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At 3rd Ave

 

Appetizers
Hommus Bi Tahini puree of chickpeas, tahini, lemon 

and garlic served as a dip ..................................5.75
Baba Ghannouj char grilled eggplant, tahini, olive oil, 

lemon juice, & garlic puree served as a dip.........6.75
Hommus w/ Pine Nuts hommus bi tahini topped with 

pine nuts..........................................................9.50
Hommus W. Meat hommus bi tahini topped with sea-

soned ground lamb and pine nuts.......................9.50
Middle East Cheese W. Olives goat's milk cheese 

served with black olives ....................................7.65
Kashkawan Cheese pure sheep's milk cheese ....7.65
Labaneh w/ Oil & Dry Mint thick creamy cheese 

topped with oil and dry mint served as a dip .......7.25
Stuffed Grape Leaves w/ Oil (Cold) vegetarian style, 

vine leaves stuffed with rice, chickpeas..............7.50
Foul Mdamas boiled dried fava beans dressed with 

garlic, fresh lemon and olive oil .........................5.75
Falafel small deep fried patties made of seasoned 

ground chick peas .............................................5.50
Basturma seasoned sun dried beef .....................8.95
Spinach Pies dough filled with seasoned spinach, 

onions, walnuts and pinenuts ............................6.50
Meat Pies dough filled with seasoned meat and pine 

nuts .................................................................6.75
Quails marinated with our special blend of 

seasoning ......................................................12.95
Sausages (Mkanik) home made lebanese lamb sau-

sages...............................................................8.95
Byblos Arayess toasted pita filled with minced 

meat ................................................................9.50
Balila chick peas salad dressed with garlic, lemon, 

olive oil & lebanese seasoning ..........................6.00
Grilled Cheese grilled goat's milk cheese............7.25
Cheese Rikakat file pastry filled with haloumi cheese, 

deep fried ........................................................8.50
Byblos Kallage pita bread stuffed with goat's milk 

cheese and grilled ............................................8.50
Kibbee Krass stuffed oval shaped nuggets of ground 

lamb meat and burghul .....................................7.25
Kibbee Naye fresh raw minced lamb meat, puree with 

crushed wheat, onions and spices....................11.50
Kibbe Naye Mhamasa raw kibbee served with fried 

meat on the side.............................................13.50
Mahammara mixture of walnuts, fresh red pepper and 

hot sauce .........................................................6.95
Loible Bel Ziet green beans sauteed with tomatoes, 

garlic & olive oil served cold ..............................6.95
Rahib Salad chopped eggplant with garlic and 

lemon ..............................................................6.00
Shankleesh (Aged Cheese) ..............................6.95

Salads
Laban W. Cucumber home made yogurt with sliced 

cucumbers........................................................6.00

Mixed Vegetables fresh garden salad with our spe-
cial house dressing...........................................7.00

Tabboule parsley, tomato, and onion, burghul, lemon 
juice & olive oil ................................................7.50

Fattoush (Byblos Special) our specialty salad topped 
with toasted pita ..............................................7.50

Fattoush Salad with Cheese............................7.95

Charcoal Grilled Meats
Grilled Shish Kebob (W/Tomatoes & Onions) mari-

nated cubes of lamb meat on a skewer with toma-
toes, onions served with rice & vegetable ........22.95

Grilled Kafta Kebob seasoned ground meat mixed 
with parsley served with rice and vegetable.....20.95

Grilled Shish Taouk marinated chicken with our own 
special seasoning served with rice & vegetable 21.95

Grilled Lamb Chops served with rice and 
vegetable ......................................................24.95

Kafta Khoush Kash Spicy grilled minced meat, 
onions, spices, parsley served with tomato & garlic 
sauce ............................................................20.95

New York Shell Steak served with potatoes ....28.00

Seafood
Grilled Striped Bass dressed with our own seasoning, 

this fish is served whole & delight for any seafood 
lover..............................................................22.95

Grilled Porgies marinated with lemon & garlic served 
whole ............................................................19.95

Grilled Filet of Sole fresh fish filet dressed with 
lemon & garlic ...............................................21.95

Sultan Ibrahim this fried fish is a true lebanese spe-
cialty .............................................................21.95

Red Snapper............................................................

Chef's Special
Baked Kibbee seasoned lamb, burghul and pine 

mute .............................................................14.50
Baked Kibbee W. Grape Leaves this double delight 

is served with grape leaves stuffed with rice and lamb 
meat .............................................................17.50

Kibbee w/ Hot Yogurt Sauce oval shaped kibbee 
served in a special seasoned hot yogurt sauce .15.95

Stuffed Lamb Breast this house specialty is a gener-
ously portioned rib of lamb stuffed w/unique rice & 
lamb combo ...................................................18.95

Stuffed Grape Leaves stuffed with rice and lamb 
meat served hot .............................................13.95

Stuffed Squash w/ Hot Yogurt Sauce a unique 
blend of squash, our special stuffing and yogurt 
sauce ............................................................14.95

Stewed String Beans w/ Meat stewed in our home-
made tomato sauce with or without pieces of lamb 
meat .............................................................13.95

Stewed Mushrooms served with or without pieces of 
lamb meat .....................................................13.95

Stewed Peas served with or without pieces of lamb 
meat .............................................................13.95

Stewed Okra w/ Meat served with or without pieces 
of lamb meat ................................................. 14.95

Rice Pilaf w/ Noodles a nice compliment to any 
dish ................................................................ 5.00

Lunch Special $14.50
Your Choice

Soup - Salad
1. Shish Kebob grilled tender cubes of lamb meat. 

served with rice & mushrooms .................................
2. Lamb Chops served with rice & mushrooms ..........
3. Half Chicken Grilled served with rice & mushrooms
4. Kafta Kebob (chopped steak on skewers) served 

with rice & mushrooms ...........................................
5. Filet Of Sole Breaded served with rice & mush-

rooms.....................................................................
6. Byblos Combination Plate (Cold) hummus, baba 

ghannouj, tabboule, falafel, cheese & olives .............
7. Byblos Combination Plate (Hot) rice, mushrooms, 

strings beans, peas & meat .....................................
8. Stuffed Squash With Yogurt Sauce ...................
9. Shish Taouk broiled/ marinated boneless chicken. 

served with rice & mushrooms .................................

Desserts
Baklawa..................................................................
Kanafy.....................................................................

Beverages
Coffee Or Tea..........................................................

Deluxe Dinner $33.95

Combination of Appetizers
Homous Bi Tahini....................................................
Baba Ghannouj .......................................................
Stuffed Grape Leaves (Cold)...................................
Tabboule .................................................................
Falafel .....................................................................
Cheese & Olives .....................................................

Choice of An Entree
Kibbee w/ grape leaves ............................................
Shish Kebob............................................................
Shish Taouk ............................................................
Grilled Lamb Chops ................................................
Kafta Kebob............................................................
Filet of Sole ............................................................

Dessert
Baklawa..................................................................
Lebanese or American Coffee................................


