mushrooms sautéed with garlic, lemon & spices.
Syrian Cheese & Veggies.................................................7.95
Spinach Pie...................................................................... 4.50

APPETIZERS (Mezza)

V E G E T A R I A N

Hommus with Lamb...............................................10.95
Tender lamb tips, sautéed with pine nuts & special seasonings,
served over hommus.
Hommus with Chicken...........................................10.95
Chicken tips, sautéed with pine nuts & special seasonings,
served over hommus.
Kibbie Nayee (Raw)*............................................. 11.95
Fresh lean ground lamb, mixed with cracked wheat, natural herbs & spices.
Fried Kibbie..............................................................8.95
Kibbie balls, stuffed with sautéed lamb, onions & pine nuts.
Kafta Arayis.............................................................6.95
Two layers of pita bread stuffed with fresh ground lamb, onions, parsley, 
nuts & garlic, then toasted.
Lebanese Wings......................................................9.95
Extraordinary wings! Marinated with our house spices, sautéed with garlic 
& lemon juice.
Lebanese Shrimp...................................................10.95
Sautéed with garlic, lemon & seasonings.
Lamb Grape Leaves.................................................8.95
Rolled with ground lamb, rice, herbs & spices.
Sojok..........................................................................9.95
Lamb & beef sausage sautéed with our special recipe.
Makanek (Mini sausage).........................................9.95
Sautéed with lemon, garlic & spices.
Meat Pie ................................................................... 4.50
Mezza (for 2) ..........................................................32.95
            (for 4) .........................................................59.95
Hommus, Baba, Tabouli,Tzadziki, Grape Leaves, Falafel, Fried Kibbie & Veggies.
Hommus Ghallaba....................................................11.95 
Hommus topped with your choice of lamb, beef or chicken, sautéed with
vegetables: carrots, green peppers,onions, tomatoes and mushrooms & 
special seasonings.

Coke, Diet Coke, Sprite

Ice Tea………............1.95
Coffee, Hot Tea…......1.95

Arabic Coffee
Half pot...........................4.75
Full pot............................5.75

Lebanon

President: Michel Suleiman (2008)

Prime Minister: Najib Miqati (2011) 

Land area: 3,950 sq mi (10,230 sq km); 
total area: 4,015 sq mi (10,400 sq km)

Population (2008 est.): 3,971,941 (growth 
rate: 1.1%); birth rate: 17.6/1000; infant 
mortality rate: 22.5/1000; life expectancy: 
73.4; density per sq km: 388

Capital and largest city (2003 est.): Beirut, 
1,916,100 (metro. area), 1,171,000 (city 
proper)

Other large cities: Tripoli, 212,900; Sidon, 
149,000

Monetary unit: Lebanese pound

Languages: Arabic (official), French, 
English, Armenian

Ethnicity/race: Arab 95%, Armenian 4%, 
other 1%

Religions: Islam 60% (Shi’a, Sunni, Druze, 
Isma’ilite, Alawite/Nusayri), Christian 39% 
(Maronite, Melkite, Syrian, Armenian, and 
Roman Catholic; Greek, Armenian, and 
Syrian Orthodox; Chaldean; Assyrian; 
Copt; Protestant), other 1%

National Holiday: Independence Day, 
November 22

Literacy rate: 87% (2003 est.)

Economic summary: GDP/PPP (2007 
est.): $42.27 billion; per capita $11,300. 
Real growth rate: 4%. Inflation: 4.1%. 
Unemployment: 20% (1997 est.). Arable 
land: 17%. Agriculture: citrus, grapes, 
tomatoes, apples, vegetables, potatoes, 
olives, tobacco; sheep, goats. Labor force: 
2.6 million; note: in addition, there are as 
many as 1 million foreign workers (2001 
est.); services n.a., industry n.a., agriculture 
n.a. Industries: banking, tourism, food 
processing, jewelry, cement, textiles, 
mineral and chemical products, wood 
and furniture products, oil refining, metal 
fabricating.

Natural resources: Limestone, iron ore, 
salt, water-surplus state in a water-deficit 
region, arable land. 

NON-V E G E T A R I A N

*Consuming raw meat may increase your risk of foodborne illnesses, Especially if you have certain medical conditions.

Let Us Cater  
To Your Next Event
248.526.1444 (Troy)

Inquire About Our Banquet Facilities
(UP to 200 People) In Troy Location

Fresh To Your Health

More Beverages

Your choice of:
• Mango  • Papaya 

• Guava   • Orange 

• Apple   • Carrot 

Mixed with Strawberry, Banana & Honey

Smoothies ..............12 oz $3.85Raw Juices................12 oz $3.95

• Fresh Lemonade      • Carrot Apple 
• Orange                     • Carrot Beet
• Apple                        • Carrot Celery        
• Grapefruit         • Carrot Spinach
• Carrot          • Carrot Beet &
• Carrot Orange              Cucumber
 
Potassium.....................$3.95
• Carrot, Celery, Spinach & Parsley

All Quarts........32 oz $8.95

www.LebaneseGrill.com

Carrot Lemonade Smoothie

Hommus with LambFalafel Plate

Kibbi Nayee (Raw)Vegetarian Grape Leaves

TROY
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NEW



V E G E T A R I A N
SALADS (Salata)

COMBINATIONS
All Combos are served with your choice of fries or rice, 

(grilled vegetables or roasted potatoes; add $2.00) 
& soup or house salad (any other salad; add $2.00)

All Combos served with a bread basket & dip 

Carry-Out or Reservation
248.526.1444 (Troy)

NON-V E G E T A R I A N

Soup (Shawraba)

Add Sides

Tabouli........................................Half 5.95   Reg 7.95   Lg 16.95
Parsley, tomatoes, onions & cracked wheat, mixed with lemon & olive oil.

Fattoush......................................Half 5.50    Reg 7.50  Lg 15.50
Traditional salad mixed with toasted pita bread. (Add $2.00 for feta)

Lebanese House Salad...............Half 4.50   Reg 6.50   Lg 12.50
Romaine lettuce, cucumbers, tomatoes, onions & house dressing.

Spinach Salad.............................Half 5.95   Reg 7.50
Spinach tossed with tomatoes, onions and parsley. (Add $1.25 for feta)

Caesar Salad...............................Half 5.95   Reg 7.50
Romaine lettuce mixed with parmesan cheese and croutons.

Rice & Almond Salad................................Reg 7.95
Fresh salad with rice & toasted almonds.

Greek Salad............................... Half 5.95   Reg 7.95   Lg 15.95
Romaine lettuce, onions, tomatoes, feta cheese, olives & beets, topped with our house dressing.

Shawarma Combo (for One)..................................15.95
Chicken & meat.
Shish Combo (for One)...........................................18.95
One shish kabob, shish tawook (chicken kabob), shish kafta.
Lamb Combo (for One)..........................................16.95
Shish kafta, meat shawarma, meat grape leaves, fried kibbie.
Shish Kafta Combo..................................................14.95
A combination of one meat & two chicken kafta.  Seasoned ground with 
onions and parsley, and charbroiled. 
Veggie Combo (for One).........................................13.95
Hommus, tabouli, falafel & veggie grape leaves.
Veggie Combo (for Two) ........................................25.95
Hommus, baba, tabouli, grape leaves, falafel, mjadara, borghul, & spinach pies.
Steak & Chicken Kabob …....................................15.95 
One shish kabob, one shish tawook (chicken kabob)
Chicken Kabob & Shrimp Combo........................16.95
One shish tawook (chicken kabob) & one shish shrimp.
Steak Kabob & Shrimp Combo.............................19.95
One shish kabob & one shish shrimp.
Ultimate Combo (for One)..................................... 22.95
One shish kabob, one shish tawook (chicken kabob) & one shish Shrimp.
House Combo (for Two)......................................... 29.95
Shish kabob, shish tawook, shish kafta, chicken kafta, meat and chicken shawarma.
Lebanese Sampler (for Two)..................................38.95
Hommus, baba, tabouli, shish kafta, tawook, 4 grape leaves, 4 falafel, 
chicken & meat shawarma.
House Combo (for Three).......................................46.95
2 Shish kabob, 2 shish tawook, 1 shish kafta, 2 chicken kafta, meat & 
chicken shawarma.
Family Tray for (4-5 people)...................................72.95
2 shish kabob, 3 tawook, 2 meat kafta, 3 Chicken kafta, chicken 
and meat shawarma, served with hommus, rice or fries and salad or soup.
Family Tray for (8-10 people)..............................139.95
3 shish kabob, 4 tawook, 4 meat kafta, 4 chicken kafta, meat & chicken
shawarma, served with hommus, baba ghanouj, tabouli, rice or fries and salad or soup. 

Crushed Lentil.....................................Cup 2.95   Bowl 3.95
Soup of the Day.....................................Cup 2.95   Bowl 3.95
Other soups maybe available, ask your server.
Quart of Soup................................................................8.95

Feta ................................................................................ 2.50
Rice .............................................................................. 3.95
Fries................................................................................ 3.95
Roasted Potatoes........................................................... 4.95
Garlic Sauce .............. Side 1.50.....Cup 3.00.....Bowl  6.00
Grilled Veggies ............................................................. 4.95
Side Pickles .................................................................. 2.50
Bread Basket with Dip..................................................2.50
Fresh Bread (to go)...........1/2 Dozen 1.50..... 1 Dozen 3.00 

Fattoush Shawarma………....................Sm 8.95  Reg 10.95 
Traditional salad mixed with toasted pita bread, with your choice of meat or chicken.

Fattoush Tawook.....................................Sm 8.95  Reg 10.95 
Traditional salad mixed with toasted pita bread & topped with chicken breast cubes.

Spinach Shawarma............................................... Reg 10.95
Your choice of meat or chicken.

Spinach Tawook.................................................... Reg 10.95
Spinach salad topped with marinated chicken breast cubes.

Caesar Shawarma..................................................Reg 10.95
Your choice of meat or chicken.

Caesar Tawook ..................................................... Reg 10.95
Caesar salad topped with chicken breast cubes.

Shawarma Greek Salad...................................... Reg 10.95
Greek salad topped with meat or chicken shawarma. 

Salmon Salad............................................................... 11.95
Grilled salmon with your choice of fattoush, spinach or Caesar salad.

Grilled Shrimp Salad..................................................11.95
Marinated & grilled with your choice of fattoush, spinach or Caesar, topped 
with grilled shrimp.

Chicken Breast Salad............................................Reg 10.95
Grilled chicken breast with your choice of fattoush, greek or Caesar salad.

www.LebaneseGrill.com

*Consuming raw meat may increase your risk of foodborne illnesses, Especially if you have certain medical conditions.

FUN FOOD FACTS
-Lemons contain more sugar 
than strawberries.

-The onion is named after a 
Latin word meaning large 
pearl.

-Half of the world’s popula-
tion live on a staple diet of 
rice.

- “Fast Food” Isn’t New!
The remains of fast-food 
shops have been found in 
ancient ruins! Even ancient 
Greeks enjoyed take-out. 
The only thing that is new 
is the mass production, stan-
dard menus and recipes of 
fast-food “chains.” Wow!  

-Potato crisps were invented 
by a North American Indian 
called George Crum.

-During a lifetime the av-
erage person eats about 35 
tonnes of food.

-Ice Cream Is Chinese Food!
When the famous explorer 
Marco Polo returned to his 
homeland of Italy, from 
China in 1295, he brought 
back a recipe (among other 
things). The recipe, was a 
Chinese recipe for a desert 
called “Milk Ice.” However, 
Europeans substituted cream 
for the milk, and voila...”Ice 
Cream.” Ice cream has been 
a hit ever since!  

-The founder of McDonald’s 
has a Bachelor degree in 
Hamburgerology.

-In France, people eat ap-
proximately 500,000,000 
snails per year.

-Carrots Really Can Help 
You See In The Dark!

-Vitamin A is known to pre-
vent “night blindness,” and 
carrots are loaded with Vita-
min A. So, why not load-up 
today! 

-The first breakfast cereal 
ever produced was Shredded 
Wheat.

-There are about 100,000 
bacteria in one litre of drink-
ing water

-The Word “Salary” Comes 
From “Salt!”
Salt, our oldest preservative, 
was extremely rare in the 
past. So rare, in fact, that it 
was often used as pay. Imag-
ine...earning a couple of ta-
blespoons of salt for a hard-
days work. Today, salt is so 
common that restaurants give 
it away for free, and pack-
aged food contains so much 
that it’s far too easy to eat too 
much salt (salt is also known 
as “sodium”).    

-Cream is lighter than milk. 

-Over 1,000 litres of beer are 
drunk in the House of Com-
mons each week.

-Sometimes Frozen Fruits 
And Vegetables Are More 
Nutritious Than Fresh! 
 

House Combo (for 2)
Tabouli

Chicken Breast Salad

Lamb Chops

The Vegan Favorite

The Vegan Favorite

NEW
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NEW
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Chicken Shawarma...................................................14.50
Marinated and broiled slices of quality chicken served garlic sauce.

Shish Tawook (Chicken Kabob)...............................14.95
Tender chicken breast cubes marinated & charbroiled.

Frank’s Chicken……………..........…………....…. 15.95
Chicken breast cubes sautéed with lemon garlic sauce & special seasonings. 

Lemon Oregano Chicken…….............…….......…. 15.95
Chicken breast cubes charbroiled then lightly sautéed with our special lemon 
oregano sauce

Deboned Chicken...........................Half 14.50   Whole 19.95
Marinated boneless chicken, charbroiled & served with Garlic. (All white meat add 
2.00/half)  Add Mediterranean home specialty Sauce $2.00 or BBQ Sauce $1.50)

Chicken Kafta............................................................13.95
Fresh ground chicken mixed with onions, parsley & spices and skewered & 
charbroiled. (3 skewers)

Chicken Sautéed w/ Mushrooms.............................14.95
Tips of chicken, sautéed with mushrooms & special seasonings.

Chicken Sautéed w/ Jalapeños.................................. 14.95
Tender tips of chicken sautéed with jalapenos & seasonings, Served with hommus.

Chicken Curry............................................................ 15.95
Tips of chicken, sautéed with assorted vegetables, curry sauce & special seasonings.

Chicken Ghallaba.......................................................15.95
Tips of chicken, sautéed with vegetables: carrots, green peppers, onions,
tomatoes and mushrooms & special seasonings.

Hommus & Chicken Ghallaba..................................16.95 
Hommus topped with tips of chicken, sautéed with vegetables: carrots, green 
peppers,onions, tomatoes and mushrooms & special seasonings.

Hommus or Baba w/ Chicken................................... 14.95
Chicken breast tips sautéed with herbs & nuts.

Hommus or Baba Chicken Shawarma.....................14.95
Chicken shawarma over hommus or baba.

Chicken Cream Chop................................................14.95
Boneless chicken breast lightly breaded & fried.

Mediterranean Chicken............................................16.95 
Charbroiled boneless chicken breast, sautéed with garlic & lemon.

Quails………………....…………………........….....15.95
Charbroiled & sautéed with butter lemon sauce & special seasoning.

Meat Shawarma.........................................................14.95
Marinated, roller broiled and thinly sliced quality lamb. Served with tahini sauce.

Shish Kabob.................................................................16.95
Tender & lean chunks of lamb or beef marinated & charbroiled.

Shish Kafta...................................................................14.95
Seasoned ground lamb with onions and parsley, and charbroiled. (3 skewers).

Lamb Chops ...............................................................22.95
Excellent quality lamb chops, tender & juicy, cooked to perfection. Served with hommus.

Lamb or Beef Sautéed w/Mushrooms.......................15.95
Diced cubes of lean lamb, sautéed with mushrooms & special seasonings.

Lamb or Beef Sautéed w/Jalapenõs..........................15.95
Tender meat tips sautéed with jalapenos & seasonings. Served with hommus.

Hommus or Baba Shawarma.....................................15.95
Meat shawarma served over hommus or baba.

Hommus or Baba with Lamb....................................15.95
Tender lamb tips, sautéed with nuts, special seasonings & served over hommus or baba

Lamb Grape Leaves…………........…….....………. 14.95
Rolled with ground lamb, rice, herbs & spices, it is just like Grandma’s.

Lamb or Beef Ghallaba..............................................16.95
Tender lamb tips, sautéed with vegetables: carrots, green peppers, tomatoes, 
onions, mushrooms & special seasonings. 

Lamb or Beef Curry....................................................16.95
Tender meat tips of lamb or beef, sautéed with assorted vegetables, curry sauce 
& special seasonings.

Hommus & Lamb or Beef Ghallaba.........................17.95
Hommus topped with tips of lamb or beef, sautéed with vegetables: carrots,
green peppers, onions, tomatoes and mushrooms & special seasonings.

Beefteque......................................................................17.95
A traditional favorite from the middle-east featuring medallions of beef
tenderloin sautéed & finished with garlic & lemon.

DINNER ENTREES

Carry-Out or Reservation
248.526.1444 (Troy) 

All Dinner Entrees are served with your choice of fries or rice, 
(grilled vegetables or roasted potatoes; add $2.00) 
& soup or house salad (any other salad; add $2.00)

All Entrees served with a bread basket & dip 

www.LebaneseGrill.com

Seafood EntreesLamb & Beef Entrees

Poultry Entrees

Traditional Cooking

Shish Shrimp.............................................................18.95
Marinated shrimp charbroiled & served with hommus. (10 Shrimps)

Shrimp Sautéed w/ Mushrooms..............................18.95
Sautéed with mushrooms, garlic & special seasonings.

Shrimp Scampi........................................................18.95
Sautéed with garlic & lemon.

Shrimp Curry...............................................................18.95
Shrimp sautéed with assorted vegetables, curry Sauce & special seasonings.

Shrimp Ghallaba...................................................... 18.95
Sautéed with carrots, green peppers, onions, tomatoes, mushrooms & special 
seasonings.

Salmon Sautéed w/ Mushrooms..............................17.95
Pan sautéed with mushrooms, garlic & special seasonings.

Salmon Ghallaba...................................................... 17.95
Sautéed with carrots, green peppers, onions, tomatoes, mushrooms & special 
seasoning.

Salmon Fillet........................................................... 17.95
Seasoned and broiled, then sautéed with garlic & lemon.

Broiled Tilapia...........................................................15.95
Tilapia fillet, seasoned & broiled.

Samke Harra.............................................................19.95
Broiled Tilapia fillet, topped with a special sauce from assorted vegetables. A 
delicious Lebanese recipe!

Salmon & Shrimp.....................................................21.95
Broiled salmon fillet, topped with shrimp & a special sauce with assorted 
vegetables & house seasoning. A delicious Lebanese Grill recipe!

Mjadara      .............................................................. 11.95
Browned lentils cooked with cracked wheat, onions & olive oil. Served with 
homemade yogurt sauce & your choice of soup or salad.

Borgul       ................................................................11.95
Cracked wheat cooked with tomatoes, onions, green peppers and mushrooms. 
Served with homemade yogurt sauce & your choice of soup or salad.

Tomato Kibbie      .....................................................9.95
Cracked wheat, tomatoes, onions, olive oil and natural herbs and spices.

Potato Kibbie       .......................................................9.95
Cracked wheat, potatoes, onions, olive oil and natural herbs and spices.

Lentil Kibbie       ........................................................ 9.95
Cracked wheat, lentils, onions, olive oil and natural spices

Vegetarian Ghallaba       ........................................ 13.95
Carrots, green peppers, onions, tomatoes & mushrooms sautéed with garlic 
& special seasonings. Served with rice & your choice of soup or salad.

Hommus Vegetarian Ghallaba  .................................... 14.95
Carrots, green peppers, onions, tomatoes & mushrooms sautéed with garlic 
& special seasonings. Served with rice & your choice of soup or salad.

Baked Kibbie.............................................................13.95
Sautéed lamb, onions and pine nuts packed between two layers of cracked 
wheat, Served with salad.

(V)

(V)

(V)

(V)
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*Consuming raw meat may increase your risk of foodborne illnesses,
Especially if you have certain medical conditions.

Lebanese Food

The tiny country -- about the size 
of Connecticut -- is nestled into the 
shores of the Mediterranean Sea at 
the very crook of the fertile cres-
cent of old. Its contributions to the 
cuisine of the entire Middle Eastern 
region of the world are unmistak-
able. The flavors that spice the 
foods of all the surrounding lands 
can be found here in abundance -- 
olive oil, lemon, garlic, and mint. 
Lebanese cuisine features such sta-
ples as kibbeh (ground lamb with 
bulghur wheat) and tabouleh (pars-
ley, mint and bulghur wheat salad). 
The food is simply prepared, with 
the flavors blending together into 
a complex medley of earthy, fruity 
tastes and scents.

Shish Shrimp

A Vegan Favorite

A Vegan Favorite

A Vegan Favorite

A Vegan Favorite

A Vegan Favorite

A Vegan Favorite

(V) A Vegan Favorite
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We know that making 
smart choices when din-
ing out can sometimes be 
hard. Do not hesitate to 
ask us for recommenda-
tion.

- Your health and safety 
are top priorities, Please 
ask us if you have any al-
lergy concerns.

- We cook with all veg-
etable and olive oil.  Some 
dishes maybe cooked with 
a blend of Olive and Soy 
oil, please consult us if you 
are allergic to Soy. 

- Some dishes may be sau-
téed with butter but we 
will happily prepare it 
differently to your prefer-
ence. 

-Dieting, ask us for low 
calorie salad dressing & 
entrees. 

-Looking for a low-carbo-
hydrate & a low-fat meal, 
order a grilled entrée from 
our select menu. 
Substitute rice or fries for 
our lightly seasoned fresh 
grilled vegetables. 

-Don’t forget to order our 
mouth-watering hummus; 
rich in fiber & it only has 
60 calories per 2 tbsp. 

-We will gladly custom a 
menu for larger groups. 
Please inquire with us. 

-A 20% Gratuity maybe 
added to parties of 6 peo-
ple or more. 

Important Notes: 
PLEASE READ!

TROY



Chicken Shawarma........................................................4.45
Broiled, marinated chicken rolled in a pita with garlic & pickles.
Shawarma.......................................................................4.45
Broiled, marinated lamb & beef rolled in a pita with tomatoes, pickles, onions, 
parsley & tahini sauce.
Shish Kabob Tenderloin................................................5.95
Your choice of lamb or beef Tenderloin rolled in a pita with onions, tomatoes, 
pickles & parsley.
Shish Tawook..................................................................4.75
Charbroiled marinated chicken breast cubes rolled in a pita with garlic & 
pickles.
Shish Kafta..................................................................... 4.75
Quality ground lamb mixed with onions & parsley, rolled in a pita with
tomatoes, pickles and tahini sauce.
Chicken Kafta................................................................ 4.50
Quality ground chicken mixed with parsley & onions, rolled in a pita with 
garlic and pickles.
Chicken Ghallaba...........................................................5.50
Tips of chicken, sautéed with vegetables: carrots, green peppers, onions, toma-
toes and mushrooms & special seasonings & rice rolled in a pita.
Lamb Ghallaba ….........................................................5.50
Tender lamb tips, sautéed with vegetables: carrots, green peppers, tomatoes, 
onions, mushrooms, special seasonings & rice rolled in a pita. 
Tawook & Tabouli (with hommus add $.75)..................4.75
Lamb Grape Leaves......................................................4.50
With hommus or baba rolled on a pita with pickles.
Sojok................................................................................4.95
Grilled sausage rolled in a pita with garlic, tomatoes & pickles.
Chicken Cream Chop………………………...............4.95
Lightly breaded chicken, fried & rolled with tomato, lettuce, pickles, & ranch dressing. 
Super Chicken Shawarma............................................5.50
Chicken Shawarma with hommus & tabouli rolled in a pita.
Super Lamb Shawarma................................................5.50
Lamb Shawarma with hommus & tabouli rolled in a pita.
Super Tawook.................................................................5.50
Chicken Tawook with hommus & tabouli rolled in a pita.

Chicken Shawarma.....................................................9.95
Meat Shawarma.......................................................... 9.95
Shawarma Combo (for One)......................................11.95
Chicken & meat.

Hommus & Shawarma (Chicken or Meat) ........... 10.95
Baba & Shawarma (Chicken or Meat)...................10.95
Shish Tawook (Chicken Kabob)..................................9.95
Chicken Kafta.............................................................8.95
Two skewers of charbroiled ground chicken mixed with parsley, onions & spices.

Shish Kafta.................................................................. 9.95
Two skewers of charbroiled ground beef and lamb, mixed with parsley, 
onions & spices.

Shish Kabob (Beef or Lamb)..................................... 10.95
Boneless Chicken Breast............................................ 9.95
Chicken Cream Chop.................................................9.95
Lamb Grape Leaves (4 pcs).......................................9.95
Shish Kafta Combo.....................................................9.95
A combination of meat & chicken kafta.

Chicken Ghallaba..................................................... 10.95
Sauteed tips of chicken with assorted vegetables.

Chicken Curry...........................................................10.95
Tips of Chicken, sautéed with assorted vegetables, Curry Sauce & special seasonings.

Lamb or Beef Ghallaba............................................10.95
Sautéed lamb or beef tips with assorted vegetables.

Lamb or Beef Curry.................................................10.95
Tender Meat Tips of Lamb or beef, sautéed with assorted vegetables, Curry 
Sauce & special seasonings.

Shrimp Ghallaba.......................................................11.95
Shrimp sautéed with assorted vegetables, natural herbs & special seasonings.

Shrimp Curry.............................................................11.95
Shrimp sautéed with assorted vegetables, Curry Sauce & special seasonings.

Carry-Out or Reservation
248.526.1444 (Troy)

www.LebaneseGrill.com
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SandwichesDaily Lunch Special
from 11am to 4pm.

All Lunch Specials are served with your choice of fries or rice, 
(grilled vegetables or roasted potatoes; add $2.00) 
& soup or house salad (any other salad; add $2.00)
All Lunch Specials served with a bread basket & dip 

D E S S E R T S

Mjadara...................................................................... 8.95
Served with homemade yogurt sauce & your choice of soup or salad.

Borgul..........................................................................8.95
Served with homemade yogurt sauce & your choice of soup or salad. 

Vegetarian Grape Leaves (4 pcs).............................. 8.95
Veggie Combo.............................................................8.95
Hommus, tabbouli and vegetarian grape leaves.

Vegetarian Ghallaba..................................................9.95
Carrots, green peppers, onions, tomatoes & mushrooms sautéed with garlic 
& special seasonings. 

Falafel……………………………........…….......…..8.95
Lightly fried patties made from chickpeas, fava beans, vegetables & spices. 
Served with veggies & tahini sauce

Rice Pudding................................................................ 3.95
Cream Caramel........................................................... 3.95
Baklava.......................................................................... 2.50

Falafel..............................................................................4.25
Patties of mixed fava beans & chick peas, with vegetables & tahini sauce rolled 
in a pita.

Super Falafel................................................................. 4.95
Falafel with hommus & tabouli rolled in a pita.
Mjadara......................................................................... 4.25
Browned lentils cooked with cracked wheat & sautéed onions, rolled in pita 
bread with vegetables.
Borgul..............................................................................4.25
Cracked wheat cooked with vegetables & natural spices rolled in a pita.
Hommus or Baba & Tabouli........................................ 4.25
Hommus or Baba & Spinach.......................................4.25
Veggie Grape Leaves....................................................4.25
With hommus or baba rolled in a pita.

K I D S  M E N UK I D S  M E N U
Grilled Cheese…................................3.75
On Pita Bread
Chicken Tender................................6.95
With Fries
Wing Ding.........................................6.95
With Fries
Burger.............................................. 6.95
With Fries

Interesting Facts about

Lebanon
-The Phoenicians, the ancient 
Lebanese, were the first to devel-
op an alphabetic script in 1100 
B.C.  They did so to facilitate 
their prosperous trade further. 

-The Phoenicians sailors were 
the first to explore the coasts of 
West Africa and Britain in 1000 
B.C. 

-Lebanon is the only country in 
the Middle East that does not 
have a desert.
 
-Byblos (in Northern Lebanon) is 
the oldest city in the world.

-The Phoenicians (In Lebanon) 
built the 1st boat, and they were 
the first to sail ever!

-Jesus Christ made his 1st mir-
acle in Lebanon, in Sidon (The 
miracle of turning water into 
wine). 

-The name LEBANON appears 
75 times in the Old Testament.
 
-Beirut was destroyed and rebuilt 
7 times.

-Lebanon is the only non-dicta-
torial country in the Arab world 
(Yes, they have an elected Presi-
dent!)

-The 1st law school in the world 
was built in Lebanon, in Down-
town Beirut. 

-There’s 1 doctor per 10 people in 
Lebanon (In Europe & America, 
there’s 1 doctor per 100 people) 

-Lebanon is the country that has 
the most books written about it.

-70% of students are in private 
schooling.  
 
-The first alphabet was created 
by Cadmus in Byblos (city in 
Lebanon)

-Lebanon has over 100 banks, 
42 universities, 40 daily newspa-
pers, 17 religeous communities. 

1600 Rochester Rd.
(N.E Corner Of Rochester & Maple)

Troy, MI  48083
Tel:  248.526.1444
Fax:  248.526.1445

Individually Operated
Menu may vary by location

www.LebaneseGrill.com

Powered by: SignCo  586-566-4535

RESTAURANT INFORMATION

NEW

NEW

NEW

NEW

Soup & Salad Lunch...............................................7.95
One cup soup & one small salad of your choice
(add chicken or meat shawarma $3.00).

(Your choice of white or wheat pita bread)

NEW

TROY


