
Byblos style pizza 

Za’atar “Mankoushe” - $3.95 
A blend of powdered herbs, 
white sesame seeds, ground sumac, 
thyme and salt mixed with olive oil. 

Half & Half - $3.95
Half cheese & Za’atar. 

Cheese Pie - $3.95
Mozzarella cheese, spices and parsley. 

Feta Pie - $4.95
Feta cheese, olives, tomato, spices and parsley.

Meat Pie - Lahem-Bi-Ajeen - $4.95
A mix of sirloin ground beef and onions 
in a hot tomato sauce, baked. 

Breakfast Pie - $4.95
Scrambled eggs, mozzarella cheese, tomatoes, and onions. 

Pita Wraps
 
Make it a Deluxe for an additional $2.95 
Deluxe meals include a choice of side &  can of soda or water.    

Falafel Wrap – $4.50
Vegetable patties deep fried drizzled with tahini sauce topped with 
tomatoes, onions, radishes, and parsley. 

Gyro Wrap – $6.50
Kronos “Worlds Best Gyros”
slow roasted on our vertical rotisserie, 
sliced thin; topped with lettuce, tomatoes,
and tzatziki sauce.

Kafta Wrap - $6.50 
Ground beef and parsley patties topped
with hummus, lettuce, tomatoes and onions. 

Shish Kabob Wrap - $6.95 
Charbroiled beef topped with hummus, 
lettuce, tomato and onions. 

Chicken Kabob Wrap – $6.50 
Charbroiled chicken topped with our 
homemade famous garlic sauce, lettuce and tomatoes.

Byblos Burger Wrap – $6.50
Grilled burger served with sautéed onions, lettuce, tomatoes, and 
cheese topped with mayo.  

Rotisserie Chicken Wrap – $6.50
Chicken rubbed with a mixture of exotic herbs and slowly roasted 
in our rotisserie, topped with tomatoes, lettuce, and our famous 
garlic sauce. 

Hummus Wrap - $4.50
Hummus topped with lettuce, tomatoes, cucumbers, and onions 
drizzled with olive oil.

Baba Ghanuj Wrap - $4.95
Eggplant dip topped with lettuce, tomatoes, and onions drizzled with 
olive oil

Mujadara Wrap - $4.50
Mixture of rice and perfectly cooked lentils, topped with caramelized 
onions, lettuce and tomatoes.

Labne Wrap - $4.95
Lebanese creamy farmer’s cheese topped with mint, cucumbers, 
lettuce, and scallions and drizzled with olive oil.

Jibne “Cheese” Wrap - $4.95
Feta cheese, black olives, cucumber, and lettuce.

We take pride in serving our customers with 
Lebanese hospitality. 

Byblos is the Greek name of the ancient Phoenician 
city Gebal in what now is Lebanon. Byblos is said 
to have been founded around 5000 BC. Today it 
is believed by many to be the oldest continuously 
inhabited city in the world.

223 North Clinton St.
Syracuse, NY 13202

 Dine in •   Take out
Delivery •  Catering 
Call  ahead orders appreciated.

315 478 3333
315 478 3334fax

www.byblossyr.com

On l y t h e  Fr e s h e s t  I n g r e d I e n t s

Byblos Cafe caters and delivers large parties, 
holidays, weddings, graduations, office events, 

and much more! 

Catering available 7 days per week.
 Ask about our rates.

* Please let us know if you have any food allergies.

Baked on our homemade dough. Please allow 15 minutes. 

Hours of Operation

Tuesday - Friday
10:00am-3:00pm / 4:30-9:00pm

Saturday
11:30am-9:00pm

Sunday and Monday
Closed

* $2 Delivery Charge / $25 minimum

©2011 BYBLOS CAFE LLC.  



Appetizers “MAzzA”

Hummus  - $4.00
Chick peas, tahini, lemon juice and garlic 
garnished with olive oil.

Baba Ghanuj “Eggplant Dip” - $4.95 
Eggplant puree with tahini, lemon juice, 
garlic garnished with olive oil.

Falafel “Vegetable Patties” - $3.00 
Chickpea and fava bean mixed with herbs and 
exotic spices fried golden brown; topped with
diced tomato, parsley, raddish and tahini sauce.

Labneh - $4.95 
Lebanese creamy farmer’s cheese dip made from strained yogurt 
garnished with olive oil.

Grape Leaves “Dolma” - $4.95 
Meat stuffed or Meatless; please specify.   
Finely ground lamb combined with rice, spices, rolled in grape leaves.

Loubieh Bzeit - $4.50
Green beans simmered in tomatoes, garlic cloves, onions and spices.

Mujadara - $4.50
Mixture of rice and perfectly cooked lentils, topped with 
caramelized onions and spices. 

Foul Medammas - $4.50
Fava beans seasoned with lemon juice, garlic and olive oil.

Fried Kibbeh Balls - $4.95
Ground sirloin beef, crushed wheat, stuffed with onions, 
pine nuts and spices. 

Sambousek “Fried Meat Pies” - $3.95 
Ground sirloin beef, onions and pine nuts wrapped in homemade 
dough and fried. 

Spanakopita - $3.95 
A delicately spiced mixture of spinach, 
onions,feta cheese, and spices wrapped in 
phyllo dough and baked to perfection. 

Byblos Homemade Garlic Sauce- $3.95

Za’atar and Zeit - 3.95
A blend of powdered herbs, white sesame seeds, ground sumac, 
thyme and salt mixed with olive oil. Served with pita bread.

Salads
Byblos “House Salad” – $4.50
Crisp lettuce, freshly cut tomato, cucumber, onion, and 
homemade dressing. (Add falafel patties for $1)  
 
Jerusalem Salad - $4.50
Diced tomato, parsley, raddish, lettuce and tahini sauce

Cucumber and Yogurt - $4.50
Diced cucumber smothered in blended yogurt and  mint. 

Tabbouleh - $4.95 
Chopped parsley, cracked wheat, freshly cut tomatoes, onions and 
fresh mint in an extra-virgin olive oil and lemon juice dressing.

Fattoush “Peasant Salad” - $4.95 
Crisp lettuce, onions, freshly cut tomatoes, cucumber, pita chips   tossed 
in an extra virgin olive oil dressing.

Mediterranean Salad - $5.75
Crisp lettuce, freshly cut tomatoes, feta and black olives, 
tossed with our homemade Byblos dressing. 

Add Rotisserie or Grilled Chicken to Any Salad - $2.99

Byblos Pastries

Baklava, from the Farsi for many leaves, is a pastry perfected by 
royal bakers in the sultan’s palace in Istanbul, consisting of layers of 
phyllo filled with nuts or fruit and spices and drenched in a honey 
based syrup.

Walnut Baklava - $2.50
Cheese Baklava - $2.50

We also offer a variety of daily specials
Kataifi - $2.95
Harissa - $2.95

Knafeh with Cheese - $2.95
Very popular Lebanese pastry. Shredded kataife dough filled with 
cheese based cream and drizzled with rosewater syrup. 
Served warm. A guaranteed favorite! *Severed Friday and Sarturday 

Beverages
Bottled Water - $1.25
Soda - $1.25
Bottled Juices - $1.75
Lebanese Yogurt Drink- $2.00
Iced Tea - $1.50

 

Soups
Spinach and Lentil - Bowl - $4.50 
Soup of the day - Bowl - $4.50 

From the Grill
All grilled kabobs served with pita bread, hummus,
rice pilaf and house salad. 
Substitute your choice of salad for $1 more.

Chicken Kabob “Shish Taook” (Two Skewers) -  $11.95 
Boneless, skinless chicken cut, seasoned & charbroiled with tomatoes, 
green peppers and onions, and side of homemade garlic sauce. 

Beef Kabob “Shish Kabob” (Two Skewers) - $12.95 
Premium beef sirloin, seasoned and charbroiled with tomatoes, green 
peppers and onions. 

Kafta Kabob (Two Skewers) - $11.95 
We grind onions, parsley and tasty spices into our beef sirloin, charbroiled.  

Veggie Kabob (Two Skewers) - $10.95
Mixed vegetables grilled to perfection. 

Kabob Combination (Choice of any Three Skewers) - $14.95

Byblos Meat Lovers Super Sampler - $23.95 
Kabobs (beef, chicken, and kafta) served over a bed of rice pilaf with 
grilled vegetables. Also includes kibbeh, grape leaves, hummus,
baba ganuj, falafel, pita bread, baklava, and choice of salad.

Vegetarian Super Sampler - $21.95 
Six falafel patties, served over diced tomatoes, parsley, raddish 
and tahini sauce. Also includes hummus, baba ganuj, grape leaves, 
spanakopita, labneh “Lebanese cream cheese”, steak fries, pita bread, 
baklava, and choice of salad. 

Byblos Sides

Steak Fries
Hummus
Baba Ghanuj
Rice  Pilaf

Tabbouleh
Fattoush Salad
House Salad
Yogurt Salad

Extras
Salad Dressing
Byblos Garlic Sauce
Tahini Sauce
Kabis “Assorted Homemade Pickles” 
Pita Bread
Tzatziki Sauce

Coffee
Byblos Cafe takes great pride in serving the best domestic and
imported coffee beans available. 

House Coffee 

Turkish Coffee - $1.75
 

Hot Herbal Tea 

Small $1.50
Medium $1.75
Large $2.00

Small $1.50
Medium $1.75
Large $2.00

Entrées

Gyro - $11.95
Kronos “Worlds Best Gyros” slow roasted on our vertical rotisserie, 
sliced thin; served over a bed of rice pilaf and a side of tzatziki sauce.

Rotisserie Chicken - $11.95
Marinated chicken rubbed with a mixture of exotic herbs, slowly 
roasted in our rotisserie.  Served over a bed of rice pilaf and a side of 
our famous garlic sauce.

Kibbeh - $12.95
Beef ground to a fine pâté, and mixed with cracked wheat; it forms 
two layers encasing a filling of seasoned ground sirloin beef, onions 
and pine nuts. The dish is then baked to perfection and served over a 
bed of rice pilaf. 

Falafel - $10.95
Vegetable patties topped with diced tomatoes, parsley, radishes, 
lettuce and tahini sauce. 

Vegetarian Platter - $10.95 
Choice any four of these favorites:
Hummus, Baba Ghanuj, Rice Pilaf, Mujadarah, Grape Leaves, Falafel, 
Tabbouleh, Labneh, Yogurt Salad, or Spanakopita. Includes pita bread.

All entrées served with pita bread, hummus, and house salad.  
Substitute your choice of salad for $1 more.

(2 bags)

$2.50 each

75¢ each

Dessert trays also
available!

Byblos Cafe prepares everything daily in our kitchen 
using the freshest, best quality ingredients. 

Each dish is made to order.  We offer a large selection of 
daily specials and vegetarian dishes. 

Super Samplers after 5pm only

We  offer a large selection of pastries
on a to order basis.

* Pita Bread not included.

 ~Byblos Favorites

One dozen falafel for $7.50 
(falafel patties only) 


