
Byblós Helwayet; ‌Lebanese assorted sweets‌

Hommous; ‌chickpea dip, lemon juice, tahini, olive oil ‌(GF, VV)‌ ‌

Baba Ghanoush; ‌chargrilled eggplant dip, lemon juice, olive oil, pomegranate ‌(GF, VV)‌ ‌

Byblós Tabouleh; ‌freshly chopped parsley, tomato, onion, olive oil, lemon juice ‌(GF, DF, VV)‌ ‌

Rakakat Jibneh;‌ lightly fried filo pastries filled w mozzarella, feta, parsley, onion (V)‌ ‌

Falafel;‌ fried chickpea + broad beans, coriander, spices, fresh herbs, tahini sauce ‌(GF, DF, VV)‌

 ‌
Sambusek Fatteh; ‌confit spiced lamb pastries, cow’s milk yogurt, mint oil, toasted pine nuts‌ ‌

Lamb Kafta; ‌minced spiced lamb w garlic toum ‌(GFO, DF)‌ ‌

Kibbeh; ‌fried lamb, burghal, pine nuts, cucumber, mint yogurt‌
Shish Tawook; ‌marinated chicken tenderloin w garlic toum ‌(GFO)‌ ‌

Batata Harra; ‌hand-cut sautéed potatoes, garlic butter, chilli ‌(GF, V)‌

GF‌ = GLUTEN FREE | ‌V‌ = VEGETARIAN | ‌VV‌ = VEGAN | ‌DF‌ = DAIRY FREE
Byblos does not guartantee against potential traces of allergens in the menu.

Surcharges: Sunday 10%, public holidays 15% all card transactions 1.4% Seasonal
changes may apply.‌

MINIMUM 2 GUESTS‌

MINIMUM 2 GUESTS‌
Byblós Pickles; ‌pickled vegetables + olives ‌(GF, VV)‌ ‌

Hommus; ‌chickpea dip, lemon juice, tahini, olive oil ‌(GF,VV)‌

Baba Ghanoush; ‌chargrilled eggplant dip, lemon juice, olive oil, pomegranate ‌  ‌(GF, VV)‌

Byblós Tabouleh; ‌freshly chopped parsley, tomato, onion, olive oil, lemon juice ‌(GF, DF, VV)‌ ‌

Labneh Bi Zeit;‌ handmade cheese rolled in za’atar, chilli, pistachio ‌(GF)‌

 ‌
Fattoush; ‌chopped vegetables, fresh herbs, leaves, fried bread, sumac vinaigrette ‌(GFO, DF, VV)‌

Sambusek Fatteh; ‌confit spiced lamb pastries, cow’s milk yoghurt, mint, toasted pine nuts‌  ‌
Rakakat Jibneh; ‌lightly fried filo pastries w mozzarella, feta, parsley, onion ‌(V)‌ ‌

Kibbeh; ‌fried lamb, burghal, pine nuts, cucumber, mint yogurt‌
Batata Harra; ‌hand-cut sautéed potatoes, garlic butter, chilli ‌(GF, V)‌

Slow Cooked Lamb Shoulder; ‌Lebanese lamb rice, mixed fruit + nut ‌(GF, DF)‌

Ōra King Salmon Tarator;‌ baked salmon,‌ ‌tahini yoghurt, walnuts ‌(GF)‌

Byblós Helwayet;‌ Lebanese assorted sweets‌

OR‌

Mezza Banquet‌   ‌ 74‌$‌ pp‌

Premium Banquet‌   ‌ 99‌  ‌$‌ pp‌


